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Kim chi cai thao

Nguyén liéu:
- Cai thao
- 1 cucai

- 1/2 qua tdo méo loai gidn, nhd

-1/2 qua lé -
- 1 ct hanh tay

-1 cu toi

- Hanh tuoi (c6 thé thém he néu thich)

- Ot bot

- Muoi, gia vi

Cach lam:

Rifa sach cii thao, ché ciy cai thio lam bén. Ngim
cai thao véi nudc mudi nhat trong khoang 30 phut dé cai
mém va ngdm mudi.

Got 1&, tdo, cii cai. Bam ¢, tao, haih tdy thanh
nhing vién nho. Thai hanh, ct cai thanh cac sgi nho.
Tron tit ca chd nguyén liéu vira bim va thdi véi 1/4 bét
con- &t bdt, 1/6 bat con nudc mam va 1/6 bat dudng.

Trén déu hdn hop, ném thdl thdy vi man ngot 14
dugc. Sau 30 phiit ngim,mang cdi thdo ra rita sach 2 lan,

d€ réo nudc. Trai dai cdi thdo ra mam, r6i x4t hén hop
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mudi 6t, 1¢, tao 1én ting 16p 14 cia cdi thio. Sau d6, cuén
tron cdi thio va d€ ngdm trong hén hop muéi 6t con
thita trong khoang 1 tiéng.

Xép céi thao vao hép thiy tinh hoic hép nhua to, dé
trong ngan mat ti lanh cho ngdm khoang 2 ngay 12 4n dugc.

Kim chi cu cai

Nguyén liéu:

- 1 cu cai trang tim: 300g

- 1 ct ca rét

- Vai nhanh cai thao

- Muéi, dudng, gidm gao, 6t bot lam kim chi, hanh I4.

Cach lam:

Cu cai got vo, rua sach, bao sgi mong, troén vao ctt
cai ntia thia nhé mudi, mét thia nhé dudng cét tring, dé
khoang 15 phuit. h

Ca rdt got v9, rila sach, bao sgi mong, tron vao ca
r6t nifa thia nhd mudi, moét thia nho dudng cat tring, dé
khoang 15 phut.

Cai thao tach be, riia sach, d€ rao. Cho cai thao vao
4u sach, thém vio mét phén tu thia nhé mubi, dé khoang
5 phut, sau d6 dung tay sach vat rdo nudc.

Hanh la ria sach, thai nhé. Phan ca rét, cu cai sau
khi uép, dé giit cho ca rét, ct cai dugc gion, ban diing tay
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vét that rdo nudc, trén chung thém cai thao, hanh I4 vio
au sach. n

Thém dt.bcf)t lam kim chi, tuy theo ban thich an cay
nhiéu hay it ma thém lugng 6t bot thich hop.

Tay deo ging tay nylon sach dé tranh bi néng
tay, tron d€u, thém vao gia vi tiy ¥ va hai thia nhé gidm,
tron déu. Day kin dé ti 2 dén 3 tiéng c6 thé dung dugc.

Ban c6 thé dung kém véi thit-chan gio, thit ba chi
tuéc hay thit heo quay.

Triing boc com d{icd’éo

Nguyén liéu:

Phdn com chién:

- 250g thit ga, thai miéng vudng nhd

- 1 ¢t hanh tay nhd - thi hat lyu, 4 nhanh téi - dap
8iap, 4 chiéc ndm déng cd, thai méng -

- 2 bat com day, c6 thé tan dung co'm nguéi dé chién com

- 3 thia x1ip tuong ca .

- D4u &n, mudi, tiéu

Phdn tring boc bén ngodi:

- 8 qua triing .

- 4 thia ca phé sita tuoi

- Muéi, tiéu, dau an
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Cach Lam

Ga udp tiéu, muodi, dé riéng. Lam néng diu an trong
chao, cho hanh tiy vao xao dén khi hainh mém thi téi va
nam vao dao cho mém rdi mai trit thit ga vao xio chin.
Khi ga da chin, ban thém com vio dao nhanh tay cho
com toi, ném mudi, tiéu tiuy thich. Pao com khoing 2
phut dé cho com hai séan lai thi tat bép, thém tuong ca
vao. Dao nhanh tay dé tuong ca phu déu bén ngoai cic
hat com. Panh tan 2 qua tring trong 1 bat, thém 1 thia
ca phé sita tudi cling chit mugi, tiéu.

Lam néng chut dau dn trong chao vdi lia viia, cho
tring vao roi nghiéng chao dé triing dan déu trén chao.

Khi vién ngoai tring se lai nhung & gitia trdng van
con udt thi ban xic 1/4 ché com vao gitia chao tring.

Nhe nhang gap phan vién tring lén trén com. Ban
Iuu y rdng tring c6 thé khéng cin phi kin toan bd com.
Sau d6, Gp dia lén va 14t ngugc chdo dé c6 phin mit triing
dep mét & phia trén.

Lam I4n lugt toi khi hét triing va com. Bay com lén
dia, trang tri v4i tuong ca va cdc loai rau cii &n kém tly
thich.

