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By: Dan Nguyen

Proprietor of Dragon Rouge Restaurant,
Alameda, California.

Website: www.dragonrougerestaurant.com
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The Vietnamese Burger was inspired by the
Cha Gio, a Vietnamese version of the egg
roll, also commonly known as the summer

roll, spring roll or imperial roll. I can Advertisement
actually go on and on about these various

names, since there are so many of them out -
there confusing servers all over the world, :5 | |E| A R EA

but that’s another story. This story is about

£
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my own version of the Great American 3-Way Conference Calling £

Burger, a proud “Vietnamese-American” sCustomer Appreciation Bon uses
Burger that summarizes my style of cooking

and where I come from. In a nutshell, it’s a Advertisement

meaty cultural combo fused with lots of
diverse California ingredients.
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Born in Arkansas but growing up mostly in the San Francisco Bay Area, you can see where I got to
creating the Vietnamese Burger. Don't think I was herding cows at a young age. I was too young to
remember. However, I do remember grilling a lot at summer barbecues and always being in the kitchen Vua cua cac loai bia
helping my mother because I just loved to cook and eat. I also adored cooking when everyone else was
asleep and I had the kitchen all to myself. This recipe is my own creation, among many that I've
mastered through a lot of experimenting. Some traditional and some “Viet-Cali” Fusion, a term I hope to
make popular in the culinary community. I've been inspired to learn Vietnamese cooking through my

“health-freak” mother and her traditional, old-fashioned sister, but I have also incorporated my own style

which I've developed just by living in California.
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Back to the Vietnamese burger - which has a few Advertisement
secret ingredients. Let’s start with the patty, my

favorite part. A flattened meatball made from

lean ground beef, pork, chicken, or turkey, it's

seasoned with salt, pepper, and garlic. I also mix

in fresh, fine cut garlic, lemongrass, white

onions, mint, cilantro, and black fungus

mushrooms. My first secret ingredient, the black

fungus mushroom, may throw you off, but it’s
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- the tasty key to keeping the meat moist,
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especially if you're using turkey. You can find it
at your local Asian market, dried up in a bag. You have to pre-soak it in water until it gets soft enough to
chop. Make sure you also cut off the hard roots. They can sometimes end up in your burger and be hard
as a rock, if you are not careful.

This next secret ingredient is what gives the burger a different texture and makes it wild and original.
Boil some water and drop in some Vermicelli Bean Thread (Bun Tau) noodles for no more than a minute.
It’s a fine clear noodle that comes out at you when you bite into the burger. You can find it in most Asian
markets. It also gives the center of the burger patty a creative look that will amaze guests at your
barbeque party.

My third secret ingredient is the French Maggi
Sauce, the one with no MSG of course. It's so
tangy and good it's now available in your Asian
food isles at Safeway and Albertson’s. 1
personally prefer Maggi over Soy Sauce and you
will too, once you try it. It also takes me back to
the simple days when a bowl of rice and Maggi
sauce was all I needed...and my only option too.
If you don't care for Maggi then add some
seasoned salt, or salt and pepper. One egg is
optional to give the beef patty that extra hold.
Put all that good stuff in a bowl and mix it up.
Form the patties according to your bun or roll
and grill them after the beef has had the chance
to marinate. The longer it marinates, the better
obviously. Of course you can fry, bake and even
steam these bad boys. Top each grilled patty
with some pickled carrots, cucumbers,
mayonnaise, fresh Mint, and Cilantro for a true
“Viet-style” burger or just have it your way and
be your own Burger King.

The Vietnamese Burger Portions

2 |Ib Ground Beef, Pork, Chicken, or Turkey
1-2 cups chopped Black Fungus

1 cup chopped onions

Y2 cup chopped Garlic

Y2 cup chopped Cilantro

2 cup chopped Lemongrass

1-2 cups Vermicelli Bean Thread Noodles
Y4 cup Maggi seasoning

1 egg (optional)

Salt & Pepper

Buns & Rolls of your choice

Pickled Carrots and Daikon

Cucumber

Fresh Mint and Cilantro

Your traditional ketchup, mustard, lettuce, & tomato work well too.

Makes 8-12 burgers.
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e Heartbreak in LA (1)
Julian Duy Tran wrote: cool
entry Amy, new Cd in the
makin... [more]

e Hai Chuyén bi, Hai
Phong Céch (1)

Lién Bolsa wrote: Chu Tit
Triét graduated from ...
[more]

e SAN JOSE: Vietnam
Town Thanh Hién Thuc (1)
Mr. Wong wrote: Will there
be a Vietnamese Martial ...
[more]

e Vugt Séng: Hanh Trinh
Chua DUt (1)

Trinh Le wrote: Phim nay
hay qua. Moi ngudi nen d...
[more]

e PHIM MOI: S8ng Trong
Sg Hai (1)

Thu Hang wrote: not a
propaganda movie
again...and ... [more]
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