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Vietnamese Home Cooking
As any traveller to Vietnam will know, the street food is second to none in terms of its
diversity, great taste and availability. Vietnam is a real foodie's destination - and
nowhere is it more vibrant than among the hustle and bustle of the streets. From the
authors of KOTO Vietnamese Street Food gives you an insider's view of the country
and features over sixty well-loved and authentic recipes, from the ever-popular pho to
prawn rice paper rolls and the tangy, crunchy peanut-studded rice balls favoured by
snacking students. With stunning food photography of every dish and complemented by
evocative location photography, Vietnamese Street Food provides an unforgettable
insight into Vietnamese street food and culture that will inspire both the home chef and
the armchair traveller.
The long-awaited cookbook featuring 100 recipes from James Beard award-winning
chef Charles Phan’s beloved San Francisco Vietnamese restaurant, The Slanted Door.
Award-winning chef and restaurateur Charles Phan opened The Slanted Door in San
Francisco in 1995, inspired by the food of his native Vietnam. Since then, The Slanted
Door has grown into a world-class dining destination, and its accessible, modern take
on classic Vietnamese dishes is beloved by diners, chefs, and critics alike. The Slanted
Door is a love letter to the restaurant, its people, and its food. Featuring stories in
addition to its most iconic recipes, The Slanted Door both celebrates a culinary
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institution and allows home cooks to recreate its excellence.
An introduction to the popular Vietnamese sandwich shares dozens of recipes for
classic through innovative modern varieties, including peppery grilled chicken,
lemongrass pork and coconut curry tofu. 10,000 first printing.
If you are a huge fan of classic Vietnamese food and have been looking for the ultimate
guide to Vietnamese Home Cooking, then this is the perfect Vietnamese Cookbook for
you. Inside of this book, The Guide to Vietnamese Home Cooking-Over 25 Delicious
Vietnamese Food Recipes: The Only Vietnamese Cookbook You Will Ever Need you
will find everything you have ever wanted to know about Vietnamese cooking and then
some. Inside not only will you discover over 25 of the most delicious Vietnamese
recipes you will ever come across, but you will discover a few helpful tips to making
your Vietnamese dishes even more delicious.
My Vietnamese Kitchen is a collection of recipes passed down through Uyen Luu’s
family. Uyen was born in Saigon and spent her childhood there before leaving Vietnam
in the aftermath of the war. She regularly travels back there to visit family and pick up
more classic and modern recipes for dishes found in the homes and on the streets of
Vietnam. The recipes in the book tell a story—about Uyen’s family and the culture of
food in Vietnam. In essence, the food of her country aims to strike the perfect balance
between sweet, sour, salty, bitter, hot and umami, and to cater for any occasion and
time of day, every mood and ailment. Uyen describes some of the most commonly used
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produce and guides you through chapters such as Breakfast, Soups, Snacks, Noodles,
Lunch & Dinner, and Sweets, weaving in tales of etiquette, personal history and
tradition and providing evocative photos of her travels throughout. Popular recipes
include pho soup, banh mi baguettes and summer rolls.
From the author of the popular Quick & Easy Thai come these 75 oh-so-delicious
recipes for every level of cook. Though it shares certain culinary traditions with its Asian
neighbors, Vietnamese cuisine is entirely distinct, focusing on a bounty of fresh fruits,
vegetables, and herbs for signature clear, bright flavors with contrasting notes of salty,
sweet, sour, and spicy. Creamy chicken curry is paired with the zesty tang of lime juice
and the heat from ground pepper and chilies. Crisp, fried fish is served with a puree of
pineapple-chili sauce. Delicate, rice paperwrapped summer rolls merit a rich and savory
soybean dipping sauce. From snacks and soups to grilled meats and seafood to the
essential noodle dishes and desserts, Quick & Easy Vietnamese presents the full
spectrum of Vietnamese cooking at its most simply delicious.
