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flavours

There's more to Vietnamese cuisine than beef
noodles and spring rolls, writes TAN BEE HONG

IGHT omtbets in Lhe Klnng

Valley in seven yoars

= 111|'[||i|1“ iy sneaEn il

a5 the management of

Vietnam Kitchen will
albesl. And according to Ratlng
I.h-[i'.,'_hl Holding director Wong
Cheer Chung, thiey have just opened
nE A0 Singnpeoreg

Sandwiched between the hot
spicy lond of Thalland and Cline,
Vietnam has Tound 5 own balanes
Ut ineludes Irmn:'} lil® Dvarbuknnad
by French eolonialisis.

lis mowest outlet in Potaling r.;|:u|.
ks o the ground level of Jaya 33,
the mew shopping mull iy Jalan
Semangal. From the road, one is
immediatoly atiracted to-clumps
ol bamboo in front of & glass door
snaned oY a curtn of red sirings.

1% modern chic, with
l]].lll'lll‘ﬂl"l"l'il chiairs and dark-tinged
winistlon tnbles,

An enclave o one side oflors
sorie semblmnce of Fhritn.'}' i
large groups. With annoying
Irequeney, the whirring sound of a
Juicer euls the seothing ambdenes
Wil o sheopish grin, Wong snys
this is unavoidable if they wanit o
produce the thick, fruily shakeos
PEANIE MDY ikt bhs owanlon Bs Taamioviis
fior, “We wsoe 1) per cont fruit
like eiku, mango, sour sop and
avocadn,” he savs,

Lighier drinks are the fezey Soda
With Sour Plum and my favourits,
Basil Passion Soda (both RMG.50),
scenbod with crushed basil leavies
nndd . squende of lime

he mystorious-sounding Six
Ireasures Drink (HEMS,5940) is &
rofreshing brow Mlled with golden
sultnnag, red dates, white [iinirues,
letus rot, Ivehen and sirips of
M- AT

Ther rangn of appetbsers (s
improssive and one can b happy
Jusk nibbling an these snacks,
Froesh Prawn Boll (MG S0 is a
typical Vietnamaess offoring with
prawns, herbs and blanebhod
noodles wrapped in rice paper and
auten with a sweel nutly sauce
while For something crispy, try the
doeplried Net Spring Hall (EMG. 500
with it2 stulfing of carrot, noodles,
rurumbar, prawn, letluer and mini
or rings ol Spring (nion Cakes
1A, S0 1.up|h.'d with fizsh Noss
and an aromatic Olling of chives
Goldon Mango Holl (RM6. 90)
combines the swoeslness of ripa
mange with prawn in a sy
shnll aprinkled with sosame seods
O course ieres e ubdguilous
minced Prawn On Sugnr Cann Lk,

Snlivls are o big deal in
Vietnam, The house specialty is o
Combinntion Platier (HM25 590 of
the various snocks and sulod tht
vau can roll up with ree paper
But a must-have & the Vietnnmes:s
Sealood Salad (M2 900 =The

Colourful sliced chicken and spring
roll vermicelli

Vietnamese fresh prawn rolls
served with a sweet, nutly sauce

[(rruwn orackers are importoed from
Elnam,  savs Wong, “We ecouldn®t
find any hers that can givie the
snme resall,”

Thas bosvl-shapoed crackor is
Milled with o mix of shiced green
g, carrel, prawns, souudd,
basil, chili, sesame soeds o
klrands of raw agar-ngar tossed
wilth vinegar and sugar. Just the
right tnngy [eol o nwaken your
wingey, Crush the cracker ane st
with the snlad

Thas iadizis lhl'l'|;|.1 sl Vielnam
kKitchon s that you can have a

SAVOURS

al 4
‘ﬂr.-l:nlntc salad
served in a cracker ‘howl’
b o

Dirvers al Vietnam Kitchen

decont menl whather you're alaone
ar in o big Hroup as there e
individunl sorvings of noodles amd
rleae s well iy dishes (o shioras
Asimn-stylo.

Plin is alwayve a pood choles wnd
the boel noodle soup comes with
mn assortiment of salad |lepves and
beansprouts. | liks the drey type,
eapecially sliced Chickoen And
spring Roll Yermileesdld (& 00,5605
Just pour the sauce alfered in a
srparate howl over the blanchied
viermmdeelll (hihun) Lirprpeinil with
|:II'JI.I|I-|'I|'III“H, herbs, mink chicken
anvd doaeplieied spring rolbs, Toss i
all up for & hearty meal,

For the really hungry, have Cefed
rice or rice meals (M9 W) comme
with bael bhrisket, curry chickon,
chicken chop and pork chap, The
'.!'Illlrr||.5|‘nh.h Chiekian 1:f|r|Fr i
has o cone of riee with a fried
g, anlad and a tender, deboned
chicken log so juley and well
marinated you don't need o add
the lish smuee it's served wilh,

Wong savs families who come in
on evonings and weekends like
take thelr tdme over a foll meal of
e and dishes which include lsh,
ment and vegelablos, “Some of the
distves goumd Chinese ol we msi
remember thal Vietnamese cuisine
tespecinlly that in the north) is
lnrgely influsneed by Chineso
ek g,

Stmrt wilth a sougs (NG, 500,
Fheres tha mild, sweet Meanoi
And Papaya oF Vietnamese Sdaul
sodgr, i wned-dovwn version ol
Miallamd’s "i"l':l' Leveivanim

Prawns Withh Butior Sauce
(IM22) wisn't what | expected
Unliker the dried buiter prawns

fronm Chilnesa kitchens, this comos
in nn aromatic, golden boller
sabee with o pandan Davour,
ladled over the pravwns and cubes
of crullers (yiu tiau),

Braised Pork In Coconu duice
(ML sorved witls baord =i lsd
“fEs is an unuesual dish with the
lIIIi¢||J1' Mavour af oennul wainr
I findd the belly pork a litte too
fnity for my Hking but ithe ssoce
g nicely with rice. Stewed Pork
Hibs (EAM16.50) has a lbaner cul
as does the spdgon Steamed Pork
(RM I 2), a tasty dish of mincod
pork stonmed with egye on lop

I s suirprisod thero aro nol
many loaly groons w pick from
the vegormble section excepl T
Stirfried Yau Mak (lettucel. So
wois snltled on Stirleiod Daolws
Horol (HM11] and Eggplant With
Vietnamiese Fiah Sauce i(BM110
The lodus root, with swesipens
and celery, bas a slighily sweet,
orange-coloured snuece that
falls into Uhe “acdguired taste™
category bul the eggplant is
serumptious. The thin slices of
eggplant are friod and wpped with
a combinntion of minced pork,
brovwn onions, coriander and min
with o crunchiness o the clopped
black fungus

Vietnam Kilichon af Jaya 2% is
opesn nll oy gy frome 11 om G
1 Uhpamy

VIETMNAM KITCHEM {ivoi-lalad)
LUnit PL-020, Jaya 33

jalan Semangat,

Seksyen 11 Petaling Jaya
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phasendabEe P, coim Py

MNEW SUNDAY TIMES |UMNE 15 2008

Complete meal in lemmsmgrass
chicken chop rice

Prawns in bulter sauce with crullers



