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 BASIC RECIPES 
and know-how
 Build your foundation for making great Vietnamese food with this collection of fundamental recipes. The blueprints for serving lettuce and fresh herbs and for making rice paper rolls will further enhance your Viet food adventure.
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 PRESSURE-COOKER chicken stock
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			PERFECT rice
 MAKES ABOUT 4½ CUPS, TO SERVE 4
 TAKES 40 MINUTES
 Fluffy grains of rice are essential to everyday Vietnamese eating, which is why rice was the first thing I learned to cook. You can prepare it in an electric rice cooker, a pressure cooker, or a multicooker, but you’re not going to get consistently good results or be able to troubleshoot unless you’ve practiced cooking rice in a pot on the stove top. Some people boil and drain rice like pasta, but to best express the grain’s flavor and texture, I stick with an easy, old-fashioned approach that involves a heavy saucepan and a gradual lowering of the heat. Make rice in the same pan on a regular basis, and soon, you’ll be eyeballing the level of the water instead of measuring it.
 Long-grain rice is the default for most Vietnamese meals, and white jasmine rice is the go-to, but people are increasingly choosing healthier, fast-cooking brown jasmine rice (see this page for a buying guide). For tender-chewy long-grain rice, I rebel against package directions suggesting 1½ to 2 cups of water for 1 cup of rice. The mushy results don’t work with Viet food. Instead, I opt for 1¼ cups of water per 1 cup of rice (a 5:4 ratio). It’s easier to add water to the pot than to remove it. To get a clean, fresh flavor, wash and rinse the rice before cooking.
 ⁄
 1½ cups long-grain rice, preferably white jasmine
 1¾ cups plus 2 tablespoons water
 ⁄
 Put the rice in a medium saucepan and add water to cover by about 1 inch. Swish with your fingers to loosen surface starch. Pour off the water and repeat two or three times, or until the water is nearly clear (it will never be crystal clear). Dump the rice into a mesh strainer, shake to expel excess water, and return the rice to the pan.
 Add the 1¾ cups plus 2 tablespoons water to the pan and bring to a boil over high heat, stirring occasionally to prevent clumping. Lower the heat slightly and let simmer briskly for 1 to 3 minutes, stirring occasionally, until glossy on top. A few craters may form, which is fine. Turn the heat to low, cover the pan, and cook for 10 minutes.
 Turn off the heat and let the rice sit for 10 minutes. Uncover, fluff with chopsticks or a fork to circulate the grains, re-cover, and let rest again for 10 minutes to complete cooking. The rice will stay warm, covered, for 30 minutes. Fluff once more before serving.
  NOTES ⁄
 Rice triples in volume during cooking, so adjust the pan size when scaling this recipe up or down. Use the examples in the following chart.
 
					
						
						
						
						
					
					
						
								 LONG-GRAIN RICE
  	 WATER
  	 SAUCEPAN
  	 YIELD
  

						
								 1 cup
  	 1¼ cups
  	 1½- to 2-quart
  	 3 cups; 2 or 3 servings
  

						
								 2 cups
  	 2½ cups
  	 2- to 3-quart
  	 6 cups; 4 to 6 servings
  

					
				

				If your cooked rice is too dry, sprinkle on some water, cover, and warm on low heat for 10 minutes to hydrate; then fluff. If the rice is mushy, when you make your next batch, decrease the water by 1 tablespoon per 1 cup of rice. Tinker to find the best ratio of water to rice for you.
 Leftover rice keeps well in the fridge for up to 5 days. Make a large batch and reheat in the microwave, sprinkled with a little water and covered with parchment or wax paper.
 To prepare Thai-grown brown jasmine rice, use a 3:4 ratio of rice to water. Wash and rinse 1½ cups brown jasmine rice and return the rice to the pan. (The bran is intact, so one rinse will do; don’t expect any starch to be released.) Add 2 cups water, bring to a boil, and then lower the heat to medium. Simmer briskly, partially covered, for about 5 minutes, stirring occasionally, until the liquid is opaque light beige and slightly thick. Turn the heat to low, cover completely, and cook for 20 minutes. The rest remains the same. Let sit, fluff, and let rest as directed.
 When making rice for fried rice, turn the cooked rice onto a rimmed baking sheet, spreading it out to allow the grains to dry quickly so they will fry up nicely. Let cool completely, uncovered, 1 to 2 hours, before frying. Or, cover the baking sheet with plastic wrap and refrigerate overnight.
 

