
 
 
 
 
 

 
BUN THIT NUONG BO (Beef Vermicelli Bowl)  
 
MISE EN PLACE  
 

• Heat a large pot of water for cooking your vermicelli noodles.  
 
 
 
BUN THIT NUONG BO (Beef Vermicelli Bowl) (serves 4)  
Recipe by MAI NGUYEN 
 
Marinated beef (recipe below) 
Scallion oil (recipe below) 
Daikon and carrot pickle (recipe below) 
Fresh herbs (perilla, rau ram, mint, cilantro, fish mint, basil, etc.) 
Lettuce (romaine, or iceberg) 
Cucumber (julienned or sliced thinly into half moons)  
Nuoc cham (recipe below) 
1 kg dried rice vermicelli (use JiangXi Rice Vermicelli Noodles, or Bun Tu’oi Rice 
Vermicelli Noodles) 
 
• Cook vermicelli according to the directions on the package. Rinse well with cold 

water and drain of any excess water.  
• Thinly slice the lettuce. 
• Arrange a portion of vermicelli noodles in a bowl. Arrange the grilled beef, lettuce, 

herbs, cucumber, and pickles on top of the vermicelli. Top the meat with the 
scallion oil and pour desired amount of nuoc cham on top. 

 
 
MARINATED BEEF  
 
1.5 lb beef sirloin or cut of marbled beef (thinly sliced)* 
2 tbsp shallot (finely minced) 
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2 tbsp lemongrass (finely minced), 1 to 2 stalks 
2 cloves garlic (finely minced) 
2 tbsp sugar 
1 tbsp fish sauce 
1 tbsp soy sauce 
1 tbsp neutral oil 
Salt and pepper to taste 
 
• Mix all ingredients together and marinade for at least 30 mins. 
• Optionally, you can thread meat onto bamboo skewers for ease of cooking on a 

grill. 
• Ideally you want to grill the meat on a charcoal or gas grill, but if this isn’t a 

possibility, preheat your oven to 350F, line a baking tray with 
parchment/aluminium, place a rack in the pan, place the meat on the rack and 
cook in the oven until meat is nicely browned and cooked through.  

 
 
* MARINATED KING OYSTER MUSHROOM (vegan option) 
Substitute sliced king oyster mushrooms for the beef in the recipe above. 
 
 
SCALLION OIL 
 
2 cup green onions (thinly sliced) 
1/3 cup of neutral vegetable oil 
 
• Ideally you want to grill the meat on a charcoal or gas grill, but if this isn’t a 

possibility, preheat your oven to 350F, line a baking tray with 
parchment/aluminium, place a rack in the pan, place the meat on the rack and 
cook in the oven until meat is nicely browned and cooked through.  

 
 
PICKLES 
 
2 cup daikon (julienned) 
2 cup carrot (julienned) 
1 cup distilled white vinegar 
1 cup water 
1/2 cup sugar 
1 tbsp salt 
 
• Mix the thinly sliced carrot and daikon with the salt and let sit for 10 minutes. 
• Add vinegar and sugar in a pot and heat until sugar is dissolved. 
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• Pour the vinegar solution over the veggies and let sit for at least half an hour. 
 
 
NUOC CHAM 
 
1/2 cup fish sauce 
1/2 cup sugar 
1/4 cup fresh lime juice or distilled white vinegar 
1-2 cloves garlic (finely minced) 
1-2 birds eye chili (finely chopped) 
1 cup hot water 
 
• Mix all ingredients together. Adjust seasoning if necessary.  
 
 
 
EQUIPMENT  
Cutting board and knives 
Pots and pans  
Mixing bowls 
Bamboo skewers, soaked in water (optional) 
Grill (optional) 
Instant read thermometer  
Baking tray, parchment, and baking rack 
 
 
 