“As a child we had nothing and the value of every meal, therefore, was so important to
us – this has shaped my love and perspective on food.” Born in a small village in the
south of Vietnam, Thuy was surrounded by food and she grew up amidst livestock and
fresh produce, with a wonderful variety of fruits, morning markets with freshly picked
vegetables and the smells of traditional street food. It's these memories that are the
foundation of her food philosophy and culinary creations, and her landmark London
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restaurant, The Little Viet Kitchen, brings this true taste of Vietnamese cuisine to
Islington. It is here that Thuy, along with her husband Dave, has created a dining
experience combining the best of restaurateur precision and flair with the comforts of
the home kitchen. Embracing all elements of Vietnamese cuisine, Thuy's food
enhances and showcases the natural textures and flavours of the organic ingredients
she uses. Having moved to the UK aged seven, Thuy has a distinctive approach to
Vietnamese cooking in the West, with an authentic core knowledge of Vietnamese
culture and a deft understanding of the London restaurant and foodie scene, all of
which is brought to life in these pages. Offering a fresh approach and insight into how to
make the best of classic dishes and Vietnamese family favourites, it is Thuy's expertise
and memories that are the heart of each and every recipe. This book delves into Thuy's
journey from Vietnam to England, celebrating her love of Vietnamese cooking, culture
and way of life and tantalizing the reader's tastebuds alongside their imaginations,
turning everyone's kitchen into a Little Viet Kitchen. Beautiful photography by the
brilliant David Loftus accompanies each recipe, all styled by Thuy herself.
Little Vietnam brings together 80 authentic recipes that capture the energy, color and
excitement of Vietnamese cooking. Acclaimed Vietnamese chef and restauranteur Nhut
Huynh shares his passion for the food that sustained his family during times of war and
separation and which today inspires him to explore Vietnam's wonderfully rich culture.
In this easy-to-follow Vietnamese cookbook, Nhut introduces traditional classics
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alongside the eclectic street-stall dishes he has collected on his many trips back to
Vietnam to visit friends and family. Throughout, Nhut offers practical tips on sourcing
ingredients locally and mastering cooking techniques. Delicious Vietnamese recipes
include: Beef Noodle Soup Salt and Pepper Squid Rice Paper Rolls Chicken with
Lemongrass and Chili Crab with Tamarind and Chili And many more… . Based on
ingredients available at most Western supermarkets, these recipes will delight the
home cook, while Nhut's personal story will inspire all of us to take a longer look at an
emerging country and its rich culinary traditions.
In Vietnamese, "AN" means "TO EAT," a happy coincidence, since the An family has
built an award-winning restaurant empire -- including the renowned celebrity favorite
Crustacean Beverly Hills -- that has been toasted by leading food press, including Bon
Appét, Gourmet, InStyle and the Food Network. Helene An, executive chef and
matriarch of the House of An, is hailed as the "mother of fusion" and was inducted into
the Smithsonian Institute for her signature style that brings together Vietnamese,
French, and California- fresh influences. Now her daughter Jacqueline tells the family
story and shares her mother's delicious and previously "secret" recipes, including
"Mama's" Beef Pho, Drunken Crab, and Oven-Roasted Lemongrass Chicken. Helene's
transformation from pampered "princess" in French Colonial Vietnam, to refugee then
restaurateur, and her journey from Indochina's lush fields to family kitchen gardens in
California are beautifully chronicled throughout the book. The result is a fascinating
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peek at a lost world, and the evolution of an extraordinary cuisine. The 100 recipes in
An: To Eat feature clean flavors, simple techniques, and unique twists that could only
have come from Helene's personal story.
Ramen is so 2012. It's time to start enjoying a scoop of Vietnam's varied, delicious, and
aromatic soup sensation: pho. Grab yourself a bowl of pho and discover the sensation
with Simply Pho. Whether you are cooking for one or ten, Simply Pho brings healthy
homemade pho noodle soup and all the fixings straight to your table. You'll learn how to
put together the perfect bowl of piping hot pho--bothauthentic and quicker weeknight
versions--in a myriad of ways! To complete this introductory Vietnamese cooking
course, author Helen Le, creator of the popular YouTube channel Helen's Recipes, also
show you how to make Vietnamese favorites--fresh and crispy spring rolls and bahn mi
sandwiches--along with those that will be new and inspired favorites, such as omelets,
crepes, and pizza all made with pho noodles; vermicelli noodle salads topped with beef
and pork; and a variety of mi Quang noodle dishes. Helen also shows you how to make
fresh pho noodles from scratch, Vietnamese baguettes, dipping sauces, flavored oils,
and broth and aromatics so you can craft the perfect bowl of pho noodle soup at home.
