REFRESHING, FILLING, GO-TO SUMMER MEAL

Serve these creamy sesame noodles with a ton of fresh, thinly sliced
cucumbers, a jammy egg, scallions, and chili crisps, it hits every time.

INGREDIENTS . STEPS

g}ggg IS’EI?\II"‘I'\J;;I‘]‘TS;ER/ BHLY ) Boil your noodles in salted water according to package

1 TBSP SOY SAUCE . instructions and remove, placing them in in an ice water

1 TBSP RICE WINE VINEGAR bath and reserving the pasta water for your sauce.

1TBSP SESAME OIL Z))e  Slice up your cucumber however you’d like, | like either

1TBSP SUGAR e in thin matchsticks or diagonal slices.

Hgg EEQ}EB g:‘NRGLEIg Put all your sauce ingredients in a bowl and mix well,
using up to about 1/2 cup of hot pasta water to thin out

1/4.TSP MSG the sauce.

2 TBSP CHILI OIL Toss the noodles in the sauce until well coated.

UPTO 1/2 CUP HOT PASTA WATER Plate your noodles in a bowl and top with 08 Ny

?\%ILI{I'\E[I].EESUSCI:I’:IIEBNERUQJIREEE AS YOULIKE your cucumbers, a soft-boiled or jammy
SERVE WITH A SOFT BOILED / JAMMY EGG egﬁ’ sliced S“‘”lfns kimehi, chili oil,  =RQLAZ
TOP WITH: SCALLIONS, KIMCHI, SESAME SEEDS 2N¢ Sesame secds COMMUNITY




