Spicy Garlic Sesame Noodles

Spicy Garlic Sesame Noodles bring bold flavor, irresistible aroma, and quick comfort to the table in
under 30 minutes. With tender spaghetti coated in a rich sauce of soy, sesame oil, garlic, ginger,
and a hint of spice, this dish makes weeknight dinners easy and satisfying. It works well as a main
course or a side dish, and the flavor adapts easily for anyone who loves heat.

Whether you're a college student craving budget-friendly food, a family looking for simple dinners,
or a home cook experimenting with Asian-inspired flavors, this recipe delivers satisfaction without
stress.

The Rise of Garlic Sesame Noodles

Where It All Began

Noodles have been central to Asian cuisine for centuries. The combination of garlic, sesame, soy
sauce, and vinegar is especially beloved in Chinese and Japanese kitchens, where balance is key.
Garlic contributes depth, sesame oil adds nutty fragrance, and soy sauce builds umami. When
these flavors traveled to the United States, home cooks adapted them to spaghetti and pantry-
friendly noodles.

Adding chili flakes or sriracha gave the dish extra fire, creating the spicy version that’'s popular
today. It blends tradition with modern convenience, much like recipes found in AllFood’s noodle
collection.

Why People Love It

The appeal of spicy garlic sesame noodles lies in the combination of textures and flavors. Noodles
are soft yet chewy, sauce clings to every strand, and spice lingers with each bite. The recipe also
uses ingredients most households already have, keeping it affordable. Finally, the cooking method
is straightforward, which means even beginners can master it quickly. A few steps are all it takes to
create a restaurant-style dish at home.
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Description

Spicy garlic sesame noodles with soy, sesame oil, garlic, ginger, and chili for heat. Quick, bold, and
perfect for weeknights.

Ingredients
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016 ounces spaghetti noodles

U1/4 Cup soy sauce

U1/4 cup rice vinegar

P tablespoons sesame oll

Ui teaspoon ground ginger

Lq tablespoon brown sugar

L3 minced garlic cloves

L1 teaspoon chili flakes or 1 tablespoon sriracha
LHsesame seeds for garnish
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Instructions

1. Cook 16 ounces spaghetti noodles according to package directions. Rinse and drain.

2. In a small bowl whisk soy sauce, rice vinegar, sesame oil, ground ginger, brown sugar, garlic,
and chili flakes or sriracha.

3. Pour sauce over hot noodles and toss to coat.

4. Garnish with sesame seeds and serve immediately.

Notes
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Refrigerate leftovers for up to 3 days.

Serve warm or cold as a spicy noodle salad.
Add vegetables or protein for variety.

Adjust chili to taste for preferred spice level.
Prep Time:

Cook Time:

Category:

Method:
Cuisine:

Nutrition

Serving Size: 1 bowl
Calories: 510
Sugar: 69

Sodium: 818 mg
Fat: 9¢g

Saturated Fat: 1 g
Unsaturated Fat: 7 g
Trans Fat: 0 g
Carbohydrates: 89 g
Fiber: 4 g

Protein: 16 g
Cholesterol: 0 mg

Essential Ingredients and Equipment

Key Ingredients

e Spaghetti noodles: While not traditional, they are affordable and widely available. They also
hold sauce well.

Soy sauce: Brings salty depth and the umami foundation.

Rice vinegar: Adds tang that brightens the dish.

Sesame oil: Infuses a nutty aroma and silky texture.

Ground ginger: Contributes warm spice.

Brown sugar: Balances saltiness with subtle sweetness.

Garlic cloves: The star ingredient for bold flavor.

Sesame seeds: Garnish for crunch and presentation.



e Chili flakes or sriracha (optional): Brings the heat that makes this recipe spicy.
Equipment You'll Need

e Stove top pot: To boil the noodles.

e Small bowl: For whisking the sauce.

e Whisk: To combine ingredients smoothly.
These basic tools make the recipe fast and fuss-free. Similar no-fuss equipment is often
recommended in AllFood’s quick recipes.

Step-by-Step Cooking Guide
Step 1: Cooking the Noodles

Boil 16 ounces of spaghetti noodles in salted water according to package directions. Stir
occasionally to prevent sticking. Cook until al dente, then rinse and drain. Rinsing stops the
cooking process and removes excess starch, keeping the noodles from clumping together.

Step 2: Making the Sauce

In a small bowl, whisk together:

e Y4 cup soy sauce

Y4 cup rice vinegar

2 tablespoons sesame oil

% teaspoon ground ginger

1 tablespoon brown sugar

3 minced garlic cloves

1 teaspoon chili flakes or 1 tablespoon sriracha (for spice)

Mix until the sugar dissolves and ingredients combine into a glossy sauce.
Step 3: Tossing Everything Together
Pour the sauce over the hot noodles and toss thoroughly. The noodles should be evenly coated,

shiny, and fragrant. Sprinkle sesame seeds over the top. Serve immediately for maximum flavor
and aroma.

Variations and Pairings

Creative Variations

e Vegetable Boost: Add bell peppers, broccoli, cucumbers, or shredded carrots.
e Protein Upgrade: Toss in shrimp, chicken, pork, or tofu for a heartier dish.

e Nutty Twist: Add a spoonful of peanut butter or tahini for creaminess.

e Extra Heat: Increase chili flakes, drizzle chili oil, or stir in fresh sliced jalapefos.

Best Pairings
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These noodles work well with side dishes like cucumber salad, steamed dumplings, or stir-fried
vegetables. They also pair beautifully with grilled meats. For cozy meals, enjoy them alongside a
hot drink such as homemade hot chocolate mix.

Tips for Success

Spicy Garlic Sesame Noodles — Simple Asian-Inspired Meal
Common Mistakes to Avoid

e Overcooking noodles: Makes them mushy and less able to hold sauce.

e Skipping sesame oil: Removes the nutty essence that defines the dish.

e Not balancing flavor: Always taste the sauce before tossing. Adjust spice, sweetness, or
salt as needed.

Storing and Reheating

Store leftovers in an airtight container in the refrigerator for up to 3 days. Reheat gently on the
stovetop with a splash of water or extra sesame oil. You can also serve them cold as a spicy
noodle salad.

Frequently Asked Questions

Can | userice noodles instead of spaghetti?
Yes. Rice noodles create a lighter texture and work well with the same sauce.

How spicy is this dish?
It depends on how much chili you add. Start with a small amount and increase to taste.

Can | make this ahead of time?
Yes. Prepare the sauce ahead, then cook noodles when ready to serve.

Is sesame oil required?
Yes. Toasted sesame oil provides the nutty backbone that makes the dish authentic.

Can these noodles be served cold?
Absolutely. Cold spicy sesame noodles are a popular choice for lunch and make a refreshing
option in summer.

Conclusion

Spicy Garlic Sesame Noodles are proof that simple ingredients can create bold flavors. With
spaghetti, soy, sesame oil, garlic, ginger, and spice, you build a dish that feels both comforting and
exciting. The recipe adapts easily, whether you want extra vegetables, more protein, or a fiery kick.

It comes together in just 20 minutes, making it perfect for busy nights. Once you try it, you'll return
to it often. Explore more quick and flavorful recipes from AllFood’s collection to keep your dinners
both simple and delicious.
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