






Imprint

Saage Media GmbH
c/o SpinLab – The HHL Accelerator
Spinnereistraße 7
04179 Leipzig, Germany
E-Mail: contact@SaageMedia.com
Web: www.SaageMedia.com
Commercial Register: Local Court Leipzig, HRB 42755 (Handelsregister: Amtsgericht Leipzig, HRB
42755)
Managing Director: Rico Saage (Geschäftsführer)
VAT ID Number: DE369527893 (USt-IdNr.)
Publisher: Saage Media GmbH
Publication: 02.2025
Cover Design: Saage Media GmbH
ISBN Softcover (en): 978-3-384-52798-1
ISBN Ebook (en): 978-3-384-52799-8

Legal / Notices

All rights reserved. No part of this book may be reproduced, stored, or transmitted without written
permission from the publisher.
The external links and source references listed in this book were checked at the time of publication. The
author has no inüuence on the current and future designs and contents of the linked pages. The provider
of the linked website alone is liable for illegal, incorrect or incomplete contents as well as for damages
arising from the use or non-use of the information, not the person who refers to the respective publication
via links. All external sources used are listed in the bibliography. Despite careful content control, we
assume no liability for the contents of external sources. The operators of the quoted sources are solely
responsible for their content. Images and sources from third parties are marked as such. The reproduction,
processing, distribution and any kind of exploitation outside the limits of copyright require the written
consent of the respective author or creator.
This book has been translated from German. Deviations from the original or translation errors cannot be
completely ruled out. All sources linked in the book are available in English. We assume no liability for
any content inaccuracies or misunderstandings that may have arisen through translation.
The data in the diagrams that are not explicitly marked with a source are not based on studies but are non-
binding assumptions for better visualization.
This book was created using Artiûcial Intelligence (AI) and other tools. Among other things, tools were
used for research, writing/editing, and generating decorative illustrations. Despite careful checking, errors
cannot be completely ruled out. We would like to emphasize that the use of AI serves as a supporting tool
to provide our readers with a high-quality and inspiring reading experience.
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The references and quotations contained in this book have been carefully researched and reproduced in
meaning. The interpretation and presentation of the quoted content reüects the author's understanding and
does not necessarily correspond with the intention or opinion of the original authors. For paraphrased
quotations, the core statements of the original sources have been incorporated into the context of this
work to the best of knowledge and belief, but may deviate from the original wording and nuances of
meaning due to transfer and simpliûcation. All sources used are fully listed in the bibliography and can be
read there in the original. The responsibility for the interpretation and contextual embedding of the quoted
content lies with the author of this book. For scientiûc questions and detailed information, it is
recommended to consult the original sources. The author has endeavored to present complex scientiûc
matters in a generally understandable way. Simpliûcations and generalizations cannot be excluded. No
guarantee can be given for the technical accuracy and completeness of the simpliûed presentations. The
paraphrased reproduction of quotations and scientiûc ûndings is done conscientiously in compliance with
citation law according to § 51 UrhG and all relevant copyright provisions of other countries. When
simplifying, transferring, and possibly translating scientiûc content into generally understandable
language, nuances of meaning and technical details may be lost. The author makes no claim to the rights
of the quoted works and respects all copyrights of the original authors. Should unauthorized use be
detected, the author requests notiûcation to take appropriate measures. For academic purposes and when
used as scientiûc reference, it is expressly recommended to refer to the original sources. The simpliûed
presentation serves exclusively for popular science information.
The recipes and preparation instructions contained in this cookbook have been carefully researched and
tested. However, no guarantee can be given for the accuracy, completeness, and timeliness of the
information provided. The preparation of the dishes is done at your own risk. There is a health risk
associated with the use of raw or insufûciently cooked ingredients such as ûsh, meat, or eggs. Individuals
with allergies or intolerances are strongly advised to carefully check the ingredient lists and consult a
doctor in case of doubt. The traditional Vietnamese names of the dishes as well as the product names used
may be protected by trademark law and are used without any guarantee of free use. The source references
for the traditional recipes and cultural background information can be found in the appendix of the book.
Some recipes have been adapted to modern cooking techniques and regionally available ingredients. This
cookbook does not replace professional advice from trained chefs or nutritionists. For speciûc dietary
questions or restrictions, you should consult the appropriate professionals.
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Dear readers,

We sincerely thank you for choosing this book. With your choice, you
have not only given us your trust but also a part of your valuable time. We
truly appreciate that.

