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Synopsis

Authentic and delicious, the recipes in Lemongrass, Ginger and Mint Vietnamese Cookbook bring
Vietnamese restaurant favorites to your familya ™s dining table.From pha» and spring rolls to
bAjnh mA- and rice porridge, authentic Vietnamese food is as rich as the culture from which it
comesa +and replicating these dishes at home is easier than you might think! With the clear-cut
guidance in this Viethamese cookbook, youa ™Il enjoy cooking Vietnamese food just as much as
you enjoy eating it.Author Linh Nguyen has been cooking Vietnamese food since she can
remember. Her culinary style draws upon inspiration shed ™s found everywherea «from the recipes
of her childhood in the countryside to the local street food vendors in Hanoi and the culinary
diversity of New York City.From her current home in Ha»™i An, Linh has created Lemongrass,
Ginger and Mint Vietnamese Cookbooka +a collection of easy-to-follow recipes that hold true to the
roots of Vietnamese cooking. In this Vietnamese cookbook, youa ™Il enjoy the straightforward
simplicity that comes from years of homegrown expertise.With Lemongrass, Ginger and Mint
Vietnamese Cookbook youa ™Il find:8 chapters featuring popular Vietnamese favorites including
Pha» (Noodle Soup), BAjnh MA- (Sandwiches), ChAjo (Porridge), Cua»‘n (Rolls), BA®n (Rice
Vermicelli), and Ga»«i/Na»™m (Salad)75 authentic Vietnamese recipes specifically designed to
make cooking easy and funAn overview of techniques and ingredients with photos, tips for keeping
herbs fresh, and shopping recommendationsLemongrass, Ginger and Mint Viethamese Cookbook
offers everything you need to recreate authentic Viethamese meals. As many Vietnamese people
say, a celf you want to eat, get your feet to the stove.a « With this Vietnamese cookbook, youa ™I|

be able to do so with confidence!
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Customer Reviews

LINH NGUYEN is the creator of the Vietnamese cooking blog IndieChine.com. Originally from
northern Vietnam, she went to school in New York and now lives in the coastal town of Ha»™i An.
Linh& ™s recipes are inspired by her favorite childhood meals and closeness to nature, inspiring her

cooking motto: & ceLet the fresh ingredients speak for themselves.a «

| am loving this book! IA¢A A™m Vietnamese, & this is definitely authentic recipes of Vietman. Of
course- different regions of Vietnam will make it slightly different, but the basic is pretty much
exactly the same.. | have made the banh mi (the meat, radishes, & the butter), & | have also made
the banh xeo. If there is any fixing- it would be very minor depending on your taste buds..As | go
through more dishes- | will update this review!There is only one main complaint | have, & that is
there are NO PICTURES of any of the dishes except for the banh mi. So, if youA¢A A™re not
familiar with the names of dishes- you would be out of luck unless you can try to search the photo
on the internet!Update 8/30/17: tried the Braised Baby Back Ribs (see photo). Was delicious! My
husband killed it! | did down the black pepper to 1/2 tsp cause my kids canA¢gA A™t handle the
spice. | also left it as a whole piece of ribs instead of chopping it into 1 1/2A¢A A« pieces. But

worked pratically the same & taste delicious!

love love love this book

Interesting trivia and food history of Vietnam. Delicious traditional recipes.

No pictures.

Well written.

While not the glossiest of cookbooks which seems to be just a modern trend anyway, this incredibly
useful reference to completely authentic Vietnamese is a must have if you are interested in this

cuisine, and even if you have no experience of Vietnamese cooking you will find that the style of the

food is always healthy and nutritious. The recipes are easy to follow with tips on how to source



ingredients if you are not living in Viet Nam, and the book has charming anecdotes of the author’s
life growing up with her extended family in rural Viet Nam. And it is extraordinary value for money. If

you love Viethnamese food, or you're an avid cook, you must have it.

The Flavors of ViethamWell done book of regional foods from North and South Vletnam. Linh
Nguyen gives an introduction with personal history and stories. Her overview of Vietnamese living
and eating is interesting and informative. She also sprinkles more tidbits thru out the chapters.Her
recipes don't just list ingredients she gives you an understanding and desire to cook authentic
Vietnamese dishes. The first dish | prepared was the Crispy Savory Crepes (which get wrapped
inside a lettuce leaf!). | was hooked!Stir-Fried Beef Pho was a delicious and easily prepared meal,
and there are three more Phos to make!Next | will be mastering Bun (thin, round rice noodles).Right
away | looked into the chapter "Drinks and Sweet Treats".Banana Tapioca Pudding? YES.I would
have liked a few more pictures as this is a cuisine I'm not very familiar with, but | love the recipes

and organization of this cookbook.The publisher sent me this book at no charge.

