
I N S T R U C T I O N S

Bring a large pot of water to a boil .  Salt  the water,  break the pasta
noodles in half  and add to water.  Boil  until  al  dente.  Drain in a
colander with cold water,  to cool the noodles.
To make the dressing,  in a bowl add the olive oil ,  soy sauce,  lemon
juice,  hot sauce and minced garlic.  Whisk until  combined.
Add the cooled pasta to a large bowl.  Add the green onions,
tomatoes,  broccoli ,  edamame, cilantro and mint.
Pour the dressing over the noodles.  Toss gently to combine.
Top with the sesame seeds.  Best served room temperature.
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Enjoy y’all!

*I  adapted this recipe from a dear friend of mine,  Lisa.  We have been
making this pasta for over twenty years and it  never disappoints!*

-  O R I E N T A L  P A S T A  S A L A D  -

P R E P  T I M E
45 mins

C O O K  T I M E
15 mins

S E R V I N G S
6-8

I N G R E D I E N T S
8  O U N C E S  S P A G H E T T I  N O O D L E S

4  G R E E N  O N I O N S ,  D I C E D
1  C U P  C H E R R Y  T O M A T O E S ,  C U T  I N  H A L F

2  C U P S  R A W  B R O C C O L I ,  C U T  I N T O  B I T E  S I Z E D  P I E C E S  
1  C U P  S H E L L E D  E D A M A M E

1 / 2  C U P  O L I V E  O I L
1 / 2  C U P  S O Y  S A U C E

1 / 4  C U P  L E M O N  J U I C E
1  T E A S P O O N  H O T  S A U C E

1  C L O V E  G A R L I C ,  M I N C E D
2  T A B L E S P O O N S  T U X E D O  S E S A M E  S E E D S

1 / 4  C U P  F R E S H  C I L A N T R O ,  C H O P P E D
1 / 4  C U P  F R E S H  M I N T ,  C H O P P E D

 


