
Grilled Chicken

Gà Nướng 
(“Gah Noong”)

Serves 4 to 6 with 2 or 3 other dishes
Marinade

¼ teaspoon sugar

½ teaspoon salt

1 ½ teaspoons black pepper

1 tablespoon fish sauce

1 tablespoon fresh lime juice

2 tablespoons canola or other neutral oil

2 ¾ pounds chicken thighs, deboned and well-trimmed (about 2 pounds total)

Salt, Pepper, and Lime Dipping Sauce (below)

1. To make the marinade, in a bowl large enough to accommodate the chicken, combine the sugar, salt, pepper, fish sauce, lime juice, and oil and mix well. Add the chicken pieces and use your fingers to massage the marinade into the flesh, distributing the seasonings as evenly as possible. When possible, peel back the skin to get some marinade between the flesh and skin. Marinate at room temperature for 30 minutes, or cover with plastic wrap and refrigerate for 2 hours.  

2. If necessary, remove the chicken from the refrigerator 30 minutes before grilling. Prepare a medium-hot charcoal fire (you can hold your hand over the rack for only 3 to 4 seconds) or preheat heat a gas grill to medium (higher heat on a gas grill tends to burn the skin). 

3. Place the chicken on the grill rack, skin side down, and grill, turning regularly to ensure even cooking, for about 12 minutes total, or until browned, a little singed by fire, and opaque throughout. Transfer to a plate and let rest for about 5 minutes. 

4. Slice the chicken into strips a scant ½ inch thick. Arrange on a plate and serve with the dipping sauce. 

Note

For a vegetarian version, substitute 2 pounds summer squashes for the chicken. Select zucchini or crookneck squashes that are between 5 and 6 inches long; trim the ends and halve each squash lengthwise. Or, use pattypan squashes (about 3 inches in diameter), trim them, and then halve crosswise. Toss the pieces in the marinade, grill, and serve with or without the dipping sauce.  

From Into the Vietnamese Kitchen: Treasured Foodways, Modern Flavors (Ten Speed Press, 2006) by Andrea Nguyen. 


 Salt, Pepper, and Lime Dipping Sauce

Muối Tiêu Chanh (“Mu-oy Tee-u Chaan”)

Kosher or other coarse salt

White pepper

Lime wedges

Thinly sliced Thai or serrano chiles

Place each of the ingredients in a separate shallow dish, put the dishes on the table, and provide diners with individual dipping sauce dishes. Then, tell them how to go about assembling the sauce: First, put some salt and white pepper into the dish (2 parts salt to 1 part pepper is a good balance). Next, add a squeeze of lime. Finally, if heat is desired, use chopsticks to muddle some chile slices in the mixture to release their oils. That’s it. Diners should dip each bite of food into the sauce right before eating. They can make flavor adjustments and extra sauce as the meal progresses. 

For a more elegant—and perhaps easier—assembly, set up a dipping sauce dish with mounds of salt and white pepper for each diner, and then let them add their own lime juice and chile.

From Into the Vietnamese Kitchen: Treasured Foodways, Modern Flavors (Ten Speed Press, 2006) by Andrea Nguyen.
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