
Soba Noodle Salad with Peanut Dressing

Serving:
8-10

Type:
dairy-free, pareve, gluten-free (with GF soba noodles and GF soy sauce)

Author:
Liz Rueven adapted from Killing Thyme

Notes:

Soba Noodles are made of buckwheat and are available gluten-free. Read
the package carefully as sometimes the buckwheat is blended with wheat
flour to help bind the noodles during processing. They have a slightly nutty
flavor and hold up well in salads.

Serve alongside simply wokked or roasted asparagus, snow peas, broccoli.

Ingredients:

16 oz soba noodles



1 sweet red bell pepper, seeded and julienned

1/2 cup julienned carrots

1 cup julienned cucumber

¼ cup frozen edamame boiled and lightly salted

4 TB scallions thinly sliced (reserve 1TB)

1/4 cup fresh parsley or cilantro roughly chopped (reserve 1 TB)

1/2 cup roasted unsalted peanuts roughly chopped (reserve 1 TB)

2 TB black sesame seeds (reserve 1 TB)

Peanut Sauce:

2 TB sesame oil

1 TB minced ginger

2 TB minced garlic

2 TB honey

1/4 cup smooth peanut butter

3 TB low sodium soy sauce

2 TB tehini (sesame paste)

2 TB rice vinegar

2 tsp fermented chile sauce/garlic paste

1/4 cup water

Garnishes (using reserved ingredients):

roughly chopped peanuts

thinly sliced scallions

edamame



black sesame seeds

Directions:

Cook soba noodles as per the instructions on the package. When ready,
drain and rinse under cool water, tossing with your hands, until the
noodles have completely cooled. Drizzle a splash of sesame oil over them
and toss to coat to keep them from sticking together. Set aside or in the
refrigerator.

Peanut Sauce:

Place all of the ingredients for the peanut sauce into a blender and blend
until smooth. If it’s too thick, add a bit more water and blend until you
reach your preferred consistency. Set aside.

In a large bowl, add the cooled soba noodles, bell pepper, carrots,
cucumber, edamame, scallions, parsley, peanuts, and sesame seeds. Give
it a quick toss with your hands.

Drizzle the spicy peanut sauce over the noodles and gently toss with tongs
until all ingredients are evenly coated with sauce.

Garnish with reserved ingredients.

Tips:

This salad travels well and is great on a buffet. Consider holding back a bit
of dressing to add at last minute, if needed. This salad last in the
refrigerator for 3-4 days.


