
30  MINUTES

Terry’s Chicken
Pad Thai Recipe Kit

“ If you miss Thailand,
this dish will take you 
straight back to the 
streets of Bangkok “

Terry Intarakhamhaeng
Soi 38

Adelaide



Terry’s Chicken
Pad Thai Recipe Kit

chefsonwheels.com.au

What we send
rice noodles
garlic
red onion
tofu
pickled radish
garlic chives
bean sprouts
chicken
pad thai sauce
chilli flakes
peanuts
lemon

What you need
eggs (one per person)
vegetable oil

Equipment
wok or large fry pan
small bowls
large bowl

1. prepare

Be sure to wash vegetables 
before use. We recommend 
using a wok to cook Pad 
Thai but if using a frying 
pan, cook only 1 to 2 serves 
at a time.

5. assemble

Into a bowl put the sweet 
pickled radish, garlic chives 
(finely chopped) and half 
the bean sprouts. Set aside.

2. soak

Place rice noodles in large 
bowl, cover with boiling 
water and let soak for 20 
minutes, then drain and set 
aside.

6. stir fry

Heat the wok with oil to 
medium heat and add the 
crushed garlic, onion and 
tofu. Fry for 10 seconds 
until fragrant and then add 
the chicken and stir fry until 
chicken is no longer pink.

3. whisk

Into a small bowl, crack and 
gently whisk the eggs. Set 
aside.

Add the drained noodles 
and cook for 1 minute. 
Add the egg and continue 
stirring. Add Pad Thai sauce 
and fry until noodles are 
soft. Add half of the bean 
sprouts, chives and all 
the sweet turnip. Stir until 
evenly dispersed through 
the noodles.

4. chop

Finley chop the garlic, slice 
the onion and tofu. Set 
aside in a bowl.

7. serve

Serve by placing Pad Thai 
on the plate and top each 
serve with remaining bean 
sprouts. Add chilli flakes 
and peanut to taste. Slice 
the lemon into wedges and 
serve alongside.


