RecipesCheéasse

Banh xeo (Viethamese Crepes)

Yield: 3 min
Total Time: 80 min

Recipe from: https.//www.reci peschoose.com/reci pes/viethamese-sesame-crepe-recipe

| ngredients:

e 1cupriceflour

1 cup water

1 cup coconut milk

1/2 teaspoon salt

1 teaspoon turmeric

1 scallion dliced thin

oil for cooking

6 tablespoons warm water

2 tablespoons sugar

2 tablespoons lime juice

2 tablespoons fish sauce

1 garlic clove minced

1 red chili preferably Birds Eye or Thai, minced
2 cups bean sprouts fresh

1/2 pound pork or mushrooms, sliced
1/2 pound shrimp small, peeled

6 scallions sliced

lettuce leaves

herbs

Nutrition:

Calories: 690 calories
Carbohydrate: 61 grams
Cholesterol: 165 milligrams
Fat: 33 grams

Fiber: 4 grams

Protein: 38 grams
SaturatedFat: 19 grams
Sodium: 1490 milligrams
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https://www.recipeschoose.com
https://www.recipeschoose.com/recipes/vietnamese-sesame-crepe-recipe

9. Sugar: 12 grams

Thank you for visiting our website. Hope you enjoy Banh xéo (Vietnamese Crepes) above. Y ou can see
more 16 vietnamese sesame crepe recipe Delight in these amazing recipes! to get more great cooking
ideas.



