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Vietnam  is  a  land  of   contrasts.    Glitz  and  sophistication   can  be  seen  in  modern  Ho  Chi  Minh  City  and  the  luxury  
hotels  and  resorts   that   have  sprung  up  all  over  the  country.     Hue,  in  the  center,  celebrates  the  splendor  of  
the  Mandarin  influenced  Imperial  City  and  in  the  North,  the  elegance  of   French  colonial  architecture   can  be  
experienced  in  Hanoi.   Elsewhere  in  the  countryside,   one  can  see  the  rural  Vietnam  of   rice  patties  and  simple  
village  life,  but   the  one  common  denominator  throughout   the  country   is  a  delicious  cuisine  of   fresh  foods  

that   are  artfully   prepared   and  filled  with  tradition.  
  
One  hasn’t  experience  Vietnam  until  they’ve  had  a  bowl  of  
the  traditional   beef  noodle  soup,  Pho,  for  breakfast,  
sampled  the  wide  variety  of   traditional   rice  noodle  dishes  
such  as  Banh  Cuon  and  Banh  Xeo,  eaten  a  clay  pot   dish  and  
drunk  a  Tiger  beer  or  glass  of   ca  fe  sua  da  -‐  strong   iced  coffee  
with  sweetened  condensed  milk.  
  
Nuoc  mam  is  Vietnam’s  universal  flavoring,  used  in  almost  every  savory  
recipe.    Since  it  is  a  fish  sauce,  it  has  an  aroma  and  flavor  that   can  
take  time  to  become  accustomed  to,  but   it  is  at  the  core  of  

Vietnamese  cuisine.  
  
Because  Vietnamese  food  is  somewhat  complicated  to  make  and  takes  a  long  time  to  prepare,  many  Vietnamese  
frequent  street  food  stalls  or  small  restaurants  where  the  entrepreneur  may  only  prepare  one  dish  and  sell  it  very  
cheaply.   It  is  almost  a  guarantee  that   a  street  vendor  who  is  surrounded   by  a  swarm  of   people  sitting  on  little  
stools  on  the  street   indicates  the  chef  has  worked  long  and  hard  to  
perfect   the  one  or  two  dishes  to  perfection.  
  
A  few  words  of   precaution:    Sanitary  standards  may  not  up  to   those  
most  Westerners  are  accustomed  to,  so  be  careful  of   uncooked  
vegetables  and  raw  meat  from  street  vendor  stalls  and  restaurants  
that   don’t  cater  to   tourists.    The  same  goes  for  ice  and  water.   All  of  
these  may  be  fine  in  an  international  hotel  catering  to  foreign  
tourists,   but  otherwise  stick  to  bottled   water  and  beer.  
  
Because  kitchens  are  typically   small  (meals  may  be  cooked  over  only  
one  burner  and  ovens  are  not  common),  Vietnamese  meals  are  
prepared   and  served  in  courses.     Ask  how  many  dishes  are  coming  so  you  will  have  room  for  those  served  last.  
  
Great  care  is  taken  selecting  chopsticks  (many  tourists   bring  their  own  to   insure  cleanliness)  and  wiping  them  on  the  
small  paper  napkins  that  may  or  may  not  be  available  is  customary.  A  damp  cloth   in  a  small  plastic  bag  is  often  
provided   to  wash  face,  neck,  hands  and  chopsticks.   Slamming  the  bag  between  ones  hands,  creating  a  loud  pop   to  
open  the  bag  is  perfectly   acceptable  and  discreetly  using  a  toothpick   after   a  meal  is  considered  a  tribute   to  an  
excellent  meal.  The  small  napkins  mentioned  above  are  frequently  thrown  on  the  floor   in  small  local  restaurants  
and  not  picked  up  until  the  restaurant  closes,  somewhat  offensive  to  our  mostly  litter   free  environment.  
  



  
  
     

  
  
  

Et iquette  
A  slight  bow  of   the  head  and  cam  on  (thank   you)   is  always  appreciated.    Several  other   points  of   etiquette  
include:    

 Vietnamese  traditionally   gently  grasp  with  two  hands  when  greeting  each  other   accompanied  by  a  small  
bow  to  show  respect.  

