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was born in Vietnam. Her sensation of eating and interest in
cookery were aroused since childhood. The Vietnamese foodstuff
she had tired during the old days still impresses her. To keep
the fond memory of sensation and flavour, she is never tired of
studying food preparation. With accumulated experience in food
industry, she is dedicated fo writing this cook book, sharing her
culinary art with the readers.

Because of work connection, we tried out and studied recipes
together at times. The need for job melts into a hobby. In our
sharing process, | can lean a lot from her. | hope you can also
experience the relish of Vietamese cuisine from her heartfelt
effort.

Annie Wong
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C O l (Vielnamese) Mercil (French) gan-en (Chinése) Thank G Flame war. ‘
am I L famities in the Vietnam War. Fortunately, my whole family could escape from the bat

hard to say goodbye to our homeland, though. We are still grateful for the mercy on our survival.

Despite the disastrous warfare, my adolescence was quite enjoyable. There was lots of forbidden area where no access was
allowed. One time, it jumped out of my skin when we had o frip to a golden paddy field. | was stunned by the paradise-like
landscape. We ran and played around. We picked and ate grown paddy-rice after we got fired and thirsty. The fresh rice
juice was so fasteful that | can't forget ifs sweetness even nowadays.

Cookery is my lifetime hobby. Many professional chefs of Chinese and Wesfern cuisine ook me to be their apprentice since |
had started to work. We set up a small business of selling Vietnamese noodles and homemade dishes when my husband and
| arrived in Hong Kong. Despite its popularity, it was closed when we migrated to France. In 1996 we moved back, life was
carefree that | enjoyed in providing catering services and teaching Vietnamese culinary art. | was encouraged by my clients
and students when they expressed their appreciation. | hoped my litfle effort could promote the eating culture of Vietnam.

Vietnamese cuisine is a multicultural system combining various exotic recipes. The unique geographic and historical factors
divide the eating culture of Vietnam in northern recipes (French style, simpler preparation with country feel, led by Honai),
central recipes (Chinese style, extravagant and delicate, led by Hue) and southern recipes (South Asian style, vivid and
gracefully restrained, led by Saigon, formerly Ho Chi Minh City). In North Vieinam, developed agriculture yields tons of
freshwater seafood and crop such as rice, millet, wheat and beans. River Mekong runs through the central part of Vietnam,
where was the hub of governmental administration and the capital of the previous dynasties. Seafood and pork from there
are well known throughout the country. Thanks 1o the flourishing Mekong, South Vietnam located in its delta produces a great
amount of famous seafood, coconut, curry ingredients and fresh herbs.

My debut cookbook—what can | say but a heartfelt thank you fo my mom (who enlightened me on cookery), my culinary
teachers, my family, all the staff who participated in ifs production, Johnny the photographer, my students and clients who
support me fo write this book. Finally, express my big thanks to Wan Li Book Co. for their help to make the publication
possible.

Michelle Lo
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g8 Northern Vietnamese Street Food 008
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‘: %éﬂ;@ﬁﬁj EB Northern Vietnamese Delicacies () | O

RIZFEABE Charbroiled Pork Platter O |2
EXEHER Dumpling Wrapped in Banana Leaf O | &
SEFEAM Flat Pork Dumpling with Bean Purée () | 8
4 REZ B RN #I Dried Beef and Green Papaya Salad 020
i KR Lotus Stem and Prawn Salad 027

EIEE A Banana Flowers and Cuttlefish Salod 024
JAIA5% AL Honai Sweet Dumpling Balls 02 ¢
b # 4 PISAT North Vietnamese Beef Rice Noodle in Soup o)

MU

)

$21F B4R Rice Vermicelli with Escargot in Soup
B2 {75 %% Rice Vermicelli with Crab in Soup U0 £
B4 Fried Mung Bean Vermicelli with Crab Meat ()34

