
Recipe by Remittance Girl

Good Pad Thai is divine. Bad Pad Thai is diabolical noodlegloop.

Preamble
There is nothing as disgusting as soggy, over-cooked Pad Thai. Although 
not hard to cook once you have the ingredients all ready and raring to 
go, it is a bit of a pain to prep the necessary ingredients. You can buy 
concentrated tamarind paste or even off-the-shelf Pad Thai sauce, but they 
are full of preservatives. Still, if you don’t have the time, you can skip the 
first two parts of this recipe and use ready made sauce - if you really have 
to.

I’ve broken this document down into three parts: the tamarind paste, the 
traditional pad thai sauce and then the prepping and stir frying of the dish 
itself. 

The first to parts of this recipe can be made days or even weeks in advance, and you 
can freeze any left-over tamarind concentrate or pad thai sauce to use at a later time.

The only thing that is very time sensitive is the soaking of the noodles and the actual 
stir-frying, so have all your ingredients ready to go before you get that wok hot. If 
you don’t have a wok, a very large frying pan or dutch oven will work fine.

There are two excellent videos available on how to make both the sauce and the 
pad thai dish itself. Both are bilingual, English and Thai, but it is by far the best I’ve 
found. Please watch the one on Pad Thai before embarking on this recipe to get a 
sense of the timing.

Pad Thai Sauce Video : https://www.youtube.com/watch?v=7_DRwjwf2Nw

Pad Thai Dish Video : https://www.youtube.com/watch?v=SjcRva7HCjM
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Pad Thai
1 pkg of broad rice noodles. You want to find the stuff that says 

Banh Pho on the pack. Or if you can find genuine Thai noodles, 
even better. 

1/4 kg (1/2 lb) of raw fresh shrimp (you want to be able to give 
each person 3 or 4 on the dish) beheaded and peeled but leave 
the little tail shell on.

1 pkg of pressed hard tofu (or deep fried firm tofu), sliced and 
cubed.

1/4 peanut oil
1/4 cup tiny dried shrimp (optional)
2 cups fresh mung bean sprouts (well washed)
4 sprigs of green/spring onion, sliced finely and diagonally - save 

some of the long green stems for presentation)
3 cloves of garlic, minced
2 small or 1 large shallot, minced
1/4 cup of roughly chopped peanuts
1 chili, seeded and finely minced (optional)
2 eggs
2 limes
chili flakes

Tamarind Concentrate
1/4 lb (three cups) of tamarind pulp. (This usually comes in a big 

sticky block - don’t worry too much about precise amounts.
2 cups boiling water

Pad Thai Sauce
1 cup tamarind concentrate
1/2 cup of fish sauce
1 ½ cup palm sugar (you could use light brown sugar as a substi-

tute)
1 tbsp of sriracha chili sauce (optional, or to taste)

INGREDIENTS
Below is an extensive list of ingredients. I’ve organized them in the order in which they are used in this recipe. I have noted possible substitutes where 
appropriate. 

A note on fish sauce: please don’t buy the really cheap stuff. It’s just stinky, fishy saltwater. Good fish sauce is not very expensive and lasts ages. The best 
has a dark amber colour and a slightly oily quality.  I’m only familiar with the Vietnamese kind, but anything from Phu Quoc or Phan Thiet is pretty 
good. Go into an Asian grocery store and just ask for the best they have.
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THE TAMARIND CONCENTRATE 

Place the brick of tamarind pulp in a bowl and cover it with 2 cups 
of boiling water. Using a potato masher, mash the pulp in the water 
until the little bits of tamarind come free and start to separate into 
fleshy soup and bits of rind and seeds. Keep mashing until you 
have a reasonably sludgy, soupy thick liquid, with bits floating in it.

Pour through a metal sieve, with a bowl beneath to catch the puree. 
Keep stirring and pushing the pulp through with a wooden spoon 
until you’ve extracted as much puree as possible. 

If you feel there is a lot of flesh left in the sieved remnants, you 
can put it back into the old bowl, add a bit more hot water, and try 
another mashing, then sieve again.