Try your hand at: Pho Noodle Soup with Chicken Pho Noodle Soup with Beef Stew
Vegan Crispy Spring Rolls Chicken Curry with Vermicelli Noodles Meatball Sandwiches
and More With easy-to-follow step-by-step instructions and stunning photos, Simply
Pho will bring the mouthwatering and aromatic scents of your favorite Vietnamese
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restaurant straight to your kitchen! Delve into the world of Asian cuisine with the Simply
… series. From ramen to pho to hot pots, these beautifully photographed cookbooks
serve to diversify your kitchen and your palette with easy-to-follow recipes for these
iconic dishes.
For 10+ years, Vi has captured her family's recipes, experimented with modern
techniques, and taught cooking classes. Now, you can share in all that she's learned.
Immerse yourself in both recipes and their history. Enjoy classics such as Banh Mi to
modern Vietnamese-inspired cocktails like the Perilla Mojito. Read about Pho's
evolution from the French Invasion through the Vietnam War. Learn what happened and taste it for yourself - when the Spanish-Indian spice trade came to Vietnam, giving
locals a chance to incorporate new spaces into their dishes. You'll get lost in both the
cultural journey and the tastes of Vietnam with Vi's cookbook.
Meatless Vietnamese cooking for vegetarians and omnivores alike. In the years he
spent living and cooking in Vietnam, Cameron Stauch learned about a tradition of
vegetarian Vietnamese cuisine that is light and full of flavor. Based on recipes devised
over centuries by Mahayana Buddhist monks, the dishes in Vegetarian Vi?t Nam make
use of the full arsenal of Vietnamese herbs and sauces to make tofu, mushrooms, and
vegetables burst with flavor like never before. With a lavishly illustrated glossary that
helps you recognize the mushrooms, noodles, fruits, and vegetables that make up the
vegetarian Vietnamese pantry, Vegetarian Vi?t Nam will unlock an entire universe of
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flavor to people who want healthy, tasty, and sustainable food.
A land of vibrant cultures and vivid contrasts, Vietnam is also home to some of the most
delicious and intriguing food in the world. While its cooking traditions have been
influenced by those of China, France, and even India, Vietnam has created a cuisine
with a spirit and a flavor all its own. Chef and restaurateur Mai Pham brings to life this
diverse and exciting cooking in Pleasures of the Vietnamese Table. Born and raised in
Saigon before emigrating to the United States, Mai has often returned to her native land
to learn the secrets of authentic Vietnamese cooking, from family, friends, home cooks,
street vendors, and master chefs. Traveling from region to region, she has gathered the
simple, classic recipes that define Vietnamese food today: Green Mango Salad with
Grilled Beef, Stir-Fried Chicken with Lemongrass and Chilies, Caramelized Garlic
Shrimp, and especially pho, the country's beloved beef-and-noodle soup. With more
than 100 recipes in all, Pleasures of the Vietnamese Table offers home cooks the
chance to create and savor the traditional flavors of Vietnam in their own kitchen. Filled
with enchanting stories and stirring black-and-white photos of life in Vietnam, Pleasures
of the Vietnamese Table provides a captivating taste of an enduring culture and its
irresistible cuisine.
An intimate collection of more than 175 of the finest Vietnamese recipes. When author
Andrea Nguyen's family was airlifted out of Saigon in 1975, one of the few belongings
that her mother hurriedly packed for the journey was her small orange notebook of
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recipes. Thirty years later, Nguyen has written her own intimate collection of recipes,
Into the Vietnamese Kitchen, an ambitious debut cookbook that chronicles the food
traditions of her native country. Robustly flavored yet delicate, sophisticated yet simple,
the recipes include steamy pho noodle soups infused with the aromas of fresh herbs
and lime; rich clay-pot preparations of catfish, chicken, and pork; classic bánh mì
sandwiches; and an array of Vietnamese charcuterie. Nguyen helps readers shop for
essential ingredients, master core cooking techniques, and prepare and serve
satisfying meals, whether for two on a weeknight or 12 on a weekend.
