
Cold Soba Noodles with
Cabbage and Chinese
Broccoli 

by Chef Bodhi Landa 



This is a gorgeous, summery noodle salad that could accompany
just about any protein and it will keep in the fridge for future
lunches throughout the week. Feel free to take this recipe in any
direction you want. Include your favorite vegetables, raw or cooked,
top with toasted peanuts if you have them, trust your instincts and
have fun! The dressing includes a handful of Asian ingredients that
are easy enough to find at any grocery store. If you don’t already
have them, now is a great time to expand your pantry, and thus,
your cooking repertoire.



Ingredients 
Half a head of red cabbage
Salt (for boiling broccoli)

Soba Noodles
Chinese Broccoli

Ingredients for Dressing
2 tbsp minced ginger
1 tbsp grated garlic

2 tbsp soy sauce
2 tbsp toasted sesame oil
2 tbsp rice wine vinegar

zest and juice of one lime
2 tsp honey

1 tbsp sambal chili or sriracha



Step 1: Mix the ingredients for the dressing in a small bowl until
the mixture is homogeneous. Adjust saltiness, acidity, sweetness
and spice to your taste.

Step 2: Prepare the vegetables by thinly slicing the red cabbage or
shave it on a mandolin if you have one. Bring a large pot of heavily
salted water to a boil. Boil the chinese broccoli for 2-3 minutes
then transfer to a bowl of ice water to stop the cooking. Once cool
and dry, cut the broccoli into bite size pieces and set aside.



Step 3: Cook your soba noodles according to the instructions
provided. Strain and run under cold water until the temperature of
the noodles is cool to the touch. Toss with sesame oil to prevent
noodles from sticking together.

Step 4: In a large bowl, mix veggies, noodles and dressing together.
Mix thoroughly by hand until the cabbage is wilted and tender.
Check seasoning again and make sure everything is poppin’. Drizzle
with a touch more sesame oil and top with scallions and sesame
seeds and enjoy!


