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Cold Peanut Noodles with "
|G| \h

Whatever You Have |

s recipe could be any number of ingredients hanging

The “whatever you have” part of thi
or vegetables, cubes of tofu, o any

around in your fridge—cooked meat, chicken, shrimp,
veggies that you'd eat raw. As long as what you use goes well with peanut butter, these N00dJeg

will be a perfect backdrop.

Ingredients = Prep | Cook

Salt 1. Bring a stockpot of water to a boil and salt it.

Stir-In Ingredients: 8 ounces Gather your stir-in ingredients from the fridge and chop or slice

to 1 pound cooked meat, fish, as needed.
or tofu or any cooked or raw :
vegetables 2. Combine % cup peanut butter, 1 tablespoon sesame oil,
1tablespoon honey, 3 tablespoons soy sauce, 1 tablespoon rice
1/, cup peanut butter
: : vinegar, a dash of chile oil or hot sauce, and a sprinkle of pepper
tablespoon sesame oil :
: % in a large bowl.

s e J h, kaspooa Wthoy Peel and mince ¥z inch fresh ginger; add it to the bowl.

Whisk, thinning the sauce with hot water until it has the
Gunﬁiszgncy of heavy cream. Taste and adjust the seasoning:




e —

6. Add thé noodles to the bowl with the Sauce, along with whatever
you're stirring in and the scallions. Toss, taste and adjust the

seasoning, and serve.
VARIATIONS NOTES SIDES
cold Sesame Noodles ASIAN NOODLE DISHES Ginger-Orange Bean
m W You Have WITH PASTA Sprouts 919

tead of Of course, the tastiest Asian :

yse tahini ins - : 5 Salad with So
the wnut butter. . noodle dishes are made with ;:ucum::; Mair?n e 4
Gy St i noodles like udon or soba, M
but there’s certainly nothing i Avocado with Lemon
about the taste of pasta and Salt 920

that excludes it from being
used with Asian ingredients.
So, if you’re craving soy,
 sesame, coconut, or ginger :
“but don’t have any Asian .
s, just use whatever :
‘on hand. Linguine
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