CHILI GARLICNOODLES COOK TIME L5min

INGREDIENTS

9 0z/250 g rice noodles

J thsp unsalted butter

8 garlic cloves, grated

4 scallions, chopped

¢ thsp chopped cilantro

¢ thsp each: white sesame + black sesame seeds
red pepper flakes, for serving (optional)

“SPICY CHILI SAUCE

2 thsp chili oil

¢ thsp toasted sesame oil
1 thsp chili paste

1 thsp rice vinegar

3 thsp soy sauce

¢ thsp sweet chili sauce
¢ thsp oyster sauce

SERVES: 4
CALORIES: 344 keal werservna

DIRECTIONS

Set a large pat with water over high heat and bring to a boil. Add salt if using spaghetti or egg noodles.

In the meantime, get all the prep done before you start cooking: grate the garlic, chop the scallions and cilantro.
Combine all ingredients for the chili sauce in a bow! or a jar.

When water is boiling, add noodles, cook according package directions. Drain, reserving 1 cup cooking water.

Meanwhile, heat a large skillet over low. Add butter and garlic, stir until butter is melted and garlic is fragrant,
about 2 minutes. Add the prepared chili sauce and bring to a gently simmer.

Add drained noodles, scallions, cilantro and sesame seeds to skillet. Toss to combine, add z cup cooking water
and finish off with red pepper flakes. Drizzle with extra chili oil, serve!

Thanks for making! ... And if you love these recipes please consider supporting me by becoming a
Cooking Club Member or just buy me a coffee.



