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1. Bring a large pot of salted water to a 

boil. Add the rice noodles and cook for 2 

minutes, then drain and rinse with cold 

water. Set aside. 

 

3. Make the sauce. In a bowl, combine 

the vegetable bouillon, 1 cup of water, 

peanut butter, brown sugar, soy sauce, 

and chili flakes. Squeeze in all but 4 of 

the lime wedges.   

5. Add the zucchini and red pepper. Sauté 

1-2 minutes, then add the sauce, peanuts, 

and the rice noodles. Stir to combine and 

finish cooking the noodles. Lastly, stir in 

the bean sprouts (but reserve a handful 

for garnish). 

     

2. Meanwhile, peel and mince the garlic. 

Cut the zucchini into strips, about 1 ½ 

inches long. De-seed the sweet bell 

pepper, then thinly slice it. Dice the tofu 

(aboutg 

1 ½ cm cubes). Cut the limes into 

wedges. Roughly chop the peanuts. In a 

bowl, whisk the eggs with 1 tsp. sea salt. 

Set aside. 

4. In a pan, heat the vegetable oil on 

med-high. When the oil is nearly 

smoking, add the tofu along with 2 tsp. 

sea salt and sear until brown, about 2 

minutes. Turn tofu cubes for even 

browning. Next, reduce the heat to 

med-low, and add garlic and ginger. 

Cook, then push everything to one side 

of the pan and pour the whisked eggs 

into the free area of the pan. Scramble. 

6. To serve, spoon pad Thai onto a plate 

and garnish with the reserved bean 

sprouts, lime wedges, and freshly 

chopped cilantro. Enjoy! 

 

 

VEGETARIAN PAD THAI  
WITH PEANUTS AND SEARED TOFU   

 

Ingredients (4 Person Serving – 685 Calories Per Serving) 
 

Vegetable Oil   6 Tbsp. 

Extra-Firm Tofu   350 g 

Garlic    4 Cloves 

Minced Ginger  30 g 

Large Eggs   4 

Soy Sauce  6 Tbsp. 

Chili Flakes  2 tsp. 

Limes   2 

Zucchini   1 Large 

 

 

 

Minute  

Cook  

Time!  

FAST. EASY. FRESH. 

 

Sweet Bell Pepper  1 Large 

Bean Sprouts   400 g 

Peanuts   2/3 Cup 

Rice Noodles  300 g 

Vegetable Bouillon ½ tsp. 

Water  1 Cup 

Peanut Butter  2 Tbsp. 

Brown Sugar  2 Tbsp. 

Cilantro  Small Bunch 

 


