
CUSTOMER FAVORITE
Chicken Pad Thai
with carrots, roasted peanuts, and cilantro

IN YOUR BOX
3 Cilantro Sprigs
1 Lime
2 Garlic Cloves
2 Green Onions
1 oz. Roasted Peanuts
2 Boneless Skinless Chicken 

Breasts
8 oz. Rice Noodles
2 oz. Matchstick Carrots
½ fl. oz. Hot Chili Oil
4 fl. oz. Sweet Chili Sauce
.34 fl. oz. Fish Sauce

IN YOUR KITCHEN
Olive Oil
Salt
Pepper
Medium Pot
Colander
Medium Non-Stick Pan

www.homechef.com/2817

25-35 min. Easy5 days Medium752
Calories Prep & Cook Time Cook Within Difficulty Spice Level

NUTRITION per serving 88g carbohydrates 24g fat 62g protein 1297mg sodium | gluten-free, dairy-free, shellfish-free



FROM THE CHEF
Rice noodles should still have 
a little bite when drained from 
boiling water. They will finish 
cooking when added to sauce.

Did you know... 
Pad thai didn’t become popular until 
the 1930s when it was introduced by 
the Thai government as a modern 
way to feed its people. Cheap and 
filling, the government not only spread 
recipes for pad thai, but encouraged 
street vendors and restaurants to sell it 
throughout the country.

Prepare the Ingredients
Stem and coarsely chop cilantro. Quarter lime. 
Mince garlic. Trim and thinly slice white portions of 
green onions. Slice remaining green portions on an 
angle. Coarsely chop peanuts. Rinse chicken breasts 
and pat dry. On a separate cutting board, slice 
chicken into ¼” strips.

Sauté the Vegetables
Return pan to medium-high heat and add 1 tsp. olive 
oil, garlic, white portions of green onions, and car-
rots. Cook 2 minutes, or until vegetables just begin to 
soften. Cooking garlic, green onions, and carrots in oil 
before adding noodles brings out their aromatic qualities 
and also flavors the oil.

Cook the Noodles
Add noodles to boiling water and cook 4 minutes, 
stirring often. Drain noodles in colander and run cool 
water over them. Transfer back to pot, toss with 1 tsp. 
olive oil to prevent sticking, and set aside. Running 
cool water over pasta stops the cooking process, which 
keeps noodles from getting mushy.

Finish the Pad Thai
Add noodles, chicken, chili oil (add to taste–it’s 
spicy!), sweet chili sauce, and fish sauce to pan. 
Stir and toss until all ingredients are combined and 
heated through, about 2 minutes.

Cook the Chicken
Heat 1 tsp. olive oil in a medium non-stick pan over 
medium-high heat. Season sliced chicken with 1 
tsp. salt and 1 tsp. pepper. Add chicken to hot pan 
and cook 5-6 minutes, or until lightly browned and 
chicken reaches a minimum internal temperature  
of 165 degrees. Transfer chicken to a plate and wipe 
pan clean.

Plate the Dish
Place finished pad thai on a plate or in a shallow 
bowl. Garnish with peanuts, green portions of green 
onions, cilantro, and lime quarters. 
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WHILE YOU COOK
• Salt refers to kosher salt in this 

recipe–it has bigger grains and 
is easier to pinch than table 
salt, allowing more control over 
flavor. If using regular table salt, 
reduce measured amounts 
by half.

• Heads Up! Green onions are 
used twice. White portions are 
cooked with vegetables, and 
green portions garnish dish.

• Chili oil adds a potent kick to 
this dish. Control spice level by 
using to taste.

BEFORE YOU COOK
• Take a minute to read through 

the recipe before you start–we 
promise it will be time  
well spent!

• Bring a medium pot of lightly 
salted water to a boil

• Thoroughly rinse produce and 
pat dry

• Place a colander in the sink