Vietnamese cuisine enchants with its aromatic soups and the perfect
balance of fresh herbs and spicy nuances. This book introduces you to the
secrets of traditional Vietnamese soup cuisine4from the world-famous
Pho to healing herbal soups. It presents both authentic recipes and modern
vegetarian interpretations. Discover the diverse preparation methods of
Vietnamese cooking and learn how to create delicious soups, stews, and
noodle dishes using local ingredients. The book imparts in-depth
knowledge about spices, herbs, and traditional cooking techniques. With
this practical guide, you will be able to recreate the beloved classics of
Vietnamese soup cuisine at home while preserving the characteristic
üavors. Immerse yourself in the fascinating world of Vietnamese soup
culture and enrich your menu with healthy, aromatic dishes!

This guide provides you with easy-to-understand and practical
information on a complex topic. Thanks to self-developed digital tools
that also use neural networks, we were able to conduct extensive research.
The content has been optimally structured and developed up to the ûnal
version to provide you with a well-founded and easily accessible
overview. The result: You get a comprehensive insight and beneût from
clear explanations and illustrative examples. The visual design has also
been optimized through this advanced method so that you can quickly
grasp and use the information.

We strive for the highest accuracy but are grateful for any indication of
possible errors. Visit our website to ûnd the latest corrections and
additions to this book. These will also be incorporated in future editions.
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We hope you enjoy reading and discover new things! If you have any
suggestions, criticism or questions, we look forward to your feedback.
Only through active exchange with you, the readers, can future editions
and works become even better. Stay curious!

Bendis Saage

Saage Media GmbH - Team

www.SaageBooks.com/○
support@saagemedia.com○
Spinnereistraße 7 - c/o SpinLab 3 The HHL Accelerator, 04179
Leipzig, Germany

○
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Quick access to knowledge

To ensure an optimal reading experience, we would like to familiarize
you with the key features of this book:

Modular Structure: Each chapter is self-contained and can be read
independently of the others.

○

Thorough Research: All chapters are based on thorough research
and are supported by scientiûc references. The data shown in the
diagrams serves for better visualization and is based on assumptions,
not on the data provided in the sources. A comprehensive list of
sources and image credits can be found in the appendix.

○

Clear Terminology: Underlined technical terms are explained in the
glossary.

○

Chapter Summaries: At the end of each chapter, you'll ûnd concise
summaries that give you an overview of the key points.

○

Concrete Recommendations: Each subchapter concludes with a list
of speciûc advice to help you put what you've learned into practice.

○
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Additional bonus materials on our website

We plan to provide the following exclusive materials on our website:

The website is currently under construction.

www.SaageBooks.com/ vietnamese_cuisine-bonus-BOXKAK

Bonus content and additional chapters○
A compact overall summary○
An audio drama version. (In planning)○
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1. Fundamentals of Vietnamese Cuisine

What makes the distinctive taste of Vietnamese cuisine?
The answer lies in the perfect balance between fresh
herbs, spicy pastes, and the careful preparation over an
open üame. For centuries, Vietnamese chefs have reûned

their techniques and passed their knowledge from generation to
generation. The skillful combination of a few, but high-quality
ingredients transforms simple dishes into culinary masterpieces. In this
chapter, you will discover the essential tools and methods that make
every authentic Vietnamese dish a taste experience.
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1. 1 Traditional Preparation Methods

Steaming, cooking, cutting, seasoning, and marinating 3 the
foundation of every authentic Vietnamese cuisine. The choice
of the right technique signiûcantly inüuences the üavor,
texture, and nutritional content of the dishes. From the

perfect cooking time to the precise cut, the correct application of
traditional methods is crucial for success. The following sections
explain the most important preparation methods and their nuances. The
challenges of each technique are highlighted, from avoiding üavor loss
during steaming to the optimal marinade composition for tender meat.
Discover the secrets of Vietnamese cuisine and master the art of
authentic preparation.

