Hanoi-style Rice Noodle Soup with Beef
Goi Cuon Pho Bo Ha Noi

Southern-style Beef Vermicelli Sizzling Vietnamese Crepes
Bun Bo Nam Bo Banh Xeo

Peanut Hoisin Sauce Dipping sauce
Nuoc Leo Nuoc Cham



INSTRUCT:

1) Fill a small saucepan half full of water and bring to boil. Add
10 medium shrimps, reduce heat to simmer for 2 minutes. Do
not discard water. Remove shrimp and set them aside to cool.

2) Trim fat from 50gr pork tenderloin and return water to boil.
Reduce heat and poach pork at low simmer about 5-6 minutes.
Remove pork, set aside to cool. Reserve light stock for peanut
hoisin sauce.

3) Follow package directions and cook rice vermicelli noodles.

4) Peel, devein shrimp. Then lay shrimp flat and cut in half hori-
zontally. Cut tenderloin in half lengthwise. Then cut across the
grain to create thin slices of pork. Set shrimp and pork aside.




5) Fill a large bowl with cold water and quickly dip and spin a
piece of rice paper into water, make sure to wet the entire piece.
Shake off excess water. Lay it down on a wooden cutting board
(or a professional grade towel) to help absorb excess water. Do
not use a plate as the rice paper will become mushy and/or stick
to the plate. Place a small half lettuce leaf at the lower end of the
rice paper. Add in very little quantities: julienne cucumber, bean
sprouts, mint, coriander, lemon basil, purple perilla (also called
red shiso, if available), julienne carrot, julienne pork, rice vermi-

celli evenly across the rice paper. Cover with a half lettuce leaf to
hide the filling.

6) Roll therice paper 2/3 of the way. Lay evenly 5 shrimp slices
with the orange side facing down. Fold the edges and add a
small green onion with 3-4 leaves sticking out one inch outside
of a folded edge. Continue rolling keeping tension for a tight roll.
The roll should look long and slim otherwise you put too much
filling (go easy on the vermicelli and salad).

7) Repeat steps 5 and 6 until shrimp and pork are finished off.
Serve with peanut hoisin sauce. Makes 4 rolls to serve 2 as an
appetizer.




INSTRUCT

*You will need for 5 bowls:
- 1 packet dry Pho noodles 450grs
- Beef neck bones 500grs
- Beef skirt (belly) 5009
- Beef tenderloin 1509
- 1 daikon (white radish)
- 8 Shallots or 1 onion if no shallots
- 2 thumb-size old Ginger
- 8 Star anise

- 1 small Cinnamon stick




*How to pickle shallot:
- Mix well 3 tablespoons of rice vinegar, 1 tablespoon of water, 2
teaspoons of sugar, half teaspoon of salt. Then add the shallot in
and soak it in 1 hour. (You could keep the pickle in a fridge in 2
weeks). Instead of using shallots, you could change to papaya,
carrot, cucumber, ginger, garlic, chili, and etc.
Wash the neck bones and beef skirt. Put in a large pot with the
daikon and cover with 3 liters water. Bring to a boil then simmer
at low heat. Skim from time to time. Season with 1 teaspoon
black pepper, 1 ladle premium fish sauce. Simmer for 1 hour.
Set the beef skirt aside to cool. Then slice finely across the grain.
The meat should be tender, melting in your mouth yet not fall-
ing apart.

- Grill the cinnamon, ginger and shallots. Clean the shallots and
ginger, then crush slightly. Grill the star anise. Grilling concen-
trates the essence which will be infused in the broth. Add to the
pot of broth and simmer for 5 minutes then take the cinnamon
and star anis out before the broth develops a bark flavor.

Taste the broth, it should feel slightly over-salty as the lime juice,
bean sprouts and noodles will make it taste bland. Add salt, fish
sauce or water as necessary.

- Soak dry rice noodles in hot water for 15 minutes. Then cook in
boiling water over high heat for about 45-60 seconds until soft.
Drain well and place in bowls.

Top the noodles with 8-10 slices of beef skirt and 5 thinly sliced
raw beef tenderloin poached in the boiling broth. Sprinkle with
chopped green onions. Cover with boiling broth. Add 4-5 slices
pickled red shallots. Serve immediately with side plate of red
chili slices, sweet Thai basil, blanched bean sprouts and lime
quarters.