Living in a small town, | really didn’t have any experience with Viethamese food. | have heard of
Pho, and always thought it sounded amazing, but have never had a proper bowl. Sad, | know. This
book quickly changed all that! From the start | was charmed with the authors story of how life was
like growing up in Vietnam.Right off the bat | noticed a quote that seemed to fit well with the theme
of the book and of the cuisine itself. "A meal without vegetables, is like a disease without a cure".
The recipes are packed with veggies, which | love. The beginning of the book goes on to explain
staples and cooking techniques popular to Viethamese food and does a great job of explaining to
the reader the basics of this simple yet delicious way of cooking and eating! | was totally intrigued
with the Pho recipes, and surprised at how doable the recipes are! | was also very impressed with
the extensive and interesting salad collection! The Shrimp and Pomelo salad jumped right out at
me, along with the Chicken and Cabbage salad! | think my favorite and most intriguing recipe is the
Grilled Pork Bun! Fantastic! | can’t wait to try all of these recipes and a proper bowl of Pho! |

received a copy of this book free from the publisher, but opinions are my own.

Download to continue reading...

Lemongrass, Ginger and Mint Vietnamese Cookbook: Classic Viethamese Street Food Made at
Home Easy Viethamese Cookbook: 50 Authentic Vietnamese Recipes (Viethamese Recipes,
Vietnamese Cookbook, Viethamese Cooking, Easy Viethamese Cookbook, Easy Viethamese

Recipes, Vietnamese Food Book 1) Little Vietham: From Lemongrass Chicken to Rice Paper Rolls,


http://privateebooks.com/en-us/read-book/oK9yd/lemongrass-ginger-and-mint-vietnamese-cookbook-classic-vietnamese-street-food-made-at-home.pdf?r=d5%2FnyHcOFEzogvf6BrSESVuf3wyBQzhhMLowCt6EemI%3D

80 Exciting Vietnamese Dishes to Prepare at Home [Viethamese Cookbook] Banh Mi: 75 Banh Mi
Recipes for Authentic and Delicious Vietnamese Sandwiches Including Lemongrass Tofu, Soy
Ginger Quail, Sugarcane Shrimp Cake, and Honey-Glazed Beef Viethamese Pho: The Vietnamese
Recipe Blueprint: The Only Authentic Pho Recipe Book Out There (Viethamese Cookbook,
Vietnamese Food, Pho, Pho Recipes) Viethamese Food.: Vietnamese Street Food Vietnamese to
English Translations Lemongrass and Ginger Cookbook: Vibrant Asian Recipes Vietnamese
Cookbook: Viethamese Cooking Made Easy with Delicious Vietnamese Food Learn Vietnamese:
300+ Essential Words In Viethnamese - Learn Words Spoken In Everyday Vietnam (Speak
Vietnamese, Fluent, Vietnamese Language): Forget pointless phrases, Improve your vocabulary
VIETNAMESE VEGETARIAN FOOD - OUR FAMILY VEGETARIAN RECIPES: VEGETARIAN
FOOD RECIPES FROM OUR VIETNAMESE HOME - VEGETARIAN FOOD RECIPES VEGAN
RECIPES ASIAN ... RECIPES ASIAN VEGAN SERIES Book 1) Easy Asian Cookbook Box Set:
Easy Korean Cookbook, Easy Filipino Cookbook, Easy Thai Cookbook, Easy Indonesian
Cookbook, Easy Viethamese Cookbook (Korean ... Recipes, Asian Recipes, Asian Cookbook 1)
Ginger Cats 2018 12 x 12 Inch Monthly Square Wall Calendar,Animals Cats Ginger Cooking with
Ginger: Top 50 Most Delicious Ginger Recipes (Recipe Top 50’s Book 87) Classic and Regional
Vietnamese Cookbook: The Step by Step of Viethamese Home Cooking Periplus Pocket
Vietnamese Dictionary: Vietnamese-English English-Viethamese (Revised and Expanded Edition)
(Periplus Pocket Dictionaries) Whole Food: The 30 day Whole Food Ultimate Cookbook 100recipes
(Whole Food Diet, Whole Food Cookbook,Whole Food Recipes, Clean Eating, Paleo, Ketogenic)
Vietnamese Cooking Made Easy: Simple, Flavorful and Quick Meals [Vietnamese Cookbook, 50
Recipes] (Learn to Cook Series) Totally Vietnamese: Classic Viethamese Recipes to Make at Home
Food Truck Business: How To Start Your Own Food Truck While Growing & Succeeding As Your
Own Boss (Food Truck, Food Truck Business, Passive Income, Food ... Truck Startup, Food Truck
Business Plan,) Raw Food Diet: 50+ Raw Food Recipes Inside This Raw Food Cookbook. Raw
Food Diet For Beginners In This Step By Step Guide To Successfully Transitioning ... Vegan
Cookbook, Vegan Diet, Vegan Recipes)


https://temeka-elhassan.firebaseapp.com/contact.html
https://temeka-elhassan.firebaseapp.com/dmca.html
https://temeka-elhassan.firebaseapp.com/privacy-policy.html
https://temeka-elhassan.firebaseapp.com/faq.html

