
KEEP REFRIGERATED UNTIL READY TO PREPARE. KEEP COOKED/READY-TO-EAT FOODS SEPARATE FROM RAW FOODS. REFRIGERATE LEFTOVERS IMMEDIATELY.  

INGREDIENTS
Pea protein crumble
Cabbage 
Red bell pepper(s) 
Rice stick noodles
Lime(s) 
Peanut butter

Sriracha hot chili sauce
Sesame oil 
Crispy fried onions 
Green onions
Cilantro

PANTRY ITEMS
Olive oil, salt and black pepper

COOKING TOOLS
Medium pot
Small mixing bowl
Whisk

Strainer
Measuring spoons
Large pot

CHEF’S TIP
* For a restaurant-worthy presentation, slice the 
green onions diagonally on a wide bias to create 
long, thin strips.

NUTRITIONAL INFO
Amount per portion 431 g
Calories
Total fat
Saturated fat
Total carbohydrate
Protein
Sodium

760
33 g
8 g
72 g
47 g
1320 mg

**INDIVIDUAL APPLIANCES VARY; THESE ARE GUIDELINES  
ONLY. COOK THOROUGHLY TO AN INTERNAL TEMPERATURE  
OF 165°F (74°C).

P2
INSTRUCTIONS FOR BANGKOK-STYLE VEGETABLE PAD THAI Look for this icon if cooking for 4 people using 2 meal kits.

1. PREPARE ALL INGREDIENTS
•  Read entire recipe card.
•  Bring medium pot of water to a boil.
•  Thoroughly wash and dry all whole produce. 
•  Thinly slice red bell pepper(s) and green onions, 

roughly chop cilantro and cut lime(s) into 4 wedges.*
•  Crumble pea protein. 

2. MIX CREAMY PEANUT SAUCE
•  Whisk together peanut butter, chili sauce, 

sesame oil and 1 tbsp cold water in small 
mixing bowl.  
        If cooking for 4 people, use 2 tbsp of 
cold water. 

• Season with salt to taste. 

3. COOK RICE NOODLES
•  Place noodles into pot of boiling water.
•  Remove from heat; let stand, stirring halfway  

to separate rice noodles, until tender but firm, 
3 – 4 minutes.

•  Drain.

4. START PAD THAI
•  Heat 1 tbsp olive oil in large pot over medium-high heat.  

        If cooking for 4 people, use 2 tbsp of olive oil. 
•  Cook red bell peppers and cabbage, stirring, until tender-crisp,  

2 – 3 minutes. Season with salt and black pepper and transfer vegetables 
to a plate.

•  Return pot to heat and cook pea protein, stirring, until heated through, 
about 2 minutes.**

•  Remove from heat and stir in creamy peanut sauce until well combined.

5. FINISH AND SERVE
•  In the same pot, add rice noodles, sautéed vegetables, half of the crispy 

fried onions, all of the chopped cilantro, and juice from 2 of the lime wedges 
and toss to combine.  
        If cooking for 4 people, use juice from 4 lime wedges.

•  Divide pad Thai among plates.
•  Garnish with remaining green onions and crispy fried onions.
•  Serve with remaining lime wedges.
•  Enjoy!


