


Kip's Phad Thai





Ingredients:





½ Package (8 oz) Thai Rice Stick Noodles


16 to 20 Med to Large Shrimp (or sliced Chicken Breast)


2 tablespoon cooking oil


2 cloves fresh chopped garlic


1 tablespoon Sambal Olek pure Thai Chile paste (no garlic}


2 tablespoon catsup


2 tablespoon vinegar


2 tablespoon Fish Sauce


2 tablespoon brown sugar


1 teaspoon peanut butter.


1 cup (or more) Asian bean sprouts.


Large handful of cilantro 


(optional: chopped green scallions/onions)


Sliced Limes


Ground Peanuts.  





Preparation:


Around 2 hours before, or all day, place rice stick noodles into fresh cold water for soak. Place 2 tbs 


cooking oil into heated wok. Add Garlic and stir until light brown, add chili paste, then shrimp


Stir fry shrimp for 2-3 minutes until done REMOVE. Do not overcook shrimp. Add pre-mixed


concoction of: Catsup, Vinegar, Fish Sauce, Brown Sugar, Peanut butter. Stir until hot and bubbly.


Add soaked and drained noodles. Stir for 3 or so minutes until sofenned and flavorful. Add bean


sprouts (and green onions). Stir another minute or two. Add cilantro, and return shrimp. Stir less than 1 minute. Serve with 


accompaniments of crushed peanuts and fresh limes. 





 


