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Pad Thai Noodles 
with prawns and tofu

Ingredients:   

Rice noodles  |  Chilli & garlic oil  |  Prawns  |  Tofu  |  Beaten egg 

Pad Thai sauce  |  Peanuts  |  Fried shallots  |  Spring onions  |  Coriander 

Cooking Instructions:

Boil a large pan of water and cook half the pack of noodles for 3 minutes, turn 
off the heat and leave in the water, they will continue to cook.  

Open the tofu, drain and cut half the pack into 2.5cm pieces.  

You can enjoy the rest of the noodles and tofu at a later date. 

Finely chop the coriander and spring onions (including some of the green tops).  

Crush the peanuts with a rolling pin and set aside until serving.  

Heat the chilli & garlic oil in a wok or large pan over a high heat, add the 
prawns and tofu. Cook for 2–3 minutes until the prawns turn pink and are  
just cooked.  

Add the beaten egg and stir fry until it starts to scramble. Lower the heat, drain 
the noodles and add to the pan, add the Pad Thai sauce and cook for a further 
2 minutes.  

Add half the crushed peanuts, half the spring onion and the coriander and heat 
through for 1 minute. 

Serve in 2 bowls and finish with the remaining spring onion, fried shallots and  
crushed peanuts.  

Please refrigerate items after opening your box. Box contains gel packs which are designed to keep the food cool, please 
dispose of these. Occasionally we may need to substitute products if we’re unable to source from our suppliers.

View the full list of ingredients and allergens online at rickstein.com  

Made in an environment handling: CELERY, CEREALS CONTAINING GLUTEN (such as barley and oats), CRUSTACEANS (such 
as prawns, crabs and lobsters), EGGS, FISH, MILK, MOLLUSCS (such as mussels and oysters), MUSTARD, PEANUTS, SESAME, 

SOYBEANS, SULPHUR DIOXIDE AND SULPHITES, NUTS

I think a Pad Thai should be sweet but not too sweet, tart and 
dry but not too dry. And above all, the noodles should still 
have a little bit of bite to them, just like pasta, and some 
spring onions should be thrown on top at the last minute. 
Then you’re in danger of falling into an eating frenzy.


