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Cold Almond & Sesame Noodles 
 
By Chef Veera Gaul, Ph.D. 
 

 
 
Ingredients 
(* indicates my preferred ingredients – see notes for alternatives) 
 
8 oz Soba noodles * 
½ cup creamy almond butter 
2 tablespoons O&V Roasted Sesame oil * 
1-2 teaspoons Sriracha sauce (more or less to your preferred level of spice) 
4 tablespoons soy sauce or tamari 
¼ cup water (more as needed) 
2 cups baby arugula or arugula microgreens  
½ cup thinly sliced radishes 
¼ cup O&V Honey Ginger vinegar * 
1¼ teaspoon kosher salt (divided) 
1 English cucumber, deseeded and chopped (about 1 ½ cups of chopped cucumber) 
Toasted sesame seeds for garnish 
Grilled chicken or tofu (optional) 
 
 
Preparation 
 
Make the sauce by vigorously whisking together the almond butter, sesame oil, Sriracha 
sauce, soy sauce, 2 tablespoons of water and ¾ teaspoon of salt.  
 
Stir the vinegar and ¼ teaspoon of salt together in a bowl and add the sliced radishes. 
Let them sit for 15 minutes stirring occasionally to ensure all the radishes are well 
submerged. 
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Place cucumbers in a large bowl and toss with remaining ¼ teaspoon of salt for a few 
minutes. Cook the noodles in boiling water according to package directions. Drain and 
rinse under cold water. Add to the bowl with cucumbers.  
 
Drain the radishes, reserving the vinegar. Add 3 tablespoons of the vinegar to the 
almond butter mixture and whisk until well combined. Add more water as needed to 
create a thick and creamy sauce. 
 
Add to the bowl of noodles and cucumber and toss to coat. Add the grilled tofu or 
chicken at this time if using.  
 
Gently fold in the arugula (reserving a little for garnish) and top with the radishes and a 
sprinkle of sesame seeds. Serve at room temperature. 
 
 
 
 
Serves 4 
Active time 15 minutes Total Time: 20 minutes  
 
 
Notes 
* The Roasted Sesame Oil adds wonderful flavor to the sauce and really cannot be 
substituted. I love the subtle sweetness and tang from the Honey Ginger vinegar but 
you can also substitute with Apple Cider vinegar instead.   
 
Feel free to use regular spaghetti instead of Soba Noodles, although the mild nuttiness 
and nutritional value of the soba noodles is wonderful in this dish.  
 
All highlighted products are available at Oil & Vinegar stores.  
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