				ANY DAY viet pickle
  [image: ]

				MAKES ABOUT 3 CUPS
 TAKES 10 TO 30 MINUTES, PLUS 1 HOUR TO MATURE
 Keep this flash pickle around to add color, crunch, and tang to Vietnamese dishes. Simply called đồ chua (“sour stuff”), the daikon and carrot pickle is a banh mi must-have and a perfect side for rice plates and grilled meats. You can substitute turnips or watermelon radish for the daikon; the Notes have more ideas. If the pickle turns stinky as it ages, open the jar and let it air out for 15 minutes before using.
 ⁄
 One 1-pound daikon, or two 8-ounce purple-top turnips or watermelon radishes
 One 6-ounce carrot
 1 teaspoon fine sea salt
 2 teaspoons sugar, plus ½ cup
 1¼ cups distilled white vinegar (preferably Heinz)
 1 cup lukewarm water
 ⁄
 Peel and cut the daikon into sticks about 3 inches long and ¼ inch thick (the width of an average chopstick). Peel and cut the carrot into sticks a little skinnier than the daikon.
 Put both vegetables in a bowl and toss with the salt and 2 teaspoons sugar. Massage and knead for 3 minutes, or set aside for 20 minutes, until you can bend a piece of daikon so the tips touch without breaking. They will have lost about a quarter of their original volume.
 Rinse the vegetables with water, drain in a mesh strainer or colander, and press or shake to expel excess water. Transfer to a 4-cup jar.
 In a medium bowl, stir together the remaining ½ cup sugar with the vinegar and 1 cup water until dissolved. Pour enough of the liquid into the jar to cover the vegetables, discard any excess, and let sit for 1 hour. Use immediately, or refrigerate for up to 1 month.

			 NOTES ⁄
 Instead of daikon, use 12 ounces of red radishes. Cut them, unpeeled, into ⅛-inch-thick rounds. Halve the carrot lengthwise, and thinly slice on the diagonal to coax faster pickling. Toss the vegetables in the salt and sugar, let sit for 10 minutes to soften, then rinse and brine as directed.
 Don’t like daikon funk? Pickle a 10-ounce package of shredded carrot. Enjoy as is, or mix with sliced green cabbage in a 1:2 ratio of carrot to cabbage, add some of the brine, and season with salt. Let sit for 10 minutes to slightly wilt the cabbage and yield a slaw-like mixture to pair with Viet foods.

			