Pour the sieved puree into a saucepan and bring to a boil on a 
medium heat, then simmer for two minutes on a lower heat. Done!

This will make much more than what you need for the pad thai 
sauce, but the concentrate will store in the fridge for two weeks, or 
you can freeze it and it will last for at least six months.

This stuff is brilliant for marinating chicken or pork, so don’t waste it! It 
is also the sour base to a real ‘sweet and sour’ sauce, and can be used for 
chicken, duck, pork loin or ribs, or on any kind of shellfish. Add a little 
honey and it makes an excellent baste. 
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PAD THAI SAUCE 

The key ingredient to pad thai is the sour, sweet, 
salty sauce that is added to the wok, to coat the 
ingredients.

Once you have the tamarind puree, or you can 
buy tamarind concentrate and reconstitute, add:

1 cup tamarind puree/concentrate

1/2 cup fish sauce

1½ cups chopped palm sugar (or 1 cup golden 
sugar as substitute) 

1 tbsp sriracha chili sauce (optional)

to a saucepan. Mix well and bring it to a boil. 
Turn down the heat and allow the mixture to 
simmer for 10 minutes, stirring occassionally. 
If the sauce is too thick, add water. If too thin, 
simmer until concentrated. It should be the 
consistency of pancake syrup.

This recipe makes more than you will need for a single 
stir-fry, but it can be stored in the fridge for up to a 
month, or frozen forever. It makes a fabulous sweet 
and sour stirfry base for chicken, squid or shrimp, too. 

http://www.remittancegirl.com


Recipe by Remittance Girl

PAD THAI PREP

As I mentioned before, the trick to doing this right is to have all your ingredients prepped and ready.  The most frequent opportunity to fuck up with this 
dish is to soak your noodles too long. The dry noodles need to be soaked for about an hour in room-temperature water, until they’ve gone opaque and 
flexible. I know some recipes use warm water, but don’t do it. Here’s the deal: you can never ‘unsoften’ the noodles. So it’s much better to err on the side 
of caution and start out stirfrying them very al dente. You can always add more water to the wok and soften them further, but the noodles cook insanely 
fast once they hit the wok, so if they’re too soft, they go goopy and horrible and there is no fixing that.  

Check that you have these ingredients, and they’re all ready to go:

Minced garlic 
and shallots. 
Dried shrimp.

Cubed tofu. Raw shrimp Soaked & 
drained noodles

1/2 the bean 
sprouts & the 
julienned green 
onions. Minced 
chilis too! 

The garnish 
for plating 
up: Crushed 
peanuts, springs 
of green onions, 
raw beansprouts 
and lime.

Chili flakes if 
you like.

Eggs
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PAD THAI STIR-FRY

This happens fast and furious, so I’ve written it in numbered steps

1. Put the wok onto a high heat with 2 tbsp of oil.
2. Add the garlic and shallots, move around until 

just turning gold.
3. Add the dry shrimp and stir till fragrant.
4. Add the cubed tofu, and stir around for a minute.
5. Add the shrimp. Keep everything moving, for 1 

minute only.
6. Add the drained noodles and add 1/4 cup of pad 

thai sauce. Toss to mix.
7. Fish the cooked shrimp out of the wok, and set 

aside.
8. Move noodles to the side of the wok and pour the 

eggs in the middle.
9. Scramble the eggs just a little, not fully. Leave 

white and yellow bits.

10. Once the eggs start to firm, toss the noodles on 
top of them.

11. STOP: TASTE YOUR NOODLE! Too tough still? 
Add a little water (a few tablespoons at a time) 
and let the noodles absorb it. 

12. Taste another noodle! You can either let the noo-
dles steam a little more, or if they’re done but dry, 
add a little more pad thai sauce.

13. Add the chopped green onions and 1/2 the bean 
sprouts.  Toss or fold them into the noodles for 1 
minute.

14. Plate up. Top with more fresh bean sprouts, 
place the shirmp on top, garnish with long green 
onion strips, peanuts, lime wedge and chili 
around the sides.
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