
STIR FRIED BASIL & CHILLI TOFU
WITH RICE NOODLES & BOK CHOY

MASTERCLASS

CHEF’S NOTE: This traditional spicy dish is called ‘pad see mao’, or drunken noodles as they are often eaten with a beer. 

THAILAND 20 MINS 4 SERVINGS

INGREDIENTS:

PANTRY STAPLES: 
Cooking oil, white or brown sugar

ALLERGENS: 
Wheat, soy, garlic, onion, nuts (peanut)

SPECIALISED EQUIPMENT: 
Absorbent paper

2 peanut &
shallot sachets

2 rice noodles 
packets

1 vegetarian stir 
fry sauce tub

2 bok choy 
bunches

2 long red 
chillies

1 Thai basil 
bunch

1 light soy 
sachet

2 cucumbers

2 garlic cloves

2 firm tofu 
blocks



4. Cook the noodles

Bring a saucepan of water to the boil. Add the 
noodles and cook for 6 minutes or until almost 
tender.

8. To serve

Divide the noodles between serving plates. Top 
with remaining basil, the peanut and shallot 
mix and the cucumber slices. 

3. Make the sauce

Mix the vegetarian stir fry sauce*, soy* and 
2 tablespoons of sugar in a bowl; mix well to 
dissolve the sugar.

7. Combine the stir fry and noodles

Stir through the cooked noodles before serving.

1. Prepare the ingredients

Wash the vegetables. Press the tofu by wrap-
ping the tofu in absorbent paper then placing 
something heavy over the top and leave sit for 
5 minutes. Remove the base from the bok choy 
and separate the leaves. Slice the cucumber on 
the diagonal. Finely chop the chilli and garlic. 
Pick the leaves from the basil.

5. Cook the garlic, tofu and chilli

Meanwhile, heat a splash of oil in a frying pan 
over medium-high heat. Add the tofu and cook 
for 2 minutes or until browned and crisp on all 
sides. Add the garlic and chilli to taste and cook, 
stirring, for 3 minutes.

2. Cut the tofu

Once the tofu is pressed, cut the tofu in half 
horizontally then into 1.5cm cubes. 

6. Add the sauce, bok choy and basil

Add the sauce, bok choy leaves and half of the 
basil leaves. Cook, stirring gently, for 2 minutes 
or until the bok choy is tender.

We supply beautiful seasonal produce. With this in mind 
occasionally there is variation of sizing and we may even 
have to substitute items last minute due to availability. 

All recipes are created with our home cooks in mind. 
Ingredients are supplied separately, we encourage you to 
substitute ingredients according to your dietary preferences. 

Our vision is to create a community of travel obsessed home 
cooks. Please be a part of our online community using the 
hashtag #atlastraveller @atlasmasterclass
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