Vietnamises pancakes
Ingredients

Pancakes :

115 g.

Flour

35 g.

Maïzena

1 t. Spoons
Curcuma


½ litre

Water

1 t. Spoons
Oils
Stuff:

200g.

Shredded pork

1

Onion

32 

Shrimps
1 t. Spoons
Fish sauce


Green onions
2                   Gloves garlic’s
Soya sauce (optional)

Green salads
Fresh Herbs (mints, corianders….)

Sauce Nuoc nam “Dipping”  (only mix together):

2

Garlic’s cloves

3 t. Spoons
Sugars
2 t. Spoons
Lime juice
½ cup

Warm water
6 t. Spoons
Fish sauce
½ Teaspoon
Ground hot red chilli peppers
Preparation :

1.
Mix together: flour, maizena, curcuma, water. Add oil and let reserve for 30 minutes.

2
Cut the onions, garlic, shrimps, and pork in small pieces and cook together.

3.       Add the fish sauce and the green onions
4.       Cook the pancakes both sides, add the stuff inside and cook together for 1 minute.

5.       Ready to eat; cut your pancake in smalls pieces, roll it in a piece of green salad with fresh herbs inside.
6. 
Deep each piece in the special dipping sauce Nuoc nam.

