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BUN THIT NUONG - VIETNAMESE GRILLED
PORK WITH RICE VERMICELLI

Serves 4

Prep Time 25 min Cook Time 25 min

Ingredients:

1.5lbs Pork Butt into thin sliced
1 Package of Rice Vermicelli

1 Persian cucumber Julienne

1 Green Leaf Lettuce chopped
Mint and Thai Basil chopped (as
desired)

Marinade Ingredient:
2 Cloves gatrlic, finely chopped
2 shallots finely chopped
% cup fine chopped Lemongrass
2 tbsp Sugar
1 tbsp Honey
1 tbsp Oyster sauce
1 tbsp Soy sauce
1 tbsp Fish sauce
3 tbsp Sesame Oil

For Garnish
1 cup scallion cut into ¥2” long
1 thsp oil
1 cup Roasted Peanut (Crashed)

Instructions:

. In a mixing bowl combine Pork and

Marinade ingredients, cover and place in
the fridge for at least one hour.

. Prepare Rice Vermicelli (Follow the cooking

instructions on the package)

. Prepare the Scallion oil — heat oil with high

heat, when oil get hot put all the scallion
quickly stir until softened, no more than a

minute, set a side.

. Preheat grill pan with medium high heat,

lightly grease with oil, once the grill pan is
hot, grill meat in a single layer for about 1-2
minutes or unit meat slightly burn on the
edges, flip to other side grill another 2

minutes, repeat with remaining pork.

. Serve with lettuce, cucumber, mint, basil,

roasted peanut, scallion oil, and tnwéc mam

cham

Vietnamese Dressing (nwét mam cham)

Ingredients:
1 cup rice vinegar
Y, cup lemon juice
Y cup fish sauce
1 cup sugar
1 clove garlic, minced
1 red chili pepper, minced
1 small shallot, minced

Instructions:

In a large mixing bowl combine all of the
ingredients mix well.

Store sauce in a tightly sealed glass jar or
container, and can keep it in the refrigerator
up to 10 days.



