VEGGIE CHOW MEIN
Yield: 2-3 Servings
Pad Thai is a hugely popular street food dish in Thailand.  For as many street vendors one can find selling the dish, there are just as many recipes.  This one is quick and easy to make—just remember to soak the noodles ahead of time!
	125 ml 
	1 cup 
	Green beans, chopped 

	1
	1
	Carrot, julienned 

	20 ml
	1.5 Tbsp
	Vegetable oil 

	2
	2
	Cloves garlic, minced 

	1cm piece 
	1cm piece 
	Ginger, minced 

	3
	3
	Mushrooms, sliced 

	50 ml
50 ml
	¼ cup
¼ cup
	Water chestnuts, chopped 
Baby corn, cut into halves 

	30 mL
	2 Tbsp.
	Chicken broth 

	30 mL
	2 Tbsp.
	Hoisin sauce 

	30 mL
	2 Tbsp.
	Soy sauce 

	15 mL
	1Tbsp.
	Honey 

	1
Dash 
	1
Dash 
	Green onions, sliced 
Salt and pepper 

	25 g
	1 oz.
	Chow mein noodles 

	25 g
	1 oz.
	Glass noodles 

	25 mL
	1 oz. 
	Udon noodles 


1. Bring a large pot of water to a boil. Add the beans and carrots and cook for 1 minute. Drain and set aside.

2. Return the water to a boil. Add the noodles and cook, stirring occasionally until tender about 5-7 minutes. Do this separately for each type of noodle. 
3. Divide all your ingredients in to 2-3 portions to go with the different noodles. 

4. In a large skillet or wok heat the oil over medium heat. Add one portion of the noodles, ginger and garlic. Cook for 2 minutes until noodles are lightly browned. 
5. Add one portion of the mushrooms, beans, carrots, and water chestnuts and cook for 3-5 minutes 

6. Add one portion of broth, hoisin sauce, soy sauce, and honey. Bring the mixture to a boil and stir until slightly reduced and thick, about 2 minutes. Season with salt and pepper to taste. 
7. Transfer to eating plates and garnish with green onions. 
8. Do the same with the other portions and noodles. Should have two-three different chow Mein noodle combinations to try. 