In Vietnamese cuisine, seasoning and marinating go
beyond mere flavoring: they refine aromas, enhance
textures, and even influence the shelf life of food.
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Bamboo steamer [i1]

Bánh Bao [i2]

Steaming and Cooking

S

teaming and cooking are
gentle preparation methods
widely used in Vietnamese

cuisine to preserve the natural üavor
of ingredients and retain their
nutrients. In steaming, food is cooked
over boiling water. The rising steam
envelops the ingredients and cooks
them evenly without direct contact
with the water. This method is
excellent for ûsh, meat, vegetables,
and ûlled dumplings (Bánh Bao). A
bamboo steamer, traditionally used,
consists of several stackable baskets
placed over a pot of boiling water,
allowing different dishes to be
prepared simultaneously. Ensure there
is enough water in the pot and that it
does not evaporate during the
steaming process. Fresh ûsh, for
instance, cooks particularly quickly in
steam and retains its delicate texture. Cooking, on the other hand,
refers to slow cooking in liquid at low temperatures. Unlike steaming,
the ingredients come into direct contact with the liquid, usually water,
broth, or coconut milk. Cooking is ideal for dishes that require a longer
cooking time, such as soups (Phở), stews, and braised dishes. The slow
cooking process allows üavors to be released from the ingredients and
harmoniously blend with the liquid, resulting in an intense taste. The
low temperature prevents boiling over and ensures that meat remains
tender and vegetables retain their crunch. A classic example is cooking
beef for Phở, where the meat is simmered for several hours in a
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fragrant broth until it is tender and has fully developed its üavor. The
choice between steaming and cooking depends on the type of dish and
the desired outcome. Steaming preserves the shape and color of the
ingredients particularly well and is suitable for dishes that should
maintain a crunchy texture. Cooking, on the other hand, imparts an
intense üavor to the dishes and ensures a tender consistency. Both
methods are low in fat and healthy, as they do not require the addition
of oil. In addition to the traditional bamboo steamer, modern steamers
made of metal or silicone can also be used. These are usually equipped
with multiple levels and allow for even steaming. For cooking, pots
with thick bottoms are suitable, as they distribute heat evenly and
prevent burning. A Dutch oven with a lid is particularly practical, as it
retains the liquid in the pot and allows for even cooking. In
Vietnamese cuisine, steaming and cooking are often combined to create
complex üavors and textures. For example, the ingredients for spring
rolls (Gỏi cuốn) are often steamed before being wrapped in rice paper.
Similarly, when preparing ûsh dishes, a combination of steaming and
cooking is frequently applied. The ûsh is ûrst steamed to preserve its

tenderness and then cooked in a sauce to impart
additional üavor. Cooking times vary depending on
the food and thickness. Thinly sliced vegetables
steam in just a few minutes, while larger pieces of

meat or whole ûsh require a longer cooking time. In
cooking, the cooking time also depends on the type and

size of the ingredients. A general rule of thumb is that meat should be
cooked until it is tender and can be easily shredded with a fork. To
achieve optimal results, ingredients should be cut evenly to ensure they
cook uniformly. When steaming, it is important that the ingredients are
not too tightly packed together to allow steam to circulate. In cooking,
the liquid should completely cover the ingredients. Steaming and
cooking are versatile preparation methods that play an important role in
Vietnamese cuisine. With a little practice and the right techniques, you
can create authentic Vietnamese dishes that impress with their natural
üavor and healthy preparation. Experiment with different ingredients
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and üavors to create your own favorite dishes. A dish that is excellent
for practice is steamed dumplings (Bánh Bao) ûlled with minced meat
and vegetables. They provide a great opportunity to learn the steaming
technique while creating a delicious dish. Pay attention to the cooking
times and adjust them as necessary to achieve a perfect result. With
some practice, you will master the art of steaming and cooking and be
able to prepare authentic Vietnamese dishes that will delight your
family and friends.

Fresh spring rolls [i3]

Pho [i4]
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