SPICY SESAME NOODLES WITH CHICKEN AND PEANUTS
1½
ablespoons low-sodium soy sauce

1½
teaspoons toasted sesame oil, plus more as needed


Kosher salt and black pepper

½
cup plus 1 tablespoon neutral oil, like grapeseed or vegetable

6
tablespoons roasted, salted peanuts, coarsely chopped


Rind of ½ orange, peeled into 2- to 3-inch strips

1
pound ground chicken

10 to 12ounces ramen or udon noodles, preferably fresh

3
tablespoons finely chopped chives
In a medium heatproof bowl, stir together the red-pepper flakes, soy sauce and sesame oil. Set next to the stovetop.

Bring a large pot of salted water to boil. Meanwhile, in a large (12-inch) skillet over medium heat, cook the ½ cup oil, peanuts and orange rind, shaking the pan occasionally, until the peanuts are golden and bubbling, 3 to 5 minutes. Immediately pour the contents of the skillet over the red-pepper mixture (be careful of splattering!) and set aside.

Meanwhile, in the same skillet, heat the remaining tablespoon oil over medium-high. Add the chicken and press it down with a wooden spoon into a thin layer. Season with salt and a generous amount of black pepper and cook, without stirring, occasionally pressing the layer of chicken down, until the bottom is browned, 5 to 7 minutes. Break the chicken up into small pieces and cook, stirring occasionally, until cooked through, 1 to 2 minutes more.

While the chicken cooks, cook the noodles according to package directions, until chewy but not soft. Drain and toss with a bit of sesame oil.

Remove and discard the orange rind from the chile oil. Off the heat, add enough chile oil to coat the chicken and stir, scraping up any browned bits from the pan. Add the noodles and toss, adding more chile oil to fully coat the noodles and chicken. (If you don't use all of the chile oil, you can store it in the refrigerator for 2 weeks in an airtight container.) Top with chives and serve at once.
In this quick and spicy weeknight noodle dish, sizzling hot oil is poured over red-pepper flakes, orange peel, crunchy peanuts, soy sauce and sesame oil. While you brown the ground chicken, the mixture sits, and the flavors become more pronounced and fiery. Tossed with soft noodles and browned chicken, the bright chile-peanut oil shines. If you crave something green, throw in a quick-cooking green vegetable when you break up the chicken in Step 3. You can also swap the chicken with ground pork or beef, or crumbled tofu.
SERVES: 4









Ali Slagle

Adrienne4 years ago

I added 4 cloves of minced garlic, and 2 inches of sliced ginger to the chicken, and finished the whole thing with chopped cilantro, green onions, and cucumber. I had to use gf spaghetti. Next time I will grate orange zest into the pepper sauce instead of just cooking the big pieces and taking them out. I will also use a little less pepper .

Is this helpful? 1014

Andy4 years ago

After making it once, I would try garlic next time... I found the taste a bit, well, two dimensional— heat and everything else. Just as a thought experiment, I wonder sometimes how many ingredients can be omitted or replaced with the commenter still able to claim they ‘made’ a recipe. I sure see a lot of: ‘Skipped a and b, added x, y, z and c, and I know my way is better!’

Is this helpful? 515

Mushroom Bites Back4 years ago

Too much oil!

Is this helpful? 387

Daniel Backman4 years ago

Save the leftover orange from peeling and generously squeeze the orange juice into the ramen before even. It craved some citrus acid with all of the oil/fat. I chopped the remaining fruit and tossed it with the noodles. Pretty good overall.

Is this helpful? 299

Jen4 years ago

Why not use good Chinese chili oil to taste and omit the large amount of oil and chili flakes? Add some grated zest to the soy and sesame oil. You can add extra chili flakes to taste.

Is this helpful? 282

Cy4 years ago

It’s not meant to all be used in the recipe. You make the Chile oil and have extra. They could have noted this in the recipe, but most experienced cooks would see that after reading the recipe through

Is this helpful? 271

Maggie4 years ago

4 cloves of minced garlic, and 2 inches of sliced ginger to the chicken, and finished the whole thing with chopped cilantro, green onions, and cucumber.

Is this helpful? 233

Philip M Fortman4 years ago

When doing sesame noodles, I start with a small dry cast iron pan with the bottom completely covered with white sesame seeds. Start with low heat, slowly increase, stirring and turning with a flat edge spatula. If the heat gots too high, some seeds may pop out of the pan. Work sesame seeds to develop a nice brown with a few smokey black. Pull the pan off heat and let cool while preparing the other ingredients. Stir the crispy sesame seeds into the noodles as you add your other ingredients.

Is this helpful? 214

Philip4 years ago

i cooked this exactly as directed—it was delicious and full of flavor. i was quite surprised how much flavor the orange peel added. be sure to get the rind and not much of the white pith (it can add bitterness). i just used a knife to peel of the top layer of the rind. will definitely make again.

Is this helpful? 159

MB4 years ago

Cy - I haven’t made this yet so have no idea how much of the chili oil I won’t use. But nowhere in the recipe does it say or imply not to use all of it (just that it will keep).

Is this helpful? 144

Kay4 years ago

I will cut the amount of red pepper flakes in half next time.

Is this helpful? 132

Christine4 years ago

Very easy, very tasty. Made half the oil blend, scraped the peanuts into the mix and then added a little more oil. Threw in some sad m

