
how to make pho soup
How to Make Pho Soup: A Step-by-Step Guide to Vietnam’s Beloved Noodle Soup

how to make pho soup at home is a culinary adventure that brings together
rich flavors, aromatic spices, and fresh ingredients to create one of
Vietnam’s most iconic dishes. Pho, a fragrant noodle soup, has won hearts
worldwide with its comforting broth, tender meat, and vibrant herbs. If
you've ever wondered how to replicate that authentic taste in your own
kitchen, this guide will take you through the essential steps, tips, and
secrets to crafting a delicious bowl of pho.

Understanding Pho: More Than Just Noodle Soup

Before diving into the cooking process, it’s helpful to know what pho really
is. Originating in northern Vietnam in the early 20th century, pho is a beef
or chicken broth-based soup served with rice noodles, fresh herbs, and thinly
sliced meats. The magic lies in the broth, which is simmered for hours to
develop a delicate balance of savory, sweet, and aromatic flavors. This
complexity is achieved through the combination of bones, spices, and slow
cooking—a hallmark of traditional Vietnamese cooking.

Ingredients You’ll Need for Pho Soup

Gathering quality ingredients is the first step in mastering how to make pho
soup. Here’s a breakdown of the essentials:

Broth Ingredients

Beef bones (preferably marrow and knuckle bones)

Beef brisket or shank (optional, for added meat)

Onions and ginger (charred to bring out smoky flavors)

Star anise, cinnamon sticks, cloves, cardamom pods, and coriander seeds
(the classic pho spices)

Fish sauce (adds umami depth)

Sugar (rock sugar if possible, for subtle sweetness)

Salt and water



Noodle and Toppings

Flat rice noodles (banh pho)

Thinly sliced raw beef (eye round or sirloin works well)

Fresh herbs like Thai basil, cilantro, and mint

Bean sprouts

Lime wedges

Sliced chili peppers or jalapeños

Hoisin sauce and sriracha for serving

How to Make Pho Soup: The Broth Preparation

The key to an unforgettable pho experience lies in the broth. This is where
patience and careful technique come into play.

Step 1: Preparing the Bones

Start by blanching the beef bones to remove impurities that can cloud the
broth. Place the bones in a large pot, cover with cold water, and bring to a
boil for about 10 minutes. Drain and rinse the bones under cold water to wash
away scum and blood residue. This process ensures a clear, clean broth.

Step 2: Charring Onions and Ginger

Pho broth gets its characteristic smoky aroma from charred onions and ginger.
You can char them directly over an open flame, under a broiler, or in a dry
skillet until blackened on the outside. Rinse off any excess soot before
adding them to the broth.

Step 3: Toasting the Spices

Lightly toast the star anise, cinnamon sticks, cloves, coriander seeds, and
cardamom pods in a dry pan until aromatic. This step unlocks their essential



oils, which infuse the broth with warm, complex notes.

Step 4: Simmering the Broth

In a large stockpot, combine the blanched bones, charred onion and ginger,
toasted spices, and enough water to cover. Bring to a gentle boil, then
reduce to a low simmer. Skim any foam or impurities that rise to the surface
to keep the broth clear. Let the broth simmer for at least 6 hours—some cooks
prefer 8 to 10 hours—for maximum flavor extraction. During the last hour, add
the beef brisket if using, so it becomes tender and flavorful.

Step 5: Seasoning the Broth

Towards the end of simmering, add fish sauce and rock sugar to taste. These
ingredients balance the savory and sweet dimensions of the broth. Adjust salt
levels as needed.

Preparing the Noodles and Meat

While the broth simmers, you can prepare the noodles and meat, which are
equally important for authentic pho.

Cooking Rice Noodles

Rice noodles require quick cooking. Soak them in warm water for about 30
minutes if they’re dried, or briefly blanch fresh noodles in boiling water
just before serving. Be careful not to overcook; they should be tender but
still have a slight chew.

Preparing the Beef

Pho traditionally features thin slices of raw beef that cook instantly in the
hot broth. Use a sharp knife to slice the beef as thinly as possible. For
easier slicing, partially freeze the meat beforehand. You can also add cooked
brisket slices for variety.

