
Eating with chopsticks might take some practice but my 
recipe for Chinese peanut butter noodles is as easy as yi, er, 
san (one, two, three in Chinese).

Have an adult help you cook the noodles and drain them in 
cold water.

In a big bowl mix together the peanut butter, sesame oil, 
and soy sauce.

Add the noodles to the mixture and toss well. Sprinkle with 
toppings of your choice - grated carrot, seeded and thinly 
sliced cucumber, chopped peanuts or toasted sesame seeds. 

Now comes the best part - EAT!  

1 pound linguini noodles

½ cup creamy peanut 
butter

5 tablespoons sesame oil

4 tablespoons soy sauce

Ling's Chinese Peanut Butter Noodles

You Will Need:

Recipe Directions:
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