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FreeThaiRecipeNewsletterSignuptodaytoreceiveourFREEThairecipenewsletter(monthly).PrivacyStatement
Thai+styleFriedNoodles,"PadThai"
ThisisanImportFood.comonlineThairecipe.Hereyoucanconvenientlypurchaseauthentic,qualityingredientsimportedfromThailand.WehopeyouenjoyourwebsiteandithelpsyouenjoycookingThaifood!PadThaiisoftencalledthesignaturedishofThaicuisine.Thereareseveralregionalvariations,indeedithasbeensaidthatThailandhasnotonlyadifferentcurryforeverydayoftheyear,butalsoadifferentpadThaiforeverycookinThailand!Thisisourvariation.We'resureyou'llliketherecipebelow,howeverforaverysimple,fast,easyTtoTpreparePadThai,pleaseclickhereforavariantrecipe.Thisreciperequires1cupofdryroasted,unsaltedpeanuts.Forbestpreparation,coarselybreakthemupinastonemortarandpestle.Ingredients8ouncesChantaboonricenoodles.Theseshouldbesoakedatroomtemperatureforanhourormoredependingonhowsoftyoupreferthenoodles.Itmaytakesomeexperimentationtodetermineyourpreference.5T6clovesgarlic,finelychopped.2tablespoonschoppedshallots(orsmallredorpurpleonions)1/4cupdriedor1/2freshcookedshrimp1/4cupfishsauce1/4cupregularsugar(orcrushedpalmsugarbutitdoesn'tmakemuchdifference).2teaspoonstamarindconcentratemixedwith5teaspoonswater(thismakestamarindjuice)1mediumegg,beaten1/4cupchoppedchives1/2cuproastedpeanuts,coarselybrokenup.1cupbeansprouts1/2cuptofuthathasbeendiced(1/2"cubes),marinatedindarksweetsoy."Firm"tofuworksbest.MethodHeatalittlecookingoilinawokandaddthegarlicandshallots,andbrieflystirfryuntiltheyjustshowssignsofchangingcolor.Atthispointoneoptionistoaddchickenmeatandcookabitlonger,ifyoupreferchickenpadThai.Addtheremainingingredientsexcepttheeggandthebeansprouts,andstirfryuntilthenoodlessoften(about5minutes).Asyoustirthenoodles,periodicallythrowin1T2tablespoonsofwater.Continuingtostirwithonehand,slowly"drizzle"inthebeateneggtoformafineribbonofcookedegg(ifyoudon'tfeelconfidentwiththismakeaneggcrepeseparately,andthenrollitupandsliceitintoquarterinchwidepieces,whichyouaddtothemixatthispoint).Addthebeansproutsandcookfornomorethananother30seconds.Removefromthepantoaservingplatter.GarnishMixatablespoonoflimejuicewithatablespoonoftamarindjuiceandatablespoonoffishsauce,andusethistomarinadehalfacupofuncookedbeansprouts,halfacupofchoppedchives,andhalfacupofverycoarselygroundroastedpeanuts.SprinklethismixtureonthecookedpadThai.Cutseverallimesintosegmentsandalsosliceupsomecucumberintoroundsthenhalvetherounds.Putthelimesegmentsandcukesegmentsaroundtheservingplatter.Padthaiisservedasabove.YoumayaddThaichilipowder,sugarandcrushedpeanutsatthetable.Foraverysimple,fast,easyTtoTpreparePadThai,pleaseclickhereforavariantrecipe.ETmailaddress:



2006-05-20 file:///net/swift/disk1/home/httpd/htd...s Pad Thai - ImportFood_com recipe.htm #2

|AboutUs|ContactUs|ShippingPolicy|SiteIndex|Copyright©ImportFood.com1999w2002.Allrightsreserved.


