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Vegan Vietnamese Sweet Soup Recipe, known as “chè,” is a delightful and diverse dessert
that caters to various tastes and dietary preferences. Traditionally made without animal
products, these dishes are perfect for vegans and those seeking plant-based indulgence. Chè
boasts a wide range of textures and flavors, often featuring ingredients such as mung beans,
taro, pandan, coconut milk, and tapioca pearls.

Each component contributes to the dessert’s unique taste and mouthfeel, making it a
beloved treat in Vietnamese culture. With its versatile nature, chè can be served hot or cold,
offering a refreshing end to meals or a comforting snack on cooler days. The artistry in
crafting these desserts lies in balancing sweetness and texture, creating a harmony that
celebrates the country’s rich culinary heritage.

Why Vegan Vietnamese Sweet Soup is a Must-Try Dish
Vegan Vietnamese sweet soup, or chè, is not just a dessert—it’s an experience that
transports you to the heart of Vietnam’s culinary wonderland. One of the main reasons this
dish stands out is its incredible diversity, accommodating a variety of palates and dietary
needs. Whether you’re a fan of rich, creamy textures or prefer something light and
refreshing, chè has something to offer. Moreover, its use of wholesome, plant-based
ingredients makes it a healthier dessert option without compromising on flavor.

The subtle interplay of natural ingredients like coconut milk and pandan leaves creates a
delicate sweetness that satisfies without being overwhelming. Served in a setting that could
be casual or gourmet, chè proves to be a versatile dessert that surprises and delights,
enticing food lovers who enjoy exploring new tastes and textures. Overall, its ability to blend
traditional flavors with an inclusive, vegan-friendly approach makes chè a must-try for
anyone seeking both authenticity and novelty on their culinary journey.

Easy Vegan Vietnamese Sweet Soup Recipe: A Step-by-
Step Approach

Ingredients

1 cup mung beans, soaked overnight
4 cups water
1 cup coconut milk
1/2 cup sugar (adjust to taste)
1/4 teaspoon salt
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2 tablespoons tapioca pearls
1 pandan leaf, tied into a knot (optional)
Toasted sesame seeds for garnish

Instructions

Prepare the Mung Beans: Drain the soaked mung beans and rinse them thoroughly.1.
In a large pot, bring 4 cups of water to a boil. Add the soaked mung beans and pandan
leaf to the pot. Reduce the heat to a simmer and cook for about 25 minutes, or until
the mung beans are tender but still whole.
Cook the Tapioca Pearls: In a separate small pot, boil water and add the tapioca2.
pearls. Cook until they become translucent, then drain and rinse under cold water to
prevent sticking.
Combine Ingredients: Once the mung beans are cooked, remove the pandan leaf and3.
add the tapioca pearls to the pot. Stir in the coconut milk, sugar, and salt. Continue to
cook on low heat, stirring occasionally until the sugar is dissolved and the mixture is
evenly heated. Adjust the sweetness to your preference.
Serve: Ladle the sweet soup into bowls and sprinkle with toasted sesame seeds. Chè4.
can be enjoyed warm or chilled, depending on your preference. For a cooler version,
allow it to refrigerate for at least an hour before serving.

This vegan Vietnamese sweet soup recipe offers a simple and delicious way to enjoy a taste
of Vietnam’s culinary heritage. The combination of creamy coconut milk, tender mung
beans, and chewy tapioca pearls creates a delightful dessert that will appeal to a variety of
taste buds.

Essential Ingredients for Vegan Vietnamese Sweet Soup
with Coconut Milk
When creating vegan Vietnamese sweet soup with coconut milk, several key ingredients
come together to provide its distinct taste and texture. Here’s a closer look at these
essential components:

Mung Beans: A staple in Vietnamese sweet soup, mung beans are soaked and cooked1.
until tender, providing a subtle nutty flavor and creamy texture.
Coconut Milk: This ingredient adds creaminess and a rich, tropical flavor to the2.
dessert, complementing the beans’ earthiness and enhancing the overall taste.
Sugar: Adjust according to taste, sugar is used to bring out the sweetness in the dish,3.



