Vietnamese Recipes

VIETNAMESE COOKING

Com Ga (Ginger & Garlic Rice w/ Chicken)
2 cups fasmine rice

2 thsp vegetable oil

2 cloves chapped garlic

£ Ibsp chopped ginger

2 %cups homemade chicken stock

cilanira, w' lough stems remaved

chicken {from stoack)

1) wash rice 3x and lel dry

2) 2) heat oil in heavy pot over medium heat. Add garlic & ginger, & stir-fry until golden &
crisp {5-7 min}. Add rice & stir until Bghtly golden (3-5 min).

3) Add chicken stock & stir to level rice. Scalter cilaniro across top, cover, & cook until all
stock s absorbed (~25 min). Turn heat off and stir. Cover and sil lor 5-10 min batore
saning.

4) Add chicken from stock & senve with rice & nuoc mam gung on the side,

Ga Xao Xa (Stir-fried Chicken w/ Lemongrass)
1 tsbyp fish sauvce
2 Isp sugar
2 tshyp vegetable ol
2 stalks finely ground lemongrass
2 minced garic cloves
4 boneldess chicken thighs or breasts
1+ Thai chilies
scallion ail
nuoe charm (fish dipping) sauce
1) Whish fish sauce + sugar until sugar dissolves. Stirin 1 1sp ofl + lemongrass + garfic,
2) Add chickn & mix t0 coat pieces evenly. Allow to marinate for 2 hours.
3) Heat oil in wok over high heat. Cook chickan w chili until done & crisp al edges (5-7 min
per sida.)
4} Serve owver rce, w' scallion oil & nuoc charm on the side.

Pho Bo (Hanol Bee! & Rice Noodle Soup)

8 ar dried rice sticks

8 cups beel slock

1 small yedlow onion, thinly sliced

8 oz beel eye of round, siced paper-thin

4 or special boal cuts

tragitional herbs

1 cup mung bean sprouts

2+ Thai chilies, thinly sticed

ecup fried shalfots

1 ime

hoisin sauce

fish sauce
1) Soak rice sticks in lukewanm water, 20 min.
2) Pour beef stock il pot, & boil over medium heat. Reduce heal to medium-low, add

onign, & partially cover until ready to use.
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