Make every meal special

™

Chicken Pad Thai
with Crushed Peanuts and Lime

serves 2

Cooking time
30 minutes

Designed, tested, and approved by
Executive Chef Patrick Cassata

Let’s Make a Meal™ is a
restaurant-quality meal that
you can make at home. Instead
of hunting for a recipe, making a
shopping list, and buying a whole
jar or bottle when you only need a
little, we included
exactly what you’ll need to create
a meal for two. So grab a glass of
wine and start cooking!

Ingredients
8 ounces ﬂat rice noodles
1 large boneless skinless
chicken breast
2 tablespoons sesame oil
2 eggs
1 cup fresh bean sprouts
1 bunch green onions
½ small white onion
2 tablespoons peanuts

/3 cup cilantro
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¼ cup ketchup
2 tablespoons ﬁsh sauce
2 tablespoons sugar
1 teaspoon minced garlic
1 teaspoon peanut butter
½ teaspoon crushed
red pepper ﬂakes
1 teaspoon soy sauce
juice of 1 lime

Equipment Needed
Knife
Spatula
Cutting board

Whisk
Small bowl
Large sauté pan

Saucepan
Plastic wrap
Meat mallet

Large heatproof bowl
Westmont
Naperville

StandardMarket.com
333 East Ogden Avenue
630 366 7030
1508 Aurora Avenue
630 536 1630
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Chop green onions (dark green parts only) and slice the white onion.
Roughly chop the cilantro and peanuts. Mince the garlic. Whisk
together the ketchup, ﬁsh sauce, sugar, minced garlic, peanut butter,
lime juice, crushed red pepper ﬂakes, and soy sauce in a small bowl.
Bring 6 cups of water in saucepan to a boil.
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While the noodles are softening, season the chicken with salt
and pepper to taste. Heat the sesame oil in a large sauté pan over
medium-high heat. Add the chicken and cook, stirring occasionally,
until cooked through (about 6–8 minutes). Transfer chicken to a plate
and set aside, leaving any remaining oil inside the pan.
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Place the chicken between two pieces of plastic wrap or wax paper.
Place on a cutting board or countertop and pound the chicken to a
½ inch thickness with a meat mallet (or with the bottom of a heavy
sauté pan). Remove the plastic wrap, place chicken on a cutting
board, and chop into bite-size pieces. Place the rice noodles in a large
heatproof bowl. Pour the boiling water over the top and let sit for 8
minutes. Drain and reserve.
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Cook the white onion in the remaining oil until soft. Crack the eggs
over the pan and allow to fry for one minute. Break the eggs up with a
spoon. Add the bean sprouts, chicken, and sauce. Bring to a simmer,
then add the noodles. Toss to coat. Garnish with green onions,
cilantro, and peanuts.

Transfer pad thai to
two bowls and serve
immediately.

Show us your ﬁnished dish! Post a photo on social media, tag Standard Market
(@StandardMarket), and use the hashtag #letsmakeameal.

