
3¾ lb [1.7 kg] boneless pork butt, or that 
amount of meat cut off a bone-in pork butt, 
trimmed of most of the fat and cut against the 
grain into 1 in chunks

½ medium sweet onion, chopped

½ stalk of lemongrass, white part only, thinly 
sliced  (discard tough outer layers)

 cup [80 ml] fish sauce 

 cup [80 ml] soy sauce

1 tsp sugar

1 tsp black pepper

1 Tbsp lime juice

1 tsp Accent Flavor Enhancer (optional)

2 cups [480 ml] chicken stock

½ cup [120 ml] coconut milk or heavy cream

4 to 5 cups [480 to 600 g] cooked jasmine rice, 
for serving

5 green onions, green parts only, sliced,  
for garnish

In a separate bowl, whisk together the fish sauce, 
soy sauce, sugar, pepper, lime juice, and Accent (if 
using) until combined. Pour the fish sauce mixture 
over the pork mixture and stir to combine. 

Remove the pot to the stove, cover with a lid, and 
cook over low heat for 20 minutes. Remove the lid 
and continue cooking over low heat for an addi-
tional 25 minutes.

Add the stock and raise the heat to high until the 
mixture comes to a boil. Turn off the heat, let cool 
slightly, and gently stir in the coconut milk or 
heavy cream. 

Serve with the rice and topped with the  
green onions.
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One 17.6-oz package cellophane noodles  
(the best noodles comes from Japan)

One 4 to 5 lb [1.8 to 2.3 kg] chicken, deboned  
and meat sliced into ¼ in [6 mm] thick pieces

1 lb [455 g] jumbo shrimp, peeled, butterflied,  
and deveined 

4 Tbsp unsalted butter

5 large garlic cloves, chopped

¼ cup plus 2 Tbsp [90 ml] fish sauce

1 tsp salt

1 tsp pepper

1 lb [455 g] bean sprouts

½ cup [70 g] crushed, finely chopped, or  
ground dry-roasted unsalted peanuts

3 green onions, sliced, for garnish

Soak the cellophane noodles in very hot tap  
water for 2 hours. Drain and set aside.

In a large frying pan, melt the butter over medium-
high heat. Add the chicken and cook on one side 
for approximately 3 minutes, then flip and brown 
on the other side for an additional 3 minutes. Add 
the shrimp and sauté with the chicken until cooked, 
approximately 3 minutes more. Add the garlic and 
continue cooking until the garlic is browned and 
chicken is cooked through.

Meanwhile, cut the cellophane noodles into 4 in 
[10 cm] strands. Once the protein is cooked, add 
the cellophane noodles to the pan, then stir in the 
fish sauce, salt, and pepper to combine. Cook for 
2 minutes and then mix together again. Continue 
this process as needed until the noodles completely 
soften.

Push the noodles to one side of the pan, add the 
bean sprouts to the empty space, and cover the 
sprouts with the noodles. Continue cooking for 3 
minutes while the sprouts wilt. Stir in the ground 
nuts to combine and remove from the heat. Garnish 
with green onions and serve.
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