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Banh khuc is a traditional cake of Vietnam and so delicious!

The cake is a rice ball made of glutinous rice mixed with cudweed (khuc)-most important
ingredient and
filled with green
bean paste
, pork,
and spices.

Cudweed grows during lunar January and February, when the drizzling rain lasts all day, and it
can be found along the edges of rice fields. There are two kinds: “nep” and “te”. The latter is
more flexible and fragrant and is preferred for making the cake.

First, the cudweed is washed, ground and then mixed with husked glutinous rice. Green beans,
that are flayed and turned into paste after being cooked, are then added to the mixture. Finally,
the cakes are sprinkled with grains of glutinous steamed rice.
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As time goes by it is increasingly difficult to find cudweed as fields are eaten up by
development. For now, you still can find “banh khuc” in Hanoi. However, some bakers may not
be using cudweed and may substitute it with cabbage or water morning glory.

Wishing to have the chance to satisfy your hunger for “banh khuc”, you can visit cake stall at 69
Nguyen Cong Tru Street, that has been churning out “banh khuc” for years. Ms. Nguyen Thi
Lan, the seller, has to hire locals in rural areas in Hanoi or in neighbouring provinces to seek out
the elusive cudweed. In winter, it grows in abundance so enough has to be collected to last the
summer. The surplus will be dried and stored.

If you are in the old quarter of Hanoi , you might hear someone cry “Ai banh khuc nong day?”
(who wants hot “banh khuc”?). You can stop them and ask if the “banh khuc” is from Ngoai
Hoang village in Ha Noi, a place that is famous for having the most delicious and tasty “banh
khuc”. Then, you can buy one for tasting. The cake should be served hot and dipped into a
mixture of roasted and crushed sesame seeds and salt...

More Vietnamese Foods :
-

“Cơm Việt” – a different taste!

-

Bun (rice vermicelli), the origin for many Vietnamese delicious dishes!

-

Come to My Tho for tasting Hu Tieu

-

Strange foods - why don’t you try?

-

Vietnamese Cuisine

-

Vegetarian eating in Vietnam – same, same but different!

-

Grilled shrimp paste-a whole ocean in one bit!
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-

Cha ca La Vong (grilled minced fish)

-

Hue beef noodle – the typical culinary art of Hue!

-

Green Chung cake - the soul of Vietnamese Lunar New Year!

-

Fish Sauce – a famous Vietnamese condiment

-

Spring roll (Chả giò)

-

My Quang (Quang soft noodle soup)

-

Cao lau Hoi An (Hoi An vermicelli)

-

Com hen song Huong (Perfume River mussel cooked rice)

-

Banh cuon (rolled rice pancake)

-

Pho (rice nooddle soup)

-

Corn noodles in Vietnam?

-

Nem chua - Vietnamese fermented pork roll

-

“Mứt Tết”, very delicious preserved fruit!

-

“Banh gio” – Pyramidal rice dumpling
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