RecipesCh@asse

Viethamese Grilled Chicken
Vermicell Bowl

Yield: 4 min
Total Time: 50 min

Recipe from: https.//www.reci peschoose.com/reci pes/vietnamese-grill ed-chicken-recipe-fish-sauce

I ngredients:

e 5clovesgarlic minced

1 shallot minced

2 scallions sliced

4 inches lemongrass piece of, finely minced

3 tablespoons cilantro chopped

1 tablespoon brown sugar

1 tablespoon honey

2 tablespoons fish sauce

3 tablespoons soy sauce

1 pound chicken breast sliced thinly

2 carrots peeled and cut into matchsticks

1 cucumber small, cut into matchsticks

4 tablespoons rice vinegar no sugar or salt added
2 tablespoons sugar

1 pinch salt

2 limesjuice of

1/4 cup fish sauce

1/4 cup sugar

3 tablespoons warm water

1/2 teaspoon chili paste

1/4 cup vegetable ail

1/2 cup scallions sliced, 3-4 scallions

12 ounces vermicelli cooked according to package directions
1 head green leaf lettuce so finely chopped it resembles thin ribbons
1 bunch cilantro

bean sprouts Fresh

roasted peanuts Crushed

Nutrition:


https://www.recipeschoose.com
https://www.recipeschoose.com/recipes/vietnamese-grilled-chicken-recipe-fish-sauce

Calories: 770 calories
Carbohydrate: 113 grams
Cholesterol: 75 milligrams
Fat: 19 grams

Fiber: 8 grams

Protein: 41 grams
SaturatedFat: 2 grams
Sodium: 3030 milligrams
Sugar: 35 grams
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Thank you for visiting our website. Hope you enjoy Vietnamese Grilled Chicken Vermicelli Bowl
above. Y ou can see more 18 vietnamese grilled chicken recipe fish sauce Prepare to be amazed! to get
more great cooking ideas.



