
Vietnamese Pork and Noodle Salad 

Ingredients: 

2 lbs. pork tenderloin, cut into 1/2 inch slices 
1 package rice noodles 
1 package fresh baby spinach, washed 
1 red onion, thinly sliced 
1 cup carrots, julienned 
1 cup radishes, thinly sliced 
1 jalapeno, seeded and thinly sliced 
1/2 cup cilantro leaves 
1/2 cup water 
4 tablespoons olive oil 
4 tablespoons, fresh garlic, minced 
4 tablespoons fresh ginger, minced 
4 tablespoons fish sauce 
4 tablespoons soy sauce 
4 tablespoons sugar 
1 tablespoon crushed red pepper flakes 
Kosher Salt 
Freshly ground black pepper 

          Chopped peanuts 

Directions:         Juice of 2 limes 

 
1) Mix half of the lime juice, 2 tablespoons of the olive oil, fish sauce, soy sauce, garlic, ginger and sugar in a 
large bowl. 
 
2) Add the pork to the bowl and toss it with the marinade until coated.  Cover the bowl and place it in the 
refrigerator, allowing the meat to marinate for a minimum of 30 minutes.  (Two hours is ideal). 
 
3) Cook the rice noodles according to package directions, rinse under cold water, drain and set aside. 
 
4) Pre-heat your oven to broil. 
 
5) Combine the water, the remaining olive oil, sugar, lime juice, fish sauce, soy sauce, garlic, ginger, and the 
jalapeno, crushed red pepper and black pepper in another large bowl and stir until the sugar has dissolved.  
Add the noodles, cilantro, onion, radishes, spinach, and carrots to the bowl and toss until the dressing is 
thoroughly incorporated. 
 
6) Transfer the pork to a foil-lined baking sheet and season it with the salt and black pepper. 
 
7) Place the baking sheet in the oven and broil the pork until browned, about 3-5 minutes.  Turn the pork over 
and broil another 3-5 minute until browned. 
 
8) To serve, distribute the noodle and salad mixture onto plates and top with the a few slices of the pork.  
Garnish each plate with the chopped peanuts.  