			NUOC CHAM dipping sauce
 MAKES ABOUT 1 CUP
 TAKES 10 MINUTES
 I’ve been making Vietnam’s ubiquitous nước chấm for decades but still prepare it in stages to dial in the flavor. Much like making a vinaigrette, taste, taste, taste. Follow this recipe, then create your own formula. With the optional additions, choose chile for heat, garlic for pungency, and/or carrot for texture.
 ⁄
 2 to 2½ tablespoons sugar, or 3 to 4 tablespoons maple syrup
 3 to 4 tablespoons fresh lime juice
 ½ cup warm water, or as needed
 2 teaspoons unseasoned Japanese rice vinegar (optional)
 3 to 4 tablespoons fish sauce
 Optional Add-ins
 1 or 2 Thai or serrano chiles, thinly sliced (keep seeds intact); or 2 to 3 teaspoons chile garlic sauce (see facing page) or sambal oelek
 1 large garlic clove, minced
 ½ small carrot, cut into thin matchsticks or coarsely grated
 ⁄
 In a small bowl, combine 2 tablespoons of the sugar (or 3 tablespoons of the maple syrup), 3 tablespoons of the lime juice, and the water. Taste the limeade and, if needed, add the remaining 1½ teaspoons sugar (or 1 tablespoon maple syrup) and/or 1 tablespoon lime juice; dilute with water if you go too far. If there’s an unpleasant tart-bitter edge, add the vinegar to fix the flavor.
 Add the fish sauce to the bowl; how much you use depends on the brand and your own taste. Aim for a bold, forward finish that’s a little gutsy. (Keep in mind that this sauce typically dresses dishes that include unsalted ingredients such as lettuce and herbs, which will need an extra flavor lift.) If desired, add the chiles, garlic, and/or carrot. (Offer the chiles on the side if diners are sensitive to their heat.) The sauce can sit at room temperature for up to 8 hours until serving.
 Set the sauce at the table so diners may help themselves, or portion it out in small bowls in advance of serving.
  NOTES ⁄
 Lime juice dulls and can turn the sauce slightly bitter when left overnight. For a make-ahead nước chấm, combine the sugar, water, and fish sauce to create a base, then refrigerate for up to 2 weeks. (Prep a double batch if you use it a lot.) To finish, add the lime juice, vinegar (if using), and any desired add-ins.
 For a vegetarian nước chấm, stir together a rounded ½ teaspoon fine sea salt, 3 tablespoons packed light brown sugar (or 4 to 5 tablespoons maple syrup), and 3 tablespoons lime juice. Taste and add sweetener or up to 1 teaspoon unseasoned Japanese rice vinegar to round out. Add ⅔ cup lukewarm water and 1½ teaspoons soy sauce and finish with any add-ins before serving.
 
 CHILE GARLIC sauce
 MAKES ABOUT ⅔ CUP
 TAKES 10 MINUTES, PLUS 30 MINUTES TO REST
 In the late summer and early fall, when chiles are at their plump, red-hot best, I load up to make this condiment. It’s my version of tương ớt tỏi Việt-Nam, the chile garlic sauce that Huy Fong (the “rooster brand”) developed for the Viet palate. The commercial product is sold at supermarkets in plastic jars next to its Indonesian kin, sambal oelek. But when made at home, chile garlic sauce is brighter tasting, and you can play with the heat, sweetness, and tang. It’s super-simple and fast to make, with a payoff that lasts for months.
 ⁄
 6 ounces hot or medium-hot red chiles, such as Fresno, jalapeño, or serrano, coarsely chopped, with seeds intact
 4 garlic cloves, coarsely chopped
 Fine sea salt
 1 tablespoon sugar, plus more as needed
 1½ tablespoons distilled white vinegar (preferably Heinz), plus more as needed
 ⁄
 In a food processor, combine the chiles, garlic, ½ teaspoon salt, sugar, and vinegar and whirl to a coarse texture. Take a whiff; it should make you sweat a bit.
 Transfer the chile mixture to a small saucepan. Bring to a gentle simmer over medium heat, then lower the heat and continue simmering softy for about 3 minutes, or until the sauce no longer smells raw.
 Remove the pan from the heat and set aside to cool for 5 minutes. Season with salt, a pinch at a time, to add savory depth, and sweeten with more sugar, ½ teaspoon at a time, to curb the heat. Add more vinegar, ½ to 1 teaspoon at a time, to brighten. Aim for a spicy, slightly sweet, tangy finish. Let it rest, uncovered, for about 30 minutes to cool, mellow, and mature before using. The sauce may be stored in an airtight container, refrigerated, for up to 6 months.
  
