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Making Pho
Vietnamese Transcript:
Đây là thước phim quay lại quá trình nấu món phở truyền thống của các du học sinh Việt Nam tại Mỹ. Do đó, một số nguyên liệu và dụng cụ đã không được chuẩn bị đúng như khi nấu món phở truyền thống. 
Người được phỏng vấn 1: Để làm nước phở thì ... ừm ... chúng ta cần ...ừm ... các loại xương, xương gà, xương bò, xương lợn.
 Ngoài ra thì ... ừm ... ừm ... người Bắc hay dùng quế, hồi ... rồi các loại gia vị khác. 
Người phỏng vấn: Bây giờ là mọi người mua thịt bò.
Người phỏng vấn: Mình cần rau gì để nấu phở hả cậu?
Người được phỏng vấn 1: Mình cần ... ừm ... rau mùi này, hành này, rau thơm.

Người phỏng vấn: Rau này là để bỏ vào phở sau khi nấu xong đúng không cậu?
Người được phỏng vấn 1: Ừ, rau này là để bỏ vào phở sau khi nấu xong. Có rất nhiều loại rau thơm để ăn phở và tùy từng vùng, mỗi loại ... mỗi vùng thì ... ăn khác nhau. 

Người phỏng vấn: Tức là miền Bắc với miền Nam thì khác nhau ... phở ... về gia vị?
Người được phỏng vấn 1: Giống như kiểu là Miền Nam ấy thì họ hay cho giá vào trong phở nhưng miền Bắc thì họ không có cho giá .... Tương ớt ở miền Bắc là tương đỏ đấy. Nhưng mà miền Bắc không có dùng tương đen. À đúng rồi phở Bắc ăn giấm. 
Người phỏng vấn: Ăn giấm hả?

Người được phỏng vấn 1: Ừ, phở Bắc họ cho giấm vào.

Người được phỏng vấn 2: Với cả chanh. 

Người được phỏng vấn 1: Giấm với chanh nhưng mà ... ở miền Nam thì không có giấm chỉ có chanh thôi đúng không?
Người được phỏng vấn 1: Đầu tiên phải lọc xương ra để ninh xương. Bình thường thì tớ hay ninh từ 30 phút đến 1 tiếng là được rồi. Nhưng mà càng lâu thì càng ngon ấy ạ.
 
Người phỏng vấn: Đây là xương heo để nấu nước phở.
 Bạn Hương Quỳnh hiện giờ đang ... cắt thịt bò cho món phở. 

Người phỏng vấn: Đây là rau gì hả chị? 

Người được phỏng vấn 3: Đây là rau mùi. Rau mùi là rau để ăn với phở, có mùi rất là thơm .... Ngoài ra khi mà nấu các món canh khác thì cũng có thể cho rau mùi vào. 
Người phỏng vấn: Ngoại trừ rau mùi ra thì mình còn rau gì nữa ạ?

Người được phỏng vấn 3: Ngoại trừ ... ngoài rau mùi thì còn có thể có rau thì là, hành lá, húng quế đều có thể cho vào trong phở được. 

Người phỏng vấn: Thế còn cái này là?

Người được phỏng vấn 3: Đấy là hành lá. Hành lá thì thường là cắt thành .... ừm ... cắt thành những ... cái phần nhỏ sau đấy là trợ rắc rắc lên bát phở ăn sống, hoặc là cũng có thể làm gia vị cho các món ăn xào.
Người được phỏng vấn 2: Nước dùng ngon thì phải trong. Ừm ... nước có ... khi nếm có vị ngọt ... và mình có .... mùi, vị của hồi quế không quá rõ ràng nhưng mình vẫn cảm nhận được, và nó thơm mùi xương. Ừm ... và phải ngọt tự nhiên.
Người phỏng vấn: Linh đang nướng gừng phải không? 

Người được phỏng vấn 1: Đúng, Linh đang nướng gừng. 

Người phỏng vấn: Tại sao mình phải nướng gừng thế cậu?

Người được phỏng vấn 1: Tại vì vị phở ở miền Bắc thường người ta hay nướng gừng .... cho gừng vào ... cho nó thơm mùi, dậy mùi, cho giống mùi phở. Thực ra là không bắt buộc đâu nhưng mà ... nếu mà có thì vẫn ngon hơn. 