Véi mén tritng boc com nay, ban c¢6 thé tuy ché bién
véi cac nguyén liéu khac nhau cho phan com chién bén

trong c6 vi dic sic theo s¢ thich.
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X6i nép vién nhan téom thit

Nguyén liéu:

8 con tom

200g thit lgn xay nhuyén

1 qué triing

b

Gao nép

Hanh tay, giing, mudi, d4u n, nudc tudng

La dong
‘Cach lam:

Ngam gao nép trong nudc khodng 4 tié'ng trudc khi
niu, sau d6 vét ra dé rio nudc.

Xat nho giing va hanh tay, dem trén déu véi thit
xay, thém mudi, nudc tudng viia khiu vi, thém 1 thia ca
phé dau in. -

Dao déu thit theo 1 chiéu nhf dinh, sau dé téch ldy
long tréng ctia 1 qua triing ga cho vao, tiép tuc tron déu.

Tom bé ddu, béc v, ding dao tach déi tit phén gitta
than t6m. |

Vién tron thit boc kin quanh minh tém, kich c&
chiing qua bong ban, dé chita 'pli{ih dudi tom ra ngoai.

Lan vién tom thit vio l6p gao nép sao cho gao phﬁ'
kin déu quanh vién thi‘t.‘Hé'P via ll'ié_l trong khoang 20-25
pht réi tit bép.
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Thudng thiic mén diém tdm hip dan va la miéng

cung gia dinh.

Canh ga kiéu Thai

Nguyén liéu:

- 1 nda phan tc ga, thai lat méng khoang 0,3cm
- 230g nim ma, thdi lat méng doc theo thin nim
- 1-2 ct s3, théi 1at mong

_1-2 thia ca phé gling, bam nho

- 2 ctt hanh khé, bam nhé

- 30ml dau dn

- 1 lit nuéc dung ga

- 400ml nudc cot dita

- 2-3 ci1 cA rét, théi lit moéng ngang cu

- 1 qua &t xanh bam nho ™

- 400g bap non

- 170g bun khé, cit thanh tiing miéng nho

- 30ml nudc mam

- 2-4 thia ca phé sa té

- Nudc c6t 1 qua chanh

- 25g rau miii ty, 25g hanh 14

- Muéi dé€ ném
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- Néu khéng an dugc nhiéu cay, ban cha dong bat
di hidng Gt va sa t€ so vdi cong thidc.

Céch lam:

Trong mét néi ¢d vita, dun néng 15ml d4u &n, thém
gung va hanh khé dio dén khi thiy hanh trong. Sau d6
thém s3 da thai lat méng vo.

Sau khi giing sa hanh da chin, d6 nudc dung ga vao
noi. Vin Itfa nhé dun séi trong vong 15 phiit.

Tiép d6, loc nudc dung qua mét réy.dé' loaj?aé phéan
ba chi lay phan nudc diing.

Trong mot ndi khéc, dun néng 15ml d4u an con lai,
d6 ca rét va 6t bam nho vao, ddo déu trong vong 5 phut.
D6 nudc dung ga 6 trén vao, thém 1/2 lugng nudc cét difa.
Thém nudc mam, ndm, bdp non vao, niu trong 3 phut.

Sau dé tha thit ga va bin kho vao ndi canh. Thém
ndt phin nudc c6t dita con lai d€ gitt nguyén huong vi
clia nudc c6t dita. Pun s6i lai trong khoang 3 phit.

Cudi cting ném mudi, thém nudc c6t chanh va sa té
va ndi canh. Nh4c néi canh khdi bép, miic-canh ra céc to,
rac mui tay va hanh 14 1én trén réi thudng thitc.
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Banh trung thu thach nhéan bingé

Nguyén liéu:

Ldp nhan:

- 100g bi ngo

- 35g dudng

- 1,5 thia xxip. b6t thach

- Nudc *

Ldp thach ¢ giita:

- 100g dudng niu

- 300g nudc

-2]adda

- 1,5 thia xap bét thach
Ldp thach ngoai cung:

- 320g nudc

- 3la dua

- 100g dudng

- 1,5 thia ca phé bét thach
-~ 2 thia xdp sda tuoi

- 1/4 thia ca phé phim mau thuc vit

Cach lam:

P4u tién, rua sach, thai bi ngd ra dun vdi 150g



ra ray loc ldy nuéc, bo ba.

Lay nudc bi ngd dun vdi.170g nudc va bot thach
cho s6i. P8 hén hop vao khuén tron, chd dong 1a1 thi
cho ra dia. .

Tiép tuc, dun nudc véi dudng nau, bot thach va 14
dda cho séi réi lai loc ldy nudc. D3 thach nay vao 1/2
chiéu cag ctia khuén banh-cupcake chd déng,

Tha thach bi ngé tron vao giita va tiép tuc d8 thém
mdt I6p nudc thach mau den lén trén, chy déng.

Dun hén hgp thach vdi phdm mau xanh réi d6 vao
1/2 chiéu cao ctia khuén banh trung thu. Chd déng cho
thém 16p thach den vita 1am vao giiia va d6 nét phin
thach mau xanh Ién trén nita la xong.

