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Crosswise and gquarter them length-
wise, transfer to a large bowl, and
cover with water; sosk for 2 minutes
Deain lotus stems and transfer to a
targe bowt. Add pork, shrimp, pickled
carrot and daikon, pickled shallots,
rau rden or cilantro, celery leaves (if
using), and peanuts. Toss salad with
the reserved dressing and season
with salt and more fish sauce and
Nme juice, if you like. Transfer salad
10 8 platier, leaving excess dressing
in the bowl

GI1O HEO HAM MANG
(Pors Mocks Semmered with
Bomdoo Shoat)

SERVES 6
If you can’t lind fresh pork hocks,
you may use pork shoulder, cut into
7" cubes, instead This dish is tra-
ditionally prepared with dred and
rehydrated bamboo shoots, but we
found that canned ones are & worthy
stand-n (See THE PANTRY, page 100,

for hatd-to-find ingredients )

2'/s  lbs. fresh pork hocks

Kosher salt, to taste

2 thsp. cancla odl

1 small onica, halved and thinly
shiced

3 thsp. fish sauce

/4" plece golden rock sugar

& canned bamboo shoot tips,
cut lengthwise into sixths

2  dried wood ear mushrooms,
soaked in hot water,
drained and cut into '/5"-
wide strips

4  large dried shiitake mush-
rooms, soaked in hot water,
deained, stemmed, and quar-
tered

Vi 15, dried round ban rice
moodles, bolled until tender,
drained, and rinsed

.
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12 scallions, white and pale green
parts only

© Season pork with sat and trans-
fer to plate. Heat oil in & 6-0t. dutch
oven over high heat. Add the pork
and cook, turning occasionally, until
lightly beowned, S minutes, Add the
onions and cook, stirmng frequently,
until soft, about 6 minutes. Add the
tish sauce and 10 cups water and
bring to a boll, skimméng any foam on
the surface. Add sugar and bamboo
tips, reduce heat to medium-low, and
cook, uncavered, untd pork is tender,
about 2 hours. Add the mushrooms
angd ook, stenng occasionally, until
tonder, about 10 minutes. Season the
broth with more salt and Yish sauce,
¥ you like

© Divide noodies between 6 bowls.
Transier pork to 3 plate. cut off and
discard skin. Shce the meat off the
bone, and divide between the bowds
Return broth to a boil. add scalans
and cook for 30 seconds. Ladle broth
over noodies and pork. serve

00 CHUA

(Carred and Dalken Piciie)

MAKES ABOUT 3 CUPS
This crunchy pickle can stand alone
A% 3 303Ck O an Appetizer, Of you Can
add @ to Asian dipping sauces, banh
mi (the spicy Vietnamese baguette
pork sandwich), or salads like the lotus
stem salad shown on facing page.

/1 b, carrots, peeled and cut into

matchsticks

fbs. small dalkon, peeled and

<t into matchsticks

2 tsp. kosher salt

1 tsp. plus /s cup sugar

Vs cup plus 2 1bsp. white
vinegar
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© Inabowl, combine the carrots, dai-
kon, 338, and 11tsp. sugar. Let sit until
the vegetables have wilted sightly and
hquid pools at the bottom of the bowi
about 30 minutes. Drain vegetabies:
nnse and pat dry with paper tow-
els. Transter vegetables to a medium
bowl

© Whisk together the remaining
sugar. the vinegar. and '/: cup warm
water and pour muxture over the veg-
etables. Stie to combine, Set mixture
aside to et marinate for at least 1 hour
or refrigerate. tightly covered. for up
1o 4 weeks

CHE CHUO)
(Basasa Coconut, gnd Taploca Pear! Soug)
SERVES 4
This creamy, sweet dessert is a favor-
ite Vietnamese street snack.

Vu  cup small tapioca pearls
(abowt '/s" in diamater; see
page Y00)

1 1o firmeripe bananas, peeled
and cut crosswise imto
3" Ahick shices

1 cup coconut milk

s cup segar

/s tsp. kosher salt

Vi tsp. vanilla extract

2 thsp, unsalted roasted
peanuts, for gamish
(optional)

© Bring 2 '/ cups water to a boll over
high heat in 2 2-qt. saucepan. St
in the tapioca pearls and cook, stir
ring occasionally, until the pearls are
transiucent and the hquid has thick-
ened, about 12 minutes. Ta check
tapioca pearis for doneness, ook for
A Yiey white dot in the center of the
poarl; i you doa't see one, continue
10 cook
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© Add bananas, coconut Mk, sugs
and salt and bring to a bod, stirring
constantly. Reduce heat 10 medwum-
low; simmer. stirring occasionally,
until the bananas are just soft and the
flavors have melded, about 2 minutes
Remove pan from the heat. stir in the
varslla, and let soup cool for 10 min-
ules. Ladle soup into senall bowis and
top with peanuts, #f you ke
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