  HOW TO CHOP CHILES WITHOUT GLOVES
 When working with hot chiles, I don’t wear gloves to protect my hands from their fiery oils. Instead, I minimize contact by using the stem of the chile as my helper.
 To chop a chile, quarter it lengthwise but keep the stem intact. Hold on to the stem while cutting the chile crosswise; if needed, chop further. Then use the stem to scoot the chile pieces onto the side of your knife blade and use the stem again to push off the chile pieces into a bowl or wherever they are needed. If you mistakenly touch the seeds or inner membranes, promptly wash your hands with coarse salt and soap.
 

			 
 CARAMEL sauce
 MAKES ABOUT ½ CUP
 TAKES 15 MINUTES
 This key Viet ingredient is simply nearly burnt sugar; it’s not at all the caramel sauce for topping ice cream. Vietnamese caramel sauce is stealthily employed in savory dishes to impart a lovely mahogany color and build savory-sweet depth. You’ve likely had caramel sauce in clay-pot (kho) dishes but didn’t know it. Like molasses, it can be added to grilled-meat marinades to enhance the appearance of the final dish.
 Don’t fear the caramelization process. It’s not overly dramatic, and the vinegar prevents crystallization, which can result in crusty failed batches. (If you wish, use strained fresh lemon or lime juice in place of vinegar.) Employ cane sugar, such as C&H brand, because it caramelizes consistently better than beet sugar. The result is an inky, bittersweet Vietnamese staple. I keep a jar of caramel sauce to cut down on prep work. If you don’t have time to make a batch, use the work-arounds in the recipes to make some on the spot. Select a small, heavy-bottomed saucepan with a long handle and a light interior (such as stainless steel) to observe the caramelization.
 ⁄
 2 tablespoons water, plus ¼ cup
 ⅛ teaspoon unseasoned rice, apple, or distilled white vinegar (optional)
 ½ cup cane sugar
 ⁄
 Fill the sink (or a large bowl or pot) with enough water to come halfway up the sides of the saucepan.
 In the saucepan, combine the 2 tablespoons water, vinegar (if using), and sugar. Set over medium heat and cook, stirring with a heatproof spatula or metal spoon; when the sugar has nearly or fully dissolved, stop stirring. Let the sugar syrup bubble vigorously for 5 to 6 minutes, until it takes on the shade of light tea. Turn the heat to medium-low to stabilize the cooking. Turn on the exhaust to vent the inevitable smoke. (Don’t worry if sugar crystallizes on the pan wall. But if things get crusty in the bubbling sugar syrup, add another drop of vinegar to correct it.) For even cooking, you may occasionally lift and swirl the saucepan.
 Cook the syrup for about 2 minutes longer, until it is the color of dark tea. The next 1 to 2 minutes are critical because the sugar will darken by the second. Monitor the cooking and, to control the caramelization, frequently pick up the saucepan and slowly swirl the syrup. When a dark reddish cast sets in—think the color of Pinot Noir—let the sugar cook a few seconds longer to a color between Cabernet and black coffee. Remove from the heat and place the pan in the water to stop the cooking. Expect the pan bottom to sizzle upon contact.
 Leaving the pan in the sink, add the remaining ¼ cup water. The sugar will seize up, which is okay. When the dramatic bubbling reaction stops, return the pan to medium-high heat, and cook briefly, stirring to loosen and dissolve the sugar.
 Remove the pan from the heat and return to the water in the sink for about 1 minute, stirring, to stop the cooking process and cool the caramel sauce to room temperature.
 Use the sauce immediately, or transfer to a small heatproof glass jar, let cool completely, and then cap and store in a cool, dark place indefinitely.
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 POMEGRANATE molasses
 MAKES A SCANT ½ CUP
 TAKES 30 MINUTES, PLUS ABOUT 1 HOUR TO COOL
 Why is this recipe for a Middle Eastern ingredient in a Vietnamese cookbook? Because I needed an accessible substitute for tamarind liquid, a fruity-tart seasoning for southern Vietnamese–style seafood stir-fries and soups. Having spied pomegranates (lựu) being sold by Hanoi street vendors in 2015, I pondered its use in Viet cooking. Turns out the Middle Eastern fruit pairs well with fish sauce and other Viet flavors to create newish dishes such as Pomegranate Sriracha Shrimp (this page) and Tangy Seafood Stew (this page). If your supermarket doesn’t stock pomegranate molasses (check the sweeteners and international foods sections), use this recipe to make it from bottled juice, such as Pom brand. For cooks who want to go old-school, the Notes offer tamarind tips.
 ⁄
 2 cups pomegranate juice
 1 tablespoon plus 1 teaspoon strained fresh lemon juice, plus more as needed
 ¼ cup sugar
 ⁄
 To make in the microwave In a 4-cup glass measuring cup (or similar microwave-safe container), combine the pomegranate juice, lemon juice, and sugar and microwave on high in 4- to 5-minute intervals, until the mixture has reduced to ½ cup of syrup, 20 to 25 minutes.
 To make on the stove top In a 1½- or 2-quart saucepan over high heat, combine the pomegranate juice, lemon juice, and sugar and bring to a boil, stirring occasionally to dissolve the sugar. Turn the heat to medium-high to maintain a vigorous simmer or a low boil and let the liquid bubble for 25 to 30 minutes, swirling the pan now and then for even cooking, until it’s reduced by 75 percent; you should have ½ cup of syrup. (The syrup should easily coat the back of a spoon with a thickish cabernet-colored film. If you run your finger through, the line should hold; but be careful, because it’s hot.)
 Regardless of your cooking method, let the hot syrup cool for 15 minutes, then transfer to a glass jar and let cool completely, uncovered, to further concentrate and thicken. Taste the molasses, and if a tart edge is needed, add more lemon juice, ½ teaspoon at a time, whisking or stirring well to combine.
 Store the molasses, refrigerated, for up to 6 months. If it firms up, warm it to liquify before using.

