


Shrimp Pad Thai
1 (8 ounce) package rice noodles

1 1/2 teaspoons vegetable ol 1 onion, diced

1 teaspoon minced garlic 12 medium fresh shrimp, peeled and deveined
1 tablespoon ketchup 1 tablespoon fsh sauce

1 tablespoon white sugar 1 tablespoon lemon juice

1 tablespoon white wine vinegar 2 eqgs, lightly beaten

1/4 pound bean sprouts 1/2 cup unsalted dry-roasted peanuts, chopped
1 lemon, sliced 1/4 cup coarsely chopped cilantro

In a medium bowl, soak the noodles in cold water for 15 min; drain. Cover noodles with hot water, and soak
for 15 minutes; drain. Rinse with cold water, drain, and set aside. Heat oil in a wok or large heavy skillet
over medium heat. Saute onion and garlic until onion is soft and translucent, about 5 minutes. Add shrimp,
and cook until pink. Stir in ketchup, fsh sauce, sugar, lemon juice and vinegar. Pour in the beaten egg, and
cook without stirring until egg is partially set. Add drained noodles, 1/4 pound bean sprouts, and 1/2 cup
peanuts. Mix while cooking until noodles are tender.

Chinese Chicken Congee (Rice Porridge)

31/2 to 4-Ib chicken, cut into serving pieces, including back and giblets (exclude liver)

10 cups water

3 tablespoons Chinese rice wine or medium-dry sherry

3 (1/4-inch-thick) slices fresh ginger

3 scallions, halved crosswise and smashed with fat side of a heavy knife

1/2 teaspoon salt

1 cup long-grain rice

Accompaniment: fne juliene of fresh ginger, thinly sliced scallions, and Asian sesame oil
Bring chicken and water to a boil in a 5-quart heavy pot, skimming froth. Add wine, ginger,
scallions, and salt and cook at a bare simmer; uncovered, 20 minutes, or until breast meat is
just cooked through. Transfer 1 breast half with tongs to a bowl and continue to cook stock at
a bare simmer, skimming froth as necessary, 2 hours and 40 minutes. Meanwhile, cool chicken
breast long enough to remove skin and bones, returning skin and bones to stock. Cool breast
meat completely and tear into shreds. Chill shreds, covered, and bring to room temperature
hefore serving. Pour stock through a large sieve into a large bowl and discard solids. (you
should have about 8 cups: if less, add water; if more, cook longer after adding rice.) Return
stock to cleaned pot and add rice. Bring to a boil and stir. Reduce heat to low and simmer,
covered until consistency of oatmeal, about 1 3/4 hours, stirring frequently during last 1/2
hour of cooking. (Congee will continue to thicken as it stands. thin with water if necessary.)
Season congee with salt. Serve topped with chicken and accompaniments.

Diople Panty Parfact Smoothée

Loup p frozen blueberries without sugar Loupf frozen strawbernes W|fthout

sugar, ¥ o (Up’ ) fat-free cottage > cheese, 1% Cups ¢ green | grapes, | kiwifor
amnish ioptlona)

g|ace the bluebernes strawbernes and cottagg cheese ina food processor
and blend until smooth. Place the grapesina cup or’ bowl and spoon

ver the grapes. Garnish with kiwi.
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