Chilled Sesame Noodles
Yield
4 to 6 portions
Time
About 10 minutes to make the noodles and 1 hour to rest them (during which time the
remaining elements of the dish can be prepared)
Cooking Remarks
To make the baked baking soda, distribute ¼ cup baking soda on a small aluminum foil–lined
baking sheet and bake at 250 degrees for 1 hour; the baking soda will not change color or look
any different. Tip the soda from the foil into a small glass jar, seal tightly, and set aside until
ready to use. The soda keeps indefinitely.
The dough is no peach at the beginning. It’s tough and cranky and tries to handle you back.
Normal kneading is out of the question. Don’t react. Just muscle it into a plastic bag and let it
sulk for an hour or two. Once you’re ready to roll, the dough will allow itself to be led through
the pasta machine with no problems whatsoever. It doesn’t require flour to roll out or cut!
One note about the finished noodles: eat them immediately! They lose their virility overnight
in the fridge.
Pertaining to the sauce: we tried valiantly to avoid dragging the blender out, but in the end it
was summoned. As annoying as it is to reach down and dig substances out of its blades or to
clean it afterwards, the blender gave us a beautiful, smooth emulsified sauce that the food
processor could not deliver.
Equipment Mise en Place
For the noodles, you will need a small bowl, a baby whisk, a food processor, a small zipper-lock
plastic bag, a bench knife, a rolling pin, a pasta machine with a spaghetti cutter, a sheet pan, a
stockpot for boiling water, a pair of tongs, and a footed colander.
For the sauce, you will need a small heavy skillet, a blender, a small offset spatula, a rubber
spatula, a fine conical strainer, and a small bowl.
For the garnish, you will need a small bowl and a grater.
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Ingredients
for the noodles
1f teaspoons baked baking soda (see Cooking Remarks)
4.4 ounces (f cup plus 1 tablespoon) spring or filtered water
12 ounces (2e cups plus 1f tablespoons) Anson Mills Pasta Maker’s Flour (Farina
di Maccheroni ‘oo’ Crema), plus additional for dusting
for the sauce
2 ounces (f cup) Anson Mills Sea Island Benne Seeds
2 ounces (d cup) toasted sesame oil
2.4 ounces (4 tablespoons plus 2 teaspoons) soy sauce, preferably raw
1 ounce (2 tablespoons) rice vinegar
1 ounce (2 tablespoons) brown sugar
1 (1-inch) knob of ginger, peeled and chopped
2 medium garlic cloves, peeled and chopped
1 small to medium shallot, peeled and chopped
for the garnish
1 ounce (2 tablespoons) rice vinegar
1 teaspoon granulated sugar
2 teaspoons finely grated lemon zest
Fine sea salt and freshly ground black pepper
1 large cucumber
1 medium yellow bell pepper
1 medium jalapeño chile
1 (4-inch) piece daikon radish
3 slender scallions
Reserved 2 teaspoons toasted benne seeds
Cilantro leaves
1 recipe Three-Peppercorn Asian Chile Oil (optional)
Directions
1. Make the noodle dough: In a liquid measuring cup or small bowl, weigh out the water, then
sprinkle the baked soda little by little on the surface (this will help prevent the soda from
clotting at the bottom of the bowl). Use a small whisk to work out any remaining clots. Turn the
flour into a food processor. With the machine running, pour the water mixture through the feed
tube and process for 20 seconds once all the liquid has been added. The mixture will not come
together in a ball, but if you grip it in your fist it should be just damp enough to hold its shape.
Dump the mixture onto a work surface, grab it together, and knead for a couple of minutes to
bring it into a dough This will be a mean-spirited dough that fights back, and may show
worrisome seams along its surface. Don’t worry. Turn the dough into a zipper-lock plastic bag,
seal well, and let it sulk for at least 1 hour or up to 4 hours at room temperature.
