Pad Thai Goong Sod

Stir-Fried Noodles with Prawns

Soak Hlat rice nootles in water to soften thews (warmi water will break the noodles), drain
the nootles and cover with thin white doth. T he noodles wust be soft but does not dlin
together into dumps. T he color of the noodles wiust be consistent and. not too oily Tk
his pleasant arowa with well-balanced Havors

Tamarind juice
1kg ripe tamarind
14 cups water (37 kg)

Pad Thai sauce
260g tamarind juice
120 fish sauce
210g sugar

For Il serving of pad Thai goong sod

100g flat rice noodles (soaked in water
until soften)

3 black tiger prawns (30)

1 chicken egg

20g hard tofu, cut nto 1 cm cubes

10g Chinese chives, cutinto 1 in. pieces

50g bean sprouts, remove stringy tails

10g chopped salted pickled white radish

10g coarsely pounded roasted peanuts.

54 finely chopped shallots

5¢ finely chopped garlic

30g vegetable oil

60-70g Pad Thai sauce.

60g water

9NOODLES AND RiCE

Wash the tamarind and place in a bowl, add 1% kg of water
and soak for 10 min. Squeeze the tamarind and strain the
juice with a strainer. Pour the juice in a pot ® Add another 12
kg of water in the bowl and squeeze the tamarind and strain
more juice. Repeat the process again for the third time and
strain the juice into the pot. Simmer the tamarind juice over
low heat for 15 min. for pleasant aroma. Leave the juice to
ool down, store in container and keep refrigerated.

Mix all the ingredients together and stir until the sugar
dissolves. Simmer over low heat for 30 min. until the sauce
thickens. Set aside in a bowl.

Peel the prawins, remove the heads and tails. Slice across
the back to remove the veins. Parboil unti cooked. Set aside
« Heat 1 thsp of vegetable oil in a pan over medium low
heat. Add the garlic and shallots and stirfry until fragrant.
Then add the noodles and stir-fry well in the oil * Sprinkle
2:3 thsp of water into the pan and stir-fry until the noodle
softens. Set the noodles on one side of the pan, then add 2
tsp of ol pickled white radish, tofu and prawns and stir-fry.
Flip the noodles over the ingredients and stir-fry well togeth-
er. Add the Pad Thai sauce and stir-fry the mixture well * Set
the noodles on one side of the pan again. Increase the heat
and add the rest of the oil. Add the egg and scramble the
egg lightly. As the egg start to cook, fip the noodles over,
add the bean sprouts and continue to stir-fry until the bean
sprouts are cooked. Add the Chinese chives and peanuts
and mix well * Plate the noodles, serve with 20g finely sliced
banana blossoms (soaked in water mixed with lime juice to
prevent discoloration), 5 gotu kola leaves, 20g bean sprouts,
34 stalks of Chinese chives and 1 lime wedge. Side condi-
ments are chill powder and sugar.



Tips

4Garlic and shallot make the ol fragrant, subduing the flour scent of the noodles.

Pad Thai sauce should use granulated sugar in order to be able to control the level

Pad Thai sauce can be stored in a container and refrigerated for 2-3 months. It can also be used to cook
other dishes such as prawns in tamarind sauce, grilled prawns with tamarind sauce and fried shallots
i Q- o 2o salad by miing with finek

ly pounded red chili and garlic.
5 =

sweetness.
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