Vietnamese Style Soup with Tender Beef
Soup Broth:

Water to cover

1 lb beef bones

1 lb pork bones

1/2 chicken carcass

1 bay leaf

Parsley stalks leaves removed (from 1 bunch parsley)

1/2 cup carrot (cut into 1/8 inch thick disks)

1 large peeled white onion (quartered)

1/3 cup daikon radish (one piece approx. the size of a lemon)

1 tbsp whole black peppercorns

2 star anise

4 whole cloves

1 small red finger chili

2 tbsp fish sauce

1 tbsp salt

Add beef bones, pork bones, chicken carcass, bay leaf, parsley, carrot, onion, daikon and peppercorns to large stock pot. Cover with water until it reaches 2-3 inches above ingredients. On high heat, bring to a boil.    As soon as the liquid boils then reduce to medium low heat and simmer for 2 hours (DO NOT STIR). Skim any froth that comes to the surface of the liquid using a ladle.  Add anise, cloves, and chilli. Remove from heat and strain. Add salt and fish sauce.  

 Dusted Lime garnish:
1 tsp red finger chili, very finely diced

1 tsp finely chopped cilantro

1 tsp finely chopped thai basil

3 tbsp brown sugar

1 tbsp white sugar

1 tsp smoked paprika

1 tsp kosher salt

1 lime cut in half

Mix all ingredients except lime and incorporate well. Cut lime in half widthwise.  Dip lime, open face side down, in the spice mixture. Rest limes cut side up until ready to use.

Finishing:

4 cups Soup broth

1/2 package (250g package) medium thickness rice noodles 

1 cup beef, sliced very thin (approx. 1/8 inch)

1 cup bean sprouts 

1 tsp sesame oil

Cover noodles (completely submerged) with cold water and soak for at least 30 minutes before cooking. 

Bring Soup broth to a boil. Cook noodles in 6 cups boiling water for 1 min. Strain noodles and divide evenly in 2 large serving bowls. Arrange sliced raw beef on top of noodles in each bowl. Pour boiling broth over beef and noodles. This will cook the meat. Finish with 1/2 tsp sesame oil each. Add bean sprouts as a garnish on top of the meat. Squeeze on Lime garnish one half-lime’s worth over each. 

Using Store-bought Broth
 4 cups beef broth

 2 star anise

 2 cloves

 Roots of 1 bunch of cilantro

 4 tsp fish sauce

 1 red finger chilli

I have added this recipe for a quick fix but I do recommend trying the soup broth recipe above for best results.  Add all ingredients in a large pot and bring to a boil. Turn heat down to medium-low and simmer for 15 minutes. Remove from heat and strain broth. Ready to use.

