Vietnamese

Phé - mén in truyén thong ciia Viét Nam

Phé 12 mot trong nhitng moén an truyén thong ciia Viét Nam. Phd ngon va co thuong
hiéu ndi tiéng nhat Viét Nam 1a phd Ha Noi v6i huong vi tuyét voi. Pho dugc 1am tir banh
pha, thit bo hodc thit ga va nhiing gia vi khac. Trong s6 chung, toi thich nhat 1a pho bo.

Phé Bo Viét Nam 1a mot trong nhitng moén an phd bién nhat & Viét Nam. Phé bo
Viét Nam bt ngudn tir mién Béc Viét Nam vao dau thé ky 20 va sau d6 tré nén phd bién
& Viét Nam va nhiéu noi trén thé gi6i sau chién tranh Viét Nam. Pho bo Viét Nam 13 su
két hop ciia nude dung, banh phd, mot sé loai rau thom, va thit bo. Phd bd Viét Nam duoc
trang tri voi 14 rau mui, hanh xanh va hanh tring. Dic trung cia mén an truyén thong cua
Viét Nam thudng duoc phuc vu v6i nhiéu loai rau thom (hting qué, rau mui tau), gia d6 va
cac loai gia vi an kém khéc, nhu tuong 6t, nudc sOt tuong den va chanh. Ph¢ Viét Nam 1a
mot mén ngon. Ban s& nhanh chong say mé cac moén n truyén thong bai nude ding ngon,
banh pho, cac miéng thit bd mém, va huong vi cta cac loai rau thom. Phd Viét Nam thich
hop cho nhiing buéi tbi lanh, sau mot ngay lam viéc vat va, hodc tham chi ca nhimng nguoi
bi om.

Ph¢ 1a mot mon nude, vi thé s& ngon hon khi @n cing véi gia. An phd véi gia dinh
khong chi phan anh truyén théng ngudi Viét ma con tao nén khong khi am cung. Ngay nay,
ctr dip cudi tudn, t6i va ban beé thuong di ra tiém an phd vi phd dugc ban & rat nhiéu hang
quan tai Viét Nam. Du 1 phé bo hay pho ga, ca hai déu ngon va bd dudng.

Tuy thudc vao nha hang hay quan ven dudng, ban c6 thé lya chon thém nhiing
nguyén li¢u tha vi khac nhu gan bo, sach lgn, va suon véi sun. Thuong dugce an cho bira
sang, pho thuong co gia tir 30,000VND dén 40,000VND tai cic nha hang binh dan hodc
cho phd tai Viét Nam. Pho da cho thdy dia vi ctia minh khong chi tai 4m thuc Viét Nam
ma con ca am thyc thé gidi.

Phé 12 mén an yéu thich cua hau hét nguoi Viét va thuong dugce phu vu nhu bira
sang. Hon nita, phé con pho bién 6 thi truong quoc té bai vi ngon va gia thanh phai chang.
Du khach nuéc ngoai dén Viét Nam va ho rat thich huong vi phd & day. Toi rat tu hao vé
diéu d6. Trong tuong lai, t6i mong phd s€ cang noi tiéng & cac nude khac dé ho co thé
thuong thie va hiéu hon vé van hoa Viét Nam.



English
Pho (Noodle Soup) - a tradional dish of Vietnam

Pho is one of the Vietnamese traditional food. The most delicious and typical brand
of Pho in Vietnam is Ha Noi Pho with wonderful flavor. Pho is made from rice noodles,
beef or chicken and other spices. Among them, I like the beef noodle most.

Vietnamese Beef Noodle is one of the most popular dish in Vietnam, which
originated in northern Vietnam in the early 20th century and then became popular in
Vietnam and many parts of the world after the Vietnam War. Vietnamese Beef Noodle is
the combination of broth, rice noodles, some kinds of herbs, and beef. Vietnamese Beef
Noodle is garnished with coriander leaves, green onions, and white onions. The
characteristic of Vietnamese traditional food is often served with lots of herbs (Thai basil,
Culantro), bean sprouts and various other accompaniments, such as hot chili sauce, hoisin
sauce and a slice of lemon. Vietnamese beef noodle is a delicious soup. You will quickly
fall in love with the traditional food because of its savory broth, chewy noodles, the tender
beef slices, and scent and tastes of herbs. Vietnamese beef noodle is suitable for cold
evenings, after a hard-working day, or even for those who are sick.

Pho is a noodle soup; therefore, it’s better when being added with beansprout. Eating
Pho with family not only reflects Vietnamese tradition but also creates cozy atmosphere.
Nowaday, at weekends, my friends and I usually go to a cafeteria to enjoy Pho because
Pho is served at many restaurants in Vietnam. Whether it's beef or chicken noodle, both are
delicious and nutritious.

Depending on the restaurant or roadside stall, you can also opt for more exotic
ingredients such as gan (beef tendon), sach (thinly-sliced pig stomach), and flank with
cartilage. Typically eaten for breakfast, pho is priced between VND 30,000 and VND
40,000 at a local restaurant or street market in Vietnam. Pho has shown its position not
only in Vietnamese cuisine but also world cuisine. Pho can be seen everywhere from street
stalls to high-end restaurants.

Pho i1s favorite food of almost Vietnamese and often served as breakfast. Moreover,
Pho is popular in international market for its pleasant taste and reasonable price. Foreign
tourists visit Vietnam and they really like the taste of Pho here. I am very proud of it. In
near future, I hope Pho will be more famous in other countries so that foreigners can enjoy
this cuisine and understand about Vietnamese culture.