A beautiful and authentic guide to Vietnam's cuisine and culture;
? 55% OFF for Bookstores! Discounted Retail Price NOW! Your Customers Will Never
Stop to Use this Awesome Cookbook! Various foods are accessible on the planet and
each one of them being very surprising from the other carries its own taste and flavor.
Vietnamese cooking covers dishes from Vietnam that are also appreciated all over the
world. This book comprehensively covers Vietnamese cooking and its delicious recipes.
In this book, we have discussed various parts of Vietnamese cooking and not just the
recipes. Light was tossed upon the development of Vietnamese foods over the time and
the history of Vietnamese foods has also been highlighted in the book. You'll discover
the following categories: - History and Origin of Vietnamese Food - The World of
Vietnamese Breakfast Recipes - Vietnamese Lunch and Dinner Recipes - Vietnamese
Dessert Recipes Follow this cookbook with straightforward instructions, prep, and
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cooking that much easier. You'll enjoy this one-of-a-kind cookbook for your favorite
kitchen device cooking. Everything you need to get started is right here inside this
cookbook. Buy it NOW and let your customers get addicted to this amazing cookbook!
Introduces traditional Vietnamese cooking techniques and ingredients used in the author's
restaurant "The Slanted Door," providing one hundred twenty-five recipes for such dishes as
pork and shrimp spring rolls, banh mi, and sweet and sour fish.
The million-selling culinary classic from the “dean of American cookery” offers timeless and
delicious recipes—a must-have for beginners to foodies (The New York Times). Hailed by the
New York Times as “one of the best basic cookbooks in America,” The James Beard
Cookbook remains as indispensable to home cooks today as it was when it was first published
over fifty years ago. James Beard transformed the way we cook and eat, teaching us how to
do everything from bread baking to making the perfect Parisian omelet. Beard was the master
of cooking techniques and preparation. In this comprehensive collection of simple, practical-yetcreative recipes, he shows us how to bring out the best in fresh vegetables, cook meat and
chicken to perfection, and even properly boil water or an egg. From pasta to poultry, fish to
fruit, and salads to sauces, this award-winning cookbook is a must-have for beginning cooks
and expert chefs alike. Whether it is deviled pork chops or old-fashioned barbecue, there is not
a meal in the American pantheon that Beard cannot teach us to master. Enduring and
eminently sensible, The James Beard Cookbook is the go-to book for twenty-first-century
American home kitchens.
Evolving over the centuries, Vietnamese cuisine has drawn on the influences of Chinese,
Indian, and French cuisine. Lemongrass and Lime introduces modern Vietnamese cooking as
Page 10/22

Download Ebook Vietnamese Home Cooking
pioneered by chef Mark Read. Includes insight into food traditions, a detailed guide to
ingredients, and over 70 recipes.
Learn all about Vietnamese cuisine and enjoy over 80 authentic recipes with this beautifully
illustrated Vietnamese cookbook. Vietnamese food is fast emerging as one of the most popular
of all Asian cuisines. Its emphasis on fresh herbs, raw vegetables and light seasonings makes
it ideal for the health-conscious cook. This lavishly illustrated book of recipes, gathered and
photographed in Vietnam, examines the historical and regional influences that have shaped
the cuisine and presents a selection of classic dishes. The 84 easy-to-follow Vietnamese
recipes present a diverse range of dishes from the country's major regions—from Hanoi and the
cooler north, to Saigon, the Mekong Delta, and all the points in between. Detailed information
on Vietnamese ingredients and cooking techniques make The Food of Vietnam the perfect
guide for anyone interested in the cuisine of this vibrant and bountiful country, where food is a
daily celebration of life. Vietnamese recipes include: Pork Rice Paper Rolls Lotus Stem Salad
with Shrimp Clam Soup with Starfruit and Herbs Fried Tofu with Lemongrass and Five Spice
Crabs with Tamarind Sauce Braised Duck with Ginger Pork Stewed in Coconut Juice Slush Ice
Lychee in Coconut Milk
A cookbook both useful in the kitchen and beautiful on the coffee table, Eat Real Vietnamese
Food features over ninety delicious, classical Vietnamese recipes.