 Don’t  pat  babies  or  children  on  the  head,  but  they  are  to  be  admired  with  a  touch  elsewhere.  
 Motion   for  someone  to  come  to  you  with  the  palm  facing  down  with  fingers  moving  toward  the  palm.    
 Women  should  not  wear  short  skirts,  shorts  or  have  bare  shoulders  unless  at  the  beach  or  hotel.  
 Take  off   shoes  when  entering  a  pagoda  or  someone’s  house.  
 It’s  not  uncommon  for  friends  of   the  same  sex  to  hold  hands,  but  public  displays  of  affection   between  

those  of  the  opposite   sex  is  inappropriate.  
 Vietnamese  commonly  ask  foreigners  personal  questions  such  as,  “How  old  are  you?”  
 Leave  a  bit  of   food  on  your  plate  so  your  host  will  feel  they  have  been  generous  and  provided  enough  

food.  
 Chop  sticks  should  not  be  left  sticking  out  of  a  bowl,  but  set  horizontally  across  the  top   of  the  bowl  or  

on  the  side.  
 Place  food  from  serving  plate  into  rice  bowl  to  eat  and  bowl  can  be  brought   up  close  to  the  mouth  to  

eat.  
 Foreigners  should  not  engage  in  conversations  related  to  sex,  religion  or  politics.  

  



  
  

  

 
Recipes 

  
Goi Cuon-Fresh Spring Rolls 

  
1/2 lb. medium shrimp, deveined and peeled 

1/2 pkg. (about 1/2 lb.) rice stick noodle 

1/2 chives or scallions, cut into 2” lengths or in rings 

1 1/2 cups fresh herbs, such as mint, Thai basil and cilantro 

1 pkg. circular rice papers, 8” in diameter, basket weave 
embossed 

Black sesame seeds 
 
 
Boil shrimp in water until it just turns pink. Drain, cool 
under cold water to stop cooking and slice each in half 
lengthwise. 
 
Cook rice stick noodles in about 8 cups of boiling water for 3-4 minutes until tender.  Drain 
in colander and rinse under cool water. 
 
Wash and dry herbs, removing touch stems and cut herbs into 2” pieces. 
 
Place warm water with 1 tsp. of sugar in a pie plate or shallow bowl. Submerge a rice paper 
in water, rubbing gently then set aside on baking sheet to soften, working two at a time. 
When soft, lightly sprinkle black sesame seeds over one rice paper and top about 1/4 way 
up from the bottom a small layer of herbs from side to side, topped by about 2 Tbs. rice 
noodles and two shrimp halves, side by side. Avoid over stuffing. 
 
Beginning at the bottom roll the small curved edge over the filling, and roll a little more 
pulling toward forward to make a tight roll. Fold in each side just to encase filling and 
continue to roll, pulling tightly.  Don’t worry if your roll doesn’t look perfect at first.  This 
takes a little practice and when dry, imperfections disappear. 
 
Rolls will be sticky so don’t stack and don’t let them dry out.  I wrap several rolls, side by 
side, and wrap in plastic wrap. Rolls should be eaten at room temperature and should be 
served within two hours.   
 
Serve with Nuoc Cham-spicy dipping sauce or peanut sauce. 

Makes 30-35 spring rolls, can be served as an appetizer or main dish 



  
  

  
  
  
  
4 small or 2 large garlic, crushed 

  
Nuoc Cham-Spicy Fish Sauce 

1 TBS. sweet chili sauce or 2 chili peppers 

1/4-1/2 cup of sugar 

1/2 cup fresh lime juice, including pulp 

1/2 cup water 

1/2 cup Vietnamese nuoc cham-fish sauce 
 

Combine garlic, chili peppers and sugar and pound to a soft paste with a mortar and 

pestle or in a food processor. 

Add last three liquid ingredient and process to blend gently. 

Can be stored in the refrigerator for 4-5 days. 
 

 
 
 



  
  

  

   Goi Du Du-Papaya Salad 

1 green papaya, about 1 1/2 lbs. 

