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Pad Thai 

MAKES: 4 servings 

 

YOU’LL NEED: 
For the Pad Thai sauce:  

• 2 tbsp tamarind paste  

• ¼ cup soy sauce 

• 2 tbsp sugar (regular, palm or honey) 

• 1 tbsp rice vinegar 

• 1 tsp fish sauce  

• 1 red Thai chili – minced (or 1 tsp siracha sauce) 
 

For the dish and garnish:  

• ¾ package of medium thickness rice noodles  

• 2 cloves garlic – minced 

• 2 eggs  

• 2 cups bean sprouts – half for dish, half or garnish 

• 4 green onions –sharp bias, half for dish, half for 
garnish 

• ¼ cup peanuts – rough chop, for garnish 

• 1 lime – cut into wedges, for garnish 

• ¼ bunch of fresh cilantro – roughly chopped, for 
garnish 

 

HERE’S HOW: 
1. To make the sauce:  

a. To make the tamarind into a paste, put 2 tbsp of the tamarind into ½ cup boiling water. Let it soften 
for 20 minutes. Mash it into a paste (with your fingers) and then strain into the rest of the sauce.  

b. Stir the rest of the ingredients for the Pad Thai sauce together in a bowl. 
2. To make the Pad Thai: 

a. Bring a medium pot filled with water to a boil. Add the noodles and stir to loosen them. Turn off the 
heat and soak your rice noodles for 8-10 minutes (they don’t need to be completely cooked through 
as they will continue cooking in pan). Then strain and rinse well with cold water. 

b. Heat a large frying pan over medium-high heat. Break the eggs into a bowl. Add in 2 tbsp vegetable 
oil and garlic into the pan until the garlic is fragrant.  

c. Then pour the eggs in and very quickly stir in the soft noodles so the eggs coat the noodles while 
they cook. Then add in sauce right away and stir to coat the noodles. Fold in bean sprouts and green 
onions. Let it all heat through for a minute or two. Taste and see if it needs more “umph” or not. 

d. Plate and garnish with peanuts, more green onions, bean sprouts, cilantro, and lime wedges. 
 

CHEF’S NOTES:  
• The focus of most Thai dishes (especially pad Thai) is that there is a balance between sweet, sour, salty and 

spicy. You might want to add a bit more fish or soy sauce (if it needs a bit more salt), or chili (if it needs 
more spice), it should already have enough sweet and sour. 

• If you would like to make a more authentic sauce, use red chilies instead of siracha sauce. I added siracha 
because sometimes Thai chilies can be hard to find. You can also add in tofu (most restaurants in Thailand 
made their Pad Thai vegetarian and included tofu) or chicken (add that in before the garlic and cook).  