A warm and welcoming introduction to a vibrant cuisine, with more than 50 easy to make
recipes from internationally bestselling novelist Kim Thúy. Between careers as a lawyer and an
acclaimed novelist, Kim Thúy ran a celebrated restaurant called Ru de Nam in Montreal. Now,
in her first cookbook, Kim combines her beautiful storytelling style with simple and wonderful
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recipes that are full of flavour: surprising yet comforting, and easy enough for every day.
Welcoming us into her close-knit circle, she introduces us to her mother and five aunts, each
with her story, each with her secrets, told through the food of the country they had to leave,
Vietnam. Starting with easily-prepared base ingredients of sauces, quick pickled vegetables
and toasted rice flour, we move on to soups, sautés, vegetables, grilled foods, desserts and
more. Sample recipes include: Stuffed Squash Soup; Vermicelli Bowls; Caramel Pork;
Calamari, Pork and Pineapple Stir-fry; Fried Lemongrass Fish; and Vietnamese Tapioca and
Banana. Also, in collaboration with sommelier Michelle Bouffard, Kim suggests wine pairings
for these Vietnamese dishes. Kim says that Vietnamese often display their affection more
easily with food than with words. This exquisite book deliciously demonstrates that every meal
is an opportunity to show love, and to be grateful for those who sit down to eat with us.
Discover the stunning food and sights of Vietnam with Real Vietnamese Cooking. Follow
Tracey Lister and Andreas Pohl on a delicious journey through the culinary regions of
Vietnam, and learn how to recreate the flavours of Vietnam at home. This comprehensive
collection brings you the delectable foods served at street stalls, countryside eateries, bia hois
and family gatherings. With recipes ranging from Vietnamese classics such as beef noodle
soup (pho bo), spring rolls (nem) and banana flower salad, to lesser-known recipes like eel in
caul fat and boiled jackfruit seeds - Real Vietnamese Cooking is perfect for cooking up a
traditional Vietnamese banquet or throwing together a casual meal for friends.
Selected for Jamie Oliver's Cookbook Club In Vietnamese, Uyen Luu demonstrates that
Vietnamese food is just as easy to whip up as a bowl of pasta – all you need is a good bottle of
fish sauce and a little enthusiasm! Uyen shares over 85 of her tastiest recipes – some
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traditional, some with a modern twist – using ingredients that are available at your local
supermarket. Recipes include noodle soups, salads, family-style sharing plates, one-pot
wonders and dinner-party showstoppers, which are all easy to prepare, adapt and enjoy. The
recipes are impressive yet simple: try the Crispy Roast Pork Belly; Sea Bass in Tomato, Celery
& Dill Broth; or Fried Noodles & Greens. Vietnamese is filled with fuss-free, delicious recipes
that are quick to prepare, and will have you eating Vietnamese meals on a regular basis.