Banh ruéc theo kiéu sushi-

Nguyén liéu:
- 90g b6t mi
- 3 qua tring
- 70g duong
- 50g rudc (ché bong)
" - 4la rong bién
- X6t mayon.n\,aise .
- Lam néng 16 8 120 d6 C.
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Cach lam:
Tron déu bot mi vai long do tring. Sau do, danh
bong long tring tring vdi dudng réi dé vao trén nhe
nhang véi hon hgp long do. Chudn bi khay nudng co
khoang 28x28cm, 16t gidy nén r6i d6 hon hgp bot banh
vao. Pem banh di nuéng ¢ 120 do C trong khoang 10
phut.

Pé banh ngudi bét, quét déu x6t mayonnaise 1én bé
mit banh réi dan kin I rong bién 1én.

B6éc gidy nén ra khoi banh réi ciing quét déu
mayonnaise 1én mat banh.

Ric rudc 1én banh roi nhe nhang cudn lai. Cac ban
cht y lin di lan lai cuén banh nhiéu lan dé cho banh

khéng bi bung ra.

Ga xao chua ngot vdi qua cherry

Nguyén liéu:

- 200g thit ga loc xudng, cat thanh miéng vifa an

- 1 thia xup xi dau

- 1/2 thia ca phé tinh bot ngd

- 2 thia ddu dn, chia doi

- 1/2 cti hanh cét thanh khéi 2,5cm

- 1/2 cup cherry tuoi (khoang 2 nam to), ldy hat va

cat doi
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- 1/2 qua 6t chudng do, cat thanh miéng 2,5cm.

- 1/2 qué &t chudng vang, cat thanh miéng 2,5cm
X6t chua ngot:

- 1 thia x1p gling tuoi nghién nat

- 2 thia xtp mét ong

- 3 thia xtp nudc camtiigi

., e ITHUONG C ‘o —
- 3 thia xip x5t c3 TRUONG Cao DANG THUUNG MAI

- 3 thia xip gidm trfingTHU WEN

Cach lam:

Trong moét cai bit, tron thit ga vai xi dau va tinh bot
ngo. Trong mot cai bat khdc diing mdy trdn cac thanh
Phén cho nude x5t chua ngot.

Dun néng mét cai chio xdo hoidc ndi. Cho 1 thia
XUp ddu an vio. Khi ddu néng, cho thit ga viia tron & trén
vao. Trdi mot 16p thit ga déu 1én mit chao. Nau nhu thé
trong vong 2 phut cho dén khi mit tiép xuc trd nén vang.
Lat mdt con lai va ti€p tuc ndu khodng 1 phut nita. Thit
ga phai vang ca 2 mit va § giiia lai chua chin. Lay thit ga
ra dé sang bén canh.

Tiép tuc dé chdo trén bép, vin Iua via. Cho not dau
an vao. Khi ddu noéng, cho thém hanh, ddo déu trong
vong 1 phut. Cho thém cherry, cac loai 6t chudng. Tron
Va xao trong vong 2 phtit, cho dén khi 6t chin, nhung van

gilt nguyén mau tu nhién va gion.
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Cho lai phan ga & trén vao chao réi d6 x6t chua ngot
vao. Pun séi liu riu va ndu thém 1 phit nifa, hoic dén khi
ga hoan toan chin. Can thin diing ndu ga chin qua.

Thit ba chi nuéng kiéu Han

st @ S ) ot P Y
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- 450g thlt bachi -
- Gia vi udp thit: 1 thia’ xdp mét ong, 1 thia xip
tudng; "1"5 thia nhd mudi, i"thia nhé hat ném, it hat tiéu,
2 thia nhé diu viing, nia thia nho giling bam, 1 thia nho
toi bam.-

- Gia vi tr6n hanh téy: 1 thia xap bét 6t Han, 1 thia
xup dudng, 1 thia nho dau viing, 2 thia nho xi déu, 2 thia
nhé gidm, 1 thia nho vitng tréng

- 1 cti hanh tay, vai cay xa lach, ddu in

i

Céc gia vi ban c6 thé tim mua & siéu thi ban d6
Han Quéc.”

Cach lam:

- Thit ba chi cao 16ng & phén bj, rifa sach, dé réo.

Phén gia vi udp thit: ban tron 1 thia xip métong, 1,5
thia nhé muéi, 1 thia xip tuong, 1 thia nhé hat ném, it
hat tiéu, 2 thia nhé ddu viing, nifa thia nhd gitng bam,
1 thia nho t4i bam vao bat nhé. Thém tiép khodng 2 thia
nhd déu &n vao bét gia vi udp.
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Tay deo ging nylon, cha phin gia vi dd tron & trén
1én khap miéng thit. Cho thit vao khay nuéng, rudi mot
chut ddu 4n lén dé thit khong b kho.

Hanh tay thai mong, ngém vio au nudc lanh khoang
15 phiit d€ hanh bét hang.

Cho khay thit vao 16 nuéng, bét ¢ 235 d6 C trong
khoang 10 pht; réi giam xuéng 200 dé C dé nudng tiép
t 20 dén 30 phiit cho thit chin déu. ™

Phédn gia vi lam kim chi hanh tay: tf6n 1 thia xdp
bot 6t,1 thia xup dudng, 1 thia nho'ddu viing, 2 thia nhé
8idm, 2 thia nho xi da‘iﬁ, 1 thia nho-viing tr-éng_ vao bt
con.

