
SPICY SESAME NOODLES
WITH SEARED LOCAL BLACK

BASS
 

By Leo Glazer 



INGREDIENTS

For the Chili Oil
1 cup neutral oil, like grapeseed, sunflower, or refined olive oil

Up to 1 oz dried tianjin chilis (or substitution)
1 tsp sichuan peppercorns (optional)

1 tsp fennel seeds (optional)
2 star anise (optional)

1 small cinnamon stick (optional)
1 bunch scallion ends

For the Sesame Sauce
3 TB good quality tahini

1 TB smooth, unsalted peanut butter
3 TB soy sauce (or tamari, for GF)

2 ½  tsp sugar (or honey)
¾ tsp sherry vinegar (or malt vinegar, chinese black vinegar or rice vinegar)

2 cloves garlic 
1 inch fresh ginger, peeled

½ tsp chinese five spice powder (optional)

For the Dish
16 oz fresh noodles (like ramen, wonton, lo mein or rice noodles)

½ tsp toasted sesame oil
1 small watermelon radish, peeled and julienned

1 bunch chinese mustard greens, or other leafy greens, washed and cut into strips
Lime wedges, cilantro, crushed toasted peanuts and/ or toasted sesame seeds, for

serving



Sesame noodles have long been a beloved staple of our local cuisine thanks to the
culinary contributions of diverse Asian communities in NY and NJ. There are about
as many versions of sesame noodles available around here as there are noodles in a
bowl; the classic Chinese-American style cold sesame noodle, spicy Sichuan dan dan
noodles with ground pork, or the rich and warming Japanese tantanmen noodle soup
are just a few. In common for all is the glorious sesame: a flowering plant whose
seeds have the highest fat content of any seed their size. Their familiar flavor is
creamy, nutty and rich, so it’s usually balanced in these dishes with hot chili, tangy
vinegar, salty soy sauce, and some sweetness from sugar or honey.

This week’s recipe is designed to satisfy the sesame noodle hankering at home.
Think of this as a farm-box staple that you can top with any fresh vegetables, fish, or
meat week after week. It is especially delicious with seafood. If you’ve gotten some
local Black Bass this week, season it with salt and sear it skin-side down a hot, heavy
skillet just before serving. When the skin is golden brown and crispy, about 4
minutes, turn off the heat, flip, and rest in the hot pan until just cooked through. If
your piece of fish is large or particularly thick, you may need to cook it for a few
minutes longer or finish it up in the oven. 

Keeping in mind that we all stock our pantries differently, we’ll list plenty of perfectly
good substitutions for this recipe. Really tune into your palette for this one, taste
frequently as you’re putting this together, and think balance. Here we go!

Start with the chili oil. This will make more than you need, and you will probably be
glad. Don’t get hung up if you’re missing one or two of the spices called for here.
Tianjin chilis have tons of flavor but are also very spicy. You may choose to only use
a fraction of the amount called for here, which I would recommend if you prefer
milder food. You can also remove the seeds before grinding, which will dramatically
lower the spice level. Finally, feel free to substitute a milder chili, crushed red pepper
flakes, or even cayenne pepper in smaller amounts. Dried Anaheim peppers, or Chile
California, are sold in many Mexican groceries and are much milder but are equally
flavorful to the tianjins.

DIRECTIONS



1. Rinse and dry a bunch of scallions. Thinly slice the dark green tops and set aside;
you’re only using the white root ends for the chili oil. 

2. If you’re using whole dried chilis, remove the stems and grind them in a food
processor into coarse flakes.

3. Put all of the ingredients except for the chili flakes in a small, sturdy pot and place
over very low heat. The oil will heat gradually and start shimmering. Allow the spices
and scallions to gently sizzle for about 10 minutes, without burning.

4. Once the spices seem to almost be frying, turn off the heat and add the chili flakes.
Stir, then leave it alone to steep until cool. Use extreme caution: the chili flakes will
pop and hiss, and if your pot is too shallow some oil may bubble over. If the moment
the chilis hit the oil is lackluster, you can continue to sizzle with the chilies for another
few minutes.

5. Remove the scallion ends once the oil has cooled. If you like, you can strain
everything else out of the oil too. Store in an airtight container at room temperature,
but out of sunlight, for up to 10 days.



Now time for the sesame sauce. You will use this sauce to dress the noodles, which
are unseasoned, so it should be punchy! If you don’t have tahini, you can use all
peanut butter, or vice versa, but you’ll need to adjust some of the other ingredients
since tahini can be quite bitter. Try to use a tahini that has only one ingredient: dried
hulled sesame seeds. Shake or stir it vigorously before using. This sauce will keep in
the fridge for two days, or for a few weeks if you omit the garlic and ginger. 

1. Grate the ginger and the garlic with a microplane or fine grater.

2. In a small mixing bowl, whisk together all the ingredients and the five spice
powder, if using.

3. Taste and adjust for balance. If you find that it needs a bit more saltiness, add
some soy sauce. Likewise, adjust the sugar and vinegar to your liking. Set aside to
allow the flavors to meld. That’s it!

Finally, it's time to cook and assemble!

1. Bring a large pot of unsalted water to a rolling boil and cook the noodles according
to their instructions. When cooked, don’t dump the noodle water! Remove the
noodles into a colander and run under cool water for a few seconds, until just cool
enough to handle. Toss to coat with the sesame oil and leave to drain fully.

2. Cook the greens in the noodle water until tender, about 2 minutes. Before finally
dumping the cooking water, set aside a small cup.

3. If you’re searing fish this week, get it going and proceed with the recipe while it’s in
the pan.

4. Put about ¾ of the sesame sauce and up to a tablespoon of the chili oil into a
mixing bowl, depending on your desired spice level. If it seems dry or gloppy, add a
tablespoon of the noodle water to loosen. Then add the noodles and dress gently
with your hands until all the noodles are fully coated. Think of this almost like a
dressing salad. Taste and adjust to your liking with more of the sesame sauce, soy,
vinegar, or sugar.



5. Divide into bowls and place some mustard greens and seared fish on top of each
serving, or serve family-style. Drizzle with more of the chili oil, and sprinkle with the
sliced scallions, julienned watermelon radish, and peanuts or sesame seeds. Garnish
with cilantro and lime. Enjoy!


