
 
 
 

Uploaded to VFC Website 
   January 2013    

 
 

This Document has been provided to you courtesy of Veterans-For-Change! 
 

Feel free to pass to any veteran who might be able to use this information! 
 

For thousands more files like this and hundreds of links to useful information, and hundreds of 
“Frequently Asked Questions, please go to: 

 

Veterans-For-Change
 

 
 
 

Veterans-For-Change is a 501(c)(3) Non-Profit Corporation 
Tax ID #27-3820181 

 
If Veteran’s don’t help Veteran’s, who will? 

 
We appreciate all donations to continue to provide information and services to Veterans and their families. 

 
https://www.paypal.com/cgi-bin/webscr?cmd=_s-xclick&hosted_button_id=WGT2M5UTB9A78

 
 

 
 

Note:  VFC is not liable for source information in this document, it is merely 
provided as a courtesy to our members. 

 
 
 

 

11901 Samuel, Garden Grove, CA  92840-2546 

http://www.veterans-for-change.org/
https://www.paypal.com/cgi-bin/webscr?cmd=_s-xclick&hosted_button_id=WGT2M5UTB9A78


Page #1 of 2 
 

Hanoi-Style Tuna Patty Salad 
 
 
Prep Time: 30 mins 
Cook Time: 20 mins 
Total Time: 50 mins 
 
Ingredients 

 1 1/4 pounds tuna, yellowfin, sushi-grade  
 1/4 cup(s) scallion(s) (green onions), finely chopped  
 3 tablespoon onion(s), red, finely chopped  
 1 tablespoon ginger, fresh, minced  
 2 teaspoon fish sauce  
 1 tablespoon soy sauce, reduced-sodium  
 1 teaspoon sugar, brown  
 1/2 teaspoon pepper, black ground  
 1/2 cup(s) water  
 3 tablespoon fish sauce  
 2 tablespoon sugar, granulated  
 2 tablespoon vinegar, rice, or cider vinegar  
 2 tablespoon lime juice  
 1 tablespoon ginger, fresh, minced  
 1 clove(s) garlic  
 12 ounce(s) rice noodles, thin rice noodles or thin rice sticks  
 6 cup(s) lettuce, romaine, shredded  
 2 cup(s) sprouts, mung bean  
 2 medium carrot(s), julienned or grated  
 1/2 medium cucumber(s), English, thinly sliced  
 1 small onion(s), red, thinly sliced  
 cilantro, fresh, sprigs for garnish, or mint and/or Asian basil  

 
 
Preparation 
 

1. To prepare tuna: With a large chef's knife, chop tuna using quick, even, straight-up-and-
down motions (do not rock the knife through the fish or it will turn mushy). Continue 
chopping, rotating the knife, until you have a mass of roughly 1/4-inch pieces. 

2. Place the tuna, scallions, onion, ginger, 2 teaspoons fish sauce, soy sauce, brown sugar 
and pepper in a large mixing bowl. Gently combine, without overmixing, until evenly 
incorporated. Cover and refrigerate while you prepare the rest of the salad or up to 12 
hours. 
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3. To prepare salad: Combine water, 3 tablespoons fish sauce, granulated sugar, vinegar, 
lime juice, ginger and garlic in a large bowl; stir until the sugar is dissolved. Reserve 1/2 
cup of the dressing in a small bowl. 

4. Bring a large saucepan of water to a boil. Add rice noodles and stir to separate well. Boil 
until soft but still resilient, 2 to 5 minutes or according to package directions. Drain and 
rinse the noodles under cold running water. Drain well, transfer to a medium bowl and toss 
with 2 tablespoons of the reserved dressing. 

5. Add lettuce and bean sprouts to the dressing in the large bowl; toss to coat. Divide the 
mixture among 6 shallow serving bowls. Top with equal portions of the noodles. 

6. Form the tuna mixture into 6 patties, about 3/4 inch thick. Coat a large nonstick skillet with 
cooking spray and place over medium heat (see Grilling & Broiling Variations). Add the 
patties and cook until firm to the touch, 2 to 3 minutes per side. 

7. Place a tuna patty on top of each salad and drizzle each portion with some of the 
remaining dressing. Serve with a platter of carrots, cucumber, red onion and herbs and let 
diners choose their own garnishes.  

  

Grilling & Broiling Variations: Preheat grill to medium-high or preheat broiler. Oil the grill rack (see Tip) 
or coat a broiler pan with cooking spray. Cook patties until firm to the touch, 2 to 3 minutes per side.  
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