Pad Thai

6 oz rice noodles



3 Tspoons vegetable oil

½ cup bean sprouts

2 eggs

4 oz of chicken or prawn and tofu

4 scallions

½ cup crushed peanuts

3 cloves garlic

6-8 red chillies or pepper flakes

Pad thai sauce

cilantro

Incase you want to make the sauce

3 Tspoons fresh lime juice

3 Tspoons catsup

1 Tspoon brown sugar

¼ cup fish sauce

· Bring 2 cups of water to boil.  Turn off heat and immerse noodles in hot water for 3-5 minutes until soft but firm.

· Heat 1 Tspoon oil in a wok.  Scramble the eggs and set aside.

· Stir fry scallions, garlic in the remaining oil.  Blanch the bean sprouts in hot water and add it to the wok and stir fry for a few minutes.  Add chicken/ prawn and tofu.  Then add the egg and strained noodles.  

· Blend in the sauce.  Add the chillies and the crushed peanuts.  

· Garnish with cilantro.

