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AUTHENTIC VIETNAMESE NOODLE SOUP
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The “Bun Bo Hue” Soup Concentrate has ingredients extracted
organically from nature, such as lemongrass, garlic, chili, onion,
annatto... The special unique kick from shrimp paste makes for an
authentic and delicious “Bun Bo Hue”.

] INGREDIENTS:

Water (35%), Lemongrass, Garlic, Chilli, Onion, Shrimp Paste, Soybean oil,
Annatto powder, Salt, High Fructose Corn syrup, Flavor enhancer (E621),
Stablilizer {E415, E407), Beef flavor, Preservatives: Sorbic acid (E200)

COOKING INSTRUCTIONS:

Cook extra with 3oo0gr Beef shank, 300gr Pork Knuckle (if any),
100 gr Beef Tenderloin thin slices, 300gr Vermicelli

noodles (fresh or dried), Vietnamese Pork sausages and Mints.

=

1a. Boil 2 litres of water, simmer with beef shank, pork knuckle until
tender. Reduce heat, take out the beef shank and slice thinly.

1b. Boil 1.5 litres of soup stock (if no beef shank and pork knuckle is available)

2. Pour the packet of ViancoFoods "Bun Bo Hue" Soup Concentrate into the broth
to cook for 2 minutes. Season with fish sauce or salt to taste.

3. Boil the vermicelli noodles in another pot for. 5 minutes, drain, and place noodles
in a bowl with beef slices, pork knuckle (if available), fresh mint, bean sprouts:

4. Pour “Bun Bo Hue” broth into the bowl. Enjoy a delicious Noodle Soup garnished
with onion, shallot, chilli and lemon.

THE PRODUCT

01 carton = 50 bags x 210 gr DOES NOT
[ 01 carton = 24 jar x 150 ml ] CONTAIN MEAT
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“momes . ViancoFoods “Bun Bo” Noodle Set is conveniently prepared in 8 minutes as a blend of
spices to create the authentic flavour of traditional Vietnamese “Bun Bo Hue”. The spice
ingredients (e.g. lemongrass, garlic, chilli, onion, annatto, eic.) are organically extmcted
Jfrom nature to make a delicious “Bun Bo Hue” Soup.

INGREDIENTS:
1. Dried Vermicelli Noodle: Rice, Tapioca Sta;éh, Salt.

2. Soup Concentrate Sachet: Water (35%), Lemongrass, Garlic, Chilli, Onion,
Shrimp Paste, Soybean oil, Annatto powder, Salt, High Fructose Corn syrup,
Flavor enhancer (E621), Stabilizer (E415, E407), Beef flavor, Preservatives:
Sorbic Acid (E200).

3. Dried Spring Onion: 1g

COOKING INSTRUCTIONS:

Cook with extra 50gr Beef slices, cooked Pork Knuckles (if any),
Vietnamese Pork Sausages, and Mints.

1. Boil' 600 mi of water then reduce heat to add sachet of ViancoFoods
“Bun Bo Hue” Soup Concentrate and cook for 2 minutes. Season with fish
sauce or salt to taste.

2. Boil'the dried noodles in another pot for 5 minutes, drain, and place
noodles in a bowl with beef slices, (cooked pork knuckles), pork
sausages, fresh mint, bean sprouts.

3. Pour “Bun Bo Hue” broth into the bowl. Enjoy the delicious
Noodle Soup garnished with onion, shallot, chilli and lemon.

( 01 carton = 40 boxes x 185 gr )
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Pho is a traditional Viethamese dish, and can also be considered

as a staple dishes of Vietnamese cuisine.

“Pho” Beef Soup Concentrate: The spice ingredients are organically
extracted from nature to bring out the flavor and richness of the broth.

) INGREDIENTS:

- Water (48%), Natural spices (Black Cardamom, Onion, Cinnamon, Coriander,
Star Anise, Pepper), Salt, High Fructose Corn syrup, Flavor enhancer (E621),
Yeast extract, Stabililizer (E415, E407), Beef flavor, Coriander flavor,
Preservatives: Potassium Sorbate (E202).

COOKING INSTRUCTIONS:
Cook with extra 3oogr Beef brisket, 200gr Beef tenderloin thin slices,
Beef ball, 3oogr Rice noodle (fresh or dried), Vegetables and Mints

1a. Boil 2 litres of water and simmer beef brisket until tender. Reduce heat, take
the beef out and slice thinly.

