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Credit to accompany below recipes/images with cover (+ online links):
Courtesy of Simply Vegetarian Thai Cooking by Nancie McDermott, 2015 © www.robertrose.ca Reprinted with publisher permission. Available where books are sold.
Paht Thai 

In Thailand, most noodle dishes have clear Chinese origins and have been adapted very little, since they please Thais just the way they are. This is the exception, a Thai invention, with the basic technique of stir-frying applied to seasonings that marry sweet with sour and salty with hot in a way Thais adore. The full name for this dish is kwaytiow paht Thai. The first word means rice noodles and paht means to stir-fry in a wok or shallow skillet. The word Thai says that the use of tamarind, sugar, peanuts, bean sprouts and lime in this dish is a signature of Thai ingenuity in the kitchen. Noodle chefs in Thailand freely include their own touches to create a signature version, so use your ingenuity once you get the hang of cooking the noodles.

Serves 1 as a main course or 2 as an appetizer

· Asian-style wire strainer or slotted spoon

4 oz
dried rice noodles, the width of
125 g 

linguine or fettuccine



Vegetable oil 

8 oz
firm tofu, cut into slender
250 g 

1-inch (2.5 cm) long rods


1 tbsp
coarsely chopped garlic 
15 mL

(4 to 6 cloves)


1
egg, lightly beaten
1

1⁄4 cup
vegetable stock, store-bought 
60 mL 


2 tbsp
Tamarind Liquid
30 mL 

or freshly squeezed lime juice


1 tbsp
Asian bean sauce
15 mL

1 tbsp
granulated sugar
15 mL

2 tsp
soy sauce
10 mL

1 tsp
salt
5 mL

1⁄2 tsp
hot pepper flakes
2 mL

1⁄2 cup
finely chopped salted
125 mL 

dry-roasted peanuts, divided


2 cups
bean sprouts, divided
500 mL

3
green onions, whites thinly 
3

sliced crosswise and tender 

green tops cut into 1-inch 

(2.5 cm) lengths


1
lime, quartered lengthwise
1

1.
Place dried rice noodles in warm water to soak for 15 to 20 minutes. 

2.
Meanwhile, pour vegetable oil into a medium skillet to a depth of about 2 inches (5 cm). Place over medium heat until a bit of tofu added to pan sizzles at once. Line a plate with paper towels and place near the stove. When oil is ready, add tofu in small batches to discourage them from sticking together. 

3.
When noodles are very limp and white, drain and measure out 21⁄2 cups (625 mL). Set near the stove.

4.
Heat a wok or a large, deep skillet over medium-high heat. Add 1 tbsp (15 mL) oil and swirl to coat pan. Add garlic and toss until golden, about 1 minute. Add egg and tilt pan to coat surface in a thin sheet. As soon as egg is opaque and beginning to set, scramble well and transfer to a serving platter.

5.
Add 2 more tbsp (30 mL) oil to pan and heat for 30 seconds. Add softened noodles and, using a spatula, spread and pull noodles into a thin layer covering surface of pan. Then scrape down into a clump again and gently turn over.

6.
Add vegetable stock, tamarind, bean sauce, sugar, soy sauce and salt and toss well. Hook loops of noodles with edge of spatula and pull up the sides, spreading out into a layer again. Repeat this process several times as the stiff, white noodles soften and curl into ivory ringlets. Add pepper flakes and about half of the peanuts and turn noodles a few more times.

7.
Set aside a little less than half of the bean sprouts for garnish. Add remainder to pan along with green onions and cooked egg. Toss well and cook until bean sprouts and green onion tops are shiny and beginning to wilt, 1 to 2 minutes more. Transfer to serving platter and squeeze lime wedges over top. Garnish with remaining peanuts and bean sprouts on one side and serve at once.
Tips 

This makes only one or two portions, which is the best I can do with a wok on a Western stove. In Thailand, expert cooks do only a batch or two at a time, too, even when a tableful of diners orders paht Thai. A wok can only do justice to so many noodles at one time.

My recipe instructs you to squeeze the lime juice over the noodles just before serving. This is because I have found that if I present the dish Thai style, with a lime wedge on the side, it is left behind like a parsley garnish on a dinner plate at a banquet. Thais always squeeze on lime juice, so I like to include some and then offer extra lime wedges to those who like an extra sour hit.
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