
ZUCCHINI NOODLES WITH
ARUGULA ZUCCHINI TAHINI

SAUCE
 

By Chef Stephanie Wright



INGREDIENTS
What a fun new spin on pasta night! All you need to make these
zoodles is a vegetable peeler. Using a vegetable peeler to make these
zoodles create a pappardelle style zoodle that are not only gluten-free,
but cook up in a flash that everyone in the family will enjoy on a hot
summer night.

 
For the Zucchini Noodles

1 lb zucchini, washed
1 tsp  Salt

2 tsp Avocado oil OR ghee
1/2 tsp Cumin seed, ground

1/2 tsp Coriander seed, ground
1/2 tsp Fennel seed, ground

 
 

For the Arugula Tahini Sauce
2 cups Arugula

1/2 (1 cup) Medium to large zucchini, shredded
1 1/2 tbsp Tahini

1 tbsp Olive oil
1/2 cup Water

1 tsp Salt
1 Lime or Lemon, juiced

 
 

Special Equipment
Vegetable peeler

Blender
 
 
 
 
 
 



1. Use the peeler to peel thin strips of zucchini. Rotate the zucchini a quarter of
a turn so that the zucchini is evenly peeled all the way around

2. Place the zucchini strips into a bowl and sprinkle salt on top to remove the
excess water.

3. Heat a sauté pan or cast iron pan on medium high heat and add the avocado
oil to the pan. Then, add cumin, coriander and fennel seed to the heated oil and
allow the spices to combine with the oil.

4. Add the zucchini noodles to the heated spiced oil and sauté the zoodles for 
5 minutes or until the zoodles become tender. Once the zoodles are done
cooking, place them in a mixing bowl and set aside.

5. Add all of the arugula tahini sauce ingredients to the blender and blend on
medium for 1-2 minutes.

6. Pour the arugula tahini sauce over the noodles and mix to incorporate into
the zoodles.

7. Plate the zoodles and sauce. Garnish with arugula and serve.

DIRECTIONS


