skin (bi). The version

headcheese encased in
pig skin.

To offset all the rich
spreads and salty meats,
cooke add julienned
strips of carrot and
datkon radish pickled to
a tangy sour-sueet perfection.

And what 1s Vietnamese

£00d without fresh horbs and vegetables? The meats are
topped with a couple of sprigs of cilantro. along with

a spear of cucuaber and a fow
Jalapefio. The Finishing touch

slices of chill pepper or
15 a dash of the Swiss

seasoning sauce known as Maggl. though in a pinch, soy

sauce can also vork.
In the United States. banh

ni has long been popular

in Vietnamese enclaves in Southern California’s S

Valley. as vell as Houston. Texas. At the chain

Banh Mi Che Call. the sandwich is sold at an ongoing
@

buy-two-get-one- free deal

mers who recall when

8 now attached to the
sandvich.

During recent years.
the banh mi craze has

wouldn't love the banh

SAIGON SANDWICH
Vietnan's crunchy cross-cultural creation

photos by CHLOE AFTE)

T WAS SIX YEARS AGO. but T still clearly remember the
firer tine I tasted banh mi. the internationally pop:
Vietnamese sandwich. My cousin and 1 had bought the pork

Liver paté filling from a market in Ho Chi Minh City
When she handed me the 1ittle plastic bag filled wi
brownish paste, I was surprised at how warm it was as I

held it in the cup of my hand. At home, we slathered the
thick, fatty spread onto fresh bread, and voild - it was
the best breakfact T had ever bitten into

This was banh mi (promounced “bun may™) in its
original form - a sandwich derived from French
influenced ingredients. a relic from colonial times
in Vietnam. Its simplicity recalls skinny Parisian

sandwiches with nothing but butter and sometimes ham.
But. un

which refers to both the bread and the sandwich — is
about half the length and usually made wit

ike its denser French counterpart. banh mi —

v

of wheat and rice flours. giving it a light, crac
crust and an airy crumb.
the basic bread and paté, mayonnaise was added.
making
mayo was a fanily affair. with one person slowly

rench-inspired touch. At our

. pread that my sister and I licked up with
ou Banh i shops must have a more efficien
ocess. ’ ones still make their mayo in
In Saigon. the basic sandwich got jazzed up, with a
i1lings ranging from eggs fried sunny-side
for breakfast to heartier Vietnamese meats
including geilled pork (chit muong). geilled chicken
(ga nuong) . meatballs (xin mai), and shredded pork

mi’s mash-up of Eastern and Western influences:

nelding of sour, sweet. salty. and spicy flavors: its
satisfyingly creamy, crunchy. and crispy texc
packed into one bite?
In New Orleans it's been affectionately dubbed the
‘Vietnamese po boy”: in Philly, the “Vietnamese hoagic”™
e “Saigon sub.” Food trucks 1ike

In New York Gity

where everything g
makeover. the banh mi has
been reinve:
hip urban sandwich. Though
doun-to-earth favorites
Like Banh Mi Saigon Bakery
in Chinatown are still

4 into a

popu
and cafés with catchy
slogans and clever designs
have popped up a

the city. Xie Xie in Hell's Kitchen sells a sandwich
inspired by cha ca Hanoi. a dlsh of turmeric Fish and
4111, Baogette. which hae three locations in Manhattan,
erves s Sloppy Bao that includes spicy curry beef

ar. trendy delis

1 over

and green mango. Williamsburg is a hive of hip banh mi

red by Vietnam's classic beef noodle
3 v Kingdon. where the Bushwick banh mi
nelu 1 nd fole gras mousse

iltural exchange to begin with