Serving and Enjoying Your Pho Soup

Serving pho is just as much about presentation and customization as it is



about flavor.

Assembling the Bowl

Place a portion of cooked noodles in each bowl. Arrange the raw beef slices
on top, then ladle the steaming hot broth over the meat and noodles. The heat
of the broth will gently cook the beef to tender perfection.

Adding Fresh Herbs and Condiments

Pho is incomplete without fresh herbs and crunchy garnishes. Offer plates of
Thai basil, cilantro, mint, bean sprouts, sliced chilies, and lime wedges on
the side so everyone can customize their bowl. Drizzle hoisin sauce or
sriracha for added sweetness or heat.

Tips for Perfecting How to Make Pho Soup

Making pho at home can be a rewarding process, and a few insider tips can
elevate your soup to restaurant quality.

Use quality bones: Marrow and knuckle bones provide richness and
gelatin, which give the broth a silky texture.

Don’t rush the broth: Slow simmering is essential for developing deep
flavor and clarity.

Skim regularly: Removing foam and fat keeps the broth clear and clean-
tasting.

Char aromatics properly: The smoky notes from ginger and onion are
signature to pho’s flavor.

Slice meat thinly: Thin slices cook quickly and retain tenderness when
poured over hot broth.

Customize your bowl: Pho is a personal experience—encourage
experimenting with herbs, lime, and sauces.



Exploring Variations of Pho

While beef pho (pho bo) is the most popular version, chicken pho (pho ga) is
a lighter alternative that uses a similar technique but with chicken bones
and meat. Vegetarian pho is also gaining popularity, where mushroom broth
replaces the traditional meat-based stock, and tofu or seitan substitutes the
protein.

Each variation maintains the heart of pho: a fragrant, balanced broth paired
with fresh herbs and rice noodles.

---

Making pho soup from scratch is a labor of love that rewards you with a bowl
full of warmth, flavor, and tradition. Whether you're cooking for a special
occasion or a cozy weeknight meal, this Vietnamese classic invites you to
slow down, savor the aromas, and enjoy the ritual of assembling your perfect
bowl. With a little patience and the right ingredients, your homemade pho can
become a delicious staple that brings the vibrant taste of Vietnam right to
your table.

Frequently Asked Questions

What are the essential ingredients for making
authentic pho soup?
The essential ingredients for authentic pho soup include beef bones (usually
marrow and knuckle bones), ginger, onions, star anise, cloves, cinnamon
sticks, cardamom pods, coriander seeds, fish sauce, rice noodles, and fresh
herbs such as basil, cilantro, and green onions.

How do you prepare the broth for pho soup?
To prepare the broth, roast beef bones and char ginger and onions, then
simmer them with spices like star anise, cloves, cinnamon, and cardamom for
several hours. Strain the broth and season with fish sauce and salt to taste.

What type of noodles should be used in pho soup?
Pho soup uses flat rice noodles, also known as banh pho, which are thin and
white. They are typically soaked or briefly boiled before adding to the soup.

How long should you simmer the pho broth to develop
flavor?
The pho broth should be simmered for at least 6 to 8 hours to extract maximum



flavor from the bones and spices, resulting in a rich and aromatic soup.

Can pho soup be made with chicken instead of beef?
Yes, chicken pho, known as pho ga, uses a similar technique but with chicken
bones and meat. The broth is lighter but still flavorful, often including
ginger, onions, and spices.

What fresh herbs and garnishes are typically served
with pho soup?
Pho is typically garnished with fresh herbs like Thai basil, cilantro, and
green onions, along with bean sprouts, lime wedges, sliced chili peppers, and
hoisin and sriracha sauces.

Is it necessary to char the onions and ginger for
pho broth?
Charring the onions and ginger adds a smoky depth and complexity to the
broth, which is a traditional step in making authentic pho.

How do you make pho soup vegetarian or vegan?
For a vegetarian or vegan pho, use vegetable broth or mushroom broth and add
spices like star anise and cinnamon. Include tofu or mushrooms for protein
and use the usual pho noodles and fresh herbs.

What is the best way to store leftover pho broth?
Leftover pho broth should be cooled quickly and stored in an airtight
container in the refrigerator for up to 3-4 days or frozen for up to 3
months.

