Pad Thai
Serves

2

Points per serving
5
Ingredients
2 ounces uncooked vermicelli
Cooking spray

4 scallions (green onions), minced
1 garlic clove, minced
1 teaspoon garlic chile pepper sauce (available in Thai section at grocer)
¼ cup lime juice
1 tablespoon reduced-sodium soy sauce
3/8 cup Egg Beaters
¾ cup bean sprouts
¼ cup dry roasted unsalted peanuts, chopped
Fresh cilantro

Directions
· Cook the vermicelli according to directions on package.  Transfer noodles to bowl of cold water to cool, then drain.
· Heat a large non-stick skillet and coat with cooking spray.  Add scallions and garlic and sauté about 10 seconds.  Add chile pepper sauce, stir, and cook an additional seconds.  Add the lime juice, soy sauce, stir, and cook an additional 30 seconds.
· Add the Egg Beaters and cook until the eggs have set, and can be broken up into small pieces (a couple minutes).  Add the vermicelli and bean sprouts and cook, tossing gently, until mixed and heated through (a few more minutes).  

· Divide mixture in half and serve, sprinkling with chopped peanuts and fresh cilantro.
· Option: toss with cooked shrimp or chicken (will add to points value slightly).
This recipe was printed from www.weloveourlife.com/recipes

