Pad Thai

Credits
The introduction, recipe and procedures used here are from the book Thai Home-Cooking From Kamolmal’s Kitchen, William Crawford and Kamolmal Pootaraksa, New American Library, New York and Scarborough, Ontario, Copyright 1985, ISBN 0-453-00494-6.  This is an excellent cookbook; highly recommended.

Introduction
This is a very popular classic Thai dish often served alone for a luncheon or late supper.  It is truly a meal-in-one and needs no accompaniment, although it may be served with other foods if desired.  Shrimp, pork, or a combination of meats may be used according to availability and your taste preference.  The traditional home recipe, particularly in the provinces, uses dried shrimp and tofu rather than fresh meat.  This version is in the variation following the main recipe.  In the cities, particularly in Bangkok, pork is the preferred meat.  In deference to American tastes, Thai restaurants in the United States often use fresh shrimp and omit the tofu.  If you cannot obtain the rice noodles we recommend, substitute smaller ones, but recognize that the texture of the dish may be softer.

Serves 6 to 8
Ingredients




½ lb. Dried rice noodles, 1/8 inch wide
Warm Water

½ lb. Shrimp, chicken, pork, or a combination

¼ cup fish sauce
¼ cup + 2 tablespoons granulated sugar
¼ cup + 2 tablespoons white vinegar

1 tsp. Paprika or 1 Tbsp. Tomato paste or 1 Tbsp. Catsup (all are optional)

4 green onions

½ cup  vegetable oil (more if needed in Step 6)
1 tsp. (2 cloves) finely chopped garlic

2 eggs

¾ lb. Bean sprouts

2 Tbsp. Ground roasted chilies (See Appendix I)
3/4 cup ground roasted unsalted peanuts (See Appendix II)

Lime wedges

Procedure
1. Soak the noodles for 20 to 25 minutes in enough warm water to cover them.  They should be flexible and soft, but not so soft that they can be mashed easily with the fingers.  Later cooking in liquid will soften them more.  Drain them thoroughly in a colander while preparing the other ingredients.  Traditionally they are left in full-length strands, but you may cut them into 8-inch lengths if you find it easier to stir-fry them that way.

2. Peel and devein the shrimp, leaving the tails intact, or slice the chicken or pork across the grain into strips not more than 1/8 inch thick and 1 to 2 inches long.

3. Mix the fish sauce, sugar, vinegar, and optional paprika, tomato paste, or catsup in a bowl, and stir until the sugar is dissolved.  Set the mixture aside.  Slice the green onions, both white and green parts, diagonally into pieces 1½ inches long and ¼ inch thick.  Set aside.

4. Heat a wok, add the oil, and swirl it over the surface of the pan.  Add the garlic and stir-fry until light golden.  Add the meat and stir-fry until the pink color disappears completely.  If you are using shrimp, stir-fry until they turn pink.  Add the noodles and toss lightly to coat them with oil and to distribute the meat and garlic.

5. Add the liquid from Step 3 and bring it to a boil rapidly, gently folding the noodles without breaking them.  Reduce the heat to medium and boil the mixture, folding frequently, until the noodles have absorbed the liquid.

6. Using a wok scoop or a stiff spatula, lift the noodles gently from one side of the wok.  Pour a little oil along the side of the wok, then break 1 egg and slip it into the oil.  Break the yolk, and cover the egg with the noodles immediately.  Repeat this on the opposite side of the wok with the remaining egg.  Allow the eggs to cook undisturbed, over moderate heat, until they are set and almost dry.  Additional oil may be added if the eggs or the noodles begin to stick to the wok.

7. When the eggs are set and almost dry, fold them gently but rapidly into the noodles.  Try not to break the noodles, which will be soft and fragile at this point.  An effective way is to insert the scoop under the eggs, lift it through, and fold the mixture over.  Continue the lifting and folding motion until the eggs are broken up and well distributed.

8. Add the bean sprouts and sliced green onions and toss the entire mixture quickly and gently, still avoiding breaking the noodles.  Cook for about 2 minutes, or until the bean sprouts and green onions are crisp-tender.

9. Place the mixture on a large warm platter.  Sprinkle the ground chilies and peanuts over the top and squeeze lime juice over that, or serve these garnishes separately, for each diner to add according to taste.

Variation: Omit the shrimp, pork, or chicken from the list of ingredients, and ignore any instructions for them.  Substitute ½ lb. Tofu and ¼ lb. Dried shrimp.  Put the tofu on a triple layer of paper towels, cover it with another triple layer, put a plate on top of that, and put a 2-pound weight, e.g., a can of tomatoes, on top of the plate.  Let stand for 20 to 30 minutes to press out the excess water.  Put the dried shrimp in a seive, rinse them quickly under hot running water, and set them aside to drain.  After the tofu has been pressed, slice it into ¼-inch cubes.  Add the tofu and shrimp in Step 5 of the instructions and proceed with the main recipe.  Note:  In Thailand, dried shrimp are available in a smaller size than is generally available in the United States.  If you would like to simulate that, chop the dried shrimp very coarsely after they have been rinsed.

Appendix I

Roasting and Grinding Red Chilies

Because roasted dried red chilies store just as well after they have been ground as they do when whole, and the ground form takes up less storage space, it makes good sense to grind a supply to have available when needed.  We suggest small, hot chilies about 3 to 4 inches long, but you may use any kind you like.  You may grind red chili flakes in the same way and substitute them if whole chilies are not available.  Be very careful while roasting the dried flakes because they burn easily and quickly.  You should also keep a supply of whole dried chilies on hand for those occasions when they will be needed in the whole form.  Roast whole chilies, stems and all, in a dry wok or skillet until the color changes to dark red or brown depending on the chilies used.  Be careful not to let them burn.  When the chilies are cool enough to handle, remove the stems and seeds.  Place the chilies in a food processor or blender and start to grind using short pulsing actions of the processor or blender.  After that you can let the machine run steadily until the chilies are ground into small pieces.  Preground chilies are commercially available, but they often lack the “bite” of home-ground ones, often contain stems, and, worst of all, may be more expensive.

Appendix II

Ground Peanuts

Ground peanuts may be stored in a closed container on the pantry shelf for up to 6 months.  They can be ground in any one of several ways:

1. Manual Chopping Method.  Lay the peanuts on a cutting surface and press them very hard with the flat side of a cleaver or wide knife until each peanut is crushed completely.  Scrape them all into a pile.  Using an up-and-down motion with a large knife or a cleaver, chop all the crushed peanuts finely.  The work will go much faster if you use two knives or cleavers, one in each hand.

2. Food Processor Method 1.  Assemble the food processor with the metal chopping blade and cover in place.  Drop the peanuts through the feed tube a handful at a time.  If you are chopping more than about 1 pound, repeat the procedure for each pound to avoid pureeing the chopped pieces.  A blender does not work for this procedure.

3. Food Processor Method 2.  Place the whole peanuts in the processing container and turn the machine on and off repeatedly and quickly, opening the lid and scraping down the sides as necessary to keep the peanut bits from sticking to the bowl.  Be careful not to puree them.  A blender does not work for this procedure.

Pieces a little larger than a large grains of sand are about right.  Be sure to check the peanuts frequently while grinding to make sure you don’t puree them and end up with peanut butter.  If you are distracted for a moment and do end up with peanut butter, don’t despair.  It is perfectly good to use, and you might even find it tastes better than some of the commercial brands.

� Some find the additional 2 tablespoons of vinegar make the dish too “vinegary” for their taste.
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