Real Vietnamese Cooking is your ticket to a new world of Southeast Asian tastes and
flavors--from the traditional to the modern. On this vibrant culinary tour, visit the food
stalls of Vietnam's bustling urban centers, pull up a kitchen chair for a family feast, and
then--in one of the cookbook's most unique forays--sit down in a mess hall with the
hungry soldiers of the Vietnamese Army. Real Vietnamese Cooking combines the
collective culinary wisdom of three intrepid food explorers who spent many years
training with Vietnam's best chefs while scouring the countryside in search of tastes few
foreigners experience. The trio appear throughout the cookbook, in caricature form,
serving as guides, teachers and food ambassadors. This cookbook introduces readers
to local takes on classic dishes, as well as lesser known favorites--all delicious and
accessible, made with easy-to-find ingredients. The more specialized, including rice
paper wrappers and rice flour, are readily available in all major American grocery
chains. Street eats, food stall favorites and home-cooked delicacies that savvy travelers
could once only find on the streets of Ho Chi Minh City and in the cafes of Hanoi are
gathered here for the first time. This one-of-a-kind cookbook opens a new culinary
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window on contemporary Vietnam, exposing the full range of sweet, salty and savory
tastes previously unavailable to the home cook. Dishes include: Shrimp-stuffed spring
rolls Classic Pho
In his eagerly awaited first cookbook, award-winning chef Charles Phan from San
Francisco's Slanted Door restaurant introduces traditional Vietnamese cooking to home
cooks by focusing on fundamental techniques and ingredients. When Charles Phan
opened his now-legendary restaurant, The Slanted Door, in 1995, he introduced
American diners to a new world of Vietnamese food: robustly flavored, subtly nuanced,
authentic yet influenced by local ingredients, and, ultimately, entirely approachable. In
this same spirit of tradition and innovation, Phan presents a landmark collection based
on the premise that with an understanding of its central techniques and fundamental
ingredients, Vietnamese home cooking can be as attainable and understandable as
American, French, or Italian. With solid instruction and encouraging guidance, perfectly
crispy imperial rolls, tender steamed dumplings, delicately flavored whole fish, and
meaty lemongrass beef stew are all deliciously close at hand. Abundant photography
detailing techniques and equipment, and vibrant shots taken on location in Vietnam,
make for equal parts elucidation and inspiration. And with master recipes for stocks and
sauces, a photographic guide to ingredients, and tips on choosing a wok and seasoning
a clay pot, this definitive reference will finally secure Vietnamese food in the home
cook’s repertoire. Infused with the author’s stories and experiences, from his early
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days as a refugee to his current culinary success, Vietnamese Home Cooking is a
personal and accessible guide to real Vietnamese cuisine from one of its leading
voices.
Over two hundred seventy-five Vietnamese recipes are presented alongside a visual
narrative of food and Nguyen family photographs that follows the family's escape from
war-town Vietnam to the founding of the Red Lantern restaurant.
Delicious, fresh Vietnamese food is achievable any night of the week with this
cookbook's 80 accessible, easy recipes. IACP AWARD FINALIST • NAMED ONE OF
THE BEST COOKBOOKS OF THE YEAR BY NPR • The Washington Post • Eater •
Food52 • Epicurious • Christian Science Monitor • Library Journal Drawing on decades
of experience, as well as the cooking hacks her mom adopted after fleeing from
Vietnam to America, award-winning author Andrea Nguyen shows you how to use easyto-find ingredients to create true Vietnamese flavors at home—fast. With Nguyen as your
guide, there’s no need to take a trip to a specialty grocer for favorites such as banh mi,
rice paper rolls, and pho, as well as recipes for Honey-Glazed Pork Riblets, Chile Garlic
Chicken Wings, Vibrant Turmeric Coconut Rice, and No-Churn Vietnamese Coffee Ice
Cream. Nguyen’s tips and tricks for creating Viet food from ingredients at national
supermarkets are indispensable, liberating home cooks and making everyday cooking
easier.
Join celebrity chef Luke Nguyen on a culinary and cultural journey through the country
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of his heritage to discover the people and food that have endeared Vietnam to the
millions of international travellers who visit each year. Tying in with Luke's immensely
popular SBS TV show, Luke Nguyen's Vietnam, this book follows his trip from southern
Vietnam up to the north, through the marketplaces, backyards and kitchens of strangers
and family alike. In addition to the stunning location photography and mouth-watering
food shots, Luke's records of his experiences with the people he meets and the places
he visits along the way pepper the pages of this book, breathing life into the classic
recipes of Vietnam, from pho to banh mi and everything in between.
