how to make pho soup

How to make pho soup is a culinary adventure that transports you to the heart of Vietnam
with each bowl. Pho, a fragrant noodle soup, is typically made with beef or chicken, and is
a dish that showcases the harmony of fresh herbs, spices, and rich broth. The process of
creating pho soup might seem daunting at first, but with a little patience and the right
ingredients, you can make a delicious and authentic version right in your kitchen. This
article will guide you through the steps of making pho soup, including ingredients,
preparation, and serving suggestions.

Ingredients for Pho Soup

To make a traditional pho soup, you will need a variety of ingredients that contribute to its
unique flavor. Below is a categorized list of what you will need:

Broth Ingredients

1. Beef Bones:

- 3-4 pounds of beef bones (marrow bones, oxtails, or knuckle bones)
2. Meat:

- 1-2 pounds of beef brisket or sirloin, thinly sliced

3. Aromatics:

- 1 onion, halved

- 1 ginger root (approximately 4 inches), halved lengthwise
4. Spices:

- 5-6 star anise

- 1-2 cinnamon sticks

- 4-5 cloves

- 1-2 cardamom pods (optional)

5. Fish Sauce:

- % cup of quality fish sauce

6. Sugar:

- 1 tablespoon of rock sugar or regular sugar

Noodle and Topping Ingredients

1. Noodles:

- 1 pound of rice noodles (banh pho)
2. Herbs and Vegetables:

- Fresh basil leaves

- Cilantro

- Mint leaves

- Bean sprouts



- Lime wedges

- Sliced jalapefios or Thai chili (optional)
3. Other Toppings:

- Hoisin sauce

- Sriracha

Preparation Steps

Making pho soup is a labor of love, requiring time and attention. Follow these steps for a
delicious homemade pho.

Step 1: Prepare the Broth

1. Roast the Aromatics:
- Place the halved onion and ginger, cut side down, under the broiler or directly on an
open flame until they are charred. This caramelization adds depth to the broth.

2. Blanch the Bones:

- In a large stockpot, add the beef bones and cover with cold water. Bring to a boil and let
it boil for about 5 minutes. This helps to remove impurities. Discard the water and rinse
the bones under cold water.

3. Simmer the Broth:

- Return the cleaned bones to the stockpot and add about 4-5 quarts of water. Add the
charred onion and ginger, along with the spices (star anise, cinnamon sticks, cloves,
cardamom). Bring to a boil, then reduce the heat to a simmer.

- Skim off any foam or scum that rises to the top.

- Add the fish sauce and sugar, and let the broth simmer for at least 6 hours, and up to 12
hours for a richer flavor. The longer, the better!

Step 2: Prepare the Noodles

1. Cook the Rice Noodles:

- In a separate pot, bring water to a boil. Add the rice noodles and cook according to the
package instructions (usually around 5-8 minutes). Once cooked, drain and rinse under
cold water to stop the cooking process. Set aside.

Step 3: Slice the Meat

1. Prepare the Beef:

- If using brisket, you can either cook it in the broth for the last hour or steam it
separately. For serving, slice the meat thinly against the grain. If you have frozen beef,
slicing it while partially frozen makes it easier.



Assemble the Pho Soup

Once your broth is ready and your noodles are prepared, it’s time to assemble your pho.

Step 1: Prepare the Bowls

1. Noodles:
- Place a serving of noodles in each bowl.

2. Add the Meat:
- Lay a few slices of raw or cooked beef on top of the noodles. The heat from the broth will
cook the raw beef slices when the soup is poured on top.

Step 2: Add the Broth

1. Ladle the Broth:
- Carefully ladle the hot broth over the noodles and meat, ensuring that the beef cooks
through.

Step 3: Garnish

1. Herbs and Vegetables:
- Top with fresh herbs (basil, cilantro, mint), bean sprouts, and jalapeno slices.

2. Condiments:
- Serve with lime wedges, hoisin sauce, and Sriracha on the side, allowing diners to
customize their broth's flavor.

Serving Suggestions

Pho is best enjoyed fresh, and there are a few tips to enhance your dining experience:

- Serve with Fresh Ingredients: Always use fresh herbs and vegetables as they add
brightness and freshness to the rich broth.

- Customize Your Bowl: Encourage your guests to adjust their bowls with lime juice, hoisin
sauce, and Sriracha to suit their taste preferences.

- Accompany with Drinks: Traditional Vietnamese drinks like iced coffee or fresh coconut
water pair beautifully with pho.



Tips for the Perfect Pho

1. Quality Ingredients: Choose high-quality beef bones and fresh herbs for the best flavor.
2. Patience is Key: The longer you simmer your broth, the richer the flavor will be.

3. Experiment with Spices: Feel free to adjust the spices based on your palate. Some
people enjoy adding more star anise or cinnamon.

4. Make it Your Own: Pho can be adapted to include chicken, seafood, or vegetarian
options by changing the meat and using vegetable broth.

Conclusion

Now that you know how to make pho soup from scratch, you can enjoy a bowl of this
comforting dish any time you desire. With its fragrant broth, fresh herbs, and tender meat,
pho is not just a meal; it's an experience. Gather your ingredients, set aside some time,
and immerse yourself in the art of making this beloved Vietnamese dish. You’ll find that
with practice, making pho becomes a delightful ritual, one that brings warmth and joy to
your table. Enjoy your homemade pho!

Frequently Asked Questions

What are the essential ingredients for making pho
soup?

The essential ingredients for making pho soup include beef or chicken, rice noodles (banh
phd), herbs like cilantro and basil, spices such as star anise and cloves, onion, ginger, and
a flavorful broth.

How long should I simmer the broth for the best flavor?

For the best flavor, you should simmer the broth for at least 6 to 12 hours if you're using
beef bones, and about 1 to 2 hours for chicken, to extract maximum flavor.

Can I make pho soup vegetarian or vegan?

Yes, you can make a vegetarian or vegan version of pho by using vegetable broth,
mushrooms for umami flavor, and adding tofu or other plant-based proteins instead of
meat.

What kind of rice noodles should I use for pho?

You should use flat rice noodles specifically labeled for pho, usually available in various
widths. Look for banh phd in Asian grocery stores for the best results.



What toppings can I add to my pho soup?

Common toppings for pho soup include bean sprouts, fresh herbs (like basil and cilantro),
lime wedges, sliced jalapefios, and hoisin or sriracha sauce for added flavor.

How do I properly assemble a bowl of pho?

To assemble a bowl of pho, start with cooked rice noodles, add the hot broth, and then
layer on the meat and toppings like herbs, bean sprouts, and lime. Serve with sauces on
the side for customization.
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