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“Fresh nood ads
Make one dish or a buffet with bright cc}r'blhallﬂnﬂ from Southern California’s Little Saigon
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Main recipe

Herb noodle salad [Bun)

Good with everything from beef to tafu.

PREP AND COOK TIME About 45 minutes

MAKES & soarvings

1y b, rice wermbzelll or mad fam

1 cop each loosely pacied fresh mint, basi, and
cilamtna beawed o GprEgs

1 puece (3 in.] cwcumber, peeled, halved, seeded,
and sliced inte 144-in. matchsticks

1 cup fresh murg besn sprowts, rinsed

1 lime, cut in wedges

Your cholce of toppings: Geilled Beel with Lemen
Grass and Garlic, Peppery Grilled Shaimp,
andior Sautsed Tofu [recipes follew)

Garmishes: 2 green onions, thinky shiced; 8 cup
Frind Shiced Garlic (recipe follows]; 3 thsp.
crushesd ungalted dry-roasted pearmits

Vietnamase Dipping Sasce [recipe follows]

1. Boil vermicelli according to package

instructions. Drain, rings with cool water,

put bn & bowid, and cover with a towel.

2. Set out herbs, cucumber, sprouts, and

lirne wedges on a platter, Set out cooked

toppings on platters. Serve gamishes and

dipping sauce in small bowls.

3. Before serving, check noodles; if gumimy,

rinse again and drain. Guests assemble

their owen salads: first noodles; then herbs

(loosety torn], cucumber, and sprouts;

then toppings; then garishes and a driz-

e of lime andfor dipping sauce.
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Toppings

Grilled beef with lemon grass

and garlic (Bb nddng x3 i)

Aclaisic; also warnks with steamed rice

PREP AND COOK TIME 20 minutes, plus

2 hours to marninate

MAKES 4 carvings

MOTES fou can use a grill pan or brodler

instead of a grill. (Broil onions first, about

10 in_ fram heat, and then beed, about & in.

fram heat.)

1 i, msgar

1 thap. Freshly grousd black peppar

24 thagp, mineed garlic [3 or 4 large clows)

14 stalks lemon grass, ouber Layer peeled off
and imner corn mineed (about 3 thsp.)

3 thap. each fish sauce and alive ol

1 b, beel tri-tip or round, sliced against the
grain inta Ya-in. slices

wE  Sunist Masch poo?

2 yellow anians, peeled and quartered
2 thep. sach loosely packed fresh cilantro sprigs
amd crughed unsalted dry-roasted peanets
1, In @ weidie, shiallow bowl, whizk together
sugar, pepper, garlic, lemon gracs, fish
sauce, and 2 thep. ofive oil. Add beel, toss
to coat, and refrigerate 2 hours,
2. Bub remmainéng 1 thsp, oil over anions,
Prepare a gas or charcoal grill for medium
high haat (you can hobd your hand 1to 2
in. abowve grill leval only 3 to 4 seconds).
Brush grill with vegetable oil. Thread
anions onts e B-in. metal skewers. Lay
anion skewers on grill and ook [clase lid on
gas grill) until softened, about 15 minutes,
burming skewers every 5 minutes or 56,
5. When onions are cooked halfeay, lay
beel slices on grill and cook (clase lid on
gas goill], turning once, 3 t05 minubes,
4. Arrange boef and onions on a platter
and garrih with cilantra and peanuts.
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Peppery grilled shrimp

(Tom nudng toi xa ot)

Spmoky gritled shrimp play well against the

cooling herbs and noodies of the walad

PREP AMD COOK TIME 25 riinutes, plus at

least 15 minutes to masinabe

MAKES £ sardings

MOTES Soak the shewers in water for at

least b hour before grilling. You can use

a grill pan or broiler instead of a grill.

2 thap, lirsly chopped fresh lemon grass

& thap, mimced garic [about 10 large clowes)

5y tsp. Asian red chili sauce, such as Sriracha

3 thesp. fish sauce

2 tsp. sugar

3 thsp. olive ol

2 tbrsp. Fresh lime juice

1 thap, freshly ground black pepper

14 cup fanaly chopped green onsons

1 Ib. meddiven shrimp, peeled [leave tads intact)
and dewnined

i wooden tkewerns [ in. each), soaked in water

Y cup loosely packed fresh mint leaves, sliced
into thin slheen

1. In a medium bowd, whisk tagether

leman grass, garlic, chili sauce, fish sauce,

sugar, olive oil, Eme juice, pepper, and

green onions. Add shrimp and toss o coat

Let marinate 15 minutes at rpom tempera-

rwre or up o 1 howr in the refrigerator.

z. Propare a gas or charcoal grill for hagh
heat (you can hold your kiand 1ta 2 in.
abave grill level only 2 to 3 seconds), Brush
grill with vegetable oil. Thread shnmp
afte skewers and grill until curled, pank,
and opague, 2 to 3 minutes per side,
Remeve skewers and garmishwith mint.
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Sautéed tofu (Ddu hi xao diu hao)
To gassy wp this recipe, dowble the sauce and
add sticed muthrooes, camaty, or bok choy,
PREP AND COOK TIME 10 minutes
MAKES 4 servings

2 thap, oyster aues

1 tsp. freshly ground black pepper

1thsp. sugar

2 thap, fish sauce

1 thesp. olive oil

1 package (14 oz.) extra-frm tefu, cubsd
b4 boosely packed cilantro sprigs

. Whisk oyster cauce, pepper, sugar, and
fish saucein a benwd

2. Heat oil over medium heatin 2 mediom
nonstick skillet and add tofu. Cook 1
minute, stir gently, and add ayster sauce
mixture. Cook, stiming occasionally, about
G minutes, or until tofuis hat and sauce
has redisced a little, Gamish with cilantro.
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Condiments
Fried sliced garlic (Téi chién)
Ina medium skiflet, heat b odp olive ol
aver medium heat. Thinly slice B medium
garlic choves lengthwise and fry until just
golden, 2 to 3 minutes. Drain on paper
towels. bakes about Yacup
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Vietnamese dipping sauce

(Nude cham)

This i< the national condimant of Vietnam,
Slice 42 to 1 red or green bind chile or serrano
into paper-thin rings and put in a small
Il Add Ve cup warm water, Vs thsp.
minced garic (1 large cove), 2 thsp, fish
samce, And 14 to 2 thsp. fresh Bme juice and
wvhesk bo combane. Makes 1oup,
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Grilled baef uieh
lempn grass and gariic
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