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PEANUT NOODLE SALAD

Serves 6 to 8

If you prefer notural peanut butter, add 1 tablespoon
brown sugar to fhe dressing Use a mild hot sauce, such
as Frank's. If you use a holter hot sauce, such as Taboascao,
reduce the amount 1o | teaspoon.

1 pound spoghetti or linguine

1 tablespoon sall

3 tablespoons laasted sesame oil
34, cup chunky peanut bulter (see note)
tablespoons 50y sauce
tablespoons white vinegar
tablespoon graled fresh ginger
tablespoon hol sauce (see note)

R

cucumber, peeled, quartered
lengthwise, seeded, and sliced thin
1 red bell pepper. seeded and cut into
Yy -inch strips
a cup chopped fresh cilantro

1. COOK PASTA Bring + quarts water to hoil in large
pot. Add pastz and salt to boiling warer and cook until
al dente. Reserve 3% cup cooking water. Drain pasta in

Rinsing the cooked noodles in cold water gets rid of the storch
sg the sauce doesn't turn to muck,

colander, rinse with cold water until cool. drain once
more, and transter to large bowl. Add sesame oil and
t)ss [0 Coat.

2. DRESS AND TOSS Whisk peanut butter, sov sauce,
vinegar, ginger, hot sauce, and 6 tablespoons pasta cook-
ing water in medium bow! undl smooth. Add dressing,
cucumber, bell pepper, and cilantro to pasta and ross
to combing, adding reserved pasty water as needed to
adjust consistency. Serve.

MAKE AHEAD Oil-coated pasta, dressing, and vegera-
bles can be refrigerated in separare airtight containers for
2 days. Bring ingredients to room temperature before
tossing together. Add warm water to thin as needed.