Perfect for beginning cooks this beautifully illustrated Vietnamese cookbook provides
easy-to-follow directions for quick and delicious Vietnamese dishes. Famous for its
lively, fresh flavors and artfully composed meals, Vietnamese cooking is the true
"healthy cuisine" of Asia. Abundant fresh herbs and greens, delicate soups and stirfries, and well-seasoned grilled dishes served with rice or noodles are the mainstays of
the Vietnamese table. Even the beloved snacks or desserts are often based on fresh
fruits served with sweetened rice or tapioca. Rarely does any dish have added fats.
Along with its delicate freshness, Vietnamese cooking is also subtle and sophisticated.
At its best when its flavors are balanced between salty, sweet, sour and hot,
Vietnamese cooks strive for a balance of flavors so no one taste outranks any other.
Vietnamese Cooking Made Easy features over 50 recipes, from delicate soups and stirfries to well-seasoned grilled foods served with rice or noodles and are packed with
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fresh herbs and spices. Stunning photography and simple step-by-step instructions
make this cookbook the perfect introduction to the world of Vietnamese cuisine. From
chapters introducing basic Vietnamese ingredients to sections devoted to appetizers,
noodles, seafood and poultry, this handy little book features a spiral binding, making it
an easy-to-use addition to your cookbook library. Easy Vietnamese recipes include:
Grilled Lemongrass Chicken Satays Glass Noodle Soup Fish in Caramel Sauce Spicy
Lemongrass Tamarind Chicken Sesame Beef with Bamboo Shoots Sweet Glutinous
Rice with Coconut and Red Beans Modern cooks will find preparing a Vietnamese meal
both rewarding and relatively easy. And with the widespread popularity of Asian foods,
locating ingredients is not a challenge—most supermarkets now carry such basics as
fresh ginger, lemongrass and chilies. Making delicious Vietnamese food at home has
never been easier!
Winner of the 2018 James Beard Foundation Book Award for Single Subject category
With this comprehensive cookbook, Vietnam's most beloved, aromatic comfort
food--the broth and noodle soup known as pho--is now within your reach. Author
Andrea Nguyen first tasted pho in Vietnam as a child, sitting at a Saigon street stall with
her parents. That experience sparked a lifelong love of the iconic noodle soup, long
before it became a cult food item in the United States. Here Andrea dives deep into
pho's lively past, visiting its birthplace and then teaching you how to successfully make
it at home. Options range from quick weeknight cheats to impressive weekend feasts
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with broth and condiments from scratch, as well as other pho rice noodle favorites.
Over fifty versatile recipes, including snacks, salads, companion dishes, and vegetarian
and gluten-free options, welcome everyone to the pho table. With a thoughtful guide on
ingredients and techniques, plus evocative location photography and deep historical
knowledge, The Pho Cookbook enables you to make this comforting classic your own.
Provides recipes for a variety of starters, soups, salads, seafood dishes, poultry dishes,
meat dishes, vegetables, noodle dishes, rice, snacks, and desserts.
This cookbook features authentic Vietnamese home cooking recipes with step-by-step
photo instructions and links to video demonstrations on Youtube. The recipes have
been tested by thousands of viewers of Helen's Recipes Channel on Youtube with
excellent results. See testers' food photos here:
http://iconosquare.com/tag/helenrecipes . Watch this book launch video to find out
WHY this cookbook is a MUST-BUY: http://youtu.be/K2oBE4k_Kvk . E-book version is
available at: http://danangcuisine.com/cookbook/
An introduction to Vietnamese cuisine shares more than one hundred recipes for a wide
variety of dishes and includes illustrations to demonstrate technique and final product
Explore authentic Vietnamese home cooking made simple. These are truly authentic
dishes and cuisines that have been handed down by many generations of cooks. If you
love pho, spicy noodle soup, Vietnamese spring rolls & egg rolls, stuffed rice cakes I'm sharing my cooking tips and reviews of some of the most sought after Viet recipes
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so you can dive into both the culture and the cuisines of the country of Vietnam. If you
buy his book you will: - Learn to cook traditional Vietnamese recipes - Be able to follow
Simple cooking and prep instructions - Start to cook at home more often - Feel healthier
and energetic
Vietnamese Home CookingRandom House Digital, Inc.
