VIETNAMESE CHICKEN SANDWICH (BANH MI)
Pickled vegetables:

 ½ 
cup EACH: water, rice vinegar, AND granulated sugar

 2 
teaspoons salt

 6 
ounces daikon, thinly sliced (about ¼ inch thick)

 6 
ounces carrots, thinly sliced (about ¼ inch thick)

 2 
Persian cucumbers cut into circles or spears

Chicken:

 1 
lb. boneless skinless chicken breast

 3 
cloves garlic, grated or minced

 2 
tablespoons EACH: fish sauce AND low sodium soy sauce

 1 
tablespoon EACH: granulated sugar AND mayo (plus more for spreading)

 ½ 
teaspoon lime zest

 1-2 
teaspoons sriracha (optional)

Serving:

 4-5 
Vietnamese bread rolls or french baguettes  sliced jalapeños or serranos + fresh 
cilantro. ((See Small Batch French Baguette recipe)
PICKLED VEGETABLES: Combine the water, rice vinegar, sugar, and salt and stir until the sugar dissolves. Add the daikon, carrots, and cucumbers to a large mason jar. Pour the pickling liquid over veggies, screw on the lid, and allow the vegetables to pickle in the refrigerator for at least one hour and up to 24 hours in advance.

CHICKEN: Combine the garlic, fish sauce, soy sauce, sugar, mayo, lime zest, and sriracha (if using) in a medium bowl. Add the chicken, cover, and allow to marinate for at least 20 minutes or up to 24 hours. Cook the chicken on an indoor grill or a skillet until cooked through. The time will vary depending on the thickness of the chicken breasts. Allow chicken to rest for 5 minutes before slicing thinly on the bias.

ASSEMBLE BANH MI: Toast the baguettes if desired, spread mayonnaise on bread and top with chicken slices, pickled vegetables, cilantro leaves, and jalapeño slices. Serve warm.
A homemade version of the ever so popular Banh Mi sandwich! This Vietnamese chicken sandwich is stuffed with tender sliced chicken, pickled carrots and daikon radish, cucumbers, and topped with sliced jalapeños, and cilantro. It is to DIE for!

JIM — MARCH 31, 2019 @ 8:39 PM REPLY

Awesome!I tried this recipe for some friends who came over and my family. A couple very finicky eaters in the group .. but everyone loved it. Chicken was flavorful and vegetables added the right amount of sour and flavor to overall sandwich. I didnt have rice vinegar on hand so used apple cider vinegar and think it actually brought out more flavor.

Great recipe, woulf recommend to everyone!

PATRICIA W — AUGUST 27, 2019 @ 1:19 AM REPLY

Cant tell you how much my family loves this recipe, it’s fabulous. I use the marinade for both a chicken and a tofu version – so good!

5

o 

MARZIA — AUGUST 27, 2019 @ 10:48 AM REPLY

So happy to hear that, Patricia! Thank you for taking the time to comment ??

EMILY — APRIL 17, 2020 @ 4:06 PM REPLY

I have learned the hard way not to make recipes you find on the internet unless there are over 50 reviews (less than that can be supportive friends and family) so I was not confident about this recipe and skeptical about adding mayonnaise and lime rind (without the juice) to the marinade – but it was SO delicious! The lime rind imparted such fragrance to the chicken. I have tried banh mi recipes in the past but the result was lacklustre. This recipe was so good I can easily forego store-bought banh mi.

5

SAMANTHA — APRIL 24, 2020 @ 8:25 PM REPLY

So delicious, everyone in the house liked the flavor a lot, so much that we are definitely going to make it again. My little loved the pickled vegetables too. Instead of Sriracha I used Valentina hot sauce.

5

1

PRIYA — MAY 9, 2020 @ 10:51 AM REPLY

This vietnamese sandwich looks so yum. Vietnam cuisine is something new to us. we are definitely looking forward to try this recipe.

5

o 

MARZIA — MAY 10, 2020 @ 6:58 PM REPLY

I hope you love it, Priya! ??

1

VALERIE — MAY 13, 2020 @ 5:00 PM REPLY

Amazing sandwich…so tasty and so easy. I thinly sliced jalapeño, cucumbers and radish and then prepared with sugar, rice vinegar and water as directed. I mixed up the mayo with a bit of Siracha… delicious. Highly recommend this recipe; will make again and again. 

5

o 

MARZIA — MAY 13, 2020 @ 5:13 PM REPLY

So glad you decided to give it a try, Valerie! Appreciate you taking the time to come back and comment ??