Trdn hanh tay véi phén gia vi da pha ché, d€ yén
khoang 10 - 15 phut 1a diing duc.

Thit chin l4y ra diing dao th4i nhé. Xa lach rita sach,
khi &n cudn xa lach v6i mot miéng thit va éhiit kim chi
hanh tay.

Mién trén Han Quéc
Nguyén liéu:
- 200g mién
- 100g thit bo

- 100g ca r6t
- 1 cii hanh tay
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- 1 qua 6t chudng do, 2 qua 6t chudng vang
- 300g rau cai (hodc rau dén com)
- 200g ndm kim cham

- Gia vi: nugc tuong, dau me, me rang

Cach lam:

Ngam riia rau thit sach, cat thanh khic nhd, xao so
v3i nudc tuong va ddu me, tron moét it me rang vao.

Rita sach cti hanh tay r6i xat nho ra, sau dé xao lén
cho dén khi miéng hanh trong. Ban nhé chita mét it hanh
tay lai d€ xao vdi thit bo. Rifa sach ca rét va 6t chudng,
xit thanh tiing miéng dai vifa dn roi xao lén.

Ngim nim trong nudc mudi khodng 20-30 phut cho
nim thit sach, sau d6 ciing xao vdi dau me va nudc tuong.

Xao thit bo véi phin hanh tiy chita lai va mét it
hanh l4 cat khuc. ‘

Chan mién dén khi chin ti'xi vt ra réi xa nudc lanh
vao dé sgi mién khong bi nat. Cho tét ca cic nguyén liéu
vita so ché vao moét t6 16n, ném ném moét it nudc tuong

cho vita miéng réi tron déu Ién.
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Sushi cuéi thit bod
Nguyén liéu: E
- 500g com sushi (com trén gidm)
- 300g thit bo ludc, cat thanh dai dai
- 1 qua bo, cit miéng dai
- Nam huong
- Rong bién dé cudén
- 40g duong |
- 20ml nudc tuong

Cichlam: -

Thitbo thi miéng mong, dai. Bo got vo, cit miéng doc.

Ngam nim hugng khd trong nudc 4m dén khi
mém. Git lai phdn nudc ngdm sau khi da loc bé cin.
Rita sach ndm réi thai nhé. Cho nfm vao [ai nudc ngim,
thém dudng va nudc tuong r8i xio t4t ca trong lita nho.
Xao cho dén khi nudc gin can. Tét bép, A€ ngudi.

Dt miéng rong bién 1én mét t&m nylon, nhing uGt
_tay, nim mot nim com sushi r8i trdi déu 1én phia ddu
khoang 3/5 miéng rong bién, nhén chit xung dé com
dinh vao rong bién. Lat miéng rong bién d€ mat gao tiép
xtc v4i miéng nylon, dit thit bo va ndm 1én trén, r6i nhe
nhanh cuén chic tai. Ban c6 thé ding miéng cudn bing
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tre de sushi cuén dugc chéc chin. Dung dao sac nhing
qua nudc réi cit miéng sushi.

Thit ba chi nuéng ki€u Han Quéc

Nguyén liéu:

- 450g thit ba chi lon

- 1/4 chén xi dau

- 2 thia xip rugu mirin (rugu gao)
- 1/8 chén dudng niu

- 1 thia ca phé bét toi

- 1 thia ca phé bét giing

- 1 thia xup bét hat tiéu den

Cach lam:

Trong mét bat, tron nudc xi ddu, rugu mirin, dudng
néu, bét toi, bot giing, hat tiéu den vdi nhau.

Sau d6 cho thit ba chi vao hép nhua hoic tui ziploc,
réi d6 hon hop gia vi trén vao, trén déu. Cho thit lon
dugc tdm gia vi vao ti lanh udp it nhat tit 6-25 gid.

Sau dd, cho thit lgn ra nuéng & nhiét d6 350 d¢ F
trong 40 phiit. Néu miéng thit to hon, day hon, ban phdi
ting thoi gian nudng. Khi thit chin, dem thdi miéng vita
an rdi thudng thiic ngay.
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Cénh ga ¢hién kiéu Han Quéc
Nguyén liéu:
- 900g - 1kg canh ga nguyén chiéc
- 1/2 thia ca phé mudi
-'3 thia xtp dudng niu B
- 1 thia gochujang (tuong &t ngot Han Qudc)
- 1 thia nuéc mim |
-1/3 chéh ruigu Soju
- 3 cu téi 1dn, béc vo dap giap
- 2 thia c phé gling d4p giap
- 1 thia ca phé d4u ving
- Gochugaru (6t bot Han Qudc) tiy khiu vi
-1 thia xﬁp bot khoai tay |
- D4u thljc vit d€ ran

- 1 thia ca phé hat viing rang dé trang, tri

Céch lam:

Réc mudi lén cénh g, dy bing nylon boc thiic an
va cho vao t lanh 24 tiéng. Lam nhu vy ga sé ddm da
hon, vA con rit bét nudc trén bé mit, gidp ga dé ran hon.

Ppé lam mi& x6ty trén dudng ndu, nudc mam,
gochujang, soju, t&i, giing va ddu viing vao mdt cdi chio,
| n&u.sbdi cho dén khi sén sét dang siro. Ném nudc x4t va
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cho thém gochugaru cho dén khi di d6 cay. Loc nuéc
X6t qua mot cai riy mét nhd dé loai bo hét cin. Diéu nay
quan trong vi cin sé c6 xu huéng bam trén bé mit lam
x4u thit ga.

