
Veggie Pad 
Thai

 everyday eating can be 
    simple and delicious!

  marniwasserman.com

What’s In It?

2 cloves garlic, minced
2 tablespoons ginger, grated
2 tablespoons grapeseed oil
2 cups yams, cut into thin chunks
1 head broccoli, cut into florets
1 head of kale, washed and chopped
3 scallions
1⁄2 block of sprouted tofu or tempeh
1⁄2 cup sprouted mung beans or sprouts
1 package of kelp noodles, rinsed and soaked
with 1 tablespoon lemon juice OR 1 package of
brown rice noodles

        How It’s Made
1. In a small bowl, combine the brown rice vinegar, aminos or tamari, nectar, almond 
    butter, and 1 tablespoon of grapeseed oil. Set aside.
2. In a wok, saute the tofu, garlic, ginger, scallions and yams in 2 tablespoons grapeseed oil 
    for several minutes, stirring to prevent them from sticking.
3. When yams are soft, stir in the broccoli and allow to soften.
4. Pour the sauce and the kelp noodles into the wok, stir to combine and cover for a few minutes
    to meld together.
5. Add in the chopped kale and allow to wilt for a few minutes, while still remaining green.
6. Gently stir the noodles into the vegetables and sauce to combine. Remove from heat and serve.

The Sauce:
2 tablespoons brown rice vinegar 
5 tablespoons coconut aminos or tamari
4 tablespoons coconut nectar
2 tablespoons almond butter
1 tablespoon grapeseed oil
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Delicious Knowledge by Marni
The secret to my healthy pad thai is the coconut products.  They are raw, low glycemic, 

gluten free and highly nutritious.  Each one has it’s own versatility and use. Coconut aminos can 
replace traditional soy sauce or a natural soy sauce like tamari.  The coconut nectar is amazing for 

naturally sweetening desserts, pancakes, sauces, dressings, stirred into yogurt 
or a smoothie. It is light and has a gooey texture that is slightly addictive.


