
Pad Kee

Mao

(Drunken

Noodles)

Recipe from Hong Thaimee
Adapted by Julia Moskin

Johnny Miller for The New York Times. Food Stylist: Rebecca Jurkevich.

Tim
e

1 hour

Rati
ng 4 (1874)

Note
s

Read 137 community notes

Give

INGREDIENTS

Yield: 2 to 3 servings

PREPARATION

Step 1

The taste of a good pad kee mao relies on fresh

garlic, basil and chiles — and a lot of each. (“Kee

mao” means, roughly, “drunk-style,” and dishes

with that label are associated with late-night

cravings and hangover prevention.) The finished

dish should be fragrant, pungent and whatever

means “hot” to you: Deploy your chiles

accordingly. Hong Thaimee, a chef in New York

who grew up in Bangkok, employs a heavy Dutch

oven, instead of a wok. (She said she was

surprised to find that it worked better than a wok

for Thai stir-fries on her tiny apartment

stovetop, as its wide, flat bottom has more

contact with the flame and holds onto more

heat.) Fresh lime leaves are a popular addition;

they are easy to buy online, along with fragrant

Thai basil and, sometimes, holy basil. But in a

pinch, Ms. Thaimee said, Italian basil and a

garnish of lime zest are fine. —Julia Moskin
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For the Noodles

8 ounces sen yai or other
dried wide rice noodles

2
to
4

green and red bird’s-eye
or other very hot chiles,
such as serrano

7 garlic cloves

8 ounces ground pork or
chicken, fresh seafood
such as shrimp, mussels
or calamari, or cubed
extra-firm tofu

6 gai lan (Chinese broccoli),
choy sum, bok choy or
broccolini, thick stems
trimmed off (optional)

1 heaping cup lightly
packed holy basil, Thai
basil or Italian basil
leaves

3 tablespoons vegetable oil

For the Sauce

2 tablespoons oyster sauce

1 tablespoon soy sauce

1 tablespoon fish sauce

1½ teaspoons distilled white
vinegar

1½ teaspoons Thai black soy
sauce or another thick,
sweet soy sauce

Add to Your Grocery List

Ingredient Substitution
Guide

Prepare the noodles: Place dried noodles in a large

bowl and cover with hot tap water. Let soak while

you prepare the remaining ingredients, allowing

the water to cool, and stirring and separating the

noodles occasionally with your hands. (This will

take 30 to 40 minutes, depending on the brand.)

When ready, noodles will be white, limp and almost

soft to the bite. (They will cook a little more later

on.) Pour off all the water, fluff noodles with your

hands, and set aside.

Step 2

Meanwhile, make the sauce: In a bowl, combine the

oyster sauce, soy sauce, fish sauce, vinegar and

black soy sauce.

Step 3

Make the noodles: Remove the stems and seeds

from the chiles. Using the flat side of a wide, heavy

knife, smash the garlic and chiles. If you have a

mortar and pestle, crush the peeled garlic and

seeded chiles into a rough paste. If not, use a small

food processor to mince together, or just use the

knife to mince the garlic and leave the smashed

chiles whole.

Step 4

Place the remaining ingredients in bowls and line

them up in the order they’ll be added to the pan:

protein, greens (if using), noodles, sauce and basil.

When ready to cook, put 1 cup of hot tap water near

the stove.

Step 5
Heat the oil in a 14-inch wok, a heavy 12-inch

skillet or a large Dutch oven over medium until

shimmering. (If using a smaller pan, cook in 2

https://cooking.nytimes.com/guides/79-substitutions-for-cooking


batches.) Add garlic mixture and stir-fry over

medium heat just until sizzling and fragrant,

stirring with a wok turner, spatula or tongs, 30 to

45 seconds.

Step 6
Add the protein, raise the heat to high and stir-fry

for 2 minutes. If using, add gai lan. Keep cooking

until protein is just cooked through and greens are

wilted, 1 to 2 minutes longer.

Step 7

Add noodles, spreading them around the pan,

tossing and separating them. When noodles are

sizzling, add 3 tablespoons sauce and stir-fry,

tossing to coat and cook through.

Step 8

Taste noodles for doneness and seasoning. If

needed, add more pad kee mao sauce a little at a

time until the dish is spicy and savory and not too

sweet. Add hot water, 1 tablespoon at a time, if

noodles are not quite soft.

Step 9

When the noodles have absorbed all the sauce and

the flavors are balanced, add the basil leaves and

toss to combine. Serve immediately.
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