How can I thicken pho soup if it’s too thin?
Pho broth is traditionally clear and not thickened, but if desired, you can
simmer it longer to reduce and concentrate the flavor, or add a small amount
of cornstarch slurry to slightly thicken it.

Additional Resources
How to Make Pho Soup: A Professional Exploration into Vietnam’s Iconic Dish

how to make pho soup is a question that has intrigued culinary enthusiasts
and food professionals alike, as this Vietnamese classic has become a global
phenomenon. Pho, a fragrant and flavorful noodle soup, is celebrated for its
aromatic broth, tender proteins, and harmonious blend of herbs and spices.



Understanding the intricacies behind this dish involves dissecting its core
components, mastering the broth, and appreciating regional variations that
influence its final taste.

The Essence of Pho Soup: Understanding the
Basics

At its core, pho soup consists of a clear, savory broth; flat rice noodles;
thinly sliced meats; and fresh herbs. The broth is the soul of pho, often
simmered for hours to extract deep flavors from bones and spices.
Traditionally, beef bones are used for pho bo (beef pho), while chicken bones
create pho ga (chicken pho). The preparation method significantly impacts the
complexity and authenticity of the soup.

The process of how to make pho soup begins with selecting quality
ingredients. Freshness is paramount, particularly for the bones, herbs, and
noodles. The broth requires a careful balance of spices — star anise, cloves,
cinnamon sticks, cardamom, coriander seeds, and sometimes fennel — which must
be toasted to awaken their essential oils before simmering. This step is
crucial; it transforms the broth from mundane to richly aromatic.

Key Ingredients in Pho Soup Preparation

To replicate the traditional pho experience, one must consider the following
essential ingredients:

Beef bones or chicken carcasses: for a gelatinous, flavorful broth

Rice noodles (bánh phở): flat, thin noodles that absorb the broth well

Spices: star anise, cinnamon, cloves, cardamom, coriander

Fresh herbs: Thai basil, cilantro, scallions, and mint

Condiments: lime wedges, hoisin sauce, sriracha, and fish sauce

Each component plays a role in the final flavor profile and texture,
emphasizing the importance of sourcing authentic and fresh ingredients.

Step-by-Step Process: How to Make Pho Soup



Understanding how to make pho soup involves a clear breakdown of each stage,
from broth preparation to assembly. This section examines the critical steps
in detail.

Preparing the Broth

The broth’s quality defines the soup’s success. Begin by blanching the bones
to remove impurities that cause cloudiness. This involves boiling the bones
briefly, then discarding the water and rinsing the bones under cold water.
This step ensures a clear broth, a hallmark of well-made pho.

Next, the bones are simmered with charred onions and ginger, which add depth
and a subtle smoky aroma. The process can take anywhere from 3 to 6 hours,
depending on the desired richness. During simmering, spices are added, often
contained in a spice bag for easy removal.

One notable technique is controlling the broth’s clarity and flavor intensity
by skimming foam and fat regularly. This meticulous attention to detail
differentiates professional pho preparation from hastier, less refined
methods.

Choosing and Preparing the Noodles and Meat

The noodles used in pho are distinct from other Asian rice noodles due to
their thickness and chewiness, which complement the broth’s texture. Dry rice
noodles require soaking and brief blanching before serving to soften without
becoming mushy.

For the meat, thin slices of raw beef or cooked chicken are added just before
serving. The heat of the broth gently cooks the raw beef, preserving
tenderness and flavor. Alternatively, slow-cooked brisket or meatballs can be
included for added variety.

Garnishing and Serving

Fresh herbs and condiments are vital to the pho experience. Plates of Thai
basil, cilantro, bean sprouts, lime wedges, and chili slices allow diners to
customize flavors. This interactive aspect enhances the dish’s appeal,
offering a balance between savory broth and fresh, bright accents.

Comparative Insights: Pho vs. Other Noodle



Soups

When analyzing how to make pho soup, it is instructive to compare it with
other popular Asian noodle soups, such as Japanese ramen or Chinese beef
noodle soup. Unlike ramen, which often features a thicker, oilier broth and
curly wheat noodles, pho broth is lighter and clearer with delicate rice
noodles. The spice profile also differs markedly; pho relies on warm spices
like star anise and cinnamon, while ramen incorporates miso or soy-based
flavors.

