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PAD THAI

Ingredient:

½ package (225 g.) of rice stick noodles

45 mL chicken stock

45 mL ketchup

30 mL fish sauce

15 mL lime juice

5 mL chili sauce

5 mL sugar

25 ml sweet chili hot sauce
30 mL
vegetable oil

3 garlic cloves, minced

2 eggs

¼ block firm tofu

250 mL bean sprouts

250 mL green onions, thinly sliced

30 mL peanuts, roasted and chopped finely

Cilantro springs

Method:

1. Put a large pot of water on to boil.  Once it comes to a boil, turn off the heat, add noodles and let them soak until tender (about 5 minutes).  Drain noodles in a colander, rinse with cold water and set aside.

2. Prepare sauce by combining the next 6 ingredients.  Set aside
3. Drain the tofu and cut into ½ inch cubes.
4. Heat 15 mL oil in frying pan.  Add the tofu and sauté until golden, stirring often.  Set aside.  
5. Prepare all other ingredients so they are ready to use.
6. Now add remaining oil to the pan.  Lightly sauté garlic, be careful not to let it brown.
7. Add beaten eggs to the pan and scramble until dry and set.
8. Add noodles to the pan and keep stirring to combine with the egg/garlic mixture.  They should clump together in one big mass.  Keep stirring for at least 5 minutes.
9. Turn up the heat and add the sauce, tofu, and bean sprouts.  Stir constantly to heat everything through and to prevent sticking.
10. After several minutes add the green onions and cilantro.  Serve hot, sprinkled with chopped peanuts.  Enjoy!