			
				NOTES ⁄
 Tamarind is sold at many Chinese, Southeast Asian, South Asian, and Latin markets. Look for double-wrapped dark brown blocks of “seedless pulp” in the spice or seasonings aisle; brittle looking tan-colored pods of sour tamarind may be in the produce section. (Sweet tamarind is a delicious snack but not tangy enough for cooking.)
 To make tamarind liquid from one 14- to 16-ounce block of seedless pulp, break the block into six chunks, then combine them with 4 cups water in a medium saucepan and simmer for 10 minutes to soften. Turn off the heat and let steep, covered, for 30 minutes. Stir with a fork to break up, then strain through a coarse-mesh sieve, pressing on the solids and scraping off the thick liquid. If needed, return the pulp to the pan, add some of the strained liquid, stir to release more pulp, and then restrain. You’ll have about 3 cups.
 When available, shell 8 ounces of tamarind pods to net 4 ounces of flesh and seeds. Combine with 1 cup water in a small saucepan and simmer for 2 to 4 minutes, stirring to loosen the flesh. Cover and set aside for 10 minutes, then pass through a coarse-mesh strainer. If you like, combine the seeds with 2 tablespoons recently boiled water, stir, and then harvest more liquid to yield about ⅔ cup.
 The liquid may be kept refrigerated for 1 week or frozen up to 6 months (freeze in ice-cube trays and then transfer to an airtight container).
 Homemade tamarind liquid has better flavor and texture than store-bought concentrate and paste. When using tamarind to substitute for pomegranate molasses in this book’s recipes, apply these conversions.
 
