
Tofu Pad Thai
with carrots and sweet chili sauce

IN YOUR BOX
12 oz. Extra Firm Tofu
2 Green Onions
1 Lime
¾ oz. Roasted Peanuts
8 oz. Rice Noodles
6 fl. oz. Sweet Chili Sauce
½ fl. oz. Hot Chili Oil
½ fl. oz. Soy Sauce–Gluten-Free
4 oz. Matchstick Carrots

IN YOUR KITCHEN
Olive Oil
Salt
Medium Pot
Colander
Small Bowl
Large Non-Stick Pan

www.homechef.com/3369

30-40 min. Easy7 days Medium837
Calories Prep & Cook Time Cook Within Difficulty Spice Level

NUTRITION per serving 120g carbohydrates 25g fat 36g protein 1501mg sodium | vegetarian, 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... 
It’s believed that tofu was 
discovered accidentally over 2,000 
years ago when a Chinese cook 
curdled soy milk by mixing it with 
nigari seaweed. The same method is 
used to produce tofu today!

Press the Tofu
Line a plate with two paper towels. Rinse tofu, cut 
into ½” thick slices across width, and cut pieces 
diagonally to form triangles. Arrange tofu in a single 
layer on plate, top with another paper towel, then 
another plate. Add some weight to plate (such as 
a canned good or two more plates) to gently press 
tofu. Removing moisture allows tofu to get crispy and 
better absorb flavors. Set aside 15 minutes.

Prepare Sauce and Sear the Tofu
Combine sweet chili sauce (to taste), chili oil (to 
taste), soy sauce, 2 tsp. lime juice, and ½ cup water 
in a small bowl. Heat 1 tsp. olive oil in a large non-
stick pan over medium-high heat. Add tofu pieces 
to hot pan and cook 5-6 minutes per side, or until 
well-browned. Remove pan from burner and add 2 
Tbsp. sauce (reserve remaining for coating noodles). 
Stir to lightly coat tofu, then transfer tofu to a plate. 
Wipe pan clean.

Prepare the Ingredients
Trim and thinly slice green onions on an angle, 
keeping white and green portions separate. Zest and 
halve lime. Quarter one half and juice remaining half. 
Keep peanuts in bag and coarsely crush with a small 
pan or meat mallet.

Assemble the Pad Thai
Return pan used for tofu to medium heat and add 1 
tsp. olive oil. Add white portions of green onions 
and matchstick carrots to hot pan. Cook 1 minute, 
stirring often, or until just beginning to soften. Add 
rice noodles (rinse with water once more if stuck 
together) and remaining sauce. Cook 2 minutes, stir-
ring constantly, until combined and warmed through.

Cook the Rice Noodles
Add rice noodles to boiling water and cook 4 
minutes, stirring often, or until just tender. Drain in 
colander and rinse well with cold water. Rinsing with 
cold water stops the cooking process.

Plate the Dish
Place a serving of pad thai on a plate along with 
tofu. Garnish with green portions of green onions, 
crushed peanuts, and lime zest. Serve with lime 
wedges on side. 
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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.

• Spice Alert! Sweet chili sauce 
and hot chili oil both add 
spiciness to pad thai sauce. 
Use to taste, or feel free to 
omit chili oil.

• Heads Up! The pad thai sauce 
is used twice. 2 Tbsp. glazes 
tofu and remaining is added to 
noodles and vegetables.

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

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


