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/ Vietnamese Chickerw Noodle Soup
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_____ ; By Merrifield Chef Lilienne Conklivv

This iy my interpretation of a beloved, classic soup. Traditionally, this soup is made
withv beef. I really like it withv chicken. We ovder it often when we go-out so-I decided
to-take my chances at making it. It's very simple - and W Il youwr house withv anv
intoxicating awvoma. Try it

Soup Ingredientsy Condiments
Homemade chickew stock; about 1.5 cupsper personw  Fresh cilantio-
One Pho-sachet (awailable inAsiowv grocery storves) Fresh mint

One oniony, blistered invthe oven with the skin on Fresh basil
and studded withvtwo- cloves Lime wedges

A bunch of cillantro- stems Sliced jalaperio-
2 pieces of staw anise Beaw sprouty

1 teaspoown corviander seeds

Bowl Ingredienty

Poached chicken breasts, cooled and sliced thin

One package of rice noodles

White onion, sliced paper thin
Greew oniony sliced thiv
Sauces

Sirach Saunce

Hoisinv Sauce

Directions

Steep the chickew stock withvthe sachet and other soup ingredienty about one hour
uwntth very hot and fragrant.

Prepore the noodles according to-package directions. In large, deep soup bowl,
place about 1 cup of noodles; slices of chicken breast and slices of white and greev
onion inthe bottom of the bowl. Powr the very hot soup over the noodles; chickes
Traditionally, the Vietnounese do- not add the sauices to-the bowl of soup, but rather
squirt each v Little bowly and dip the chicker into-the souices. The sivach is quite
spicy, so-go-easy ow it. It's av very tousty hot sauwce with av little gawlic punch.
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