Better Than

akeout
Sesame Noodles

Forquick chicken, boil 6 cups

salted water, 1 dlove gariic. and
4 slices ginger; lower heat, add
cutlets, and simmer until opaque.

For the sauce:

&6 Thsp peanut butter

S Tbsp soy sauce

1% Thsp sugar

1 Tbsp warm water

1 Thsp Asian sesame oil
1 Tbsp rice vinegar

1/4 cup chopped ginger
3 cloves garlic, chopped

1. Put all the mgredients for
the sauce into a blender or
mini food processor and whir
until smooth.

2. Cook the spaghetti fol-
lowing package dircctions.
Drain, rinse, and toss with
the sesame oil and chicken.
Add the sauce and mix until
evenly combined.

3. Top with the crunchy vege-

tables and serve immediately.

Serves 4. Per serving:

550 calories, 56g carbs, 34g
protein, 45mg cholesterol,
and 22g fat.




