Vegetarian Pad Thai

Prep Time: 15-20 minutes

Cook Time: 10 minutes

Ingredients:

PAD THAI

· 8 oz. dried Pad Thai rice noodles (linguini-width)

· 2-4 eggs (I used 4 to add more protein)  * You can also use soft tofu instead of eggs.
· 4 cloves garlic, minced

· 1 shallot (OR 1/4 cup onion), finely chopped

· 1 bunch of bok choy, dark green leaves roughly chopped (stems can be sliced and steamed as a side dish or discarded)
· 2 cups bean sprouts

· 2 green onions, sliced

· 1/3 cup fresh cilantro

· 1/4 cup ground (or well-chopped) peanuts (optional- are sprinkled on top of the finished dish)

· 1 bottle of Knorr Tamarind Sauce (or make your own following directions below)

· 3-4 Tbsp. oil for stir-frying 

· 2-3 Tbsp. vegetable stock

· lime wedges for garnish
I tried to find tamarind paste so I could make my own sauce as described below, however, I couldn’t find any at regular grocery stores and didn’t have time to go to an Asian food store.  Instead I purchased a bottle of Knorr Tamarind Sauce and used that instead of the following sauce.  It was good and I like the mild taste, however, if you prefer to make your own sauce and spice it up a bit, feel free to follow the instructions below.  If you make your own sauce, the quantity is less than the quantity I used of the bottled kind.  Just add the sauce in three separate stages following the preparation directions but just know that your amounts won’t quite match mine.
PAD THAI SAUCE (optional):

· 3/4 Tbsp. tamarind paste 

· 1/4 cup hot water

· 3+1/2 Tbsp. soy sauce (or gluten-free soy sauce)

· 1/2 to 2 tsp. chili sauce (to taste), OR 1-2 fresh red chilies, minced

· 3 Tbsp. brown sugar
Sauce:

Dissolve the tamarind paste in the hot water. Add the other pad thai sauce ingredients and stir well to dissolve the sugar. Add as much or as little chili sauce as you prefer, but don't skimp on the sugar (you need it to balance the sourness of the tamarind). Reserve.

Preparation:

1. Bring a large pot of water to a boil and remove from heat.  Put the noodles into the water and soak in the hot water (off of heat) for 6-10 minutes.  Drain and rinse with cold water. Tip: Noodles are ready to drain when they are soft enough to eat, but still firm and a little bit "crunchy". The noodles will finish cooking when they are fried.

2. Place your wok (or large frying pan) over medium-high heat. Add 1-2 tbsp. oil plus the garlic and shallot.  Stir-fry 1 minute to release the fragrance. 

3. Add the bok choy plus the stock.  Stir-fry 2 minutes, or until bok choy is bright green and slightly softened. 

4. Push ingredients to the sides of the pan and add 1/2 tbsp. more oil to the center of the wok/pan. Add the eggs (if using) and stir-fry briefly to scramble them.

5. Push eggs to the side of the pan and add a little more oil to the middle of the wok/pan. Now add the drained noodles and 1/3 cup of the sauce.  Stir-fry everything together for 1 minute using 2 utensils and a tossing motion (like tossing a salad).  If using soft tofu, crumble it and add it now.
6. Add a little more sauce and continue stir-frying in the same way for 1-2 more minutes, or until the noodles begin to soften and become sticky. Reduce heat to medium if noodles begin to stick.
7. Add the bean sprouts another ½ cup sauce. Stir-fry to incorporate everything together for 1-3 more minutes, or until noodles are done. Noodles are cooked to perfection when they are soft but still deliciously chewy and a little bit sticky.
8. Remove from heat and taste-test.  You may want to add more sauce or some salt.
9. To serve, scoop noodle mixture onto a serving platter. Sprinkle with the green onion, cilantro, and ground peanuts. Add wedges of fresh-cut lime on the side. Serve immediately.

