
 
 
 
 
 

 
PAD SEE EW 
 
SHOPPING, SUBSTITUTIONS AND PORTION SIZE 
 

• This recipe includes some specialty ingredients that are available in Asian 
supermarkets, including the Thai Soy Sauces and the fresh wide rice 
noodles. Here in Edmonton, Lucky and 99 Supermarkets are the best 
source for SE Asian ingredients.  

• If you can’t source fresh wide rice noodle or noodle sheets (these are 
different to rice rolls) then choose cut fresh rice noodles. These are thick 
like tagliatelle, and different to Pho noodles.  

• If you can’t source fresh rice noodles then you can substitute dried rice 
stick noodles. Buy the widest ones available and soak them in cold water 
for at least one hour before the class. 

• If you can’t source Thai soy sauces you can use the Chinese equivalents. 
Look for Healthy Boy Brand if you are searching for Thai soy sauce. 

 
 
PAD SEE EW (serves 1, or 2 as part of a Thai meal) 
Recipe by KATHRYN JOEL 
 
8 oz fresh wide rice noodles / uncut noodle sheets, at room temperature 
3 tbsp cooking oil, grapeseed or canola 
3-4 oz sliced beef, we use flank steak, or use pork or chicken 
1 tbsp dark Thai soy sauce 
2 cloves garlic, chopped 
4-5 stalks gailan, sliced lengthways 
1 egg, lightly beaten 
 
Wok Sauce 
White pepper to taste 
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1 ½ tsp Thai sweet soy sauce 
1 tbsp oyster sauce 
1 tbsp Thai thin soy sauce (or use a combination of soy sauce and Golden Mountain 
Sauce) 
1 tsp fish sauce 
 
Garnishes 
Optional Fried garlic, to finish (recipe below) 
Optional Pickled chilis, to serve (recipe below) 
Optional Chili Vinegar sauce, to serve (recipe below) 
 
• Gently separate the rice noodles, and slice them into 2 inch thick ribbons if they 

are uncut 
• In a small bowl, combine the wok sauce ingredients: white pepper, sweet soy 

sauce, oyster sauce, thin soy sauce and fish sauce. Set aside. 
• Add the cooking oil to a wok, and heat on a high heat until the oil is smoking. 
• Add the sliced beef and cook until caramelized. Remove to a plate and set aside. 
• Add the gailan and stir fry briefly, then add the garlic and stir fry just until 

fragrant. 
• Push the gailan to one side of the wok then add the egg, allowing to brown before 

stirring with a wooden spoon to scramble it without mixing it into the beef and gai 
lan. 

• Add the rice noodles, tossing to combine with the gailan and egg, then wok fry 
until the noodles turn opaque. Meanwhile add the beef back to the wok. 

• Add the combined sauces (the wok sauce) and stir to combine. 
• Serve with (optional) chili vinegar and pickled chilis, and garnished with fried garlic. 
 
Fried Garlic 
1 cups canola oil, or less depending on the size of your pot 
2 tbsp thinly sliced garlic (sliced lengthways) 
 
• In a small pot, add the sliced garlic and cover with the oil. 
• Bring to a simmer over a gentle heat, and cook gently simmering and stirring often 

until lightly golden. 
• Use a slotted spoon to transfer to a paper towel lined plate to cool. 
• Strain and reserve the garlic flavoured oil.  
• Fried garlic can be stored, once cooled, in an airtight container for up to two 

weeks. 
 
Pickled Chilis 
½ cup chilis, sliced (mixed chilis of choice) 
½ cup water 
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½ cup white vinegar 
½ cup granulated sugar 
Pinch of salt 
 
• In a small pan, combine the water, vinegar, sugar and pinch of salt.  
• Heat over a medium-low heat until the sugar has dissolved then increase the heat 

and bring to a simmer. 
• Meanwhile arrange the chilis in a sterilized mason jar. 
• Pour the hot brine over the chilis, cover with a tight-fitting lid and allow to cool 
• Store refrigerated for 1-2 months. Once opened, use with 2-3 weeks. 
 
Chili Vinegar Sauce 
¾ cup medium red or orange chili peppers, diced 
1 red bird’s eye chili, sliced 
1 slice galangal, peeled and finely chopped 
1 small clove garlic, 
¾ cup white vinegar 
1 ½ tsp sugar 
Pinch of salt 
 
• In a mini food processor or blender, or a mortar & pestle, combine the chilis, 

galangal, garlic and salt. 
• Add the vinegar and sugar. 
• Store in the refrigerator for up to 1 month. 
 
  
EQUIPMENT 

Cutting boards and knives 
Wok (highly recommended, we use carbon steel flat bottomed woks) 
Small pot for frying garlic 
Measuring cups and spoons 
Prep bowls 
Blender or mini blender, or mortar and pestle 
Mason jar for storing pickled chilis 
 
 


