DVS RECIPES MY PERSONAL COOKBOOK

Soups / Vietnam

Pho bo

A clear beef broth with charred ginger and whole spices, rice noodles, and beef that finishes cooking in the bowl.

| Time 270 min Servings 4

What you'll need.

[1 1.5 kg Beef marrow bones [1 500 g Brisket

] 200 g Sirloin — sliced almost transparent [1 2 piece Onion

1 80 g Ginger [1 4 piece Star anise

[1 1piece Cinnamon stick [1 4 piece Cloves

] 1tbsp Coriander seeds [1 60 ml Fish sauce

1 1tbsp Sugar [1 400 g Flat rice noodles
1 Coriander, spring onion, Thai basil — to taste [1 Lime and chilli — to taste

Let’s make it.

Cover the bones with cold water, bring to the boil and let them go for ten minutes. Throw the water away, rinse
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the bones under the tap and wash the pot. This step is what buys you a clear broth.

Halve the onion and ginger and char the cut faces in a dry pan or straight over the flame until they blacken in
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patches.

Toast the spices in a dry pan until they smell, then tie them in muslin. Return the bones to the clean pot with the
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brisket, onion, ginger and spices, and cover with water three fingers above.

Simmer for three hours at the barest tremble. Skim for the first half hour. Lift the brisket out after ninety minutes
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and let it cool.

Strain the broth through a fine sieve and season with fish sauce and sugar. Taste it: it should be slightly saltier
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than pleasant to drink on its own, because the noodles will take their share.

Cook the noodles and divide them between bowls. Lay the sliced brisket and the raw sirloin on top. Ladle boiling
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broth over so it covers the meat, and serve the herbs, lime and chilli alongside.
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