1b. Boil 1.5 litres of soup stock (if no beef brisket is available).

2. Pour the packet of Viancofoods "Pho" Beef Soup Concentrate iﬁto the
broth and cook for 2 minutes. Add beef slices, beef ball and season with
fish sauce or salt to taste.

3. Boil dried noodles in another pot for 5 minutes, drain, and place noodles
in a bowl with beef slices, beef ball with onions, shallot, fresh mint, bean sprouts.

4. Pour the “Pho” broth into the bowl. Enjoy a delicious "Pho" Nﬂqﬁ_llﬁ Soup
garnished with extra chilli and lemon to enhance flavour. _

01 carton = 50 bags x 210 gr
01 carton = 24 jar x 150 ml
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The traditional Pho dish is made through simmering bones and

the perfect combination of spices siich as cinnamon, star anise,

ginger, and cardamom to create a delicious fragrant broth.

The Pho Beef Noodle Soup’s process is made easy using

the “Pho” Beef Noodle Set. Just simply add beef slices and fresh basil.
INGREDIENTS: _

1. Dried Vermicelli Noodle: Rice, Tapioca Starch, Sait.

2. Soup Concentrate Sachet: Water (48%), Natural spices (Black Cardamom,
Onion, Cinnamon, Coriander, Star Anise, Pepper), Salt, High Fructose Corn

syrup, Flavor enhancer (E621), Yeast extract, Stabilizer (E415, E407), Beef
flavor, Coriander flavor,

Preservatives: Potassium Sorbate (E202).

3. Dried Spring Onion: 1g

COOKING INSTRUCTIONS:

Cook with Extra 509 Beef tenderloin thin slices, Beef ball, vegetables and mints.
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1. Boil 600 ml of water, then reduce heat, and add the sachet of Viancofoods
“Pho” Beef Soup Concentrate. Add beef balls and cook for 2 minutes.
Season with fish sauce or salt to taste.

2. Boil the dried noodles in another pot for 5 minutes, drain, and place
noodles in a bowl with beef slices, beef ball, fresh mint, and bean sprouts.

3. Pour the Beef “Pho” broth into a bowl. Enjoy a delicious Noodle Soup
garnished with dried spring onion, chilli and lemon to enhance flavour.

ONCENTRATE BAG

( 01 carton = 40 boxes x 185 gr )
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Pho is a traditional Vieinamese dish, and can also be considered
as a staple dish for Vietnamese cuisine.

“Pho” Chicken Soup Concentrate has spice ingredients
(e.g. cinnamon, Star Anise, Cardamom, etc.) extracted organically -
Jrom nature to bring oit the flavor and richness of the broth.
“This is the main key to the success of a delicious bowl of Pho

' INGREDIENTS:

Water (47%), Natural spices (Cinnamon, Star Anise, Coriander, Black Cardamom,
Pepper, Onion), Salt, High Fructose Corn syrup, Flavor enhancer {E621},

Yeast extract, Stabililizer (E415, E407), Chicken flavor,

Preservatives: Potassium Sorbate (E202).

COOKING INSTRUCTIONS:
Cook with extra 3oogr of Chicken thighs ( or drumstick),
300gr Rice noodle (fresh or dried), Vegetables and Mints.

1a . Boil 2 litres of water and simmer with chicken thigh until tender. Reduce
heat, take the chicken and slice thinly.

1b . Boil 1.5 litres of soup stock (if no chicken thigh or drumstick available)

2. Pour the packet of Viancofoods "Pho" Chicken Soup Concentrate into the broth
and cook for 2 minutes. Season with fish sauce or salt to taste.

3. Boil the dried noodles in another pot for 5 minutes, drain, and place noodles
in a bowl with chicken slices with fresh mint, bean sprouts.
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4. Pour the Chicken “Pho” broth into the bowl. Enjoy a delicious Pho Noodle &mp
garnished with extra onion, shallot, chilli and lemon.

( 01 carton = 50 bags x 210 gr ]

01 carton = 24 jar x 150 ml
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SERVING SIZE: 2 SERVINGS-100 ML

“PHO " CHICKEN NOODLE SET

In just a few minutes, cook a hot “Pho” Chicken Noodle Soup using 5
ViancoFoods Noodle Kit. You only ned to add extra chicken and fresh mint.

