Viet Nam – Hoi An – Day 2

There are only two things on our agenda today – a cooking lesson and dinner.  And, it’s raining once again.  While it never pours down, the streets in Hoi don’t drain so there are puddles everywhere.  The motorcycles, cyclos and bicycles scurry by and the shops that are outside are covered.  Wish I could say that I saw lots of unique things in Hoi An, but I didn’t.  Every shop has the same stuff and walking down twisty narrow streets is not much fun.  

So, our cooking class this morning was at a restaurant called the Morning Glory.  There are 12 people in the class and at many of them started at 8 a.m. or so with a long visit to the market to see the fruits, vegetables and herbs that would season our lunch.  Jeff and I caught up with the rest of the class around 10 a.m. when we all went upstairs to watch the food being prepared and then make it ourselves. 

We made a cabbage stock and cabbage leaf parcels with shrimp mousse (really more like a quenelle), which we cooked in the broth as a first course.  We then made rice paper rolls which we filled with shrimp, pork and lots of green herbs and dipped the rolls in sweet and sour sauce for our second course.  

We marinated chicken which the restaurant barbequed and while we were waiting for the chicken to marinate and get BBQ’d we made crispy hoi an pancakes using a mung bean and coconut water batter.  Pancakes were then fried with pork and shrimp and other ingredients, and were topped with green herbs and with a slice of star fruit and two slices of green banana  before being rolled in a very thin rice paper coating and dipped into a sauce. 

Last we made a mango salad using green mangos which we ate with the chicken, rice, and morning glory, a kind of spinach served stir fried with lots of garlic
For the cooking class, we sat four to a row and each twosome shared the ingredients which had been precut, precooked or someway prepared. The instructor demonstrated the technique up front where a large mirror allowed all of us to see her technique.  The class including market time was 5 hours, but Jeff and I only caught the last 3 hours of it.  The food was wonderful and we happily cooked and ate. 
As a gift, we received copies of all the recipes we made as well as a peeler/slicer, different from any other I’ve ever seen or used.  

Back to our hotel – which is the classiest place in the area but in the middle of nowhere – for some R&R before packing to go to Ho Chi Minh city tomorrow morning.  With a 9:30 a.m. flight, we’ll have to leave here no later than 7 a.m. to get to the airport to leave plenty of time for security, check in, etc.

Dinner tonight was at a lovely restaurant called the Secret Garden and it was indeed nestled off the main path.  It was an outdoor restaurant which featured live entertainment but this entertainment was a live singer – singing popular American songs – and a classical guitarist playing a variety of songs.  All the dishes were good except once again for the fish, which was dry and this time way too salty. 

