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Hanoi Bun Bao 
 
Ingredients: 
1-11/ 2  l b s .  B e e f  f l a n k  ( c a n  u s e  c h i c k e n  o r  p o r k )  c u t  i n t o  t h i n  s l i c e s  a n d  p o u n d e d .  
M a r i n a t e  w i t h :  
½  t h u m b  g i n g e r  j u l i e n n e d  
3  c l o v e s  o f  g a r l i c  
2  t a b l e s p o o n s  w a t e r  
½  t e a s p o o n  s u g a r  
¼  t e a s p o o n  s a l t  
2  t a b l e s p o o n s  v e g e t a b l e  o i l  
2  t a b l e s p o o n s  s o y  s a u c e  
½  l b .  D r y  r o a s t e d  p e a n u t s  s m a s h e d  i n  m o r t a r  a n d  p e s t l e  
b e a n  s p r o u t s  - 1 l b . - b l a n c h e d  i n  h o t  w a t e r  
½  h e a d  l e t t u c e  c h o p p e d  
h e r b s  - b a s i l ,  c i l a n t r o ,  m i n t  - ½  c u t  e a c h  
 
D irec tio ns: 
2  t a b l e s p o o n s  o i l  i n  f r y i n g  p a n  - a d d  2  c l o v e s  o f  c h o p p e d  g a r l i c .  
A d d  b e e f  a n d  f r y .  
S e r v e  b e e f  a n d  r i c e  n o o d l e s ,  o n  t o p  p u t  - 
h e r b s  
l e t t u c e  
b e a n  s p r o u t s  
m e a t  
p e a n u t s  
f r i e d  o n i o n s  
a d d  N u o c  M a m  C h a m  s a u c e  



Vietnamese Lemongrass Chicken 
 

Ingredients: 
1 3 lb frying chicken 
1 P inch W hit e P ep p er 
4  L em o n G ra s s  s t a lks  
1/ 2  C u p  P ea nu t s  - -  cho p p ed  
2  R ed  C hili P ep p ers  
2  T a bles p o o ns  F is h S a u ce 
3 S ca llio ns  
1/ 2  C u p  C hicken s t o ck 
1 S a lt  a nd  P ep p er t o  t a s t e 
2  T a bles p o o n P ea nu t  o il 
1 P inch S u ga r 
 
D irec tio ns: 
C u t  t he chicken int o  s m a ll s erv ings .  
R em o v e t he o u t er s t a lks  o f t he lem o n gra s s  a nd  finely s lice t he t end er 
w hit e p a rt  a t  t he ba s e.  
S m a s h t hem  w it h t he ba s e o f t he knife o r a  m o rt a r a nd  p es t le.  
F inely s lice t he s ca llio ns .  
S eed ,  co re a nd  cho p  t he chilies .  
M ix  t he chicken w it h t he s a lt ,  lem o n gra s s ,  s ca llio ns  a nd  a  lit t le p ep p er.  
L et  it  s it  fo r a bo u t  30  m inu t es .  
S t ir fry t he chicken m ix t u re in a  w o k fo r a bo u t  3 m inu t es ,  t hen a d d  t he chilies  a nd  s t ir 
fry fo r 10  m o re m inu t es ,  o r u nt il t he chicken no  lo nger lo o ks  p ink.  
S ea s o n w it h s u ga r a nd  p ep p er a nd  a d d  t he chicken s t o ck.  
C ho w  fo r a  few  m inu t es .  
G a rnis h w it h t he p ea nu t s ,  nu o c m a m  a nd  cila nt ro .  
S erv e w it h rice,  if d es ired .  



Chicken wit h L em o n G r a s s  ( G a i T a kr a i)  
 

Ingredients: 
6 Stalks of lemon grass 
1 / 4  C u p  N u oc  M am ( fi sh  sau c e)  
8  Sc alli ons 
1  T easp oon Su gar 
6 C h i c ken th i gh s -- b oned / ski n' d  
3  C u p s V egetab le oi l 
 
D irec tio ns: 
R emov e and  d i sc ard  tou gh  ou ter stalks of lemon grass.  
W i th  th e b ac k of a c leav er,  li gh tly  b eat th e tend er i nner stalks to release th e oi ls;  
C h op  c oarsely .  
C oarsely  c h op  sc alli ons.  
P lac e c h i c ken th i gh s i n a b ow l w i th  lemon grass and  sc alli ons.  
A d d  fi sh  sau c e and  su gar.  M i x  w ell.  
C ov er and  set asi d e,  refri gerated ,  for at least th ree h ou rs.  
I n a large p ot,  h eat oi l and  fry  c h i c ken u nti l th orou gh ly  c ooked ,  for ab ou t 1 5  mi nu tes.  
D rai n,  and  serv e w i th  d eep -fri ed  lemon grass and  sc alli ons.  
G arni sh  w i th  p eanu ts,  and  p i neap p le sli c es.  



