Pad Thai Noodles
Combine in a saucepan.  Bring to a boil and cook until 

The liquid is reduced by half (about 15 minutes).  Set aside:

1 cup low sodium soy sauce
½ cup low-sodium chicken broth

¼ cup balsamic vinegar

¼ cup sugar

In a wok or large sauté pan, heat:

¼ cup canola oil


Add to hot oil:

¼ cup finely chopped garlic

¼ cup finely chopped shallots or onions

Turn down the heat and add:

1 cup fresh bean sprouts

2-3 teaspoons red pizza peppers

Cook veggies down and add:

2 beaten eggs

Mix with sauce.

In a large saucepan, cook according to directions

(length of cooking time depends on thickness of noodles):

½ pound Pad Thai noodles

Drain noodles and mix with veggies and sauce.

Add cooked chicken or shrimp if desired.