Vegan Vietnamese Sweet Soup Recipe: A Delectable Dessert
Experience | 3

balancing the creaminess of the coconut milk and the robustness of the mung beans.
Tapioca Pearls: These add a chewy, gelatinous texture, offering a delightful contrast4.
to the silkiness of the soup.
Pandan Leaf: Optional but highly recommended, pandan leaf infuses the soup with a5.
fragrant aroma and subtle flavor, often described as floral or grassy.
Salt: A pinch of salt enhances the natural sweetness of the ingredients, rounding out6.
the flavors.
Toasted Sesame Seeds: Used as a garnish, these seeds provide a crunchy texture7.
and nutty taste, adding another layer of flavor to the sweet soup.

Each ingredient plays a crucial role in defining the unique characteristics of chè, making it
an enjoyable and authentic Vietnamese dessert experience.

Understanding the Flavors of Vietnamese Sweet and
Sour Vegetarian Soup: Steps
Vietnamese sweet and sour vegetarian soup, known for its vibrant flavors and refreshing
taste, offers a delightful combination of sweet, tangy, and savory notes. Here’s a step-by-
step guide to experiencing the full spectrum of its flavors:

Start with the Broth: The heart of the soup lies in its broth, typically made with a1.
vegetable stock base. Ingredients like tomatoes, pineapple, and tamarind paste are
added to impart that signature sweet and sour taste. Allow these flavors to simmer
together, blending harmoniously for 20-30 minutes.
Add Vegetables: Incorporating a variety of vegetables such as bean sprouts,2.
mushrooms, okra, and carrots not only adds nutritional value but also enhances the
soup’s texture. These vegetables are usually added once the broth is ready, ensuring
they remain crisp and vibrant.
Introduce Tofu: Tofu acts as a protein component while also absorbing the flavors of3.
the broth. Lightly fried tofu can provide an appealing texture and additional savory
taste to the dish.
Balance with Herbs and Spices: Fresh herbs like cilantro and scallions bring an4.
aromatic element to the soup. Additional seasonings like soy sauce or salt may be used
sparingly to balance the flavors.
Finish with Garnish: Before serving, garnish the soup with a sprinkle of roasted5.
peanuts or fried shallots, adding a crunch to the soft textures within the soup.

By carefully layering and balancing the flavors, this Vietnamese sweet and sour vegetarian
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soup offers a uniquely satisfying and refreshing culinary experience, perfect for any
occasion.

The Health Benefits of Enjoying Vegan Sweet and Sour
Soup
Vegan sweet and sour soup isn’t just a treat for the taste buds—it’s also packed with health
benefits. Mung beans, a common ingredient, are a great source of plant-based protein and
fiber, aiding in digestion and promoting a feeling of fullness.

Coconut milk, while rich, contains healthy fats that can support heart health and provide
sustained energy. When consumed in moderation, it can be part of a balanced diet that
supports overall well-being.

Fruits added to the soup bring their own set of nutritional benefits. High in vitamins and
antioxidants, they contribute to a stronger immune system and healthier skin. By enjoying
vegan sweet and sour soup, you’re indulging in a dessert that’s as nutritious as it is
delicious.

Nutritional Information: Calories and Ingredients
Understanding the calorie content of vegan Vietnamese sweet soup and sweet and sour
soup can help you make informed dietary choices. Below is a table detailing the
approximate calorie count per serving for each key ingredient, keeping in mind that these
values can vary based on specific preparation methods and portion sizes.

Ingredient Calories per Serving
Mung Beans 105
Coconut Milk 150
Sugar 50
Tapioca Pearls 180
Pandan Leaf 5
Toasted Sesame Seeds 52
Tofu 144
Tomatoes 22
Pineapple 82
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Tamarind Paste 20
Bean Sprouts 35
Mushrooms 15
Okra 33
Carrots 25
Roasted Peanuts 70
Fried Shallots 53

This table provides a convenient overview of the caloric impact of each ingredient, allowing
for customization based on dietary goals or preferences. As a part of a balanced diet, these
ingredients can be adjusted to suit individual nutritional requirements while still delivering
flavorsome and satisfying dishes.

