SPICY COLD SESAME NOODLES 
YOU WILL NEED:  

1 POUND LINGUINI 

2 TBS SESAME OIL 

FOR THE SAUCE:  
¼ CUP LIGHT SOY SAUCE 

2 TBS SESAME PASTE 

2 TBS SESAME OIL 

1 TBS CHILI OIL 

1 TBS RICE OR WHITE VINEGAR

2 TSP MINCED GINGER ROOT 

2 TSP CRUSHED PEPPERCORNS

2 CLOVES CRUSHED GARLIC 

GARNISH:  

2 TBS SLICED SCALLIONS 

2 TBS CHOPPED PEANUTS 

FRESH CILANTRO OR PARSLEY

COOK LINGUINI ACCORDING TO PACKAGE DIRECTIONS.  DRAIN AND IMMEDIATELY RUN UNDER COLD WATER TO STOP COOKING AND COOL NOODLES.  DRAIN AGAIN AND TOSS WITH SESAME OIL.  PUT IN FRIDGE. 

PLACE SAUCE INGREDIENTS IN A JAR AND SHAKE.  JUST BEFORE SERVING TOSS LINGUINI AND SAUCE.  GARNISH.  

VERY GOOD WITH GRILLED PORK.  

NEXT WEEK:  ROASTED RED RADISHES
