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Cold Asian Noodles with Peanut Sauce, Chicken and Vegetables

Ingredients
Poached Chicken 

1 pound boneless chicken breast or thighs (I used boneless chicken breasts)
1/2 onion, peeled and chopped into large pieces
One 1" piece of ginger, peeled and cut into thin slices
1 garlic clove, smashed
1 tsp. coriander seeds, optional
1 tsp. black peppercorn seeds
1 tbl. sake or rice wine (I used rice wine)
Peanut Sauce
1/4 to 1/3 cup chicken stock (from poaching the chicken)
1/4 cup peanut butter or other nut or seed butter
2 tbl. gluten-free soy sauce
1 tbl. sugar
1/2 tbl. rice vinegar
2 tsp. minced ginger
2 tsp. minced garlic
Noodles 

8 ounces Asian rice noodles (You can substitute spaghetti or vermicelli if you can’t find the rice noodles and if gluten is not a problem for you.)
2 tsp. sesame oil
Egg Crepe (optional) 

1 tsp. flavorless oil
1 egg
Additional Toppings
cucumber, peeled, julienned
red bell pepper, julienned
toasted sesame seeds, for garnish
minced scallions, for garnish
hot chili bean paste, for serving, optional
Directions
Poached Chicken 

Place chicken in a medium saucepan.  Add water to immerse chicken completely.  Add onion, ginger, garlic, coriander seeds, black peppercorn seeds, and rice wine to water.  Bring to a boil, then reduce heat and simmer for 10 or 15 minutes or until chicken tests done.  Remove the chicken and set aside. 
Return the chicken stock to a boil.  Once liquid boils, reduce heat to low and simmer uncovered  for 10 minutes to 15 minutes to reduce the stock.  Once the flavor of the chicken stock has intensified to your liking, strain the stock and reserve.
Once the poached chicken is cool enough to handle, cut the chicken across the grain into strips.
Peanut Sauce 

Combine 1/4 cup chicken stock, peanut butter, soy sauce, sugar, rice vinegar, ginger, and garlic in a bowl, and whisk until smooth.  It is easier to incorporate all the ingredients if you use warm broth.  The peanut sauce will thicken as it sits or if it is refrigerated, so add more broth if you need to thin the sauce out. 
Noodles 

Cook rice noodles according to package instructions.  Do not overcook or noodles will become mushy.  Rinse well with cold water and drain.  Drizzle sesame oil on top and toss gently.  This will help keep noodles from sticking to each other. 

Egg Crepe 

Heat oil in a small omelette pan over medium heat.  Beat egg gently and add to pan, swirling egg around to thinly coat bottom of pan. When bottom is set, about 1-2 minutes, flip omelette over and cook other side for another minute.  Remove to a cutting board and cut into thin strips. 

To Serve 

Divide noodles among four bowls.  Arrange poached chicken, red bell pepper, egg omelette and cucumber on top.  Sprinkle with sesame seeds and green onions.  Serve with peanut sauce and hot chili bean paste, if desired.
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