Chicken Pad Thai

Vegetable oil 

2 cans of chunk chicken (or 3-4 cooked breasts, cut into chunks)

1 package rice noodles (soaked in warm water and softened)

3-4 cups fresh bean sprouts

4 chopped scallions

2-3 chopped garlic cloves

1 cup dry roasted peanuts

2 jars Pad Thai sauce from Chinese market

lime

Put oil in wok and heat to high.  

Add, mix and cook 5 minutes:

Garlic

Chicken

Scallions

Rice noodles

Bean sprouts

Sauce

Add peanuts, squeeze with lime and serve