R WNIEHE B K Rice Vermicelli with Light Curry Pork Ribs in Soup

B 28K Sticky Rice Pudding with Blackeye Peas and Coconut Milk \:.:’
W44 AL ZHEKER Sticky Rice Pudding with Red Beans and Coconut Shreds
R SRKAE K Sticky Rice Pudding with Corn Kernels and Coconut Milk

Iz #E P ER#15E Central Vietnamese Street Food 0
BIAER RIEH pB Cen?rc| Vietnamese Delicacies 046

A% Shrimp Roll O5C
FER B2 %5 Pork Skin Rice Flour Rolls ()57

BEFFEAS Pork Roll with Lemongrass ()54

FE P B SRR 2B Steamed Cake with Pork Skin Shreds and Dried Shrlmp Floss 056
FLE9ZEHE Steamed Rice Flour Rolls with Vlefnomese Sousage 058

T F1ERE 5 Pomelo and Roasted Duck Salad (

B K BEEE Vietamese Sub 062

BIGEFEA A Rice Vermicelli Spin with Pork Meatball (

IE1EF& F 545 Hue- style Rice Vermicelli with Pig's Feet in Soup ( 066

B FERPIEER Stewed Pork Rice with Fish Sauce 0O 8

FEREW Assorted Pork Meat Congee 0/0
FEEEREMGE Vietnamese an drop Coffee 0./
=K Trio Colour Ice Drink )./

)




IZ1ErEER#AT5E Southern Vietnamese Street Food 076

%ﬁﬁﬁj =B Southern Vietnamese Delicacies (/&
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B E &% Saigon Spring Roll 082

#ECE D Spring Roll 084

&R Shrimp Mousse on Cane 086

Z 44988 Fried Shrimp Hash Brown 088

IKZIRER Crystal Shrimp Dumpling %0

YR PYSES Crepé with Shrimp 097

BTERIBKE Green Mango and Dried Shrimp Salad 094

KIGH 44 G E 7 Prawns, Chicken Shreds and Jelly Fish Salad 096

HF 4 P94 Rice Vermicelli with Ground Beef in Coconut Soup 098

! 20 SRR REEE Stew Beef Ribs Served with Baguette | OO

C-BIEN YA pHO BFBEEIDI Fried Rice Noodles with Spicy Seafood | 02

Uv-rthrT-#0 BFH B Cold Rice Vermicelli with Beef and Lemongrass 104

AUV KART-GA UMVEBERR Cold Rice Vermicelli with Curry Chicken 106

CARY Lo YIWEEE Curry Eel 108
UV THAVG =B Rice Vermicelli with Trio Shreds in Soup 120
MIEN Gf BEHRERS Mung Bean Vermicelli with Chicken Shreds in Soup =16
e Zo Lol Ac HHIBIALER Fried Red Rice with Beef Cube | | 2
e aAwione  JEBEATER Red Rice with Roasted Chicken | | O

o

HE-BOT-KHOAT  PEREBEAREIK Sago and Tapioca Shreds Dessert | |
BANH-GTA-LoN BT RLEREE Coconut Layer Cake | 20

B % Appendix | 22

FERAMEBF T AN Introduction to Commonly - used Materials and Tools 122
BE EFBRSE Herbs and Vegetables 122

2 Bl e Seasonings
BIA Tos |25

EARBUER T Basic Culinary Skills 126

B BB
(15 = 18HF = 25087)
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In this cook book, "cup” is the basic unit of measurement

(1 cup = I measurement cup = 250 ml)

As for starch ingredlients, weight varies according fo type and texture.
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Northern Vietnam connects to the boundary of
Yuen Nan Province of China. Red River and Mekong
running through the territory create magnificent
splendor in nature. The terraces on mountain
produce an assortment of crops including rice,
soy bean, potato and greens. That's why rice and
noodles are the main ingredients of the northern
food. Wherever you go, you'll find that Vietnamese

is a crazy-for-noodles people!

