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This dish is called ‘Cha ca’, and is one of  Hanoi’s most loved dishes. So 
much so that there is an entire street named after it, where you can find 

many restaurants serving only this dish. A must-visit on Cha Ca Street is 
a restaurant called Cha Ca La Vong, which has been serving this dish for 

four generations. 

preparation
Cut the snapper into 4 cm (11/ 2 inch) pieces, place in a bowl and set aside. 

Remove and discard the roots from the spring onions. Chop off  the spring onion 
whites, reserving the green stems, and place in a mortar. Add the garlic and 
pound to a paste with a pestle. 

Add the spring onion paste to the fish, along with the turmeric, curry powder, 
yoghurt, fish sauce, shrimp paste, sugar and 2 tablespoons of  the oil. Roughly 
chop one-third of  the dill, add to the fish and gently mix together. 

Cover and marinate in the refrigerator for 1 hour.

Finely shred the green spring onion stems. Chop the remaining dill and  
set aside.

Heat a large frying pan over medium heat. Add the remaining oil, then fry the 
fish fillets on one side for 1 minute. 

Turn the fillets over, then cook for a further 2 minutes. Squeeze the lemon into 
the pan and cook for a further minute, or until the fish is cooked through. 

In a mixing bowl, toss together the bean sprouts, shredded green spring onion 
stems, remaining dill and the noodles. Transfer to a serving platter and arrange 
the fish on top.

Garnish with the peanuts, drizzle with the nuoc mam cham and serve. 

ingredients
500 g (1 lb 2 oz) boneless snapper fillets, 

skin on

4 spring onions (scallions)

2 garlic cloves, peeled

2 teaspoons ground turmeric

1 teaspoon red curry powder 

250 g (9 oz/1 cup) plain yoghurt

4 tablespoons fish sauce
1/ 2 teaspoon shrimp paste

11/ 2 tablespoons sugar

4 tablespoons vegetable oil
1/ 2 bunch dill

1 lemon, halved

100 g (31/ 2 oz) bean sprouts

100 g (31/ 2 oz) rice vermicelli noodles, cooked 

according to packet instructions

4 tablespoons crushed roasted peanuts

250 ml (81/ 2 fl oz/1 cup) Nuoc mam cham 

dipping sauce (see Basics, page 358)

SERVES 4–6 as part of a shared meal

SnaPPER Pan-fRiEd witH 
tuRMERic & diLL 



‡

The theatre of life plays out daily in the tiny, bustling streets of hanoi’s old town.  
Step out on any morning and you’re immediately swept up in the city’s energy.
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preparation
Put the oxtail in a large saucepan and pour in enough cold water to submerge it.  
Add 3 tablespoons of  the salt. Soak for 1 hour, then drain.

To prepare the spice pouch, dry roast each spice separately in a frying pan over 
medium heat until fragrant. Allow the spices to cool, then coarsely grind using a 
mortar and pestle. Add the ground spices to the muslin square and tie up tightly 
in a knot. Set aside.

Heat a barbecue grill or chargill pan over medium–high heat. Cook the onions 
and ginger for 15 minutes, turning regularly, until blackened on all sides. Allow 
to cool, peel off  and discard the blackened skins, then roughly chop. 

Put the oxtail, brisket and 6 litres (203 fl oz/24 cups) cold water in a stockpot 
and bring to the boil. While the stock is boiling, constantly skim any impurities 
off  the surface for 15 minutes, to ensure a clean, clear broth, then reduce the 
heat to a low simmer. 

Add the fish sauce, remaining 1 tablespoon salt, the rock sugar, onions, ginger 
and spice pouch. Cover and simmer for 3 hours, or until the stock has reduced 
to almost half.

Strain the stock through a muslin cloth. Remove the brisket, set aside to cool, 
then thinly slice.

Blanch each portion of  noodles in a saucepan of  simmering water for 
5 seconds. Drain, then transfer to serving bowls.

Place three or four slices of  brisket on top of  the noodles, followed by three or 
four slices of  raw sirloin. Pour over the hot stock to cover the noodles and beef. 

Garnish each bowl with some spring onion, a pinch of  freshly ground black 
pepper and a coriander sprig. At the table, add the chilli and a squeeze of  lime.

ingredients
2 kg (4 lb 6 oz) oxtail, chopped by your 

butcher into 3 cm (11/ 4 inch) pieces

4 tablespoons sea salt

4 large onions, unpeeled

150 g (51/ 2 oz) unpeeled fresh ginger

1 kg (2 lb 3 oz) beef  brisket

190 ml (61/ 2 fl oz/3/ 4 cup) fish sauce

80 g (23/ 4 oz) rock sugar

1.6 kg (31/ 2 lb) fresh rice noodles, at room 

temperature — you will need about 200 g 

(7 oz) per person

400 g (14 oz) trimmed beef  sirloin,  

thinly sliced

4 spring onions (scallions), sliced 

coriander (cilantro) sprigs, to garnish

2 bird’s eye chillies, sliced

1 lime, cut into wedges

SPicE PoucH
8 cloves

5 star anise

2 cassia bark sticks, each about 10 cm 

(4 inches) in length

1 tablespoon black peppercorns

40 cm (16 inch) square of  muslin 

(cheesecloth)

SERVES 6–8 as part of a shared meal BEEf noodLE SouP witH RicE noodLES 




