Pad Thai

1 pkg rice noodles (the flat kind)

2 cloves minced garlic

3-4 scallions, chopped

1 grated carrot

1 cup bean sprouts

1 egg, slightly beaten

2 Tbls oil

¼-1/2 cup ground peanuts

4 Tbs Fish sauce

2 Tbs sugar

1 tsp paprika

Soak noodles in cold water for 2-8 hours.  Or cheat and soak in hot water for 15 minutes.

Mix fish sauce, sugar and paprika.

Heat oil in wok or frying pan.  Add garlic and sauté a minute or so.  (If I add chicken or shrimp, I do it at this time).  Add egg and scramble.  Add noodles and cook about 5 minutes, stirring occasionally.  Add a bit of water if they start to stick. Add fish sauce mixture and cook another minute.  Add carrots, scallions and sprouts and ground peanuts and serve with peanut sauce.

Peanut Sauce

8 Tbs Fish sauce

4 Tbs sugar

1 Tbs orange or red curry paste

1 –15oz can coconut milk

½ cup ground peanuts

In saucepan, combine curry paste and about ¼ - ½ cup coconut milk.  Heat until bubbly.  Add Fish sauce and sugar and heat until simmering.  Add coconut milk and peanuts.  Bring to boil and simmer 15 minutes.