1 carrot, shredded 

2 limes squeezed, about 1/4 cup juice 

5 TBS. fish sauce 

1/2 bunch scallions 

3 TBS. vegetable oil 

1 clove garlic, minced 

1/4 lb. lean boneless pork 

1/2 lb. medium shrimp 

1/2 tsp. salt 

1/8 tsp. pepper 

Shrimp chips and coriander for garnish 
 
 
Peel skin off papaya and shred with potato peeler or in food processor with slicer/grater 
attachment. Pour cold water over grated papaya draining into colander. Shred carrot 
and add to papaya. 
Add fish sauce to lime juice and pulp in small bowl. Set aside. 
Chop green part of scallion into 1/4” pieces, save white part for another use or use for 
garnish. Heat cooking oil in small skillet and sauté garlic for a few minutes and add scallion 
greens, cooking for another few minutes until limp, but not brown. 
Cook pork in small amount of water for 15 minutes, cool and cut in small pieces 1/2”x1”. 
In separate pan, cook shrimp until just done.  Add salt to papaya and carrot, mix then 
wrap in towel and squeeze in towel to remove excess moisture. 
Put papaya mixture in large bowl. Add cooked pork, shrimp, scallions and garlic. 
Sprinkle with black pepper.  Spoon lime mixture over all, mix and set out on a platter 
surrounded by shrimp chips and garnished with cilantro. 
 
The dish can be prepared ahead of time, but should only be assembled just before serving. 
To eat, scoop a chopstick or spoonful of salad onto a shrimp chip. 
  
  
These recipes are from the unpublished Mai Goodness-Vietnamese Home Cooking: Sprits, 
Traditions and Foods to Bring the Ancestors Home by Mai Donohue.  Mai’s story is amazing and 
inspiring; one of great tragedy and great faith, sorrow and joy. She met her husband Brian, a 
graduate of Annapolis, in Vietnam in 1968. They were married in Saigon and came to the United States 
in 1970. They have six children and live in Barrington, RI where Mai is a classroom aide at the high 
school, teaches cooking classes and cooks the best food anywhere.



  
  

  

Pork and Shrimp Crepes (Bahn Xeo) 

This crepe is fabulous! (Do NOT substitute regular flour for rice flour—it will not work. You 
can use Bob’s Red Mill Ground Rice Flour from the grocery store.) The way to eat this crepe is 
to cut it into small pieces and wrap each portion, piping hot, in a lettuce leaf, with a bit of 
mint and/or cilantro, and then dip the stuffed lettuce leaf into the dipping sauce. A little 
messy to eat but oh so good! Your guests will be happy!!! 

Crepe batter: 
1 cup rice flour 
1 cup water 
1 cup coconut cream, not coconut milk 
½ tsp. salt 
¼ teaspoon turmeric powder 
1-2 Tbsp. oil 
 
Mix the rice flour, water, coconut cream, salt and turmeric in a mixing bowl until smooth. Set 
aside for 10 minutes, then strain any lumps. While the crepe batter is sitting, do the crepe 
filling. 

Crepe Filling: 
8 oz. ground pork 
8 oz. raw shrimp, shelled and deveined 
4 gloves garlic, minced 
1 Tbsp. fish sauce 
½ tsp. sugar 
2 Tbsp. oil 
1 small white or yellow onion, halved and sliced 
 
Combine all ingredients EXCEPT the onion and oil, mix well. Heat a wok or large fry pan with 
the oil, cook the onion first, then add the mixture and cook, stirring, until shrimp turn pink 
and pork is cooked, about 3-4 minutes. 

Frying the crepes:  Heat a little oil in a large, non-stick skillet over medium heat. Evenly 
coat pan with some oil. When the pan is hot, pour 1/3 cup crepe batter and turn the pan so 
that the entire surface is evenly covered. Take a small handful of the “vegetables for inside 
the crepes” and sprinkle it over the crepe. 

Vegetables for inside the crepes: 
3 cups of bean sprouts, cleaned (“seed coats” and tails removed) 
2 spring onions, minced 
1 cup thinly sliced mushrooms 
 
Immediately follow 2 heaping tablespoons of crepe filling after you have scattered the 
vegetables over your crepe. Reduce the heat to low, cover the pan and fry for 3-4 minutes, 
until the crepe has turned golden brown and crispy. Gently fold the crepe in half and slide it 



  
  

  

out of the pan and out to a plate. Repeat until all the batter, crepe filling and vegetables for 
inside the crepes are cooked, add a little oil to the entire surface of the pan before frying 
each new crepe. 
Slice the crepes into sections and arrange with lettuce leaves on a large serving plate. Serve 
immediately while still hot with the dipping sauce. 

