SPICY TERIYAKI CHICKEN 

UDON NOODLES
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We love Asian food, and homemade Spicy Teriyaki Chicken Udon Noodles are better than memories of our favorite LeAnn Chin Chinese restaurant!  Extra saucy Asian inspired noodles with bell peppers, chicken, and an addicting sweet and spicy teriyaki sauce.   Ready in less than 30 minutes – these are a family favorite every time I make them!
INGREDIENTS:
8 ounces udon noodles (fresh)

2 fresh chicken breasts (boneless, skinless & cut into slices or pieces)

2 tablespoons sesame or peanut oil

2 red or orange bell peppers (seeded and sliced)

2 green onions (chopped)

1 teaspoon red pepper flakes or Asian Sriracha Seasoning
2 green onions, sliced
2 tablespoons sesame seeds
Teriyaki Sauce:

1 cup low-sodium soy sauce
½ cup packed brown sugar

2 tablespoons rice vinegar or apple cider vinegar

2 tablespoons honey

1 tablespoon sesame oil

1 tablespoon fresh minced garlic 

1 teaspoon fresh minced ginger

1 teaspoon Sriracha seasoning (or red pepper flakes)

2 tablespoons cornstarch

4 tablespoons water

1 tablespoon sesame seeds

HOW I MAKE THIS:

1. PREPARE TERIYAKI SAUCE:  In a medium saucepan, whisk together the soy sauce, brown sugar, vinegar, honey, sesame oil, garlic and ginger.  Bring to a simmer and reduce heat to low. In a small bowl, stir together the cornstarch and water.  Drizzle into sauce mixture and whisk constantly until the sauce thickens.  Remove from heat and stir in sesame seeds; set aside.  

2. PREPARE STIR-FRY:  Heat a large frying pan or wok over medium-high heat.  Add oil and when hot, stir-fry the pepper strips until just tender (about 2-3 minutes); move peppers to outside of pan.

3. Add the chicken to the middle of the pan and stir-fry, turning until evenly cooked on all sides (this only takes a few minutes); push to outside of pan.
4. Add fresh (or prepared & drained) udon noodles to the center of the pan.  If you are using fresh udon noodles, they will be “springy” but will become tender as you cook them; if you are using dried noodles that have been cooked and drained, they will already be tender when you place them in your pan.  Stir-fry for 2-3 minutes, turning until lightly golden.  

5. Drizzle with Teriyaki Sauce and combine everything together. Continue cooking until the noodles have softened and cooked through, about 2 to 3 additional minutes.  

6. Sprinkle with green onions and sesame seeds and serve warm.  Enjoy!
NOTES:  You can substitute dried Udon, Hokkien, Singapore or any other Asian noodle – simply cook according to package directions; drain well before using.
YIELD:  4 servings
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