Chinese beef noodle soup tends to have a more robust, sometimes spicy broth,
often incorporating chili oil and a heavier soy sauce presence. Pho’s subtle
balance of sweetness, umami, and aromatic spices sets it apart, making it a
unique culinary experience.

Pros and Cons of Homemade Pho Soup

Pros:

Complete control over ingredient quality and spice balance

Ability to customize broth richness and meat selection

Freshness and authenticity that surpass many restaurant versions

Cons:

Time-intensive process, especially for broth preparation

Requires specialty ingredients that may not be readily available

Precision needed for balancing flavors and achieving broth clarity

For culinary professionals and dedicated food enthusiasts, these factors
influence the decision to undertake homemade pho preparation versus relying
on established eateries.

Regional Variations and Their Influence on Pho



Preparation

Understanding how to make pho soup also involves acknowledging the regional
differences within Vietnam that shape the dish’s character. Northern-style
pho, originating from Hanoi, typically features a clear, less sweet broth
with fewer herbs, focusing on the purity of the beef flavor. In contrast,
Southern-style pho from Ho Chi Minh City incorporates a sweeter broth with a
broader array of herbs and garnishes.

These regional nuances inform ingredient choices and cooking methods,
illustrating pho’s versatility and adaptability. Culinary professionals
aiming for authenticity often choose a specific regional style to replicate.

Innovations and Modern Twists

Contemporary chefs experimenting with pho have introduced innovative
variations, such as vegetarian pho using vegetable broth and tofu, or fusion
styles incorporating non-traditional spices and proteins. These adaptations
demonstrate the dish’s evolving nature while still rooted in traditional
techniques.

Exploring these modern interpretations provides insight into pho’s global
appeal and the creativity involved in its preparation.

---

Mastering how to make pho soup is both an art and a science, requiring
patience, precision, and respect for tradition. The meticulous process from
broth to bowl reflects a rich culinary heritage that continues to captivate
food lovers worldwide. Whether approached from a professional culinary
perspective or as a passionate home cook, pho soup offers a rewarding
challenge and a deeply satisfying result.

How To Make Pho Soup

  how to make pho soup: The Vietnamese Pho Cookbook Gordon Rock, 2020-05-12 If you
can’t get enough of authentic pho recipes, then this is the perfect pho cookbook for you. Inside of
this Vietnamese pho cookbook, you will learn how to prepare the most authentic and delicious pho
dishes possible. You will learn how to prepare Vietnamese broth and noodles using the freshest
ingredients to make pho dishes that the entire family will fall in love with. So, what are you waiting
for? Grab a copy of this book and start cooking pho today!
  how to make pho soup: PHO Noodle Soup Recipe Book: The Vietnamese PHO Cookbook Nancy
Silverman, 2019-03-21 If you can't get enough of the delicious and comforting Vietnamese soup
called pho, then this is the perfect cookbook for you. In the Pho Noodle Soup Recipe Book, you'll
discover how to prepare authentic and delicious pho dishes, including broth, noodles, and fresh

https://www.americancontractorsorganization.org/archive-th-180/how-to-make-pho-soup.pdf