Người phỏng vấn: Mình có ...  mình có ...

Người được phỏng vấn 1: Ngoài ra nếu mà có hồi quế thì Linh cũng hay nướng hồi quế lên một lúc nữa ... chứ không thả vào luôn.
Người phỏng vấn: Nướng như thế trước thì ... ừm .. mùi sẽ thơm hơn là mình thả gừng vào luôn trực tiếp đúng không cậu?
Người được phỏng vấn 1: Ừm.

Người phỏng vấn: Ấy nướng gừng trong khoảng bao lâu thế?

Người được phỏng vấn 1: Khi nào mà thấy nó sém mặt là được, và khi nào thấy mềm mềm. 
Người phỏng vấn: Khi nào thấy gừng sém ... ừm ...

Người được phỏng vấn 1: Gừng sém cháy này... 
Người phỏng vấn: Sém cháy? 
Người được phỏng vấn 1: Thấy màu cánh gián một ít và thấy nó mềm mềm là được.
Người phỏng vấn: Thế mình cho khoảng bao nhiêu gừng là đủ cho một nồi phở ... cho khoảng mười người ăn chẳng hạn?
Người được phỏng vấn 1: Thường thì ... ừm ... tớ ... để khoảng độ tầm... ừm ... nửa củ gừng thôi.
Người phỏng vấn: Nửa củ gừng hả?

Người được phỏng vấn 1: Ừ ... nếu mà nhiều người ăn ... tầm mười người ... gì đó.

Người phỏng vấn: Đây là bò viên được cắt nhỏ. Đây là thịt gà được xé nhỏ. Đây là thit bò được trụng sơ. 
...

Người phỏng vấn: Bây giờ mình sẽ đi luộc phở. 
Người phỏng vấn: Mọi người bắt đầu trần phở. 
...

Người phỏng vấn: Đây là bò viên. Đây là thịt bò. Đây là gà. Đây là phở. Đây là giá.
 

English Translation: 

This is a clip showing Vietnamese students in the U.S. making the traditional dish called pho. Because it was filmed in the U.S., some ingredients and cooking utensils may differ from traditional Vietnamese cooking.
Interviewee 1: To make the broth, we  need different kinds of bones - chicken bones, beef bones, or pork bones
. Apart from that, Northern [Vietnamese] people often add in star anise
, whole cloves and other spices.
Interviewer: Now we are going to buy beef.
Interviewer: What kind of vegetables do we need?
Interviewee 1: We need cilantro, scallions, and herbs.
Interviewer: Do we garnish pho with these vegetables? 
Interviewee 1: Yes, we garnish pho with these vegetables. There are a lot of herbs, and people in different parts [of Vietnam] eat pho differently.
Interviewer: So are pho in the North and the South different in terms of spices?
Interviewee 1: For example, in the South people eat pho with bean sprouts, but Northern people do not. The hot sauce in the North is chili sauce. Northern people do not use hoisin sauce
. Northern pho also has vinegar.
Interviewer: Vinegar?
Interviewee 1: Yes, Northern pho has vinegar.
Interviewee 2: And lime.
Interviewee 1: Vinegar and lime … But in the South, does pho only have lime and not vinegar?
Interviewee 1: Now we pull out the bones to simmer them. Usually I simmer the bones for 30 minutes to an hour. But the longer you do it, the better your pho is
.
Interviewer: Are these pork bones to make the broth? Huong Quynh [one of the interviewees] is now cutting the beef in slices.
Interviewer: What kind of herb is this?
Interviewee 3: This is cilantro. We garnish pho with cilantro; it has a very good smell. In addition, when we cook soups, we can also add some cilantro in.
Interviewer: Apart from cilantro, what other kind of herb do we need?
Interviewee 3: We may use dills, scallions, and basils.
Interviewer: So what is this?
Interviewee 3: These are scallions. Scallions are diced, and then sprinkled onto the pho bowl; or they can be used as a seasoning in stir-fried dishes. 
Interviewee 2: A good broth must have a clear color. It tastes sweet, and the smell of star anise and whole cloves must not be obvious, but still present. The broth smells of bones, and … [it is] naturally sweet.
Interviewer: Are you browning ginger, Linh [one of the interviewees]?
Interviewee 1: Yes, I am.
Interviewer: Why do you have to brown ginger?
Interviewee 1: Because in the North, people brown ginger, then add it to the broth to get a good smell for pho. It is not required, but pho tastes better with it.
Interviewer: We have …
Interviewee 1: We may also brown star anise and whole cloves for a short while.
Interviewer: Browned ginger will give off a better aroma. Is that right?
Interviewee 1: Yes.