China and Vietnam had developed a very close
relationship since ancient years. Living style and
folkway are pretty similar, for example, use of
chopsticks, Confucius tradition and Feng Shui.
Eating habits are no exception. Vietnamese like
eating puddings and noodles made of rice (lo mein,
serve in/with soup, etc) and they must garnish with
fresh greens (eat raw); their cooking methods are

EHREEFTRIEREL - B2 Kk Mn
(%H Rz - UBRHSE) - TBE—EERLM
AHMHER (TanNE - £1%)  ZHABEEZHER
MZBRE REPINBERY  wEEEHNKE




HEUEEREKAEE - SUERNFEMER - &
HARERSZ - EREHBAETRTRK  FIAE
A E BB ERBRENRE - R THRARERE
ZRW®IN - HRthgRAER (FHMEBE TERAR
HAAP) FK o pboh - EHABEHRN (FIREEER
SHM MARFNERNLE: S—HER T
2 25 A (Mongolians) 5481630 » # 2 2h
MRRERFE  ZEZ2XXB4 LK Bo Bay Mon =
Beef Seven Ways) U HEBR (niEHA - HE -
A% H4%E) EREARMBMRIARY « K
BREMAFE LN BEXATEENS L+
X AREHE KEBEXA CrABSKEZE R

immensely influenced by Chinese cuisine including
wok-fry, stew and use of spices and herbs. Compare
to the central and south part of Vietnam, they use
less greens in recipes. Due to the inland subtropical
climate, the local people like to add pepper instead
of chili. Besides fish sauce as the main seasoning,

they also marinate with soy on some occasions

(central and southern Vietnamese rarely use).Beef

is particularly popular possibly because they use
oxen for farming or the northern part once was
occupied by Mongolians. Famous dishes include
Bo Bay Mon (Beef Seven Ways) or freshwater
seafood such as eel, field snail, frog and snail.
From northern Vietnamese food, you may find less
abundant ingredients but fresh and light savour
entwined in variant layers.

Hanoi, formerly Thang Long, is an important city in

the north part. It is usually a good starting point for

KERE(EZW  FESABETIAIXCIKREE -

IEHEEHHANA (HANOI » gia A8 8 (Thang

Long) ) * REMMIMBRE (BBIKRITE) S1tutit

HRBEELE - SERA - BXAYVIER  PHELNLER
GEeECHFIZREITRERNTENE - £4
BFeHRFSEE  BEHRSERBEZBK - 4
BEREEAARNMEE  RRMEL—RB - +58F -
BRIBEEHZHIETHRE  SERAARAKMK  88H
B (liquorice) * FBMAESHRERMAK @ A&
X - EEMERENSEAREBUAREARS  RISEE
aARmTg R BHIESERANEARNER SR
o FESERNBE - THER - KAMESH R
B RTAEERERMIN - tbB/NRKEREE

(8 Adon ganh = yoke * —fEfT#) HEREERE
BB NE SRR -

backpackers. Crowded market is full of minorities'
handicraft and the tempting smell of meat. It
was said that the savoury broth for noodles are
made from meat or fish with liquorices, onions,
cinnamon, etc. To avoid squeeze out the protein
of meat which makes broth creamy, traditional
noodles stall chefs simmer clear broth over low heat
with a charcoal broiler, keeping a small amount of
foam floating on the surface without a rolling boil.
Hawkers sell cakes, snacks and sliced fruits carrying
a pair of yokes

(don ganh) or

by bicycle.

Pho is the soul
of northern
Vietnamese

cuisine. The

HABILHER R
B HENR
MER - 5B



FAMOUS FOOD:
Banh Chung (Sticky Rice
Dumping) —— a traditional

broth of pfio, a must-have breakfast food, is boiled
with meat or pig's bones / beef shank for a long
time. The most representative recipe is rare and
cooked beef rice noodles in soup (Pho-Tai / Pho
Bo). Beef is thinly sliced and clear soup is full of
rich meat favour. It is usually served with a basket
of coriander, Chinese lettuce, mint, saw leaf herb,
etc and seasoned with pepper, lime wedge and chili
dice. Local snacks include steamed dim sum made
from rice flour, beef or pork, glutinous rice roll and
glutinous rice pudding wrapped in banana leaf.
There is a country-style sticky rice dish steamed
with peanut or mung bean kernels. They drink
sugar cane juice, beer, green tea and coffee. The
above is just a tip of iceberg. To enjoy real northern

Vietnamese cuisine, go see for yourself!

