
Baked Sesame Chicken Noodles 
adapted from Cooking Light 

by The Cook’s Life 
4 large main dish servings 

 
8 ounces uncooked spaghetti or angel hair pasta 
1 cup low sodium chicken broth 
1 tablespoon cornstarch 
1 tablespoon dark sesame oil or olive oil 
2 (6-ounce) boneless, skinless chicken breast halves, cut in ½-inch pieces* 
2 tablespoons minced fresh ginger (about a 2-inch piece) 
4 garlic cloves, minced 
¼ cup low sodium soy sauce 
3 tablespoons dry white wine or dry vermouth 
½ teaspoon crushed red pepper 
4 cups thinly sliced bok choy** 
1 cup snow peas, cut into 1-inch pieces 
1 cup green onions, sliced 
2 teaspoons sesame seeds 
 
Topping: 
2 tablespoons butter, melted 
2 teaspoons sesame seeds 
1 cup panko breadcrumbs 
 
Preheat oven to 400 degrees. Spray a 3-quart casserole dish with cooking spray and set 
aside. Combine chicken broth and cornstarch and set aside. Cook pasta according to 
package directions, leaving al dente. Drain and set aside. While pasta is cooking, heat 
sesame oil in a large skillet over medium heat. Add chicken, ginger and garlic and cook 
for 3 minutes, stirring once. Stir in soy sauce and cook 2 minutes, stirring frequently.  
 
Stir broth mixture and add to skillet. Cook 2 minutes, stirring constantly, or until mixture 
boils and sauce thickens slightly. Remove from heat and add wine and crushed red 
pepper. Add bok choy, snow peas, green onions, 2 teaspoons sesame seeds and cooked 
pasta. Mix gently with large spoon or tongs until well combined.  
 
Pour mixture into greased baking dish. Gently spread into an even layer. Mix butter, 2 
teaspoons sesame seeds and panko in a small bowl. Top noodle mixture with bread 
crumbs. Bake at 400 degrees for 20 minutes, or until topping begins to brown and sauce 
is bubbly. Serve immediately. Leftovers reheat well.  
 
 
*Can use about 2 cups leftover, cooked chicken.  
**After washing the bok choy, cut each stalk in half lengthwise and then cut into thin 
strips horizontally. Use both the white stalk and the dark green leafy parts. 


