Pad Thai
1 package (7 oz./220 g.) dry flat rice noodles, 1/4 inch (6 mm.) wide
1/4 cup (2 fl. oz./60 ml.) Asian fish sauce
2 Tbs. fresh lime juice
2 Tbs. sugar
2 Tbs. canola oil
1/2 lb. (250 g.) medium shrimp, peeled and deveined
3 cloves garlic, minced
1/4 tsp. red pepper flakes
3 large eggs, lightly beaten
2 cups (4 oz./120 g.) bean sprouts
4 Tbs. (1 oz./30 g.) chopped unsalted roasted peanuts
4 Tbs. (3/4 oz./20 g.) thinly sliced green onions
1/2 cup (3/4 oz./20 g.) chopped fresh cilantro
1/4 cup (1/3 oz./10 g.) chopped fresh mint
Bring a saucepan three-fourths full of water to a rolling boil, then remove from the heat. Drop the
noodles into the water and stir well. Let the noodles stand until tender, about 30 minutes. Drain
well.

Pad Thai
In a small bowl, combine the fish sauce, lime juice and sugar and stir with a fork to dissolve the
sugar. Set aside.
Warm a wok or large frying pan over high heat, then swirl in the canola oil. Add the shrimp, garlic
and pepper flakes and stir-fry until fragrant, about 1 minute. Pour in the eggs and let them cook,
without stirring, until lightly set, about 30 seconds. Then, stir well to scramble the eggs with the
shrimp. Add the fish sauce mixture and drained noodles and cook, lifting and stirring the noodles
constantly, until the ingredients are well blended, about 2 minutes. Stir in 1 cup (2 oz./60 g.) of the
bean sprouts, 2 tablespoons of the nuts, and 2 tablespoons of the green onions, and cook, stirring,
until heated through and evenly distributed, about 1 minute longer.
Transfer the noodles to a platter. Garnish with the cilantro, mint, remaining bean sprouts, peanuts
and green onions. Serve right away. Serves 4.

Find more Recipes Of The Week on Instagram @williamssonomamena. To learn how to cook this and other delicious recipes,
contact our store to book a public or private cooking class at 2228 3101.
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