Breakfast, lunch or dinner, noodles
are taking the center stage more often.
Fast-casual noodle chains are some of
today’s leading concepts and their suc-
cess 1§ a testament that the American
diner is ready for a new bread of pasta.
Trailing close behind rice’s importance
in Southeast Asian cuisine, noodles can
stand-alone or be tossed together with
slivers of meat and vegetables

The range of textures is achieved by
utilizing a library of flours and starches.
Including pure starches in the doughs
yields resilient noodles that have a spir-
ited bite. Although there may be many
different names that egg noodles are
known by, most of them are prepared
similarly to Italian pasta, and then they
are formed into noodles that range from
1/16 inch - 1/4 inch thickness. Wheat
flour, eggs or egg yolks, water and salt
are combined and kneaded into a dough,
rolled out by hand and cut by hand or
now more commonly by machines.
Most noodles are distributed
refrigerated; yet they can be frozen with
adequate success. Although it is not as
common to use dried egg noodles, hav-
ing them on hand can help the chef out
in a pinch

Itis not unusual to see an Italian style
pasta machine strapped to the side of
the cart of a street vendor in Malaysia

Food court in the Northern Thai city of

Chiang Mai.

for Wonton Mee - a Chinese inspired
dish where a plate of super thin egg
noodles are boiled quickly, tossed with
soy sauces, cooked greens and white
pepper and piled on a plate and topped
with wafers of Chinese roasted pork.
Uniquely these soy-slathered noodles are
always served with a bowl of light
chicken broth floating with a few boiled
filled wontons. Slurp some noodles and
rinse them down with a light broth, then
occasionally pickled green chile slices
are pluck from the side dish and
crunched with the noodles. Kao Soi,
thought to be an import of Myanmar
(Burma) is a Northern Thailand
specialty, in the city of Chiang Mai the
chefs have become known as experts
in preparing the curried coconut broth
with egg noodles and chicken, pork or
beef - deep-fried until crispy, an egg

noodle tangle is added at the last mo-
ment - and with a squeeze of fresh lime
the aroma will haunt you until you are
able to make it back for another taste -
the urge may be so strong that you will
work in your own kitchen creating your
own version. These are just a couple of
my favorite egg noodle dishes I have

eaten across Southeast Asia.

While visiting the Southern Vietnamese is-
land of Phu Quoc to witness fish sauce pro-
duction I found a family making these hand-

crafted extruded rice noodles.

Since Asian’s cuisines is so abundant
with rice it was inevitable for this grain
to be transformed into a variety of
noodles, much more so than egg noodles
many of them are dried for later use.
Rice noodles are usually prepared from
a batter - it may be so thin that it is
ladled on top of cloth above a cauldron
of boiling water, covered and steamed
to create sheets of rice noodles next



Water is swirled as the noodles fall into

the boiling water, these noodle nest form as
the noodles are forced to gather in the center
of the rotating water.

they are dried and cut then into noodles.
These supple sheets of rice noodles can
also be used to wrap ground pork,
minced wood ear mushrooms and diced
shrimp in Banh Cuon, in Vietnam the
tender roll is topped with mint leaves,
crispy fried shallots and then drizzled
with Nuoc Cham-the quintessential
sauce of fish sauce, garlic, sugar, water,
sugar, lime juice and shredded carrots.
Other times the batter is made thick
enough so it can be extruded directly
into boiling water, after cooking they
are ready to be incorporated into a bowl
of steaming broth

Dried rice is soaked and ground or
rice flour is combined with water to
create a batter that can be formed in a

“Char Kway Teow Noodles are fried
over high heat to achieve the “Wok Hay”
or “Breath of the Wok” — this is what gives
this dish its characteristic smoky flavor

multitude of ways. Some chefs add tapi-
oca starch or wheat starch to add elas-
ticity Fresh rice noodles, a direct im-

Char Kway Teow - Simple presenta-

tions and complex flavors are a trademark
of this street food in Singapore

port from China, are referred to as
Kway Teow in Malaysia and Singapore.
Probably the most common dish is Char
Kway Teow in which the scorching hot
wok is used to fry bean sprouts,
scallions, coarsely chopped garlic, and
noodles until they begin to brown and
get a bit chewy. They are tossed to one
side of the wok and the chef quickly
drizzles a thin stream of oil to coat the
exposed wok

Next, egg is broken and fried to be
moments later tossed together with the
browned noodles and scooped onto a
plate and served with a chile sambal

Dried thin rice noodles are most of-
ten called vermicelli, rice sticks, mee
hoon, bihon or when ultra thin in Viet-
nam they are referred to as bun hoi.
Dried rice noodles with a 1/4 inch width
are easlily recognized in the famous Pad
Thai dish of stir-fried noodles with bean
sprouts and peanuts and in the national
dish of Pho “fuh” of Vietnam. Pho Bo,
often consumed for breakfast, originated
in Northern Vietnam, it begins with a

rich beef broth scented with cinnamon,
star anise and charred ginger and
onions, this aromatic broth is poured
on top of cooked rice noodles, thinly
sliced onions and beef

The beef may be slowly simmered
gelatinous beef tendon, poached beef
brisket shavings or raw sliced beef that
instantly cooks as the hot broth is ladled

Aromatic Vietnamese Pho Bo broth ready
to be loaded with fresh herbs.

into the bowl. In step with the Vietnam-
ese trademark of finishing dishes at the
table, each diner adds their own gar-
nishing of Asian basil, saw-leaf herb.
cilantro, bean sprouts, green chile rings
and a squeeze of fresh lime juice

As American diners are getting more
familiar with noodles from all across
Asia, restaurateurs are able to introduce
new dishes to a hungry audience. Un-
derstanding the traditional preparations
enables the contemporary chef to cre-
ate signature dishes that are unique to
their menus! Noodles are an essential
element of Asian Cuisine and they are
becoming a more favored item in Ameri-
can restaurants every day.
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