
VIETNAMESE SOUP 

 

INGREDIENTS 
1 tablespoon sesame oil 
1 chopped onion 
1 minced garlic clove 
1 tablespoon chopped fresh ginger 
3 cups chicken broth 
1 tablespoon fish sauce 
1 tablespoon sugar 
2-star anise 

3 nests of rice vermicelli 
Cooked chicken, cubed (choose frozen cooked chicken strips or leftover chicken to gain time) 
2 carrots, thinly sliced 
½ broccoli stalk, cut into florets 
Fresh coriander 
 
PREPARATION 
1. In a saucepan, heat the sesame oil over medium heat. Cook the onion with the garlic and 

ginger for 1 to 2 minutes 
2. Add the rest of the broth ingredients. Bring to the boil then strain. 
3. Meanwhile, rehydrate the rice vermicelli according to package directions. Drain. 
4. Steam the carrots and broccoli until tender (or boil them in water). 
5. Brown the chicken strips. 
6. Divide the chicken, vermicelli, vegetables, and cilantro into bowls. 
7. Pour the broth into the bowls. Enjoy! 

 

Recipe adapted from: https://www.recettesjecuisine.com 

 

 

 

 

 

 

 

 

 

 

 apainintheneck.org 
The information on this website is not intended as medical advice nor should it replace 

advice, expertise, and information given by a member of your healthcare team.  
 

https://www.recettesjecuisine.com/fr/recettes/soupes/soupe-vietnamienne-au-poulet-et-vermicelles-de-riz/

