PAD THAI 
Yield: 3-4 Servings
Pad Thai is a hugely popular street food dish in Thailand.  For as many street vendors one can find selling the dish, there are just as many recipes.  This one is quick and easy to make—just remember to soak the noodles ahead of time!
	150 g
	5 oz.
	 Medium flat rice noodles

	30 mL
	2 Tbsp.
	Vegetable oil

	2
	2
	Eggs

	2
	2
	Cloves garlic, finely chopped

	100 g
	3 oz.
	Chicken or pork, cut into strips

	6
	6
	Prawns

	1
	1
	Red pepper, finely sliced

	30 mL
	2 Tbsp.
	Fish sauce

	30 mL
	2 Tbsp.
	Soy sauce

	10 mL
	2 tsp.
	Sugar

	30 mL
	2 Tbsp.
	Chili paste in soybean oil

	15-30 mL
	1-2 Tbsp.
	Vinegar

	50 mL
	¼ c.
	Crush unsalted peanuts (optional)

	2-3
	2-3 chives
	Chopped

	100 g
	3 oz.
	Bean sprouts

	30 mL
	2 Tbsp.
	Chopped cilantro


1. Soak noodles in warm water for 30 min. to soften.
2. In a wok or large skillet, heat oil on medium heat; add garlic and fry for 1 minute.  Add eggs and stir until cooked.
3. Add chicken/pork and cook for 5 minutes, or until meat is cooked.  Add prawns and peppers, and turn mixture over a few times.
4. Add fish sauce, soy sauce, sugar, chili paste, and vinegar.  Add noodles and stir will until mixed together and noodles are softened and fully cooked, about 5 minutes.

5. Add remaining ingredients and cook for 1-2 minutes.

6. Serve hot

