
Ingredients:  
8 ¼ ounce pad tai noodles 
8 ¼ ounce extra firm tofu 
5 ¼ corn starch 
¼ tsp. ground black pepper 
¼ tsp. salt 
¼ tsp. cayenne pepper 
2 ¼ tsp. canola oil 
2 Serrano chili peppers 
2 ¼ tsp. brown sugar 
5 ¼ low sodium soy sauce 
2 tbsp. lime juice 
5 ¼ tsp. water 
6 oz. snow peas 
1 ¾ cup bean sprouts 
½ cup green onion, chopped 

Vegetarian Pad Tai 

Directions:  
1. Prepare the noodles following the packet instructions; 

rinse thoroughly under cold water, set aside. 
2. Combine the corn starch with the pepper, salt, and 

cayenne pepper , toss in the cubed tofu with a small 
squeeze of lime juice, coat the tofu evenly in the corn 
starch mixture. 

3. Heat oil in a wok or frying pan, stir  fry the tofu over a 
medium/high heat, shaking the wok frequently until the 
tofu is golden on all sides, remove from the wok and 
set aside.  

4. Heat oil in the same wok, over a medium heat add the 
minced chili, brown sugar and soy sauce, toss quickly 
allowing the sugar to dissolve. 

5. Add the prepared noodles with the lime juice and 2 ta-
blespoons of water, continue to toss the noodles over 
a medium/high heat.  

6. Add the prepared tofu, toss well and then add the, 
snow peas, bean sprouts and green onions, tossing 
well until heated through. 

For more information contact The Living Whole  
Employee Wellness Program at (909) 651-4007 or email livingwhole@llu.edu.  

*VEGAN