INSTRUCT:

1) Follow package directions and cook rice vermicelli noodles.
2) Cut 9-10 thin slices of beef tenderloin across the grain.
3) Roast several tablespoons raw peanuts until slightly burnt.

4) Chop 2 lettuce leaves and toss with some mint and corian-
der. Place in a large bowl as a bed of herbed salad.

5) Place around the salad small amounts of grated carrot,
sliced cucumber, red chili slices, bean sprouts, chopped purple
perilla (if available) to have different contrasting color groups.
Place vermicelli on top. About 1 small bowl.




6) Fry 3 shallots sliced in rings and 1/2 garlic clove sliced with 1
tablespoon soybean oil over medium heat until brown. Set shal-
lots/garlic aside to dry and keep the shallot-flavored oil in pan.

7) Sautee beef slices in the shallot-flavored oil over high heat
until just cooked or slightly rare. Then lay on top of the rice ver-
micelli.

8) Deglaze the pan with 1 ladle beef broth. Add 1 tablespoon
Chinese soy sauce, 1 dash premium fish sauce, 1 pinch black
pepper, 1 pinch sugar. Bring to a boil and squeeze 7-8 drops lime
or lemon juice. Pour the reduction still hot on top of the
beef/vermicelli to make it tepid.

9) Sprinkle with fried shallots/garlic and 1 tablespoon freshly
roasted peanuts chopped. Garnish with coriander or mint. Serve
immediately.







3) Reduce heat after 1 minute and cook to a crisp for 1-2 more
minute, drizzling a few drops of oil with a spoon on the outer
edge of the crepe if necessary. The delicate flavor of the dish
comes from the rice and turmeric batter being fried burnt to a
nice brown color. Adding a few drops of oil will prevent the
crepe from burning black.

4) Flip the crepe and crisp the other side for 1 minute. To flip,
tilt the pan at a 45 degree angle with your wrist and forearm.
Slide the crepe towards the outer edge of the pan and flip
straight up mostly with wrist.

5) Flip the crepe again and sprinkle with 1 teaspoon chopped
green onion and about 30 bean sprout strands. Fold the crepe in
two like a taco to steam bean sprouts inside and transfer to a
serving dish with lettuce, mint and coriander. Serve with Peanut
Hoisin Sauce or Nuoc Cham Dipping sauce.




INSTRUCT:

1) Inasmall saucepan add a teaspoon soybean oil and fry 2
cloves garlic finely chopped.

2) Add 1/2 cup light stock, 1tablespoon peanut butter, 1 tea-
spoon hoisin sauce (optional), 2 teaspoons Chinese soy sauce, 1
dash fish sauce, 1/2 teaspoon sugar. Bring to a boil and reduce
to low heat while stirring until peanut butter is dissolved.

3) The sauce should thicken when cooked (to about the con-
sistency of a Dijon mustard or less when cooled) adjust consis-
tency with more light stock if necessary.

4) Adjust seasonings (soy sauce and/or a pinch of salt) to taste.
Garnish sauce with freshly roasted peanuts chopped.




INSTRUCT:

1) Pile 2 cloves garlic sliced thinly with slices of red chiliin a
mortar (or chop finely if no mortar). Transfer to a small sauce
dish. Add 1 small teaspoon sugar and squeeze 1/8 lime juice,
add 2 tablespoons premium fish sauce (from Phu Quoc Island)

and 4 tablespoons water.

2) Taste and adjust with sugar, water, or fish sauce to fit your
taste.




INREDIENTS TO BUY

- Pork (chicken or beef...)
- Big shrimp and small shrimp (baby shrimp).

- Peanut butter, roasted peanuts, soy bean, chicken stock ( boul-
lion).

- Vegetable oil, fish sauce, soya sauce, oyster sauce, chili tumeric.




- Mint, lemon basil, watercress, bitter leaf, spring onion, lettuce,
corriander, bean sprout.

- Bok chay, cucumber, carrot, garlic, bady onion, kum quat ( baby
lemon)

- Rice noodle (vermicelli), rice milk, rice paper, egg noodle.

- Noodle, beef bones, daikon (white radish), beef skirt (belly),
ginger, Star anise, Cinnamon.