When Charles Phan opened his now-legendary restaurant, The Slanted Door, in 1995,
he introduced American food lovers to a new world of Vietnamese food: robustly
flavoured, subtly nuanced, authentic yet influenced by local ingredients and, ultimately,
entirely approachable. Phan’s recipes are based on the premise that with an
understanding of its central techniques and fundamental ingredients, Vietnamese home
cooking can be as attainable and understandable as French, Italian or American. With
solid instruction and encouraging guidance, perfectly crisp imperial rolls, tender
steamed dumplings, delicately flavoured whole fish and meaty lemongrass beef stew
are all deliciously close at hand. Abundant photography detailing techniques and
equipment, and vibrant shots of Vietnam itself, make for equal parts elucidation and
inspiration. Infused with the author’s stories and experiences, from his early days as a
refugee to his current culinary success, Vietnamese Home Cooking is a personal and
accessible guide to real Vietnamese cuisine.
Every cuisine is special in its own way. But why Vietnamese is something different.
Because of its borders, Vietnam has been the center of conflicts and occupations in the
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past. All this foreign influence also struck the cuisine. However, its cuisine was most
affected by Chinese and French. You can imagine what this means, two great world
famous cuisines, creating the Vietnamese traditional meals. To love Vietnamese food
means that you truly know your food. Once you try their food there is no going back, but
you just try to recreate it at home. However, without having their original and traditional
recipe you won't be able to do so. The prep and cooking process is very easy, however,
if you want to get the real flavors you must follow the measurements of the ingredients.
Don't substitute with different veggies, spices, etc. Now, what you need to do is to get
this book and get the ingredients for the first recipe you like to make. Once you make it
you will start cooking Vietnamese dishes every single day. Be ready to start cooking
even with doubled ingredients because everyone will love to try your new recipes. If you
buy his book you will: - Learn to cook traditional Vietnamese recipes - Be able to follow
Simple cooking and prep instructions - Start to cook at home more often - Feel healthier
and energetic
This beautifully designed guide to Vietnamese home cooking and comfort food goes
beyond restaurant fare to explore the vibrant, fresh flavors of a cuisine whose popularity
is rising rapidly. Anne-Solenne Hatte presents the mouthwatering recipes for traditional
Vietnamese home cooking collected by Bà, her maternal grandmother. This book is an
homage to Vietnamese cuisine, with its emphasis on fresh ingredients, bright flavor
combinations, zesty sauces, and reputation for healthfulness with vegetables and
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salads at center stage. These family recipes withstood the test of time--and exile.
Staying true to her culinary heritage, Bà learned to work around unavailable items and
adapt to new ingredients. These expertly detailed yet accessible recipes are intertwined
with the story of Bà's event-filled life and memories of home. After exploring the
cuisine's base recipes and "mother" sauces, the book explores dishes organized by
region. Included are classic variations of pho, quick pickled vegetables, robust salads,
grilled and stir-fried meats, and fusion dishes like trendy banh mi sandwiches.
Bring the Flavor of Vietnam to Your Kitchen Salty, sweet, bitter, sour, and spicy: these
are the flavorful tenets of Vietnamese cuisine. This exhilarating culinary culture is rich
but light, deeply flavorful but made with simple ingredients, and filling while also easy to
prepare. That's the message that authors Van Tran and Anh Vu wanted to bring to a
hungry crowd when they opened their banh mi stall in London, an international city that
surprisingly lacked the tastes of the authors' childhoods in Hanoi. As their business
expanded, The Vietnamese Market Cookbook followed. The recipes are simpler than
you might think but explode with the purest flavors of vegetables, seafood, lean meats,
spices, chiles, and treasured Vietnamese condiments like fish sauce. Old and new
favorites collide: Asparagus and Crabmeat Soup, Papaya Salad with Crispy Anchovies,
Claypot Chicken with Ginger, Sea Bass Carpaccio, Kumquat Jasmine Iced Tea, and
Crème Caramel. From chapters like “Sweetness and Happiness” to “Spiciness and
Adventure” and “Saltiness and Healing,” this lusciously filling book will bring a little bit
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of Vietnam into your home.
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