How to Gather and Prepare Vietnamese Sour Soup
Ingredients
Preparing Vietnamese sour soup involves gathering fresh ingredients and executing a few
straightforward steps to ensure the soup is flavorful and authentic. Follow these steps for a
delightful culinary preparation:

Gather Fresh Ingredients: Start by sourcing fresh vegetables like tomatoes,1.
pineapple, mushrooms, okra, bean sprouts, and carrots. Freshness is key to achieving
the vibrant flavors typical of Vietnamese sour soup.
Prepare the Broth: Utilize a vegetable stock base and add chopped tomatoes,2.
pineapple chunks, and tamarind paste. These ingredients will impart the characteristic
sweet and sour taste. Allow the mixture to simmer in a pot for about 20-30 minutes to
meld the flavors.
Chop and Prepare Vegetables: While the broth is simmering, clean and chop the3.
vegetables. Keep them in bite-sized pieces for even cooking and ease of eating. Bean
sprouts should be rinsed thoroughly, and mushrooms can be sliced or halved
depending on size.
Fry Tofu: Cut tofu into cubes and lightly fry it until golden brown. This step enhances4.
its flavor and texture, allowing it to absorb the soup’s savory notes.
Combine Ingredients: Once the broth is ready, add the prepared vegetables and5.
tofu. This step ensures the vegetables remain crisp and retain their nutrition, with the
tofu soaking up the soup’s flavors.
Adjust Seasoning: Taste the soup and add soy sauce, salt, or additional tamarind6.
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paste according to preference. Fresh herbs like cilantro and scallions may also be
included to enhance aroma and taste.
Garnish and Serve: Finish by garnishing the soup with roasted peanuts or fried7.
shallots. Serve hot, allowing the flavors to be fully appreciated alongside the varied
textures of the ingredients.

Following these steps will help produce a delicious and authentic Vietnamese sour soup that
showcases a beautiful balance of sweet, tangy, and savory flavors.

Delicious Variations of Vegan Sweet and Sour Soup
Recipes
Creating variations of vegan sweet and sour soup allows for a delightful exploration of new
flavors and textures. Here are a few interesting ways to put a unique spin on this classic
dish:

Tropical Fruit Twist: Infuse the soup with tropical fruits such as mango and papaya.1.
Start by preparing the standard broth and add chunks of these fruits in place of or
alongside the usual pineapple and tomatoes. The additional sweetness from the mango
and papaya balances the sourness, offering a refreshing take.
Spicy Lemongrass Version: For those who enjoy a hint of spice, incorporate2.
lemongrass and chili. Begin by simmering lemongrass stalks with the vegetable stock
for added fragrance. Introduce sliced chili peppers to the broth to bring some heat,
giving the soup a zesty and fiery dimension.
Root Vegetable Medley: Substitute or mix in root vegetables like sweet potato and3.
parsnip. Prepare the soup base and add these hearty vegetables, which will impart a
subtle sweetness and creamy texture when cooked. This variation is perfect for a
nourishing winter meal.
Herbal Infusion: Experiment with a rich blend of herbs such as mint and basil for a4.
fresh and aromatic flavor profile. Add these herbs towards the end of the cooking
process to maintain their vibrancy and elevate the soup’s aroma and taste.
Miso-Enriched Broth: Incorporate miso paste into the soup for an umami-rich twist.5.
Mix a tablespoon of miso into the hot broth before adding tofu and vegetables. This
variation adds depth and complexity to the flavor profile, making the soup even more
satisfying.

By exploring these variations, you can enjoy a diverse range of tastes while staying
committed to vegan ingredients, ensuring that each bowl of sweet and sour soup offers a
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new and exciting experience.

Finding Vietnamese Sweet and Sour Soup Near Me: A
Quick Guide
Craving vegan Vietnamese sweet and sour soup but don’t feel like cooking? Finding this
delightful dish near you is easier than you might think. Start by exploring local Vietnamese
restaurants or cafes that offer traditional desserts.

Many establishments are adapting to offer vegan options, so don’t hesitate to ask about
plant-based versions of “ché.” Online food delivery platforms are also a convenient way to
enjoy this dessert from the comfort of your home.