1

DAVID CHRISTOPHER — MAY 15, 2020 @ 3:29 PM REPLY

A friend of mine makes a similar version but uses bbq chicken drizzled with a teriyaki type sauce…no mayo.  

o 

MARZIA — MAY 15, 2020 @ 5:54 PM REPLY

That sounds delicious!

1

BOB — MAY 16, 2020 @ 3:27 PM REPLY

Going to make chicken Sunday. We just used leftover brisket and burnt ends for Banh Mi and have used pulled pork for them twice during the last two months of being stuck at home. I pick fresh rolls from a Banh Mi shop about two miles from our house. Rain next couple of days so we will cook inside.

1

LIZZY — JUNE 4, 2020 @ 7:18 PM REPLY

Great recipe. However I feel, the authenticity of Banh me comes from using liver patte instead of mayo. I am looking out for the recipe for that.

1

VAN — JUNE 8, 2020 @ 5:23 AM REPLY

Great flavor on the chicken! My 7 yr old’s comment after his first bite, “You have got to make this more often!” So I made it 2 nights in a row! The 2nd night I used lemon zest instead of lime, it’s what I had and it wasn’t quite the same. I’m making this again tonight. Thank you.

5

o 

MARZIA — JUNE 8, 2020 @ 11:11 AM REPLY

Oh that’s so good to hear! I’m glad your family enjoyed the sandwiches. Thank you for circling back to leave a comment ??

1

GERI — JUNE 28, 2020 @ 11:26 AM REPLY

Love this recipe! It’s actually better than the restaurant versions around here.

o 

MARZIA — JUNE 29, 2020 @ 10:39 AM REPLY

That’s awesome; so happy to hear that, Geri!

1

ALYX — AUGUST 16, 2020 @ 7:02 AM REPLY

Just. So. Good.

I’ve never had a banh mi before but this was just so delicious! I browned the chicken in a pan but then finished it in the oven as I baked the baguettes because the sugar was starting to burn a bit. Didn’t affect the flavour though!

I spread the baguettes with sriracha mayo and it was divine. Will definitely make again!!

5

o 

MARZIA — AUGUST 16, 2020 @ 12:23 PM REPLY

Happy to hear you enjoyed it, Alyx! Appreciate you circling back to leave a comment ??

1

M. SANDERS — AUGUST 30, 2020 @ 9:54 PM REPLY

Really good! I left the sugar out of the marinade, and I halved the sugar in the pickling brine – but other than that followed the ingredients exactly. Took me about 10 minutes to prep the pickled veggies and chicken marinade, and then I let them sit in the fridge for a full day. Tonight I cooked the chicken in a skillet on the stove, and it even though it wasnt grilled it was really, really flavorful. So nice that dinner took 15 minutes, and turned out so delicious. So so so good. And my 2 year old ate the meal as a deconstructed sandwich. Can’t say enough. We loved it.

4.5

o 

MARZIA — AUGUST 31, 2020 @ 6:02 PM REPLY

Hi there! So happy to hear it was a hit with your family and that it was approved by your two year old as well! Appreciate you taking the time to leave a review!

20. 

M.S. — JANUARY 4, 2021 @ 6:12 PM REPLY

This recipe is incredible. Especially for the chicken. One cool thing about it is that it takes about 15 minutes to prep the veggie mixture and chicken marinade the night before. And then the next day it only takes about 15 minutes to prepare and assemble. The chicken is so good that we make extra and add it to dragon noodles, summer rolls, or egg fried rice later on in the week. So so good. The only thing I changed is that I did not add much sugar to the brine mixture for the carrots and daikon.

5

2

CAITLIN — FEBRUARY 3, 2021 @ 4:02 PM REPLY

I was craving a bahn mi sandwich soooo badly and, unfortunately, the little place I used to get them closed down. Then I stumbled across your recipe and OH MY GOSH – these are amazing!

I found a recipe to make Vietnamese-style mayo for spreading on the sandwiches (I used regular stuff in the marinade) but, otherwise, I kept everything exactly the same. They were so delicious and made awesome leftovers for lunch the next day. These will be in regular rotation, for sure!

5

2

SHANALI SENEVIRATNE — MARCH 13, 2021 @ 6:43 PM REPLY

I make this at least once a month! My husband, my 2 sons and I love it!

I pickle the small red radishes, cucumber and jalapenos, all sliced into rounds.

Sometimes I slice the chicken before marinating, and then every single piece is bursting with flavor!

Thank you so much for this amazing recipe!

5

2

TRISH — MARCH 17, 2021 @ 12:24 AM REPLY

AMAZING! Made these for dinner tonight. They were so delicious. Easy to prepare as well. My husband said that they were restaurant quality. Will definitely make these again.

