
 

 

   

Pad Thai, one of the worlds 

best loved noodle dishes.  A 

great substitute to a 

takeaway. Add chicken, 

prawns or tofu or a mixture of 

all three.  

Pad Thai 
Serves 4  

INGREDIENTS  
 
250g ribbon / medium rice noodles   Pad Thai Sauce 
4 shallots, sliced finely    2 tbsp fish Sauce  
4 garlic cloves, crushed    1 tbsp brown sugar   
2 tbsp oil (sunflower or coconut oil)   1½ tbsp tamarind paste  
2 eggs, whisked     1 tbsp oyster sauce  
1 spring onions, finely sliced  
Salt & pepper      Garnish 
2 chicken breasts (optional)   1 Lime, cut into wedges  
Raw defrosted king prawns (optional)  1 tbsp unsalted peanuts, chopped 
Tofu (optional)      Chilli flakes (optional) 
75g beansprouts     2 spring onions, finely sliced 
1 tsp sesame oil      
   
      

        

 

DIRECTIONS  
 
1.  Start by preparing all your ingredients: 
 
NOODLES: bring a pan of water to the boil, add the noodles, make sure they are 
completely covered, turn off the heat and let sit in the hot water for 5 minutes.  
Drain the noodles in a sieve and run cold water over them for 10 seconds.  Add a 
teaspoon of sesame oil (or sunflower oil) and toss through the noodles. Leave to 
one side.  TIP:  You can use “straight to wok” rice noodles.  If you are using this 
variety then there is no need to pre-cook the noodles.   
 
GARNISH: place the peanuts on a baking sheet and place in the oven (170C) until 
golden (7-10 mins). Leave to one side and chop when cool.  Finely slice the spring 
onions and cut the lime into 4 wedges. 
 
EGGS: whisk the eggs in a small bowl.  Add 1 finely sliced spring onion and a pinch 
of salt and pepper. Add a drizzle of oil to a large frying pan and make a very thin 
omelette, cut into strips, and set to one side.   
 
SAUCE: combine the fish sauce, sugar, tamarind paste and oyster sauce. 
 
PROTEIN:  prepare the chicken, tofu, and prawns.  Thinly slice the chicken.  Cut 
the tofu into ¾ inch cubes. Make sure prawns are defrosted and ready to cook.  
 
VEG: Finely slice the shallots, crush the garlic, weigh the beansprouts. 
 
2.  Heat 1 tbsp of oil in the wok over a high heat.  Once hot add the chicken and 
fry for 6-8 mins until cooked and beginning to brown.  If using tofu and/or prawns 
add for the final 2 minutes of cooking.  Set to one side on kitchen roll.  
 
3. Heat another tbsp of oil in a wok or large frying pan add the shallots and fry for 
3-4 mins stirring continuously. Add the garlic, beansprouts and sauce and 
continue to cook for 30 seconds before adding the chicken, prawns, tofu, noodles, 
and strips of omelette.  Stir well until everything is coated in the sauce.  Serve in 
the wok or turn out on to a serving dish.  Squeeze one of the  lime wedges over 
the noodles and garnish with the peanuts, spring onions, chilli flakes (if using) and 
the rest of the lime wedges.  
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TOP TIPS: 
This dish is all a about the 
preparation.  Spend time 
getting everything ready.   
 
RICE NOODLES 
Rice noodles are noodles 
made from rice. The main 
ingredients are rice flour and 
water.  
 
TAMARIND 
Tamarind paste is made from 
a sour, dark, sticky fruit that 
grows in a pod on a tamarind 
tree. in Thai cooking it is used 
mostly in savoury dishes. 
Tamarind paste is widely 
available in larger 
supermarkets.  
 
 
 
 

YOUR NOTES: 
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