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Soup & Salad

Traditionally Pho was originally made 
with a beef broth simmered with bones, 
beef gravy and spices for 6 hours. As 
Pho has become popular and traveled 
the world, different broth bases are now 
used.  Pho is basically a soup and salad 
combined. The secret to a good Pho is 
in its broth. It doesn’t matter what you 
choose as your broth base beef, 
chicken, or vegetarian the broth has to 
be good. Many of you are shaking your 
head now thinking, “I don’t have 6 
hours.” Don’t worry, I’m giving you a 
couple of my tricks on how to create a 
wonderful broth with the depth of 
flavor from 6 hours in only 30 minutes.



Ingredients
Serves: 4-6 

2 blocks Silken Tofu, cut into 1/2 inch cubes 
4 Scallions, thinly sliced, keeping the white & green parts 
separate 
4 Cloves of Garlic, minced 
1 thumb-size of fresh Ginger, minced 
1 stick of Cinnamon 
1 teaspoon of black peppercorns (optional but only use 
whole not cracked pepper) 
2 Star of Anise  
3 cups of Vegetable Broth 
1 packet Rice Noodles 
2 Baby Bok Choy,  
3 Carrots, grated 
8oz Sugar Snap Peas, cleaned (optional) 
2 sprigs Mint 
1 bunch of fresh Basil, Cleaned and chopped 
2 Jalapeño, seed and diced 
2 or 3 eggs, hard boiled and quartered length wise- serve 
1/2 an egg/person 
4 cups of Water (this is only for the broth) 
2 tablespoon Vegetable Oil  
Salt and pepper to taste 



Instructions
1: Soak the rice noodles in cold water for 30 minutes. 

2: Heat 1 tablespoon oil in a pot over medium heat. 
Add the garlic, scallion whites, ginger, and as much 
jalapeño as you dare. Cook until fragrant about 30 
seconds. Add the vegetable stock, water,  and spices -
peppercorn, star anise, and cinnamon stick. 

3: Bring a medium pot of water to boil and cook the 
rice noodles for 5 minutes. Drain and put a ladle of 
noodles in each large bowl. 

4: Arrange all vegetables including the remaining 
jalapeño, eggs and herbs in separate bowls and plates. 

5: Remove the spices from the broth. Add the tofu  and 
the bok choy to the broth. Simmer for about 4 minutes. 
Taste and season with salt and pepper.



Instructions
6: Put a few Sugar Snap Peas, and a tablespoon of 
carrots in each bowl. Pour in two ladles of stock with 
tofu and bok choy in each bowl.  Top each bowl with 
egg, mint, basil and scallions. 

7: Guests add lime and jalapeño and extra of all the 
other toppings to taste.