Crispy Red Snapper wit h  Spic y T o m at o  Sau c e ( Ca Ch ien) 
 

Ingredients: 
1 Tbsp Vegetable Oil (I Use Peanut Oil) 
2  C lo v es G ar lic  -- M inc ed  
1 M ed  To m ato  -- Peel,  seed ,  d ic e 
2  S m  C h iles (R ed ) -- M inc ed  
2  Tbsp S ugar  
2  Tbsp F ish  S auc e (N uo c  M am ) 
2  Tbsp W ater  
2  Tbsp C ilantr o  -- C h o pped  
2  tbsp S c allio ns -- C h o pped  
1 R ed  S napper  -- C leaned ,  sc aled  
 
D irec tio ns: 
In a m ed ium  sk illet o v er  h igh  h eat,  h eat th e o il until h o t. 
R ed uc e th e h eat to  m ed ium -h igh  and  ad d  th e gar lic . 
C o o k ,  stir r ing,  f o r  3 0  sec o nd s. 
A d d  th e to m ato  and  c h iles and  c o o k  f o r  1 m inute. 
A d d  th e sugar ,  f ish  sauc e and  w ater . 
S im m er ,  stir r ing o c c assio nally ,  until th e sauc e is th ic k ened  (abo ut 3  m inutes). 
R em o v e th e sauc e f r o m  th e h eat and  set asid e. 
In a lar ge sk illet h eat abo ut 1/ 2  inc h  o f  o il. 
L ay  th e snapper  in c ar ef ully  and  c o o k  o v er  m o d er ately  h igh  h eat,  w ith o ut m o v ing,  
until v er y  br o w n and  c r usty  (abo ut 14  m inutes). 
Tur n th e f ish  and  c o o k  th e o th er  sid e (abo ut 10  m inutes). 
D r ain th e snapper  o n paper  to w els. 
To  ser v e,  put th e f ish  o n a platter ,  po ur  sauc e o v er  it,  and  using a lar ge f o r k  lif t 
Th e m eat w ith  th e sk in f r o m  th e bo nes. 
Tur n th e f ish  o v er  and  d o  th e sam e. 
S er v e w ith  steam ed  r ic e. 



Vietnamese Spring Rolls ( C h a G io) 
 

Ingredients: 
2 Oz Cellophane Noodles 
1  L b  G r ou nd L ean P or k  
1  L g  Onion 
2 T b sp T r ee E ar s D r ied M u shr oon ( Nam  M eo)  
3  Clov es G ar lic  -- f .  c hopped 
8  Oz Cr ab  M eat  
4  Oz S hr im p -- shelled and c hopped 
1 / 2 T sp P epper  
---------- 
20  S heet s D r ied R ic e P aper  ( B anh T r ang )  
4  E g g s -- b eat en 
2 C P eanu t  Oil 
 
D irec tio ns: 
S oak  noodles in w ar m  w at er  f or  20  m inu t es and c u t  int o 1 -inc h leng t hs.  
S oak  T r ee E ar  in w ar m  w at er  f or  3 0  m inu t es,  dr ain and f inely  c hop.  
Com b ine t he f illing  ing r edient s in a b ow l and set  aside.  
Cu t  a r ou nd r ic e paper  sheet  int o q u ar t er s.  
P lac e t he c u t  r ic e paper  on a f lat  su r f ac e.  
W it h a past r y  b r u sh,  paint  b eat en eg g  ov er  t he ent ir e su r f ac e of  t he r ic e paper  piec e.  
B ef or e f illing ,  w ait  f or  t he eg g  m ix t u r e t o t ak e ef f ec t ,  sof t ening  t he w r apper s;  
t his t ak e ab ou t  2 m inu t es.  
W hen y ou  b ec om e adept  at  t his,  y ou  c an w or k  on sev er al w r apper s at  a t im e.  
W hen t he w r apper  look s sof t  and t r anspar ent ,  plac e ab ou t  one t easpoon of  
f illing  near  t he c u r v ed side,  in t he shape of  a r ec t ang le.  
F old t he side ov er  t o enc lose t he f illing  and c ont inu e t o r oll.  
A f t er  f illing  all t he w r apper s,  pou r  t he oil int o a lar g e f r y ing  pan,  pu t  t he spr ing  r olls 
int o t he c old oil,  t u r n t he heat  t o m oder at e,  and f r y  f or  20  t o 3 0  m inu t es u nt il a lov ely  
g olden b r ow n.  
( T his is a spec ial m et hod of  k eeping  spr ing  r olls c r isp. )  
- - - - - - - - - - - - - - - - - - 
S er v ing  I deas:  S er v e w it h let t u c e,  c ilant r o,  m int  and nu oc  c ham  
 
NOT E S :  T he V iet nam ese spr ing  r olls ar e m u c h sm aller  and m or e c r isp t han t he Chinese 
v er sion.  U nlik e t he Chinese spr ing  r olls,  t hey  c an b e r olled in t he m or ning ,  t hen c ov er ed 
and r ef r ig er at ed f or  sev er al hou r s b ef or e c ook ing .  A f t er  c ook ing  t hey  w ill k eep nic e and 
c r isp in 1 5 0 -deg r ee ov en f or  u p t o 3  hou r s.  B T W  y ou  c an su b st it u t e shr im p and 
c r ab m eat  w it h m or e g r ou nd por k  or  c hic k en if  y ou  don' t  lik e seaf ood.  


