
Ingredients

1/2 pound linguini
salt 
1/4 cup soy sauce
1 tablespoon sugar
1 teaspoon minced fresh ginger
1 tablespoon red wine vinegar
2 tablespoons toasted sesame oil
pinch cayenne
3 tablespoons canola oil 
3 scallions

Here’s How

1 cook pasta in boiling salted water until tender, about
   seven minutes, Drain and put into serving bowl.

2 Make sauce while pasta cooks. Use whisk to combine soy
   sauce, sugar, ginger, vinegar, sesame oil, cayenne and
   canola oil.

3 Add sauce to cooked pasta and Stir until pasta is coated
   with sauce.

4 Top with thinly slice scallions 

note: Sesame noodles are best when freshly made. If made 
ahead and stored in fridge, bring to room temperature 
before serving.
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Servings

15 minutes
2 servings
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