
Pad Thai (with vegetarian option) by Sara B.  
 
Ingredients: 
¾ lb. Rice noodles 
1 bunch green onions 
2 shallots 
2-3 cups fresh bean spouts 
Peanut oil (or vegetable oil, not olive oil) 
2-4 tbsp concentrated cooking tamarind paste 
6 tbsp palm sugar 
4 tbsp fish sauce (or 1.5 tsp salt) 
2 pkg extra firm tofu (or 1 lb. chicken) 
3 tbsp preserved sweet radish 
4 eggs 
½ cup chopped peanuts for topping 
 
Start by wrapping tofu in paper towels to get out as much water as possible or use a tofu press 
to remove the extra water.  Soak rice noodles in water until they are semi-soft, maybe for 15-20 
minutes.  Once they are semi-soft, cut the noodle strands in half so they are easier to eat. 
 
Chop shallots.  Cut green onions into 1” pieces.  Rinse bean sprouts in water and let sit to drain.   
 
In a saucepan, add 2 tbsp peanut oil and heat up.  Sauté shallots until they are caramelized, 
about 5-7 minutes. Add 2-4 tbsp concentrated tamarind paste, 6 tbsp palm sugar, and 4 tbsp 
fish sauce.  Mix and continue stirring until the sugar is all melted.  Taste the sauce, you should 
taste sweet first, then sour, then salty.  Adjust ingredients as needed. (palm sugar=sweet, 
tamarind=sour, fish sauce=salty).  Remove pan from heat and set aside. 
 
In a large sauté pan, add 2 tbsp peanut oil and heat up.  Chop tofu into 1-2” cubes.  Add to the 
pan and cook until the edges are crispy.  Flip the tofu and cook the other side.  Once tofu is 
cooked to desired texture, remove from pan and set aside.  If you are using chicken, you would 
cook the chicken at this time until it is 80% cooked, then remove from pan and set aside. 
 
In the same pan, add 2 tbsp peanut oil and heat.  At 2-3 tbsp preserved sweet radish and cook 
for 1-2 min.  Then add the noodles and stir.  Add the sauce and stir.  Then add the green onions 
and the bean sprouts and stir.  Make a hole in the middle of the noodles, add all 4 eggs into 
that hole and let then cook.  Stir as needed and once they start to look like running scrambled 
eggs, go ahead and stir all the ingredients together.  Add the tofu into the pan and stir.   
 
Chopped peanuts, extra green onions, and palm sugar can be used as toppings once plated.  
Serves 4. 


