Simple and Easy

Bahn Xeo with Chicken and Shrimp

 Who has the time to make this crepe from scratch?  You can now buy the dry crepe mix already mixed which help in making the preparations easier.   
Serving-4-6

Ingredients

1 package of prepared flour (Bot Banh Xeo) with attached turmeric package.
Shrimp, cleaned and deviened

½ lb.
Chicken breast, sliced thin

1 each
Coconut milk



1 cup
Tap water




3  cups





Fresh bean sprouts


8 oz.  



Yellow onion, sliced thin


1 each
Green onion, finely sliced

½ bunch
Salt and pepper



to taste
Canola oil 




 
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: Mix the prepared flour with the turmeric package in a large bowl. Add 3 cups of cold water and 1 cup of coconut milk. Add sliced green onions, mix well. Let batter rest for 30 minutes.

Step 2: Sauté sliced onions, shrimp and chicken with oil. Stir occasionally until shrimp and pork are slightly cooked.

Step 3: Put a little vegetable oil in a medium non stick pan over medium heat.  Once the oil is hot, put 1/3 cup of batter in the pan. Spread batter in pan similarly to cooking omelets, slightly thin.

Step 4: Sprinkle a handful of fresh bean sprouts over the chicken 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 chicken 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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