Interviewer: How long do you brown the ginger?
Interviewee 1: Until the edges are slightly browned and the ginger feels soft.
Interviewer: When the edges are browned …
Interviewee 1: The edges are browned now …
Interviewer: Browned?
Interviewee 1: The ginger turns golden brown and feels soft.
Interviewee: So how many ginger roots are enough to make 10 servings?
Interviewee 1: I think half a root is enough.
Interviewer: Half a root?
Interviewee 1: Yes, if for ten servings.
Interviewer: So this is minced beef. This is shredded chicken. This is blanched beef.
...

Interviewer: Now we cook the noodles.
Interviewer: Everyone is blanching the noodles.

...

Interviewer: This is beef meatball. This is beef. This is chicken. These are noodles. These are bean sprouts
.
About CultureTalk:  CultureTalk is produced by the Five College Center for the Study of World Languages and housed on the LangMedia Website. The project provides students of language and culture with samples of people talking about their lives in the languages they use every day. The participants in CultureTalk interviews and discussions are of many different ages and walks of life. They are free to express themselves as they wish. The ideas and opinions presented here are those of the participants. Inclusion in CultureTalk does not represent endorsement of these ideas or opinions by the Five College Center for the Study of World Languages, Five Colleges, Incorporated, or any of its member institutions: Amherst College, Hampshire College, Mount Holyoke College, Smith College and the University of Massachusetts at Amherst. 

© 2012 Five College Center for the Study of World Languages and Five Colleges, Incorporated
� Tùy theo người nấu muốn nấu phở gà, phở bò hay phở heo mà họ sẽ sử dụng loại xương thích hợp cho nước dùng. 


� Chúng tôi muốn nấu cả 3 loại thịt gà, thịt bò, và thịt heo cho món phở nhưng lại không muốn nấu 3 nồi nước dùng, do đó chúng tôi đã dùng cả 3 loại xương cho cùng một nồi nước dùng trong đoạn phim. Đây không phải là cách nấu nước dùng đúng cho một nồi phở truyền thống.


� Nước dùng phải được nấu trong một chiếc nồi lớn nhưng do điều kiện không cho phép, chúng tôi đã dùng một chiếc chảo lớn để thay thế.  


� Đây là những thành phần cần thiết cho món phở. Nếu bạn muốn ăn phở gà, bạn sẽ lấy phở, thịt gà, giá, rau thơm vào tô và đổ nước dùng thích hợp vào. Tương tự đối với phở bò, phở heo và bạn chỉ thay thế thịt gà bằng thịt bò (hoặc bò viên), hoặc thịt heo. Bạn có thể thêm gia vị, các loại tương, rau mùi cho vừa ăn.  


� Depending on whether you want chicken pho, beef pho or pork pho, you use the appropriate bones for the broth.





� A star-shaped spice that closely resembles anise in flavor. (Illicium verum. (n.d.). In Wikipedia. Retrieved January 23rd, 2012, from � HYPERLINK "http://en.wikipedia.org/wiki/Illicium_verum" ��http://en.wikipedia.org/wiki/Illicium_verum�)





� A Chinese dipping sauce. Its main ingredients include starches like sweet potato, wheat or rice, and water, salt, red chili peppers etc. (Hoisin sauce. (n.d.). In Wikipedia. Retrieved February 14, 2012, from http://en.wikipedia.org/wiki/Hoisin_sauce)





� We [the interviewees] want to use chicken, beef and pork for pho but we do not want to simmer their [chicken, beef and pork] bones in three respective pots for the broth. Therefore, we put all three kinds of bones in one pot. This is not the right way to make the traditional pho broth. The right way is to simmer the different kinds of bones in respective pots.


� These are necessary ingredients for pho. If you want chicken pho, you put noodles, chicken, bean sprouts, herbs in a bowl, and then pour the broth over them. Similarly, for beef pho and pork pho, you replace chicken with beef (or beef meatball) or pork. You may add spices, sauces and other herbs to taste.








