Peanut Butter Noodles  by  Janine Ceraso       

Ingredients:
Salt, to taste
1 pound spaghetti
2 tablespoons sesame oil
1 bunch scallions, finely chopped
1/2 cup unsalted roasted peanuts
1-inch piece fresh ginger
1 clove garlic
1/2 cup smooth peanut butter
2 tablespoons soy sauce
2 tablespoons rice wine vinegar
1/4 teaspoon hot chili paste (from an Asian market)
1/3 cup boiling water
1 cucumber, peeled, seeded, and cut into matchsticks
 

Directions:
 

1) Bring a soup kettle of salted water to a boil. Add the spaghetti and return to a boil, stirring. 
2) Cook the spaghetti for 8 to 10 minutes or until it is tender 
but still has some bite.
3) Drain the spaghetti and rinse it with cold water. Transfer it to a large bowl. 
4) Add the sesame oil and toss well to coat the strands so that they don't stick together.
5) Add the scallions and set the pasta aside.
6) Chop the nuts coarsely.
7) In the bowl of a food processor, combine the ginger, garlic, peanut butter, soy sauce, vinegar, chili paste, and water. Work in on-off motions until the mixture is smooth. If the sauce seems too thick, add a little more water.
8) Spoon half of the sauce over the noodles and toss to coat. Continue adding sauce, a few spoonfuls at a time, until the noodles are all coated with sauce (Refrigerate any extra sauce in a jar for up to 1 week)
9) Transfer the noodles to a covered container. Sprinkle with cucumber and peanuts and refrigerate.
 

