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     Striper Pad Thai
(Stir Fried Rice Noodles with Striped Bass and Bean Sprouts) XE "Vegetarian Stir Fried Rice Noodles with Bean Sprouts" 



Yield: 6 portions

Seasoning Mixture
Ingredient
Amount

Chili paste, roasted (Nahm prik pow)
2
Tbsp.

Soy sauce, light
4
ozs.

Rice vinegar, light
3
oz.

Sugar, palm
4
Tbsp.

Salt, sea or kosher
to
taste.

Kaffir lime leaves (if available)
2
ea.

(Use juice from 1 lime if unavail.)

Method

1. Heat and whisk together the seasoning mixture ingredients.

Oil
¼ 
Cup

Striped Bass, skinned, med. dice
1  -1/4
lb.

2 nd Oil
¼ 
Cup 

Garlic, chopped
2
Tbsp.

Leeks with light green, julienne
1
ea.

Bean curd, smoked, batonnet
½
lb.

Rice noodles, ¼ - inch width, soaked in

   warm water for 30 min., drained
1½ 
lb.

Eggs, beaten lightly
3
ea.

Scallions, shaved into 1-inch strips
2
stalks

Bean sprouts, trimmed
½ 
lb.

Cilantro, roughly chopped
¼ 
Cup

Chicken stock
1
Cup

Garnish

Peanuts, pan roasted, coarsely chopped
½ 
Cup

Lime wedges
5
ea.

Method for Striper Pad Thai

1.
Heat wok, add oil and heat to light smoking. Add  striped bass and stir fry until ¾ cooked. Remove, Reserve.

2.
Heat wok, add 2nd oil and heat to light smoking, add garlic, leeks and bean curd, stir-fry until the leeks brighten in color and soften slightly, garlic should begin to turn golden not brown.

2.
Add noodles, coat with the oil. Push the noodles to the upper edge of one side of the wok. Add a drizzle of oil then add the beaten eggs to space created in wok, spread with spatula to begin cooking. Fold the noodles over the eggs to accelerate the cooking - 10 seconds later begin to stir-fry the noodle egg mixture again.

3.
Add the seasoning mixture and scallions. Stir-fry until the noodles are soft and glazed with liquid, adding chicken stock as necessary to facilitate the re-hydration of the noodles.(do not over-soften!)
4.       Fold in the sprouts, cilantro and peanuts. Taste and adjust seasoning. Garnish with

          line wedges
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