					
						
						
					
					
						
								 1 tablespoon pomegranate molasses equals
  	 2 tablespoons homemade tamarind liquid
 1½ teaspoons syrupy tamarind concentrate mixed with 1½ teaspoons water
 2½ to 3 tablespoons tamarind paste, such as Spice Perfection brand
  

					
				

			

			PRESSURE-COOKER chicken stock
 MAKES ABOUT 6 CUPS
 TAKES ABOUT 1½ HOURS

			I keep canned chicken broth in my pantry, and I also make my own. The pressure cooker makes excellent stock quickly, but you can take the more traditional route and simmer the stock in a stockpot, which takes longer (see the Notes). Chicken backs alone don’t yield super-tasty stock because, although they may be fatty, they aren’t meaty enough. Given that, combine the backs (ask for them at the meat counter if you don’t keep a frozen stash) with meaty parts like drumsticks, which are often well priced; wings aren’t as flavorful. If backs are unavailable, use more meaty parts.

			I parboil the parts to remove most of the scum that may cause the stock to taste slightly off; that step does not diminish the flavor. The apple helps to create a savory-sweet edge. Once things get going, gingery and chicken-y aromas will fill your kitchen, and you’ll have a rich, viscous stock to enhance your food. Save the harvested fat and pick the meat off the bones if you’re making the chicken and celery rice on this page.
 ⁄
 1½ to 1¾ pounds chicken backs
 1 pound meaty chicken parts, such as drumsticks, thighs, or breast
 Chubby 1½-inch (1½-ounce) section ginger, unpeeled, cut into 3 pieces and bruised
 ½ small Fuji apple, peeled, cored, and coarsely chopped
 1 medium yellow onion, halved and thickly sliced
 1¼ teaspoons fine sea salt
 ⁄
 Put the chicken backs and parts in a 6-quart pressure cooker with enough water to just cover. Partially cover the pot with the lid (there’s no need to lock it in place) and bring to a vigorous simmer over high heat. (If using a multicooker, use a high heat setting, such as Brown on the Fagor Lux, or adjust the Sauté function on the Instant Pot.) Uncover and simmer for 1 to 2 minutes, then turn off the heat.
 Set a colander in the sink, dump in the chicken and all the liquid, and quickly rinse and spray off the impurities. Transfer the chicken to a bowl and set aside. Give the pressure cooker a scrubbing and then return the chicken to it. Add 6⅓ cups water to the cooker. (If using a multicooker, add 6 cups water.) Drop in the ginger, apple, onion, and salt.
 Lock the lid in place. Bring to high pressure, adjust the heat to maintain pressure, and cook for 45 minutes. Then, remove from the heat, depressurize naturally for 20 minutes, and release the residual pressure. (If using a multicooker, program it to cook at high pressure for 45 minutes, turn it off or unplug it, and depressurize for 25 minutes before releasing residual pressure.)
 Unlock the cooker and wait for any bubbling to subside, about 5 minutes. Using a metal ladle, remove most of the fat on top, leaving some for flavor. (Or, remove the fat after straining and chilling the stock, when it’s easier.) Using a slotted spoon, remove the large solids.
 Position a strainer over a medium or large saucepan (line the strainer with muslin for super-clear stock and easy straining) and ladle or pour the stock through.
 Use the stock immediately, or transfer to airtight containers and refrigerate for up to 3 days or freeze for up to 3 months.
 
				NOTES ⁄
 When whole chickens are on sale, buy a couple, cut them up (or ask a butcher to do the deed) and use the backs and some of the meaty parts for stock. Add 3 or 4 chicken feet for extra-gelatinous stock.
 To make the stock in a 6-quart stockpot, parboil the chicken as directed. Return the chicken to the cleaned pot and add 8 cups water with the onion, ginger, and salt. Bring to a gentle simmer and continue simmering, uncovered, for 2 hours. Remove from the heat and let cool and rest for 15 minutes before straining. If needed, boil to reduce to about 6 cups, or add water if the stock is too strong.

