Sesame-peanut noodles
¼ cup sesame seeds

¼ cup peanut butter

¼ cup toasted sesame oil

1/3 roasted peanuts

1/3 soy sauce

1 tbsp red wine vinegar

1 tbsp mirin or sherry

2 medium garlic cloves

1 English cucumber, peeled

1 pound soba noodles

¼ cup chopped fresh cilantro

¼ tsp freshly ground pepper

3 green onions (green only), sliced

1. Bring a large pot of salted water to boil.

2. Meanwhile, toast the sesame seeds in a dry skillet over medium heat, stirring frequently, until they turn golden brown, about 5 minutes

3. In a food processor, combine the peanut butter, sesame oil, peanuts, soy sauce, vinegar, mirin or sherry, and garlic. Process to a purée. Stir in half the toasted sesame seeds.

4. Cut the cucumber in half lengthwise and scoop out the seeds with a spoon; discard the seeds. Slice the cucumber halves crosswise about ¼ inch thick; set aside

5. When the water comes to a boil, add the noodles and cook until tender, 4-5 minutes. Drain very well, shaking the colander until it stops dripping, and dump into a bowl. Add the peanut mixture, cilantro, and black pepper and toss to coat. Serve in individual bowls, arranging cucumber slices around the noodles and sprinkling the green onions and sesame seeds on top. .
