
one pot pad thai prep: 15m
serves: 4–6

pressure cook: 3m

2 tbsp olive oil
1 cubed chicken breast
4-6 tsp minced garlic
3 tbsp soy sauce or tamari
1/2 cup pad thai sauce from jar
1/2 - 2 cups water
1 package rice noodles
1 cup matchstick-cut carrots
1 cup sliced bell pepper
4 sliced green onions
1/3 cup chopped peanuts
1/2 cup peanut sauce from jar

notes:

instructions:

- add olive oil, chicken, garlic, soy sauce, pad thai sauce, water
- Add rice noodles, floating at top
- pressure cook 3 min (takes 15 min), quick release steam per cooker 
instructions
- add carrots, peppers, half of peanuts, tossing with tongs, let sit 5 
minutes
- serve with green onions and remaining peanuts on top

news:

✓ instant pot

ingredients:
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