(Pho) RILEHEEMKIEEE @ EHBERBARKES
/ FBREREMK - ZRMERLRIST (Pho-Tai / Pho
Bo) EREMSMAEK  FEBH - FAWEL AL
Y HFA—EXE BAX  EEE 8BRS WA

BRI K AFS

B - R D ERIBERERT « BB - SZEMmE - 5L
LR - RRBAKIL—F - DEEEABNEE (RAEH
EERDEREE  LBNEGRNER)  TZmEs
ENmERIIARENBSHRER - THRIMEILEE
— 4 o

food for ancestor worship. Wrap
green-tinted glutinous rice, pork and mung bean
purée with a bamboo leaf and then cook in a pot
until done. Serve with Vietnamese sausage (Gio
Lua) and pickled shallot (Hanh Muor).

Gio Lua (Vietnamese Sausage) —— differently
named throughout the country. Minced pork paste
wrapped with banana leaves and tied up tightly.
Cook in water. Its surface delivers the fragrance of

banana leaf.

Rare and cooked beef Pho (Rice Noodles) in
SOUp — — a most popular favourite on breakfast

table. Grind high grade fragrant rice (Gao Te) to
form rice flour which is the main ingredient for

making smooth but chewy pfo. Boil beef shank in a

EEHRY :
WPy (Banh Chung ' Sticky Rice Dumping) * 2
MRESENRY TEAMERARK  EANGS

%8 (Gio Lua A1 Hanh Muoi) #£85 o
A (Gio Lua) ' FitRMIHHE  WERR o &
£R4PT (Pho-Noodles) ' —REF FZMA @ tbh
ABRETRIRERA - CARRIEK BAALEY

BXRK (Gao Te) ESEMAKKIKY - HEEEES) - 4
RIS K i AFBR B K SRR RESRIA SRR - BMAZS




big pot of water for a long time to make the broth. Add shallot flakes.

Top with rare and cooked beef slices.

Cha Ca (Grilled Minced Fish) —— more than a hundred year history.
Any fish such as sturgeon or tuna can be used. Remove fish meat
from bone. Soak fish bones in saffron water for a while to prepare
for making broth. Marinate fish meat with salt for while before grill.

Garnish with coriander, mint, dill, shallot and other seasonings.

Banh Cuvorr (Rice Flour Steamed Rolls) —— grind rice with water.
Steam until a thin and smooth sheet of rice flour forms. Roll up with

meat or seafood. Serve with dip sauce to enhance the savour.

Banh Tormr (Crispy Shrimp Pastry) —— the most famous dish from
the West Lake (Ho 7ay) of Hanoi. Top with reddish shrimps and serve

with spicy vegetables and sweet and sour sauce.

FFEARE A A AP A A TR @

#HAMW (Cha Ca, Grilled Minced Fish) EBBAFEY (T @B -
BESANTEMA - RERME  ARIERNDE - BAE - BEHRA
FALIE (saffron) KA Z| - AMERIZER  AARIKREE LA 27 EX
Bk o IEINRIK - A AR mATE  EE - IE - AMEAM K o

¥#%/82¥% (Banh Cuon, Rice Flour Steamed Rolls) - B KEESFRREK &
B EM - ATA RSB SEBK SR - B2 L8 - BlE—FR
B o

¥Fig8# (Banh Tom, Crispy Shrimp Pastry) - MERATEIZEY - B
MkHo Tay (West Lake) B&E% o KBS L& MIAERA - EHRA
¥« fELABESZ (SPICY VEGETABLES) FIESEHEA -

131
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Pork Platter
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