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Savory Choice Vegetable Pho Spring Soup

Savory Choice  
Vegetable Pho Concentrate

1.	 Dissolve Pho stock concentrate in 6 cups of hot tap water. Whisk together in 
a medium pot to combine and bring stock to a boil. Add well rinsed rice and 
simmer for 2 minutes less than the package instructs.

2.	 Add asparagus and peas and simmer 2 minutes. Test to make sure the rice is 
tender. Season with salt and pepper to taste and stir in dill.

3.	 Ladle soup into bowls and serve with LOVE!

♦♦ 3 packs of Savory Choice Vegetable Pho
♦♦ 6 cups of water 
♦♦ ½ cup long grain white rice, rinsed very 

well and drained
♦♦ 8 spears of asparagus, tough ends broken 

off, cut on an angle into 1" pieces
♦♦ ½ cup fresh or frozen peas
♦♦ Fine sea salt
♦♦ Fresh ground black pepper
♦♦ ¼ cup finely chopped dill 

Made with traditional flavors and 
aromatics, infused in a rich broth, 
this pho contains no artificial flavors 
or coloring added and is made with 
natural ingredients. Add your choice 
of protein or veggies, cooked rice 
noodles and garnish with your choice 
of condiments to create the perfect pho 
dish in minutes.

Serves 4

Notes