			

			 

			 THE DIFFERENCE BETWEEN “BRUISE” AND “SMASH”
 When you want to unleash the power of an aromatic, such as garlic, ginger, or lemongrass, you need to bruise or smash it. What’s the difference? A bruise partially crushes a relatively thick ingredient to initiate its flavor release (great for stews, braises, and stocks); the ingredient remains intact and is easy to later retrieve from the pot. A more powerful smash crushes and flattens an ingredient to quickly unlock it flavors (ideal for stir-fries and sauces that get strained). Use a meat mallet, heavy saucepan, or flat side of a knife to do either; your tool depends on the thickness and density of the ingredient.

			

			 

			PRESSURE-COOKER vegetable stock
 MAKES ABOUT 6 CUPS
 TAKES 1 HOUR

			For excellent Viet dishes that require vegetable stock, make your own. The flavor of commercially sold vegetable stock or broth has been developed for Western dishes. You can use them in a pinch, but homemade stock yields clean, deep flavor. It’s easy to prepare and economical too. You can use vegetables that are past their prime. Flabby napa cabbage leaves boost flavor. I freeze asparagus trimmings and toss a handful into the pot to build umami depth. Using weight measurements for the vegetables ensures a good balance of flavors.

			Cooking the ginger and onion in oil before adding them to the pot lends the stock additional richness and body. The apple provides sweetness, which slightly offsets the vegetables’ mineral qualities.
 ⁄
 1 tablespoon canola or other neutral oil
 Chubby ¾-inch (¾-ounce) section ginger, unpeeled, cut into 3 or 4 slices
 One 8-ounce yellow onion, halved and thickly sliced
 One 4-ounce carrot, sliced (scrub and use unpeeled if you like)
 One 3-ounce celery stalk, coarsely chopped
 4 ounces large white mushrooms, stems included, coarsely chopped
 12 ounces napa or green cabbage leaves, coarsely chopped
 ½ small Fuji apple, peeled, cored, and coarsely chopped (optional)
 1½ teaspoons fine sea salt
 ⁄
 In a 6-quart pressure cooker over medium-high heat, warm the oil, then add the ginger and onion and cook for 1 to 2 minutes, until fragrant. (If using a multicooker, select a high-heat function, such as Brown for the Fagor Lux, or adjust the Sauté function on the Instant Pot.) Add 5⅓ cups water to the cooker. (If using a multicooker, add 5 cups water.) Add the carrot, celery, mushrooms, cabbage, apple (if using), and salt.
 Lock the lid in place. Bring to high pressure, adjust the heat to maintain pressure, and cook for 15 minutes. Then, remove from the heat, depressurize naturally for 15 minutes, and release the residual pressure. (If using a multicooker, program it to cook at high pressure for 15 minutes, turn it off or unplug it, and depressurize for 20 minutes before releasing residual pressure.)
 Unlock the cooker and wait for any bubbling to subside, about 5 minutes.
 Position a muslin-lined strainer over a 2- to 3-quart saucepan and then ladle or pour the stock through. Let cool briefly, then press or twist the fabric to get more stock from the solids.
 Use the stock immediately, or transfer to airtight containers and refrigerate for up to 3 days or freeze for up to 3 months.

			
				NOTES ⁄
 If you don’t have muslin for straining the stock, use a nut milk bag or a super-fine strainer.
 If your yield is a little shy, add about ½ cup water to the vegetable solids and wring them out again in the muslin to obtain additional liquid. Sometimes they need a little help.
 To make the stock in a 6-quart stockpot, combine the sautéed ginger and onion, 6¾ cups water, and the remaining vegetables, apple, and salt. Bring to a gentle simmer and continue simmering, uncovered, for 1 hour. Then, remove from the heat and let cool for 15 minutes. Strain the stock, squeezing the solids. If needed, boil to reduce to 6 cups; or add water if you have less and the stock is too strong.

			

			 

			 WHY MUSLIN IS THE BETTER CHEESECLOTH
 Available at fabric stores, muslin is affordable, machine washable, and reusable. It’s terrific for straining stocks and soup broths, catching impurities like a dream. I’ve also used it to efficiently expel moisture from zucchini and tofu, strain yogurt, and in other cooking tasks. Look for lightweight muslin suitable for lining quilts. Tear it into 18-inch squares and wash with fragrance-free soap before the first use. After using, rinse the muslin well and wash again.

