
1 / 1

Ingredients 4 Portions
 = Kot�nyi Produkte

1 l Veget�ble broth, strong,

cle�r

2 pcs. Onions, medium sized

2 pcs. G�rlic cloves

2 pcs. C�rrots

2 pcs. Spring onions

1 pc. Ginger, fresh

8 tbsp. Soy s�uce, mild

500 g Rice noodles

2 pcs. Chili peppers, sm�ll

1 pc. Lime

200 g Veget�ble sprouts

1 pc.  Cinn�mon, Whole

2 pcs.  St�r Anise, Whole

1 Pinch  Se� S�lt, Co�rse

1 Pinch  Pepper R�inbow, Whole

Cil�ntro, fresh

Mint, fresh

Th�i B�sil

Veg�n Pho

45—60 Min

Prep�r�tion

1 Cut the onion, ginger �nd g�rlic cloves in h�lf �nd ro�st in � p�n with the

cut side f�cing down. Add the cinn�mon stick �nd st�r �nise �nd continue

ro�sting briefly.

2 Combine the veget�ble broth with the s�utéd spices in � pot �nd simmer

for �bout 20 minutes. Str�in �nd then se�son with soy s�uce, lime juice, s�lt

�nd pepper.

3 Now so�k the rice noodles in hot w�ter for � few minutes.

4 Cut the c�rrots into very fine strips �nd the spring onions into fine rings.

Chop the cil�ntro, Th�i b�sil �nd mint.

5 Fin�lly, pl�ce the rice noodles in � bowl, �dd the c�rrots �nd spring onions.

Pour the hot soup on top �nd g�rnish with the fresh herbs, veget�ble

sprouts �nd chili.


