
Kitchen equipment needed: We recycle!

Our Packaging

We use  
biodegradable  
packaging made 
from corn starch.

Join our Chefs’ Club.

Enjoy exclusive  
rewards and perks!

Post a picture of your 
cooked recipe and  
our chef will select a 
winner each month.

#secretingredienthk

@secretingredientHK

secretingredientHK

 

Order online at www.secretingredient.com.hk Order online at www.secretingredient.com.hk
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FUN FACT

Frying Pan
with lid

Kitchen 
Bowl

Pad Thai is listed at number 5 in the World’s  
50 most delicious foods. This thai street 
food classic is definitely in our top 5!

Colander

SI’s Pad Thai noodles  
with black tiger Prawns

Spatula



Ingredients

Take time to familiarise yourself with the ingredients.

Place the frying pan on the stove 
on a high heat (8/10) and allow  
to heat for 30 seconds.

Place the J rice noodles into a 
kitchen bowl or saucepot and fill  
with hot tap water. Let it soften 
for 3 minutes before moving to the 
next step.

Pour half of the B vegetable oil into 
the frying pan. Carefully add the  A 
prawns into the pan and fry on each
side for 30 seconds.

After the prawns are cooked, turn  
off the heat and remove them from 
the frying pan. Place into another 
kitchen bowl and set aside.

Wipe out frying pan, place it back on
 a high heat (8/10) and allow it to heat 
for 1 minute. While pan is heating,  
strain the soaking rice noodles through 
colander over the sink.

Using the container the Pad thai 
sauce came in, fill once with water 
and pour into the frying pan. 
Continue to fry the noodles for  
1 minute, stirring regularly. 

Make some space in frying pan 
with a spatula and pour in the H  
egg mix. Stir the egg around so it 
cooks for 30 seconds, then mix into 
the Pad Thai noodles. The noodles 
should be soft now. If it is still hard, 
add a little water. 

Add the I bean sprouts, G garlic 
chives and the cooked prawns to 
pan and mix well. Add the C bird’s 
eye chilli only if you like your Pad 
Thai spicy. If not, leave it out.
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Add the remaining B vegetable oil 
into the pan then add the drained 
rice noodles. Fry for 30 seconds 
before pouring the F Pad Thai sauce 
into the pan. Continue to fry for 1 
minute, stirring constantly.
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Divide the Pad Thai noodles 
amongst two plates, then garnish 
with D peanuts and E lime wedges 
to finish.
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Our packaging is biodegradable and made
from corn starch.
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A Prawns
B Vegetable Oil
C Bird’s Eye Chilli
D Peanuts

E Lime Wedges
F Pad Thai Sauce
G Garlic Chives
H Egg Mix

I Bean Sprouts
J Flat-rice Noodles
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