Cho dau vao chio sao cho diu ngap cinh gi, dun
s6i 0 khoang 160 do C.

Lay thit ga ra khoi ti lanh, dung khan gidy thim
cang nhiéu nudc trén bé mit thit g cang tét. Diéu nay sé
lam miéng thit kho va khong gy nd hay ban déu ra ngoai
khi cho vao chdo, déng thoi da ga ciing nhanh vang va
dep hon.

Réc bot khoai tdy déu 1én ca 2 mdt tiing miéng canh
gd. Ran canh ga trong vong 10 phit, theo ting 16 mét,
sao cho canh ga phai ngép trong diu ran, cho 16 cinh ga
hoan thanh sang dia va tiép tuc 16 khéc.

Téng nhiét d6 dau 1én Khoang 190 d6 C. Rén lai
canh ga cho dén khi 2 mat vang ruém (khoéng 2-3 phut).

Cho ngay cédnh ga sang bat nudc x46t, dao that nhanh
dé nudc x6t bAm déu réi cho ra dia. Khau nay ban céan
nhanh tay dé nudc it ng&m vao canh ga nhét ma van bam
quanh cénh ga. Réc hat viing rang lén va thudng thuc.
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Ga cudn nam

Nguy%n liéu:

- 900g uc ga

- 300g ndm

- 30g bo lat

- 10g to6i bam

- Muéi, tiéu xay . -

- 240g pho mat

- Rau muii tay tuoi xat nho

Cach lam: -

Cho tc ga vao tdi boc nylon thuc pham r6i dung
dao bia din mém thit, mong chitng 1,5cm.

Riia sach nim rdi cho vao may xay xay nhé. Déng
thoi, chuin bj mét chdo néng, cho bo vao nau cho dén
khi ba chay réi d6 nim vio, xdo trong khoéng 3 phut.

Ké dén, ban thém toi bim vao ndm va x30 thém
10 phit, tit bép va ném thém it mudi, tiéu vaoe cho vila
" miéng,

Trén mai miéng tc g, ban cho khoang 15 - 30g pho
mat, sau d6 dat ndm 1én trén phén pho mit.

Cuén chit g lai réi dung tam 6 dinh. Lam néng 1o
nuéng & nhiét do 200°C. Dong thi, ban l4y mét cdi chdo
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ndng véi chit dau an, cho ga vao chién ti 3 - 4 phit cho
vang. Sau d6, ban ldy ga ra bo vio 16 nuéng thém khoing |
15 phut.

Cudi cung, ban chi viéc iy ga ra, d€ nguoi r6i bo tam,
cit miéng mong, trang tri thém it rau mui tay cit nho.

Tu sach Nau an

Banh gao kem téom, bo

Nguyén liéu:

- 1 nhanh hanh 14, chi ldy phan xanh

- 1 thia xi diu |

- 2 thia ca phé hat viing

- 1 thia cA phé mu tat wasabi (hodc hon)

- 1/4 thia ca phé dau hat viing, mudi va tiéu den

tuoi xay
- 230g tom da ludc chin, boc vo, bé rudt va bam nho

- 1/2 than hanh 14, thdi nho

- 1/4 qua Gt chudng do, thai nho

- 2 qua ba chin, 1/2 qua chanh tugi ép ldy nuéc
- 24 cdi banh gao

Cach lam:

Trong mot cdi bat, cho mét ndm da vién va nudc
lanh vio. Dung mét chiéc dao nho, sic, cit hanh 14 tuoi
thanh cac doan dai 5 - 6cm. Sau d6, cit doc cic doan dé
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thanh nhiing dai méng, cang mong cang t6t. Cho hanh
da cit vao nudc lanh. D& sang mét bén va tiép tuc cic

Phén khéc ctia cong thiic.

Trong mét céi bét khac, d4nh xi d4u, ddu viing, mit
tat, hat viing, muéi va tiéu véi rihau, Cho tém, hanh tuci
va 6t d6 vao r6i déo déu. Cat do6i qua bo theo chiéu doc,
loai b6 hat va vo réi d€ vao mot cai bat khic.: Cho nudc
chanh tugj vao rsi dung dia dénh tan ba., T

Cho bo 1én trén cdc miéng banh gao. Tiép tuc cho
Ién trén d6 moét thia ddy hon hgp tom mu tat da danh &
trén. Trang tri vé6i hanh 14 da ché blen & budc dau tién. .

Banh trung thu khoai lang tim

Nguyén liéu: .4 .

- 450g khoai lang tim

- 200g hat sen (nén dung hat tuai)

- 100g dudng

- 20ml déu in

Cach lam:

D4u tién, ban rifa sach hat sen, bo tim réi cho vao néi
hdm nhiy, Sau d6, xay cho sen nhuyén min ciing véi dudng,
Chiyla kh6ng nén ding qué nhiéu nudc d€ him sen.

