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	Chicken Vegetable Pad Thai Noodles
	Recipe #. 

	Yield:  
	Number of Portions:  2
	Prep Time:  25 – 30 minutes

	Size:  
	Cooking Temperature:  Medium high
	Cooking Time: 10 minutes

	MISE EN PLACE
	PREPARATION METHODS

	Quantity
60ml
4 only
1 only
2 cloves
½ inch
100g
100g
100g
100g
15ml
15ml
15ml
5ml
20g

1 only
50ml
100g
2 only
¼ bch
70g
112g 
TT
TT
	Ingredients
Vegetable oil, divided
Eggs
Chicken breast, thinly sliced
Garlic, finely grated
Ginger, finely grated
Green peppers
Red peppers
Mushrooms
Red onions
Sambal Oelek 
Peanut butter
Soy sauce
Sesame oil 
Tamarind paste, seeds removed, softened in 30ml of hot water
Lime (juiced)
Water (approx.)
Bean sprouts
Green onions, thinly sliced
Cilantro, picked
Roasted peanuts, roughly chopped 
Rice vermicelli noodles (cooked)
Salt & pepper 
Chili flakes 
	Steps    Stages
Collect and prepare all your mise en place
Lightly whisk eggs, a pinch of salt and pepper in a bowl.
Add 30ml vegetable oil to a hot frying pan on medium heat. 
Add eggs and scramble, remove and set aside.
Place noodles in a stainless steel bowl, cover with boiling water, and let sit for 10 minutes until al dente.
Turn heat up to medium-high; add remaining oil to a clean frying pan and add the chicken breast. Cook until browned, add garlic and ginger, and toss. 
Add all the vegetables, stir-fry!
Add sambal, peanut butter, soy sauce, sesame oil, tamarind, lime juice and the water together and mix well. Add to the stir-fry and toss until a sauce forms. 
Add the noodles, bean sprouts, and green onions, toss so everything is coated in the sauce. 
Add the scrambled eggs. Toss until combined.
Season with salt and chili flakes (if desired). Garnish with cilantro leaves and  chopped peanuts.

	Note:
TT = To Taste         Ptk. = Packet
	