			

			 

			

			 lettuce-and-herb cheat sheet

				 
 You don’t need a recipe for the platter of leafy garnishes that go with many Viet dishes. Its purposes are to:
 Provide pieces of soft leafy greens that can be used to encase food or commingle well with other ingredients. Choose leaf lettuce, such as butter, Boston, or red or green leaf, that can bend and fold. Mild mustard greens and radicchio add a spicy bite. Heirloom lettuces make a beautiful presentation. Baby lettuce mixes are great for rice paper rolls and rice noodle bowls. For lettuce wraps, serve whole leaves for diners to tear into palm-size pieces, or precut the lettuce.
 Inject herbaceous notes. Start with pungent cilantro and zingy mint, the foundational herbs in the Viet kitchen. They’re easy to buy and grow. Try other herbs too, such as basil (Italian, Thai, lemon, lime, or opal, for example) or dill. Like a Viet cook, experiment with what’s fresh and in season.
 Create a personalized eating experience. The lettuce and herbs allow diners to fashion their own textures, flavors, and colors with each mouthful. Feel free to tinker. For example, to add refreshing crunch, include sliced cucumber or the daikon and carrot pickle on this page.
 When dealing with the nitty-gritty details, keep in mind the following things to establish your own approach.
 How much to serve: This book’s recipes suggest quantities for four moderate eaters. Once you get the hang of eating this way, you’ll know how much to offer.
 Advance prep options: Prewash and spin lettuce and herbs so they’re ready when you are. See this page for tips.
 How to display: Consider potential traffic jams at the table. When serving four people, arrange the lettuce and herbs on one large platter, if it’s reachable by everyone from their seats, or two dinner plates to be shared by pairs of diners. Have one or two sets of other garnishes as needed. Table setting tips are on this page.
 How to assemble lettuce wraps: Take a sprig or two of herb plus a piece or whole lettuce leaf. If it’s a giant, unwieldy leaf, tear it into a palm-size piece; if the leaf’s spine comes off, set it aside. Cilantro sprigs may be torn into shorter lengths. Pinch off mint or basil leaves from their stems. I usually layer on the main feature (protein and maybe noodles), herbs, and any other garnishes on the leaf. Then, I fold and bundle up the lettuce, dunk into dipping sauce, eat, and repeat.
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			 rice paper rolls 101

 

				All Vietnamese rice paper rolls follow the same drill: Moisten the rice paper, wait for it to soften and get tacky, fill it, and then roll it up. Use this blueprint for your adventures.
 Pre-roll, or roll your own. Finished rolls are great for a cocktail party or buffet. But for a fun meal with lots of group participation, lay out the components and let diners make their own.
 Filling rules. Practically anything can go into a rice paper roll, so long as it’s soft or thin. The filling should be easily manipulated and contained. To prepare the filling, remove lettuce spines or cut leaves into ribbons (use baby lettuce mix as is). Chop or tear herbs to prevent awkward eating moments. Cut ingredients into matchsticks or slice them, as needed.
 Rice paper roll setup. Whether making the rolls in the kitchen or at the table, ready these items:
 
						 For a work surface when making the rolls in the kitchen, use a cutting board, inverted baking sheet, or non-terry dish towel. When it’s a DIY situation, provide a dinner plate for each diner.
 
 	 To moisten the rice papers, have a large, deep skillet or shallow bowl (something that’s wider than the rice paper) filled with 1 to 2 inches of very warm water (a little hotter than bathwater, since it will cool as you work). When making rolls at the table, set out two communal dipping vessels.
 
 	 Arrange the filling components (lettuce, herbs, noodles, proteins) near your work area in the kitchen or on the table. If people
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