ingredients, along with creative twists on the Vietnamese classic. Pho Noodle Soup Recipe Book
includes pho recipes with a variety of meats and seafood like Best Beef Pho, Rotisserie Chicken Pho,
and Traditional Seafood Pho, as well as pho recipes for any diet or lifestyle, including Low-Carb Beef
Noodle Pho, Fast and Fit Pho Zucchini Noodles, Spicy Tofu Ramen Pho, Vegan Pho, and
Paleo-Friendly Beef Brisket Pho. So, what are you waiting for? Get this cookbook today, and you will
become a master of Pho in no time...pho real.
  how to make pho soup: The Pho Cookbook Andrea Nguyen, 2017-02-07 JAMES BEARD
AWARD WINNER • 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 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.
  how to make pho soup: Simply Pho Helen Le, 2017-10-03 Simply Pho hosts a collection of 75
authentic Vietnamese recipes to cook at home, with an emphasis on pho and its many possibilities.
  how to make pho soup: The Pho Cookbook Andrea Nguyen, 2017-02-07 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 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.
  how to make pho soup: 30 Minutes 60 Recipes For Beginners Cooking KEITH NINH,
2020-01-03 Do you want to cook delicious meal for your loved ones and family but without the skills
and know how of a veteran chef or great cook? Do you want to cook sumptuous dinner and impress
your spouse or family and friends without having the time to learn how to cook nor the money to
attend expensive cooking classes? Do you spend long hours and efforts in kitchen but yet end up
with tasteless and disappointing dishes? Do you want to cook everything fast but don’t have the time
and patience to follow famous cookbooks long and complex instructions and guidance? This ebook of
30 minutes and 60 recipes has made cooking easy for everyone! It will give you the step by step
guide and cooking tips to make simple and easy yet delicious and sumptuous meal with minimum
cost and time required.
  how to make pho soup: Little Saigon Cookbook Ann Le, 2011-09 The Little Saigon Cookbook
offers dozens of family recipes, many surviving through oral history alone. It takes readers on a tour
of culinary landmarks and introduces them to the wealth of authentic dishes found in Little Saigon.
  how to make pho soup: The Little Saigon Cookbook Ann Le, 2006
  how to make pho soup: Authentic Vietnamese Cooking Corinne Trang, 1999 A
mouthwatering introduction to the pleasures of regional Vietnamese cooking featuring more than
100 recipes and illustrated with more than 60 photos. Includes mail-order sources and Web sties for
hard-to-find ingredients. 2-color throughout.
  how to make pho soup: Salt, Fat, Acid, Heat Samin Nosrat, 2017-04-25 Whether you've



never picked up a knife or you're an accomplished chef, there are only four basic factors that
determine how good your food will taste. Salt, Fat, Acid, and Heat are the four cardinal directions of
cooking, and they will guide you as you choose which ingredients to use and how to cook them, and
they will tell you why last minute adjustments will ensure that food tastes exactly as it should. This
book will change the way you think about cooking and eating, and help you find your bearings in any
kitchen, with any ingredients, while cooking any meal. --
  how to make pho soup: Cooking Light Annual Recipes 2019 The Editors of Cooking Light,
2018-11-27 Find every mouthwatering recipe from a year of Cooking Light Magazine. Cooking Light
Annual Recipes 2019 includes more than 650 delicious dishes that highlight ingredients and flavors
from cuisines around the world; translates the latest research in nutrition science into easy
weeknight meals; and provides you with a host of recipes for all your special occasions.
  how to make pho soup: Indianapolis Monthly , 2004-02 Indianapolis Monthly is the Circle
City’s essential chronicle and guide, an indispensable authority on what’s new and what’s news.
Through coverage of politics, crime, dining, style, business, sports, and arts and entertainment, each
issue offers compelling narrative stories and lively, urbane coverage of Indy’s cultural landscape.
  how to make pho soup: Oodles and Oodles of Vegan Noodles: Soba, Ramen, Udon &
More - Easy Recipes for Every Day Cheynese Khachame, 2023-11-21 The first plant-based,
pan-Asian noodle cookbook, featuring classics made vegan and exciting innovations Soba, ramen,
udon, pho—saucy, slurpy noodles of every kind go vegan in this sunny cookbook. TikTok sensation
Cheynese Khachame shares her noodle love, with over 50 dishes representing Japan, Korea,
Thailand, China, and beyond . . . Soba Salad with Spicy Peanut Dressing to fill your belly at lunch
Creamy Coconut-Curry Ramen for comfort food in 20 minutes (!) Steamy Drunken Noodles to pick
you up after a night out Vietnamese Pho that turns simple spices into taste-bud bliss Cheynese’s
lovingly crafted recipes meet every craving with 100 percent plant-based ingredients: from summery
japchae and zaru soba to classic shoyu ramen and fusion udon “carbonara.” For noodle fans seeking
oodles of options, these are soups, salads, and stir-fries simply not to be missed!
  how to make pho soup: So Fast, So Easy Pressure Cooker Cookbook Beth Hensperger,
Julie Kaufmann, 2015-12-15 The only pressure cooker cookbook—for electric and stovetop pressure
cookers—you'll ever need! What's not to love about the pressure cooker? Using pressure created by
super-heated steam, the pressure cooker can cut cook times by 70 percent, meaning dinner is on the
table faster, and with significantly less energy use. Your dinner will be more nutrient-rich because
vitamins and other good things won't be lost in evaporating steam. And it will taste delicious and
succulent because none of the food's moisture has been allowed to escape. Finally, today's modern
pressure cooker has been re-engineered for safety and ease of use, including the development of the
electric pressure cooker. Because no moisture evaporates during cooking, conventional stovetop
recipes do not work in the pressure cooker. For success, the pressure cooker requires different food
to liquid ratios and because of that superheated pressure, cook times are very precise. With this
comprehensive guide, the busy cook can use fresh ingredients to create more than 700 tasty recipes
developed for and scrupulously tested and retested for the pressure cooker. • Chapters on Poultry,
Pork, Beef & Veal, Lamb & Game, and Seafood include Zinfandel-braised short ribs that cook in just
30 minutes, herb-stuffed whole turkey breast and braised lamb shanks ready in 25 minutes, and
baby back ribs that pressure-cook in just 15 minutes. • Individual chapters on grains, beans, rice
dishes (including risotto and breakfast rice), potatoes, chili, and tomato sauces (with and without
meat), as well as on soups, vegetables, desserts, making your own baby food, and much more. • An
introductory chapter explains the ins and outs of the pressure cooker, with valuable tips and advice.
The authors also include recipes for lots of basics, such as how to cook different types of rice and
varieties of dried beans.
  how to make pho soup: The Great American Recipe Cookbook The Great American Recipe,
2022-08-16 This beautiful cookbook showcases the best of American regional cooking from the cooks
and judges featured in PBS’ The Great American Recipe In the first season of The Great American
Recipe, 10 home chefs representing distinct culinary backgrounds brought with them a rich



