Pho ga

Ingredients
	1
	Whole chicken, 3 ½ to 4 lbs

	2 lbs
	Chicken wings or thighs

	1
	Onion, cut in half

	3”
	Piece fresh ginger, sliced thinly

	10
	Whole star anise seeds

	6
	Whole cloves

	2
	Cinnamon sticks, broken in half

	1 Tsp
	Black peppercorns, freshly ground

	3 Tbsp
	Fish sauce

	1 lb
	Rice noodles

	2 Cups
	Mung bean sprouts

	1
	Large bunch Thai, holy or sweet basil

	1
	Lime, cut into wedges

	2
	Green chilies, thinly sliced

	½ Cup
	Fresh cilantro leaves

	
	Chili sauce

	
	Fish sauce


Preparation
1. Cut the chicken in half lengthwise along the breastbone and backbone. 

2. Combine chicken with the onion, ginger, star anise, cloves, cinnamon, peppercorns and 10 cups cold water. Bring just to a boil, reduce heat to low and simmer gently for 15 minutes, skimming foam that rises. Add 2 more cups cold water and return to a simmer. Cover partially and continue cooking until the chicken meat is no longer pink but still very tender, about 30 minutes. Do not overcook chicken, or it will be too dry and stringy. For the best results, never let the broth boil. 

3. Remove the chicken halves and set them on a large plate to cool, just enough so they are comfortable to touch. Separate the meat in large pieces from the bones and tear it into large, bite-size strips; refrigerate immediately. Return the bones to the stockpot and continue simmering at least 1 hour more, preferably 3 hours. 

4. Meanwhile, soak the rice noodles in a large bowl of cold water for 30 minutes, and drain in a colander. Bring a pot of water to a boil. Add the noodles and return to a full boil; cook about 2 minutes, until noodles are no longer raw but still quite firm to the bite. Drain in the colander and rinse very well with cold water to stop the cooking and to remove excess starch. Gently, toss the noodles to extract as much water as possible. 

5. To serve, divide the noodles into six large serving bowls. Arrange the bean sprouts, basil, lime and chili on a large plate. 

6. Strain the broth, pressing the solids gently through a colander lined with fine cheese cloth to extract as much liquid as possible; discard solids. Return stock to a full boil; add the chicken meat and 3 tablespoons fish sauce. As soon as broth returns to a boil, quickly ladle the broth and meat over the bowls of noodles. Top with scallions and cilantro. 

7. Serve immediately. Place the garnishes, chili sauce and additional fish sauce at the table for guests to add according to taste. 

Origin: [where from?]


