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FEATURE

THE YEAR OF THE DOG
The dog became one of the zodiac animals because of its
close relationship with people. In the Vietnamese zodiac,
people with the following birth years are dogs: 1934, 1946,
1958, 1970, 1982, 1994, 2006 and 2018. The Year of the Dog
will be a good time for lifestyle changes (time to quit smoking
or change residence) and for the start of new business
ventures. In 2018, Dogs should be hands on people, and take
the initiative, to achieve future prosperity.

AT A GLANCE

MONTHLY RECIPE WITH CHEF THANH

F&B Promotion

Spa Promotion

Tet Set Menu

Vietnamese Lunar New
Year Buffet Dinner
Food brings people together
and always tastes better when
shared. Dine in style this Lunar
New Year with your friends,
family and colleagues at White
Caps Bistro with a delectable
buffet dinner on Friday February
16, 2018 6:00pm – 9:30pm.
VND 799,000 net including one
beer / soft drink.

Experience Ultimate
Relaxation!
Book any 60 minute massage
therapy between 8:30 am 11:30 am in February and enjoy
a 30% discount.

An exclusive set menu
featuring traditional Vietnamese cuisine is available for
lunch or dinner from 11:00am
- 9:30pm on February 17 - 20,
2018 at White Caps. The price
is VND 499,000 net per
person including one beer /
soft drink.

LOCAL TIPS

Wishing everybody a Happy Lunar New Year!

FEBRUARY QUOTE
‘Năm mới thắng lợi mới’ (New year, new triumphs) – Vietnamese New Year Wishes

Con Market - Largest Wholesale Venue in the Central Region
The Con Market at 318 Ong Ich Khiem Street in Da Nang’s Hai Chau
District is the largest wholesale and retail venue in the central region,
with over 2,000 traders operating there. The market was first
established in the 1940s at the centre of the city, with traders selling
locally-grown agricultural products, mainly fresh vegetables and
poultry. The current Con Market is now not only a shopping venue in
the inner city, but a must-see destination for tourists visiting Danang.

Hoi An Chicken Rice
Ingredients:

- 1 whole local chicken (or chicken
legs only)
- 2 cups uncooked white rice
- 1/4 cup uncooked sticky rice
- 1 white onion, thinly sliced,
marinated with 1 tsp sugar, 1tsp fish
sauce and 1 tsp vinegar.

- 1 clove of garlic, minced
- 1 lime
- 2 bunches of lettuce
- 1 tsp turmeric
- Vietnamese mint (rau dam),
finely chopped
- Salt and pepper to taste

For Sauce:

1 tbsp sugar, 1 tbsp fish sauce and 1 tbsp lime juice. Mix these three
ingredients together, add in 1/8 cup water and chili if desired

Method

1. Wash the chicken thoroughly, boil to cooked and add 1 teaspoon of
turmeric to the broth. Take the chicken out and place on a rack to cool.
2. Mix the white rice and sticky rice, rinse under running water for 30
seconds. Put the rice in the boiling chicken broth so that the level of
water is about 1cm above the level of rice. Add 1 teaspoon of salt and
bring to a boil. Lower heat and simmer the rice until cooked. The
cooked rice should have a glossy yellow color.
3. Meanwhile, chop the boiled chicken into pieces or into quarters,
depending on your preference. (in Hoi An, chicken breast is torn by
hands into thin slices). Mix chicken with the marinated onions and add
in the Vietnamese mint.
4. Serve rice on a dish, with chicken and vegetables. Add lettuce and pour
the coating sauce over the chicken rice as desired.