collection of recipes. Some were secret family recipes passed down through the generations, some
were new twists on regional classics, and others were their own deeply personal recipes crafted with
love . . . and, together, they represent the dynamic story of America told through the diversity of its
food. Now, you can bring all the fun of this new series to your kitchen with more than 100 delicious,
easy-to-follow recipes from the cast, host, and judges. These recipes are accessible and taste like
home—evoking nostalgia while inspiring you to explore new flavors with your loved ones. Inside,
you’ll find new staples and rediscover family favorites, such as: Southern Smoke Mac and Cheese
Red Chilaquiles Rhode Island–Style Fried Calamari Shakshuka with Chive Flatbread Chicken and
Waffle Sandwiches Pizza Calabrese L’Italiano Burgers Crowd-Pleaser Tostadas Korean-Style
Meatloaf and Potatoes Cast Iron Ribeye with Blue Cheese and Balsamic Steak Sauce Cranberry
White Chocolate Oatmeal Cookies with Sour Cream Frosting Cannoli Dip Packed with amazing
dishes and warm personal stories, and illustrated with gorgeous food photography and stills from
the series, The Great American Recipe Cookbook is a must-have for fans of the show, food lovers,
and every person who believes that food tells the story of who we are.
  how to make pho soup: DK Eyewitness Travel Guide: Vietnam and Angkor Wat Richard
Sterling, 2011-12-01 Vietnam opened its doors to tourists in the late 80s and, while at first a
destination frequented by backpackers and war veterans, its appeal has grown ever since. Blessed
with a long coast sprinkled with casuarina-lined beaches, the country now attracts sun-lovers and
surfers, with resorts and spas sprouting all along the coast. Part of the award-winning Eyewitness
series, this sumptuously illustrated guide leads readers to it all, from the floating markets of the
Mekong Delta in the south to the hill towns inhabited by the Hmong minority in the north, and the
best beaches to be found in between. A full chapter is dedicated to Angkor in neighboring Cambodia,
with the astounding temples illustrated in glorious detail. Whether zipping around old Hanoi in a
pedal-powered cyclo or dining on the exquisite local cuisine, the Eyewitness Guide to Vietnam and
Angkor Wat is indispensable.
  how to make pho soup: New York in a Dozen Dishes Robert Sietsema, 2015 Join New York
City's most intrepid eater--Robert Sietsema, pioneer of outer-boroughs dining--in an urban adventure
like none other. Through essays on the city's defining dishes, some familiar, others obscure, Robert
paints a portrait of New York's food landscape past and present, and shares a life spent uncovering
the delicious foods of the five boroughs. Gobble up a century of New York pizza, from the coal-fired
pies of a thriving Little Italy to the slice joints of a burgeoning rock 'n' roll East Village. Discover
Katz's Delicatessen as Robert did, on a foray into the hardscrabble Lower East Side of the 1970s.
Take Robert's hand and he'll bring you through the Mexican taquerias of Bushwick--with their
papalo leaves and piled-high sandwiches--then visit the underground Senegalese dining scene
hiddenin plain sight in 1990s Times Square. See the evolution of New York fried chicken from
Harlem's spare, ancient style to the battered-and-brined birds of hipster Brooklyn. Hunt with Robert
for Hangtown fry and a vanishing Chinese-American cuisine, and follow him as he ferrets out the
city's most elusive foods, including the Ecuadorian guinea pig.
  how to make pho soup: Living Free Solutions: Cooking for the Gluten, Casein, Soy, and
Yeast-Free Home: Asian Cuisine Collection Huong Dishian, 2013-02-19 Growing up with an
excellent cook for a mother, Huong Dishian loved dining on traditional Vietnamese meals, as well as
American favorites. Though Dishian loved eating the foods, she was less than enthusiastic about
cooking the delicious delicacies of her mother. Her aversion to cooking did not diminish until her son
was diagnosed with autism. After countless hours of researching for answers about her son's
condition, she and her husband decided to place their child on the recommended gluten free, casein
free, soy free, and yeast free diet. DISHIAN took on the role of cook, finding ways to help her
children be healthy, as well as enjoy their food! In Living Free Solutions, you will learn ways to make
everyday favorites like lasagna, chicken nuggets, and corndogs. As well as Asian dishes dishes such
as egg rolls, Pho Noodle soup, and No-Soy Teriyaki Chicken Kabobs! With Dishian's help, your
child—and family—can enjoy delicious, flavorful food while keeping with the GFSFCFYF diet!
  how to make pho soup: Best Vegan Recipes Jamie Isabella Parker, 2014-02-13 Author and