Cho vio mét chiée chdo rong, dun & lita nhé. Ban
cin dio déu sen trong lic dun, dén khi sén quanh lai
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thanh hén hgp déo min thi cho d4u 4n vao. Tron déu hén .
hgp 1én roi tat bép. '

Hap chin khoai, bé vo réi gid nhuyén. Sau d6, ban
loc khoai qua ray dé loai bd xo0. Xong xuéi thi d€ khoai
vao ngin mat cia ta lanh khoang 30 phut.

Chia déu khoai va sen thanh nhiing phin béng
nhau rdi bao phin khoai boc ra ngoai nhén sen. Quét
moét chut xiu diu an vao khuén réi cho banh vao khuén

dé tao hinh la xong.

Pau chién ca bao
Nguyén liéu:
- P4au phu (dédu ha)
- Ca bao Nhat
- Viing rang (meé)
- 1 qua trung
- 30g bot mi

Cach lam:

Tron déu c4 bao véi vitng dé lam 16p “40” cho dau.

Pénh tan tring véi bot, chid y ném ném mét chut
mudi va dudng vao tritng cho dau dugc ngon hon. Cit
du thanh tiing miéng vita in. Nhiing dau vao triing roi
lin qua cé bao. Sau d6, chién cho dau that vang, gip déu

ra dia va trinh bay.
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Ha cdo nhaiicaribd
Nguyén liéu:
- 350g thit thin bo xay ﬁhuyén
- 1 thia ca phé gling tudi nao
- 1-2 nhénh téi bim nhé .
- 1 thia x1ip bot ca ri vang
--1 thia xi1p xi déu
- 1 thia xup bt ngd
- 1 thia muéi
-.1/2 thia ddw viing den
- 2 qua tritng 16n |
- 1 qué 6t chuéng d6 cit thanh hinh khéinhd
- 1 ciy hanh, thai nhé
- Ddu én

- 40 v6 banh ha cao tron

Cach lam:

Trong mét chiéc bét 1dn, cho thit bo xay, ging, tdi,
'bot ca ri, xi ddu, b6t ngd, mudi, ddu viing va mot qua
triing, 4t chu6ng, hanh I4 ‘tréq lin vao nhau cho that déu.
* Day 1a phan nhan hd cdo.

Trong inét chiéc bét nho hon, két hop tring va mét
thia xﬁp.nuéc r8i ddnh cho tdi khi tring tan ra.
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Cam moét vd ha cdo trén tay va dung tay kia 1ay hon
hop triing va nudc quét xung quanh vién vé ha cio mét
16p. Sau d6 duing thia miic phan nhan cho vao chinh giita
v0. Niam nhe tay d€ ha cao thanh hinh nhu mét chiéc gié
nhd. Lam cho l4n luot hét nhan thi théi.

Cho hé cao lam xong ra khay da dugc 16t gidy nén.
Cho mét it ddu 4n vao moét chiéc néi. Lang ddu quanh
chao ro6i d€ dau ndng thi cho ha cao vao chién so mét
chit. Khi ddy hd cdo ¢ mau vang vang thi ban cho
khoang 2 thia xup nudc vao, ddy vung va hip téi khi ha

cao chin la duoc.

Ga xao chua ngot véi qua cherry

Nguyén liéu:

- 200g thit ga loc 'xu0ng,ﬂ cit thanh miéng vila an

- 1 thia xp xi dau

- 1/2 thia ca phé tinh bét ngo

- 2 thia d4u én, chia d6i

- 1/2 cti hanh cat thanh khéi 2,5cm

- 1,5 cup cherry tugi (khodng 2 nam to), ly hat va
cat doi

- 1/2 qua 6t chudng do, cit thanh miéng 2,5cm.

- 1/2 qua 6t chudng vang, cit thanh miéng 2,5cm
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X6t chua ngot:

- 1 thia xtp gii_n_g'tiidi nghién nat
- 2 thia xp mit ong

- 3 thia xdp nudc cam tuoi

- 3 thia xup x6t ca chua

- 3 thia xdp gidm tring

Cach lam:

Trong mét cdi bat, tron thit ga véi xi ddu va tinh bét
ngo. Trong mét cai bat khac dung méy tron cac thanh
Phan cho nudc x5t chua ngot.

Dun néng mét cdi chdo xao hodc néi. Cho'1 thia
XUp ddu an vao. Khi ddu néng, cho thit gi vita trén & trén
vao. Trai mot 16p thit ga déu lén mit chao, N&u nhu thé
trong vong 2 phut cho dén khi mat tiép xuc trg-nén vang.
Lat mit con lai va tiép tuc ndu khoang 1 phut nita. Thit
ga phaj vang ca hai mét va & gita lai chua c,:,h'm. Lay thit.
84 ra d€ sang bén canh.

Tiép tuc dé chio trén bép, vin liia vita. Cho nét ddu
an vio, Khi ddu néng, che thém hanh, dao déu trong
vong | phut. Cho thém cherry, cic loai 6t chudng. Tron
' Vaxd0 trong vong 2 phut, cho dén khi 6t chin, nhung vin
8ilf nguyén mau ty nhién'va gion.