5

2

MARIA J — MAY 4, 2021 @ 3:47 PM REPLY

Delicious and will be making this again (and again)! I’ve tried a couple of Banh mi recipes and this really was the best fit for my family and I! Thanks for sharing.

5

o 

SUSAN HOFFLAND — JULY 5, 2021 @ 2:11 AM REPLY

Love it! Taste just like I picked them up from a restaurant! Super authentic. Thank you for sharing!

5

2

DARYL — JUNE 10, 2021 @ 12:52 PM REPLY

What kind of rice vinegar do you recommend, I’m hoping to make this soon! Thank you!

2

LISA — NOVEMBER 12, 2021 @ 8:09 AM REPLY

Sadly, we didn’t enjoy this recipe at all, flavours tasted a bit odd and sickly. We normally love banh mi sandwiches, it was one of our favourite foods when we travelled around Vietnam, but this recipe was disappointing. I marinated the vegetables and chicken for almost 24 hours, maybe that didn’t help. Won’t try this again.

1

2

JJ — FEBRUARY 7, 2022 @ 11:10 PM REPLY

Can you use seasoned rice vinegar instead? It’s a little more yellow in color.  Or just white distilled vinegar is ok? 

2

LILY — APRIL 6, 2022 @ 2:36 PM REPLY

This was amazing! Tasted just like I’d get from a restaurant. I followed the recipe exactly, (although made a Siracha mayo instead of putting the condiments on bread separately). These have become a weekly to biweekly lunch and dinner for my husband and I.

5

2

MARIA BELAIR — AUGUST 23, 2022 @ 1:48 PM REPLY

I lived in Saigon for 6 years and I loved the all the banh mi sandwiches among other vietnamese foods and beverages.I rate this chicken banh mi a 5 star sandwich!This is spectacular!When I do the pickling of the vegetables I make a huge canning glass jar of it to put into other southeast asian dishes like bun thit nuong,cha gio,and banh xeo,etc.Great on rice and wrapped in lettuce leaves with mint,thai basil and cilantro.

30. 

S MAHMOUD — NOVEMBER 11, 2022 @ 7:22 PM REPLY

10/10!! What a wonderful recipe! The chicken marinade is incredible and I will use it for MANY recipes to come. My husbands first time trying banh mi and he is in Love! I added pate to mine because I’m fancy like that

5

3

TRISTIN — FEBRUARY 24, 2023 @ 12:59 PM REPLY

We followed the recipe almost exactly and it was so fantastic, we’re making it again for the second time this month! The quickle worked great, we subbed red radishes for daikon because it’s all that was available and added sriracha to the mayo on the baguette. Couldn’t be happier, highly recommend!

5

3

L. PRICE — MARCH 19, 2023 @ 5:18 PM REPLY

Turned out very well. Thank you!

5

3

SUE MOON — NOVEMBER 17, 2023 @ 12:24 AM REPLY

This has become a real favorite meal for us.

3

JANAYE — APRIL 9, 2024 @ 1:21 PM REPLY

First time making homemade Banh-mi and oh my gosh it was to die for!! I couldn’t get enough of it! I halved the recipe and it was enough to make a half size baguette roll each for 2 people for dinner and then leftover for lunch the following day! Although I was very tempted to make another roll the night before because it was so damn delicious and addictive! I only pickled the carrots and left the radish, jalapeno’s and cucumber fresh as I had to duck to the shops to get them and it was still amazing! We use the half baked baguettes that you finish off in the oven before serving and it’s like having a freshly baked baguette, highly recommend if you can find them! Absolutely will be adding this to my regular recipe rotation now!

3

CARMELA — AUGUST 2, 2024 @ 4:22 PM REPLY

Delicious Sandwich !!

3

HANNAH — NOVEMBER 10, 2024 @ 9:54 AM REPLY

These were bright, flavorful, and delicious!

5

3

SUE — DECEMBER 5, 2024 @ 6:56 PM REPLY

SUPER good! I cut back to 1 T sugar in the veggie marinade. Used thin-cut chicken breasts and baked them at 400 F on a parchment-lined sheet pan for 10-12 min. Can’t wait to try this on the grill! Had chopped red onion and chopped cilantro for extra toppings–delish!

So glad to have found your wonderful recipe–we can treat ourselves to Banh Mi much more often now.

5

3

LAY — MAY 30, 2025 @ 4:34 PM REPLY

How long are the pickled vegetables good for in the jar with the pickling solution? Thanks! 

3

HANNA — OCTOBER 28, 2025 @ 12:04 PM REPLY

I love these! They are so fresh and flavorful.

5
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