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Load up steak bahn mi
with contrasting textures

By Christopher Kimball

Christopher Kimball’s Milk Street

E
vidence of French colonial rule is dotted

throughout Vietnam, particularly in the cuisine.

Coffee, butter, roasting, and beef are all French

legacies, even if the coffee comes loaded with sweetened

condensed milk and the beef is stir-fried with soy and fish

sauces.

Baguettes also are everywhere, though they are crispier

and lighter than the loaves found in France — and more

likely to be stuffed with a distinctively Vietnamese riot of

contrasting flavors. The result is the iconic bahn mi

sandwich, which combines savory, sweet, spicy, and

herbal flavors, as well as a blend of crunchy and chewy

textures.

For our weeknight version from our book Milk Street

Tuesday Nights, which limits recipes to about 45 minutes

or less, we streamline the ingredient list and use

quick-cooking skirt steak. Quick-pickled shredded carrots

and fresh cilantro lend a characteristic brightness, and a

spicy spread made with Sriracha hot sauce and

mayonnaise adds fiery creaminess.

The best type of bread to use here is a supermarket

baguette or French rolls with a light, airy crumb and thin,

brittle crust, not a chewy, rustic bread. For added heat,

include a few thin slices of jalapeno chilies in each

sandwich. Also try it with a smear of pork or chicken pate.

Editor’s note: To view additional recipes, visit <177milkstreet.com/ap>.

Vietnamese Skirt Steak Sandwiches

Start to finish: 50 minutes

Servings: 4

3/4 cup white vinegar

1/4 cup white sugar

Kosher salt and ground black pepper

2 medium carrots, peeled and shredded (1 cup)

1 pound skirt steak, cut crosswise into 3- to 4-inch pieces, patted dry

1/3 cup mayonnaise

3 tablespoons Sriracha

Four 7- to 8-inch French bread rolls (see note), split horizontally

1/2 English cucumber, sliced into 1/8-inch-thick rounds

1 cup cilantro sprigs

In a medium bowl, stir together the vinegar, sugar, and 1 teaspoon salt. Stir in the carrots and set aside. Heat

the broiler to high with one rack 4 inches from the element and another in the middle. Line a rimmed baking sheet

with foil.

Season the steak on both sides with 2 teaspoons kosher salt and 1 teaspoon pepper. Place in an even layer on the

prepared baking sheet and let stand at room temperature for 15 minutes.

Meanwhile, in a small bowl, stir together the mayonnaise and Sriracha; set aside. Pull out some of the interior

crumb of each piece of bread; the remaining crust and crumb should be about 3/4 inch thick. Set aside.

Broil the steak until the center of the thickest piece reaches 125° Fahrenheit for medium-rare or 130° F for

medium, 3 to 5 minutes, flipping once halfway through. Turn off the broiler, transfer the steak to a plate, and tent

with foil. Let rest for 10 minutes.

Meanwhile, arrange the bread halves cut sides down on the now-empty baking sheet; it’s fine if they overlap a

bit. Place in the oven on the middle rack and heat until the bread is warm, about 5 minutes. Strain the carrots.

Spread the cut sides of the bread evenly with the mayonnaise. Cut the steak against the grain on the bias into

thin slices. Taste and season with salt and pepper. Evenly divide the steak and any accumulated juices among the

bottom halves of the bread, then top with the carrots, cucumber slices, and cilantro. Top with the remaining bread.

COVID-19 vaccines offer hope.
You can get  a free vaccine that  protects you 

against  COVID-19.  

COVID-19 vaccines offer hope.
You can get  a f ree vaccine that  

protects you against  COVID- 19.

If you a re 65 or older:

 Cal l  50 3- 988- 8939 to get  

help schedul ing an appointment  

at  a vaccinat ion cl inic. 

Interpreters are avai lable. 

 Cal l  or  check  wi th your local  

pharmacy.

 Visi t  mult co.us/ covidvaccine 

for  t he latest  on how and where 

to get  a vaccine.

 COVID quest ions? Cal l  211 or  

1- 866- 698- 6155 (TTY: dial  711)

Visit multco.us/covid19
for the latest updates

Order your FREE COVID-19
rapid tests. It’s simple & easy!

www.covidtests.gov
1-800-232-0233

Is your organization
holding an event
in celebration of

Asian Heritage Month?

To be included in The Asian Reporter’s

Asian Heritage Month special issue,

please send your event listing to

<news@asianreporter.com>

by Monday, April 18, 2022.

Please include the event title, date, time,

and location with address; a brief summary

describing the event; and a contact phone

number (required) that can be published.

E-mail and website addresses may also be included.
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Go paperless!
Read The Asian Reporter –

exactly as it’s printed here – online!

Visit <www.asianreporter.com>

and click the “Online Paper (PDF)”

link to view our last two issues.