Cho lai phan ga & trén vao chdo r6i d6 x4t chua ngot
Vao. Dun séi liu riu va ndu thém 1 phit, hodc dén khiga hoan
todn chin. Chu y khéng ndu'ga chin qué 4n sé mit ngon.
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Canh ga uap kim chi

Nguyén liéu:

- 3 cdi canh ga

- 1/2 trai tao (got vo, bd hat)

- 5 tép toi

- 50g kim chi

- Gia vi udp: nudc kim chi, nuéc mam, tuong 6t
(Han Qudc) gidm gao, ddu me.

Cach lam:

Ria sach canh ga, khita vai dudng trén bé mit cho
ga dé thim gia vi.

Thai nho tdo, toi, kim chi. Cho tit cd nguyén liéu
phia trén vao mét céi bét, r6i cho thém 10ml nudc mam
vao. Thém tuong 6t, nudc kim chi, ddu mé va gidm gao
vao phin nguyén liéu da pha & trén r6i tron déu.

Trén déu va udp ga trong khoang 3 tiéng trg lén,
néu dé€ qua dém cang t6t, nhu vdy ga sé ddm vi hon.

Cho thit ga vao 10 da dugc lam néng ¢ 200°C, nudng
khoang 20 phut la xong.
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Banh gao chién kiéu Han Quéc

Nguyén liéu:

- 200g banh gao

- 1 thia xdp &t Gochujang

- 1/2 thia nhé 6tbot

- 1 thia nho xi d4u (nudc tuong) - .- ..

- 1 thia nh6 dudng

- 1 thia nhé nudc loc

- Toi, ddu an

- Viing rang |

- Toi tay diing d¢€ trang tri

Ban c6 thé mua nhiing sin pham banh gao, 6t ¢
Siéu thi ban dé Han Quéc.

Cach lam:

Dun néi nudc s6i, cho banh gao vao ludc khoang
1-2 phit, sau d6 d8 ra ré x4 lai nudc lanh dé khong bi
.dmh chiim, dé rdo nudc.

Trdn tAt ca hén hgp gdm 8t Gochujang, 6t bot, xi
day, dudng, nudc loc vao bét, khudy cho dudng tan.-

Dun néng mét it ddu an & chao, phi téi thom, cho
.banh gao vao dao khoéng 2 phut.
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Cho ti€p hon hgp bat tuong 6t da pha vao dao déu,.
xao khoang 4-6 phiit dén khi hén hop tuong 6t bam déu
quanh banh gao.

Tat bép, cho viing rang chin vao ddo déu, d6 ra dia
duing néng, trang tri véi mat it toi tay thdi nho 1én bé mit.

Canh ga nau kiéu Han

Nguyén liéu:

- 1 con ga 1,4kg - 1,8kg
10-12téptéi

- 1 miéng gling nho

- 1/2 cu hanh ¢& trung binh
- 2/3 ct hanh tay -

- 1/2 thia ca phé hat tiéu den
- 10 chén nudc

- 3 ctt hanh l4 théi nhé

- Muéi va hat tiéu

Cach lam:

Cho ga di dugc 1am sach vao trong néi 16n. Thém

tdi, gling, hanh, hanh la va hat tiéu cong thém 10 chén

nudc (da dé chim ga).
Dun séi nudc & nhiét do cao. HSt bot néi lén trén
mit nudc. Gidm nhiét xuéng mic thip, day vung lai va
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dun liu riu tit 40-50 phut. Dung dao cia vio thit xem ga
chin va mém chua?

Tat bé’p va nhe nhang cho ga ra. Khi g2 ngudi, loc
thit ra khoi xuong, th4i thanh cic miéng vita an.

Xuong cho lai vao néi va dun tiép dé€ nude dung
thom hon. Dun thém 30 - 60 phuit nita & nhiét do thdp. Diing
muéi hét bo phén chit béo ndi lén trén bé mat nutdodung

Khi in, cho com vio bit, thérn thit ga, roi chan
NuGe ding lén trén. Ric it hanh 14 xat nho, chut mudi

vao hat tiéu néu thich.

Sushi cuén dua chudt

Nguyén liéu:

- 2 qua dua chuét

- 3-4 chén com |

- 100g ca hoi

- IO con tom

- 100g ca ngu =

- 100g sashimi c4 ngu van
- 4 thia xup tning c4 hoi
- 1014 tia to

- Hanh 14, cdi mam

- 1 qua chanh
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- Nudc tuong, dau viing
- Khuén hinh tru

Cach lam:

Dau tién, riia sach cac loai nguyén liéu. Thai lit dua
chuot thanh nhiing miéng mong doc theo chiéu dai.

Pat 14 tia t6 lén trudc, dfmg khuén hinh tru cho
com nén bén trong, roi thao khuén cudn lat dua chuét
rabén ngodi. '

Cha y lat dua chudt cat hai dau dé€ khi cudn c6 thé
gill chat chung hon.

Cit nho ca ngili, nhe nhang udp véi hanh 14, nudc
tuong, ddu viing, r6i cho lén trén com la dugc.

Uén cong tom va xép lan lugt [én trén com trong sé

nhu bong hoa.
V4§i tring c4 hoi, chi can xiic mét it dat 1én trén com
va cit vudng goéc cé ngll van, ca hoi thanh céc lat mong

rdi xép so le nhau la dugc.

