Vietnamese Sizzling Crepe with Pork
Bahn Xeo

Serves 4-6

Pancake Batter

Rice flour





2 cups

Coconut milk, canned



2 ½ cups

Water






½ cup

Turmeric





2 tsp.

Sugar 





1 ½ tsp.

Salt






1 ½ tsp.

Scallions, finely sliced



4 ea.

Pancake Filling







Pork, sliced thin into bite size pieces

1 lb.

Fish Sauce





1 tbsp.

Garlic, crushed




 2 cloves

Salt and pepper




1 tsp. ea

Shrimp, peeled, deviened, sliced in half
¼ lb.

Yellow onion, sliced thin



1 ea.

Bean Sprouts




¼ lb.

Mushrooms, sliced thin



½ cup

Canola oil





¼ cup

Dipping sauce (Nuoc cham)

Fish sauce
1/2
Cup

Garlic, minced
1
tsp.

Serrano chiles, sliced very thin
1
ea.

Sugar
¼
Cup

Limes for juice
2
ea.

Rice vinegar
1
Tbsp.

Water
¼
Cup

Cooking:

Step 1: In a large bowl whisk together the rice flour, turmeric, sugar and salt.  Add coconut milk and water.  Whisk until the batter seems smooth.  (Should be fairly thin)  Allow for batter to rest for 30 minutes.

Step 2: In a bowl, mix the pork with the fish sauce, garlic, salt and pepper.  Quickly sauté the sliced mushrooms in a sauté pan with a dash of oil, cool and add to pork.  
Step 3: Heat 2 tsp. of oil in a non stick sauté pan (Teflon is best). Stir in a quarter of the onions, pork and shrimp and move quickly to cook in pan.  Pour in about 2/3 cups of the batter, swirling the pan so that it spreads thin and even covering the pork and shrimp.  

Step 4: Sprinkle a handful of fresh bean sprouts over the mushroom, pork and shrimp on one side of the crepe.  Reduce the heat and cover the pan for 2-3 minutes, or until the edges pull away from the sides.  Remove lid and cook the crepe for another 2 minutes.  Gently lift up the edge of the crepe with spatula to see if it’s brown underneath.  
Step 5: Once golden brown fold one side over covering the mushroom, pork and shrimp mixture.  Both sides of crepe should be golden brown.

Step 6: Slide the crepe on to a plate and keep warm while you make the remaining crepes.  Serve with nuoc cham sauce and fresh herbs.

Note: Serve with a mix of fresh mint, Thai basil and cilantro
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