If you’re traveling, seek out Vietnamese communities or cultural festivals. These events
often feature authentic food stalls where you can sample a variety of traditional dishes,
including vegan sweet soups.

Expert Tips for Perfecting Your Vegan Vietnamese
Sweet Soup Recipe
Enhance your culinary skills with these expert tips to ensure your vegan Vietnamese sweet
soup reaches delicious perfection:

Select Quality Ingredients: Always choose ripe and fresh produce, such as ripe1.
mangoes or papayas, to achieve the best flavor. Organic options, if available, can also
enhance the taste profile.
Balance Flavors Carefully: Achieving the ideal balance between sweetness and2.
tanginess is crucial. Taste and adjust by adding more fruit or tamarind based on your
preference. Remember, a small amount of citrus juice can add a pleasant tang.
Mind the Cooking Time for Vegetables: Ensure that vegetables are cooked just3.
enough to maintain their natural crunch. Overcooking can result in a mushy texture,
which detracts from the soup’s appeal.
Control the Heat: When adding spices like chili, start with a small amount and4.
gradually increase to avoid overpowering the soup. Offer additional chili on the side so
each guest can customize their heat level.
Enhance with Herb Freshness: Incorporate herbs like mint or basil at the very end5.
to avoid wilting and maintain their aromatic essence. Use a light hand, as too much
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can overpower the dish.
Utilize Miso Wisely: When integrating miso, dissolve it in a small amount of hot broth6.
before mixing it into the soup. This prevents clumping and ensures even distribution
throughout.
Incorporate Diverse Textures: For added texture, consider topping the soup with7.
toasted seeds or crisped tofu pieces, which adds a satisfying crunch and visual appeal.

Following these tips will ensure that your vegan Vietnamese sweet soup is as enjoyable in
flavor as it is in presentation, offering a meal that’s both comforting and sophisticated.

The Importance of Coconut Milk in Vegan Vietnamese
Sweet Soup
Coconut milk plays a significant role in crafting the authentic taste and texture of vegan
Vietnamese sweet soup, adding both richness and depth in a few effortless steps:

Selection of Coconut Milk: Opt for quality coconut milk, either canned or freshly1.
made. Look for brands with a high coconut content and minimal additives, as this
ensures a smooth consistency and robust flavor.
Incorporation Technique: When adding coconut milk to the soup, do so gradually2.
over low heat to prevent curdling. Stir continuously to blend it seamlessly with the
other ingredients, creating a harmonious and creamy base.
Flavor Balance: Coconut milk offers a subtle sweetness and creamy texture,3.
balancing the tangy and spicy elements of the soup. Adjust the amount based on your
flavor preference, keeping it mild or accentuating the creaminess as desired.
Enhancing Aroma and Texture: Use coconut milk to intensify the aromatic profile of4.
the soup. Its natural oils help to extract and carry the flavors of spices and herbs,
enriching the overall sensory experience.
Final Touch: Finish the soup with a dash of coconut cream for added richness and5.
visual appeal. The cream layers beautifully on the surface, adding a touch of
indulgence to the dish.

By following these steps, coconut milk can transform a simple vegan Vietnamese sweet soup
into a luscious and memorable culinary delight, highlighting the essential role of this
versatile ingredient.
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What to Pair with Vietnamese Vegetarian Soup for a
Complete Meal
Creating a well-rounded meal to accompany your Vietnamese vegetarian sweet soup
involves thoughtful selections that complement and enhance the flavors of your main dish.
Here are some ideas to consider:

Light and Fresh Side Salad: Prepare a salad with leafy greens, cucumber, and1.
daikon radishes. Dress it lightly with a mix of lime juice, salt, and a drizzle of sesame
oil. This fresh salad provides a crisp, tangy counterbalance to the richness of the soup.
Vietnamese-Style Spring Rolls: Roll fresh vegetables like lettuce, carrots, and bell2.
peppers along with tofu or tempeh in rice paper wraps. Serve with a peanut hoisin
dipping sauce for an interactive and gratifying way to enjoy cold roll as a side.
Steamed Rice or Quinoa: A simple side of steamed rice or quinoa pairs perfectly3.
with soup, offering a neutral palette that absorbs and complements the complex
flavors of the soup.
Pickled Vegetables: Serve a small platter of quick pickled vegetables such as carrots4.
and green beans, which add an acidic and bright contrast to the soup. The crispness
and tartness of pickles can enhance the overall flavor profile of the meal.
Herb Infused Sparkling Water: To wash down this delightful meal, enjoy a5.
refreshing drink by infusing sparkling water with basil, mint, or lemongrass. This
beverage will cleanse the palate and complement the aromatic notes of the meal.

