Put noodles on platter, top with chicken (or tofu) and green beans.  

Drizzle sauce over all and sprinkle with sesame seeds.

Sprinkle a teaspoon of Asian sesame oil (dark, rich kind) over noodles 

if you have any.

Serves 4.

Variation of noodles:
Asian Pan Fried Noodles

In a large skillet or wok on medium-high heat:


2 Tb. oil

Add:

12 oz. cooked, drained linguine or long noodles 

Let brown.  They will brown unevenly.  Flip noodles over and let other side brown.  

This side won’t brown as well as most of the oil is gone.  Takes about 5 minutes.

