
Pho 
 

Ingredients: 
 
1-16 oz. lean beef sirloin roast, trimmed of any fat 
8 ounces rice noodles 
5 cups beef broth 
4 radishes, thinly sliced 
4 scallions, thinly sliced 
4 tablespoons fish sauce 
3 cups water 
2-star anise pods 
2 carrots, peeled and thinly sliced 
2 jalapeno peppers, thinly sliced and seeded 
2 tablespoons olive oil 
2 tablespoons Kosher salt 
2 tablespoons ground black pepper 
1 cup fresh bean sprouts 
1 onion, halved and thinly sliced 
1-4-inch piece ginger peeled and cut in half 
1 cinnamon stick 
1 teaspoon ground cardamom 
1/2 cup fresh cilantro, gently torn 

 

Directions: 
 
1) Prepare the rice noodles according to package directions and set aside. 
 
2) Pour the olive oil into a large soup pot, coating the bottom of the pot and set it to medium-high 
heat.  
 
3) Poke the meat all over with a fork to tenderize it and season it with salt and pepper.  
 
4) Place the meat into the soup pot and sear it 3 to 4 minutes per side until browned all over and still 
pink in the center. Transfer the meat to a plate, tent it with aluminum foil and let it rest. 
 
5) Add the onion and ginger to the pot and cook about 4 minutes until the fragrance of the ingredients 
has been released. Add the broth, 3 cups water, the star anise, cardamom, and cinnamon.  Reduce 
the heat to medium-low and simmer the liquid for about 20 minutes. 
 
6) Slice the meat thinly against the grain and drain the noodles. 
 
7) Increase the heat on the soup pot and stir the fish sauce.  Boil for 5 minutes.  
 
8) Discard the ginger, star anise and cinnamon stick and remove the pot from the heat. 
 
9) To serve, divide the noodles among four soup bowls, and then add the beef, scallions, bean 
sprouts, carrots, radishes, and jalapenos.  Spoon the beef broth over the top and garnish with the 
chopped cilantro. 
 


