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BÁNH MÌ SLIDERS  
WITH SRIRACHA MAYO

Prep time: 20 minutes, plus time to marinade
Cook time: 20 minutes

Hawaiian rolls evoke memories of picking up greasy but deli-
cious Church’s fried chicken (a Southern fast- food chain). I 
inhaled the rolls they tossed in with our take- out orders. The 
sweet, soft bread complements the savory pork and pickled car-
rots to give you the typical Vietnamese salty, sour, and sweet 
flavor combo.

The dry rub also works well on other proteins, such as tofu 
and chicken. If you substitute with tofu, I recommend deep- 
frying or air- frying it before adding the seasoning for optimal 
flavor.

1½ tbsp five- spice powder
1 tsp each garlic powder, onion powder, ground black pepper
3 tsp of kosher salt
2 pounds country- style pork ribs, boneless
1 tbsp sugar
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½ cup of white vinegar
1½ cup of matchstick or grated carrots
1 tsp cilantro leaves, finely chopped
2 tbsp of mayonnaise
sriracha chili sauce
Maggi seasoning (to taste)
12 small sweet rolls, such as Hawaiian rolls

Combine the five- spice powder, garlic powder, onion powder, 
ground black pepper, and 2 teaspoons of kosher salt (you’ll use 
the rest later) to make the spice rub. Sprinkle generously on the 
pork. Place in zip- top bag and let it marinate for at least 4 hours 
(overnight is good too).

Preheat broiler for at least 15 minutes. Place country- style 
pork ribs on rack inside a roasting pan and broil for 8–10 min-
utes per side, until pork is golden brown and cooked to 145° F. 
Remove from oven and let rest for 5 minutes before cutting into 
¼- inch slices.

You can also grill the pork.

CILANTRO CARROT SLAW

In a medium bowl, combine sugar, 1 teaspoon of kosher salt, and 
white vinegar. Stir until salt and sugar are dissolved. Add car-
rot and chopped cilantro leaves. Mix well. Let sit for at least 15 
minutes. Toss it halfway through. Squeeze out any excess liquid 
before adding to the slider.
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SRIRACHA MAYO

In a small bowl, combine mayonnaise and sriracha. Stir until 
well mixed. Keep refrigerated until ready to assemble sliders.

ASSEMBLE SLIDERS

Cut rolls in half. Spread sriracha mayo on each side of the roll. 
Place the sliced pork and carrot slaw on one side of the roll. Driz-
zle with Maggi seasoning and sprinkle with more cilantro leaves 
if desired. Top with other half of roll and enjoy!