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2. Make the sauce: In a heavy-bottomed medium skillet, toast the benne over low heat,
frequently shaking the pan, until golden brown, about 10 minutes. Set aside 2 teaspoons of seeds
for garnish and turn the remaining screeching hot seeds into a blender jar. Process until the
seeds are ground, pausing occasionally to scrape down the jar and loosen the seeds from the
base of the blender with a small offset spatula, about 40 seconds. Remove the center part of the
blender lid but keep the blender covered. With the blender running on high speed, pour in the
sesame oil and process for 20 seconds, pausing to scrape down the jar with a small metal
spatula. Lower the speed to medium and pour in the soy sauce, rice vinegar, and sugar. Process
for 30 seconds more. Pause the blender and scrape down the jar. Continue to run the blender,
adding the chopped ginger, garlic, and shallot. Process on high until the mixture is smooth,
pausing once or twice to scrape down the jar. Remove the blender jar and pour the sauce into a
fine-mesh strainer set over a small bowl. Scrape out the jar with a rubber spatula, then press the
sauce through the strainer with the back of a spoon. Discard the solids. Cover the sauce with
plastic wrap and set it aside.
3. Prepare the garnish: In a small bowl, whisk together the rice vinegar, sugar, lemon zest,
¼ teaspoon salt, and c teaspoon pepper until the sugar dissolves. Peel the cucumber and trim
off the ends. Cut the cucumber in half lengthwise and halve each piece lengthwise again,
creating four quadrants. Lay each quadrant seed side up and use a sharp paring knife with the
blade held parallel to the work surface to slice off the seeds. Cut the pieces crosswise into three
2-inch planks. If the pieces are thick, trim them into c-inch-thick planks, and then cut the
planks lengthwise into c-inch julienne strips. Turn the julienned cucumbers into a medium
bowl. Use a sharp vegetable peeler to remove the skin of the bell pepper, then lob off its top and
bottom. Slit down one side of the pepper to open it and lay it flat, skin side down. Hold the blade
of the paring knife parallel to the work surface and slide it along the pepper to remove the core
and ribs. Cut the pepper into planks and cut the planks into fine julienne strips (about c inch
wide and c inch thick). Toss them into the bowl with the cucumbers. Use the vegetable peeler
to remove the skin of the jalapeño. Halve, seed, and julienne the jalapeño and add it to the other
vegetables. Peel the daikon and cut it crosswise into thirds. Square the edges with a chef’s knife.
Slice the pieces lengthwise into c-inch planks, and then into c-wide julienne. Toss them into
the bowl with the rest. Slice the scallions very finely and add them, along with the lemon zest, to
the bowl. Pour the vinegar mixture over the vegetables and toss to combine. Taste for seasoning,
cover with plastic wrap, and refrigerate until ready to use.
4. Roll the dough and cut the noodles: Set up a pasta machine with a spaghetti cutter and line
a baking sheet with parchment. With a bench knife or chef’s knife, cut the dough into quarters.
Using a rolling pin, roll each piece of dough into a rectangle roughly 5 inches long, 4 inches
wide, and ¼ inch thick (don’t be too concerned about the dimensions); you will not need to
flour the dough for rolling. Working with one piece at a time and keeping the rest in the zipperlock bag, pass the dough twice through the widest setting of the pasta machine, and then
progress through the next few settings, passing the dough twice through each, until the dough
sheet is between a and c inch thick (likely setting 4, although machines may differ
somewhat). Move the crank to the spaghetti cutter and feed the dough sheet through the cutter.
Lay the noodles, looped in half, on the prepared baking sheet.
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5. Finish the dish: Bring a large pot of water to a boil over high heat. Lower the noodles into the
water, stir with tongs, and cover. As soon as the water returns to a boil drain the noodles in a
footed colander set in the sink and immediately run cold water over them, tossing with your
fingers. Shake the colander to remove excess water, and then turn the noodles into a large bowl.
Add half of the sauce to the noodles and toss with chopsticks or your fingers. Taste for seasoning
and flavor and add as much additional sauce as you desire; the noodles should be lightly and
evenly coated. Portion the noodles into individual bowls and top with the vegetable garnish,
reserved benne seeds, and cilantro. Serve immediately. The chile oil we offer as a companion to
these noodles is highly recommended.
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