INGREDIENTS:
1. Dried Vermicelli Noodle: Rice, Tapioca Starch, Salt.

2. Soup Concentrate Sachet: Water (47%), Natural spices (Cinnamon, Star
Anise, Coriander, Black Cardamom, Pepper, Onion), Salt, High Fructose Corn
syrup, Flavor enhancer (E621), Yeast extract, Stabililizer (E415 E407), Chicken
flavor, Preservatives: Potassium Sorbate (E202).

3. Dried Spring Onion: 1g

COOKING INSTRUCTIONS:

Cook with Extra 50 g Chicken thighs (or drumstick), Vegetables and Mints.
1. Simmer 900 ml of water with chicken thigh until tender. Reduce heat and
add the sachet of Viancofoods “Pho” Chicken Soup Concentrate and cook

for 2 minutes. Season with fish sauce or salt to taste.

2. Boil the dried noodles in another pot for 5 minutes, drain, and place noodles
in a bowl with chicken sllces, fresh mint, bean sprouts.

3. Pour the Chlcken “Pho” broth into the bowl. Enjoy a delicious
Noodle Soup with garnished dried spring onion, chilli and lemon
to enhance the flavour. '

( 01‘carton = 40 boxes x 185 gr
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ViancoFoods “Pho” Vegetarian Noodle Soup Concentrate can be
prepared in 8 minutes in a blend of spices. This makes for a
convenient vegetarian option while an achieving the authentic

- flavour of “Pho”.

INGREDIENTS:

Water (50%), Natural spices (Cinnamon, Star Anise; Coriander,

Black Cardamom, Pepper, Onion, Ginger), Salt, Fructose syrup,

Flavor enhancer (E621), Yeast extract, Stabililizer (E415,E407), Food flavor,
Coriander flavor, Preservatives: Potassium Sorbate (E202).

COOKING INSTRUCTIONS:

Cook with extra Mushrooms, Vegetables, Tofu, 300gr noodles
(fresh or dried) and Mints.

1. Boil 1.5 litres of water, add Mushroom, Vegetables, Tofu. Reduce heat, then
add the sachet of Viancofoods "Pho" Vegetarian Soup Concentrate and cook
for 2 minutes. Season with salt to taste.

2. Boil the dried noodles in another pot for 5 minutes, drain, and
place noodles in a bowl with fresh mint, bean sprouts.

3. Pour the Vegetarian “Pho” broth into the bowl. Enjoy a delicious Noodle
Soup garnished with onion, shallot, chilli and lemon.

[ 01 carton = 50 pags x 210 gr ] THE PROHBJF
01 carton = 24 jar x 150 mi DO!'Q




21039029

DIMENSION (CM)

NET WEIGHT [GROSS WEIGHT| EXPIRY DATE| HS CODE M3
PRODUCT PACKING L w H (KG) (KG)
“Pho” Beef Soup Concentrate | 50 bags/carton| 42 31 | 215 55 6 1year 21039029 0.027993
210gr (50 bags/carton)
“Pho” Chicken Soup
Concentrate 50 bags/carton| 42 31 [215 5.5 6 1year 21039029 0.027993
210gr (50 bags/carton)
“Pho” Vegetarian Soup
Concentrate 50 bags/carton| 42 31 |215 5.5 6 1year 21039029 0.027993
210gr (50 bags/carton)
“Bun Bo” Soup Concentrate 31 215 21039029 0.027993
210gr (50 bags/ carton) 50 bags/carton| 42 . 55 6 1 year
“Pho” Beef Noodle Set  |40boxes/carton| 48 | 37 | 25 11.5 12 1 year 21039029 0.0444
“Bun Bo” Noodle Set 40 hoxes/carton| 48 37 25 115 12 1 year 21039029 0.0444
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VIANCO JOINT VENTURE ENTERPRISE LTD
Office 1 : 451/5 Nguyen Trai Street, Ward 7, District 5, City. Ho Chi Minh City, Vietnam

Office 2: 273-275 Street No. 9A (3rd - 4th Floor), Trung Son Area, Binh Chanh, Vietnam
Factory: 844, 1A National Highway, Binh Tri Dong A, Binh Tan District, Ho Chi Minh City, Vietnam

0901840808  [2) (84-28) 3750 7355, 3923 6265
(84-28) 3750 7356 [&) www.vianco.com.au [ viaNCO.VIETAN




