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Banh Xeéo
Crispy Vietnamese Sizzling Pancake

Ingredients (4 serves)

400g

Rice flour

2-3 tsp Turmeric powder

5 Green onions, chopped
Salt
Sugar

900ml Water

1 pack Bean sprouts

200g  Small shrimp

200g  Sliced pork belly

1-2 clove Garlic, chopped

1

Onion, sliced
Vegetable oil
Nuoc Mam (Vietnamese mixed fish sauce)

Lettuce or rice paper

Cooking Instructions

1.

First, make the batter by mixing rice flour
and turmeric powder in a bowl, then adding
the water little by little while mixing. Mix
until the batter becomes smooth. Set aside.
Peel the shrimp and remove the black vein.
Then stir fry the shrimp until cooked.

For the filling: heat a frying pan with 1/2
tbsp of vegetable oil; stir fry the garlic, onion
and pork belly. Add salt, sugar and Nuoc
Mam to taste.

Add chopped green onion into the Banh Xeo
batter, mix well.

Heat a frying pan with 1/2 tbsp of vegetable
oil. Pour in some batter and quickly tilt &
rotate the pan so as to spread the batter
evenly. Try to make the batter as thin as
possible. Put a lid on the pan until the batter
is cooked. Then add the shrimp, filling, bean
sprouts and fold in half.

Transfer to a plate and serve with lettuce or

rice paper.

Dipping Sauce Ingredients

1 Shredded Japanese white radish
1 Shredded carrot
2 tbsp Nouc Mam sauce
4 tbsp Warm water
3 thsp Sugar
1 clove Garlic
2 Chili peppers
Vinegar

Cooking Instructions

1.

Mix the sugar and vinegar in a bowl, add
Japanese radish and carrot and leave to soak
overnight.

Remove the seeds from the chili peppers and
finely chop them.

Peel and finely chop the garlic.

Mix Nouc Mam, sugar, and warm water in a

bowl, then add the radish, carrot, chili pepper

and garlic and mix well.

This photo is only an example.
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