
Pad Thai recipe      6 servings by Sydney Chinchanachokchai 

Ingredient list:  

Large non-stick wok 
Vegetable oil (not olive oil) 
1lb bag of Asian Best Rice Stick thin rice noodles,  (red elephant on yellow background is on label) 
5 oz plastic bag of extra firm tofu, shrink wrapped. Drain if it is not dry 
1 lb raw peeled deveined shrimp (butterflied if they are big; 4 large shrimp per serving) 
2 bunches green onions, green parts only / or Chinese chives 
Mung bean sprouts: 1 can or 1 bag fresh  
1 red onion 
4 eggs 
Palm sugar (in plastic jar)  or brown sugar (but use less) 
Tamarind paste in jar   
Fish sauce (Vietnamese is best) 
Asian preserved radish  
Asian dried shrimp 
 
Procedure:   
    
1   Prepare noodles 
½ lb thin rice noodles (1/2 of a 1 lb bag) 
Place rice noodles in a large bowl and cover with several inches of room temperature water; let soak for 
30 to 60 minutes. Drain. 
 
2   Start onions for Sauce:   
2 tbsp oil 
1 red onion, sliced lengthwise.   
In a medium sauce pan, cook slowly to carmelize 
While onions are cooking, prepare other ingredients:  slice the shrimp, chop the green onions and set 
aside, mix other sauce ingredients in small bowl, put mung bean sprouts in a dish 
 
Other sauce ingredients:  mix together in a bowl, set aside 
(ratio of these three ingredients is 4,3,2) 
8 tbsp tamarind paste  
6 tbsp palm sugar: break it up.  Or use 4 tbsp brown sugar  
4 tbsp fish sauce 
 
After the onions are carmelized add the remaining sauce ingredients to it.  
 
 



3   Cook shrimp/tofu 
3-4  tablespoons vegetable oil 
12 oz peeled raw shrimp/ or 4 large shrimp per person:  butterfly them 
One package extra firm tofu, cut in 1’’ x 1’ squares, ¼ to ½ inch thick   
Stir fry the shrimp on medium heat but cook only partially  
Add tofu, stir fry  briefly.   
 

4   Add noodles 

Drain noodles and cut in 6 inch lengths with scissors. 
Scatter in the rice noodles, and using tongs, evenly spread the noodles out across the pan, like a net. Let 
them cook undisturbed for 15 seconds then scoop them in toward the center. Toss the noodles gently 
then spread them out again.  Cook them until soft.  Add water if needed.  
 
5   Add Sauce: 
Add sauce, stir and mix 
 
 
6  Optional:  stir in Asian  preserved radish and dried shrimp, a few tbsp. each 
 
 
7     Add vegetables 
 
2 bunches scallions, greens only, cut into 2-inch pieces (about 1 cup) 
(Or equal amount of Chinese chives) 
1 ½ cups mung bean sprouts, fresh if possible, with small heads if possible 
Stir veggies in, cook for a few minutes 
 
8  Add eggs  
4 eggs, beaten  
Make a well in center of pan.  Add eggs, stir, then spread into the noodles 
 
Plate the pad thai with tongs. 
 
11     Garnish options  place on dining table  
 
chopped roasted peanuts 
1 lime, cut into wedges 
crushed red pepper  
 
Ahrroi: Thai for “delicious” 



 
Soh waht dee: hi  


