
Family Feast

Step 1 - Prepare

Cooking time
10-20 minutes 

Phở broth
Phở noodles

Phở garnishes
Phở toppings of your choice

Phomo Chill i  Oil

What do you need?
Bowl or pan (for noodles)

Saucepan (for broth)
Frying pan (for tofu/prawns/

mushrooms/pak choi)
Chopping board and knife

4 large bowls (to serve)
 

What's in the kit? 

Get Ready Remove everything from the fridge 30 minutes prior to cooking so they reach room
temperature. While this is not crucial,  it  means that the everything will  cook more
evenly and have a better taste/texture.

Step 2 - Phở prep

Pop the noodles in a large pan or bowl and pour over enough boiling water from the
kettle to cover.  Leave to soak for 2 mins. You want them soft but still  al dente
(they'll  continue cooking in the broth). Drain, r inse and keep in cold water until
ready to serve.

Noodles

Garnishes Rinse everything in water first,  then:

Spring onions – cut into rounds, diagonals, or slice lengthways (as you prefer).

Lime – cut into quarters.

Herbs – either chop them in advance, or tear in to your pho at the table (as they do
in Vietnam).

Beansprouts – wash, dry and set aside.

Chill ies – thinly slice. BE CAREFUL! bird's eye chill ies are super hot, so wash your
hands in cold water after you've cut them and watch what you touch.

Mushrooms
& pak choi 

Wash and slice, then fry in a l ittle oil  until  softened and slightly charred.

Arrange all  of the above on a plate and place in the centre of the table.



This is already cooked, so simply cut into bite-sized pieces or just pull the meat
apart with your fingers.

Chicken

Prawns If  still  frozen, run them under cold water to defrost.  Dry on kitchen paper then
fry in a l ittle oil  for a 1 minute each side. Alternatively, poach them in your boiling
phở broth just before serving. They're cooked once they turn pink.

Cut into bite-sized pieces then fry in hot oil  for 2-3 minutes on each side until
golden brown.

Tofu

Pour broth into a saucepan and place over a high heat. It's ready once it's at a rolling boil.  

Drain the noodles and place in your bowl/s. Lay your toppings slices on the noodles, then pour over
the boiling-hot broth (do this at the table if  you've got good ladle skills!).

Add garnishes to taste

Step 5 - Serve

Step 4 - Phở broth

Step 3 - Phở toppings and broth
Depending on which pho you ordered, here's what we recommend:

We have already sliced the steak thinly for you but you may want to cut it  up into
bite sized pieces. Set aside until  ready to serve.

Steak

Top Tips
Phở evolves as you eat it,  so add your garnishes
gradually and aim for a balance between spicy, sour,
bitter,  salty and sweet – just l ike they do in Vietnam.

Phở is best served piping hot, so rinse your bowls
with boiling water to warm them. Your phở will  stay
hotter for longer, which will  f inish cooking the
noodles and help bring all  the aromatics out of your
herbs.


