Spicy Asian Chicken (or Tofu) Green Beans & Noodles

Brown over med-low heat (be careful as they burn easily) & set aside:

2 Tb. sesame seeds

Boil, drain when done, and set aside:

2 teaspoons salt

12 oz. linguine or other long noodles

Heat on high in large skillet or wok:



2 Tb. vegetable oil

Cook for 3 minutes in oil (they may get brown and wrinkled):


1 lb. fresh green beans, trimmed into bite sized pieces

Reduce to medium heat.  Add & cook for 5 minutes, stirring occasionally:


1 lb. firm tofu OR boneless chicken, cut into small cubes (or mix ½ & ½)

4 cloves garlic, minced

½ teaspoon red pepper flakes

In side bowl whisk sauce:

¼ cup soy sauce

1 Tb. vinegar

1 Tb. cornstarch

1 teaspoon sugar


(OVER)