With these accompaniments, you can enjoy a diverse and satisfying meal that celebrates the
vibrant flavors of Vietnamese cuisine while staying plant-based.

The Cultural Importance of Sweet Soup in Vietnamese
Culinary Tradition
Sweet soup holds a revered place in Vietnamese culinary tradition. Often enjoyed during
festive occasions and family gatherings, it symbolizes warmth, hospitality, and togetherness.
Sharing a bowl of “ché” is a gesture of goodwill and celebration.

Understanding its cultural significance adds depth to the enjoyment of this dessert. It’s a
chance to connect with Vietnamese heritage and appreciate the flavors that have been
cherished across generations.
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By exploring and savoring vegan sweet soup, you become part of a tradition that transcends
borders. It’s a culinary experience that invites you to celebrate diversity and explore new
tastes while honoring a rich cultural legacy.

Vegan Sweet Soup Versus Traditional Versions: Key
Differences Explained

Aspect Vegan Sweet Soup Traditional Sweet Soup

Main Ingredients Coconut milk, plant-based
sweeteners

Dairy milk, sugar cane or rock
sugar

Protein Sources Tofu, nuts, or legumes Egg, animal-based gelatin

Flavoring Agents Plant-based extracts, natural
spices

Honey, fish sauce, sometimes
gelatin

Thickeners Cornstarch, tapioca pearls Glutinous rice, animal-based
gelatin

Sweetness Level Balanced, often using fruits for
flavor

Often sweeter with processed
sugars

Aromatic Profile Focus on herbs like mint and basil May include animal fats for
richness

Dietary Needs Met Vegan-friendly, lactose-free May not be vegetarian or lactose-
free

Cultural Context Emphasizes plant-based culinary
practices

Tradition-rich with variations per
region

These differences outline not only the dietary distinctions but also how each version reflects
diverse culinary traditions and modern adaptations. Enjoying either form provides insight
into evolving food practices while respecting cultural roots.

Conclusion
Vegan Vietnamese sweet soup is a delightful dessert that offers a unique blend of flavors,
textures, and cultural significance. By exploring its ingredients, variations, and benefits, you
can appreciate this dish in a whole new light. Ready to create your own masterpiece?
Gather your ingredients, experiment with new flavors, and savor the rich traditions of
Vietnamese cuisine right from your kitchen. Enjoy the adventure!
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FAQs
1. What is vegan Vietnamese sweet soup made of?

Vegan Vietnamese sweet soup typically consists of coconut milk, a variety of fruits, plant-
based sweeteners, and often includes thickeners like tapioca pearls or cornstarch for
texture. Additional ingredients may include nuts, legumes, or tofu for added protein.

2. Can I make the soup without coconut milk?

Yes, you can substitute coconut milk with almond milk, soy milk, or any other plant-based
milk of your choice. Keep in mind that each substitute will alter the flavor profile and
richness of the soup.

3. How can I adjust the sweetness level?

The sweetness level can be adjusted by varying the amount of plant-based sweeteners or
natural sugars like maple syrup or agave nectar. You can also add fresh fruits, which
naturally enhance sweetness.

4. Is vegan sweet soup served hot or cold?

Vegan sweet soup can be served both hot and cold, depending on your preference. It is
typically enjoyed cold during warmer months as a refreshing treat, or served warm during
cooler times for comfort.

5. Can I prepare the soup in advance?

Yes, vegan Vietnamese sweet soup can be prepared in advance and stored in the
refrigerator for up to a few days. Just be sure to keep it well-covered to maintain freshness
and prevent odors from affecting the flavor.