vegan cooking teacher Jamie Parker set out on a mission to compile a cookbook with the best vegan
recipes ever tasted. She realized to get the best recipes, she must go straight to the source: the top
vegan-serving restaurants in North America. After years of research, traveling, cooking and tasting
she has created this book, Best Vegan Recipes. The book takes the reader on a tour across North
America showing off the continent’s top 38 vegan-serving restaurants and over 130 of their tastiest
recipes. Every recipe in Best Vegan Recipes is outstanding and this book can turn even a novice
cook into an exceptional vegan cook with the ability to make recipes that will impress anyone. If you
are already an excellent vegan chef it will give you a host of new recipes and introduce creative
ideas from top chefs across the continent. Whether you are a vegan or just want to eat more vegan
food you may as well spend your life as a skilled cook eating amazing meals!
  how to make pho soup: Keys to the Kitchen Aida Mollenkamp, 2012-10-12 Sharpen your skills
and build your culinary confidence with this illustrated guide that includes more than three hundred
recipes. Food Network and Cooking Channel star Aida Mollenkamp lays an invaluable foundation for
cooks in Keys to the Kitchen. This comprehensive manual collects more than three-hundred
innovative, contemporary recipes as well as color photographs, plenty of informative illustrations, a
substantial technique primer, and helpful how-to information on subjects as wide-ranging as
equipment, food storage, rust removal, throwing a cocktail party, and knife skills. For those who
can’t cook but want to, this essential reference guide makes an ideal starting place—and for those
already at ease in the kitchen it’s full of “who knew” moments for expanding their repertoire of great
recipes.

Related to how to make pho soup
Easy Homemade Pho - Tastes Better From Scratch   I love authentic pho soup, but I wanted to
create a recipe that has great flavor, but doesn’t take hours to make or use hard to find ingredients.
This pho recipe is exactly that!
Pho Recipe (Vietnamese Noodle Soup) - The Woks of Life   Our pho recipe was carefully tested
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