
Udon Noodles with  
Roasted Asparagus Pesto 
& Tomatoes !
Servings: 4 
Prep Time: 
Cooking Time: !
!
!
INGREDIENTS 
3/4 lb asparagus, bottoms tr immed 
2 cups grape tomatoes 
1/2 cup plus 2 TBSP slivered almonds 
1/4 cup basil leaves 
1/4 cup f lat- leaf parsley leaves, plus more for serving. 
1/4 cup f inely shredded Parmigiano-Reggiano, plus more for garnish 
1/4 cup (4-oz) extra-virgin olive oil, plus more for roasting 
Kosher salt  
Freshly ground black pepper 
8-10 ounces udon noodles !!
DIRECTIONS 
Pre-heat the oven to 425°F.  !
Bring a large pot of water to a boil.  !
Line a large, rimmed baking sheet with foil. Put the trimmed asparagus on one half of 
the sheet and the grape tomatoes on the other side. Drizzle the asparagus and 
tomatoes evenly with 1 TBSP of olive oil. Sprinkle evenly with 1/2 teaspoon salt and 
1/4 teaspoon freshly ground black pepper. Toss the asparagus to coat and toss the 
tomatoes to coat, keeping them on their respective sides of the baking sheet. Roast 
for 20 minutes in the upper part of the oven.  !
Meanwhile, line another baking sheet with foil and spread the almonds out in one 
layer. Toast in the oven for 2-3 minutes in the bottom part of the oven. Give them a 
stir. Toast for 2-3 more minutes until the almonds are fragrant and slightly golden 
brown. Set aside 2 TBSP almonds for garnish. 



!
When the asparagus and tomatoes come out of the oven, set the tomatoes aside and 
place the asparagus on a cutting board. Trim off the tops of the asparagus (about 2 
inches), and set them aside with the tomatoes. Chop the bottoms of the asparagus 
stalks into 2-inch pieces. !
Add the toasted almonds, roasted asparagus bottoms, basil, and parsley to a food 
processor. Puree on HIGH for 20-30 seconds. Scrape the sides and puree for another 
10-15 more seconds. With the processor running on LOW, drizzle in the olive oil 
slowly. Scrape the sides as necessary and pulse a few more times. Season with salt 
and pepper to taste. Put the pesto in a large serving bowl. !
Salt your boiling water and drop in your udon noodles. Cook them according to your 
package’s directions. Use a tongs to move the udon noodles straight from the pasta 
water to the bowl with the pesto. (Or, alternatively, drain the noodles and reserves 
1/3 cup of the pasta water. Add the drained noodles into the bowl with the pesto 
immediately). Toss the udon together with the pesto until it’s well-coated. Add in a 
couple tablespoons of pasta water at a time until you are happy with the consistency 
of the pesto.  !
Divide the noodles evenly between individual serving bowls. Divide the roasted 
asparagus tops and tomatoes evenly on top of each bowl. Garnish each with the 
reserved almonds, parmesan cheese, and chopped fresh flat-leaf parsley.  !
(Alternatively you can add the roasted asparagus tops and tomatoes into the large 
serving bowl with the pesto-noodle mixture. Toss it gently and allow people to serve 
themselves. Serve toasted almonds, shredded parmesan, and chopped parsley on 
the side for topping.) !!!