For your Lettuce Wraps, use: 
20 butter lettuce leaves 
Sprigs of mint leaves and coriander leaves 
 
Recipe for Dipping Sauce: 
1 red chili, deseeded and sliced 
3 cloves of garlic 
¼ cup sugar 
3 Tbsp. fresh lime juice 
1 Tbsp. vinegar (Asian rice vinegar is best but regular vinegar will do) 
3 Tbsp. fish sauce 
½ cup of water 
 
Grind the chili and the garlic into a paste in a mortar or blender, then combine all the other 
ingredients and mix until the sugar is dissolved. Here’s your dipping sauce. 

This recipe is adapted from the book Vietnamese Cooking Made Easy, Periplus Editions 
Publishers, Singapore, and is available for order on Amazon. 

 



  
  

  

 

Easy Banh Mi Sandwiches 

A couple large baguettes cut into sandwich serving sizes 

8 oz. of mild pork pate, from the grocery store 

8 oz. pork meatballs consisting of: 

1/2 pound ground pork 

2 cloves minced garlic 

1 Tbsp. minced ginger 

1 Tbsp. fish sauce 

1 Tbsp. sriracha  (a spicy Asian sauce sold in many grocery stores in the Oriental section) 

Mix all ingredients well, formed into small meatballs, and pan-fried in sesame oil over a 
medium heat until done and gold brown on all sides, about 15 minutes 

Mayonnaise  

Daikon and Carrot pickles:  Slice 1 small, peeled daikon root and 1 carrot, cut into matchstick 
sized pieces, and then combine in a marinade of ½ cup sugar 1 cup vinegar and 1 cup water; 
marinate 1 hour before using. Drain marinade off to eat, but store leftovers back into the 
marinade. 

Sliced jalapeno peppers 

Thin slices of cucumber, and/or bean sprouts 

Fresh cilantro springs 

Sriracha sauce (can usually be found in the supermarket in the Oriental aisle—be careful, it’s 
hot!!) 

Optional: One fried egg, over easy, for each sandwich 

Assemble your sandwich with pork pate and/or pork meatballs, daikon and carrots, jalapeno 
peppers (to taste—be careful!) all stuffed into a sliced baguette. Dress the sandwich with 
mayonnaise, extra vegetables if desired, a hint of sriracha, and some cilantro; top with a 
freshly fried egg, enjoy! 

Makes 8 sandwiches 

 



  
  

  

The Easiest Pho Soup in the World 

Maybe this month you’re short on time and energy, but would love to serve something 
authentically Vietnamese to your Dining for Women guests. Here a simply and tasty way to 
do that. 

8 cups of beef broth  

(You can make this really easy for yourself and buy 2 containers of Pacific brand Beef Pho 
Broth Soup Starter)  

Or, to 8 cups of beef broth, add 4 Tbsp. fish sauce, 1-2 Tbsp. peeled and chopped ginger, 
and, as a “flavor bag” 1 cinnamon stick, 1 Tbsp. Coriander seeds, 5 whole star anise, 1 
cardamom pods and 6 whole cloves, preferably tied in a mesh bag or cheesecloth. Of course, 
take the mesh bag out of the broth before you serve the soup! 

Boil broth, and after the broth boils for a few minutes, add 1 lb. very thinly sliced beef, barely 
cooking it (it will cook some more simply sitting in the broth. Take the broth off the burner; 
add 4 cups of cooked rice noodles, cooked as directed on the packaged.  Stir everything 
together. 

Divide the soup mixture into 8 bowls and let your guests “dress” the pho however they want 
with the following ingredients: bean sprouts, lime wedges, jalapeno pepper slices, chopped 
green onions, cilantro, and sriracha.  

Thanks to Pho Viet Nam Restaurant, Toledo, Ohio for seasoning hints for pho broth, 
and Pacific Soup Starters for the easy recipe on the back of the soup box! 

 

 