Banh gao Han Quéc

Nguyén liéu:

- 230g thit dc bo ,

- 1/2 ct hanh c& trung binh
-5- 6 tép toi
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- 3 cong hanh 14 (phén tring)
- 1-2 thia xtp xi ddu
- Mudi v hat tiéu
- Thit bo (duoc vét ra ti nudc ding)

C e

- 1/2 thia ca phé toi mai

- 1/2 thia ca phé d4u viing "

- Muéi va hat tiéu

- I-qua frﬂng

- 1 cong hanh xanh

- 1/2 tdm 14 rong bién

- 4 chén banh gao thai lat (c6 thé tlm mua J cic siéu
thi ban ds Han Qudéc)

Ca'_ch lam:

Ngém bénh gao tit 10 - 20 phiit (néu ciing).

Trong mot chao 14n, cho thit bo, hanh xanh, hanh
tay va tdi dun séi v8i 14 chén nudc. Sau d6 gidm nhiét
Xudng mc trung binh, hét bd véng. Dy vung, dun cho
dén khi thit mém (tit 1 - 1,5 gid. V&t thit ra, dé ngudi. Vét
€4c loai rau cti ra. Cho xi ddu, mudi va hat tiéu vio néi
nudc ding, khuay déu.

Triing dénh déu v4 tring chin, théi thanh cic dai
nhé dai tit 2,5 - 4cm.

Thit bo thai thénh cdc miéng mong, dai Kkhodng tii
~22y5 - 4cx.n. Ré&i trén déu vdi tdi, ddu viing, muéi va- hat
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tiéu. Thai vat hanh 14. Nudng I4 rong bién trén mét chao.
roi dung kéo cit thanh cic dai nhé dai tit 2,5cm - 4cm.
Sau d6é dun noéi nudc dung s6i trd lai. Thém cic 14t
‘banh gao vao r6i dun s6i tit 5 - 8 phait.
Cho canh banh gao ra bét, trang tri lén trén tring,

thit bo, rong bién, hanh la.

' Trifng cudn rong bién

Nguyén liéu:

- 3 qua tring

- 1 tdm rong bién

- Mot nhim muéi

-Dau 6 liu dé chién

- Chao chién tring c6 duong kinh khoang 25c¢m.

Cach lam:

Pap 't.f(tng ra bat, dinh déu triing dé€ long tring va
long d6 hoa quyén vao nhau hoan toan. Thém mét nhim
mudi, danh tiép.

| Cho mét thia ddu an vao chao, roi ding gidy an
thoa ddu déu khip chdo. Laim néng chao & nhiét d6 trung
binh thép. .

Cho 2/3 ché hén hgp triing vao chao, nghiéng déu
chao dé€ tring dian déu khip chdo. Giam nhiét mét chut
dé tring dugc chin déu.
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Khi tring da déng lai nhung van con uét trén bé
mat, cho 14 rong bién vao. Rudi déu lén trén bé mat la
rong bién s6 tritng con lai. Lai nghiéng déu chdo dé 16p
tring mdj dugc dan déu.

Khi trén bé mit tring da se lai, dung phéi gb nang
mét gdc triing va nhe nhang cudn né lai mot cach nhanh
chéng cho dén khi hoan thanh. .

Cho tritng ra khoi chdo va dé€ ngudi trong 5 phut.
Sau d6 thai miéng tring cudn thanh cic miéng vita an,
c6 kich ¢ khoidng 2,5cm.

. Com cudn
Nguyén liéu:
- 300g com
- 30g cha bong (rudc)
- Dua leo, ca rét, triing chién va Ia rong bién.
- 20ml gidm trang
- 5g dudng
- 2g mudi
Cach lam:
Trén déu glﬁm tréng, dudng, muéi rdi d6 vao com

con &m va trdn déu. Ca rét lude chin r6i thai sgi chung
v6i dua leo. Triing chién vang réi thdi sgi luén.
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Trai la rong bién ra thét sach, miic com rai déu com-
lén, dling thia ép chit, chita lai mét phin nhé ctia 14 rong
bién khong can trai com d€ khi cuén com sé khéng bi
tran ra ngoai.

Cho ca rét, dua leo, triing chién thai sgi va cha bong

Ién. Cuén lai tit ti va chic tay. Cit khoanh nho vita an,
moi khoanh day chiing 2cm.

<

Maing xao kiéu Nhat

Nguyén liéu: -
- gOOg inéng tuoi
- 1 thia ca phé dudng
- 1 thia ca phé bét canh
- 2 thia ca phé x6t Teriy;h
- 2 thia xup dau 6 liu
Céch lam:
Ming ria sach vo, cit thanh tiing khic dai khoang
4 - Scm.
Pun sbi nudc, trit ming vao ludc so trong khoang
1 phiit. Vi ming chda axit oxalic, 4n nhiéu dé d4n dén séi
thin, nén budc ludc ming ndy sé gitp loai bé axit oxalic.
‘Sau dé v&t mang ra, xa lai nhiéu lan bang nud¢ lanh

roi dé ra ro cho rdo nudc.
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Bun- ‘nong dau tronig ¢hdo, triit ming vio ddo nhanh
tay. D§ 1 thia ca phé mudi, 1 th1a ca phe dudng, 2'thia
Xdp x6t Teriyaki vao xdo.

Sau d6, d§ vao mot bat con nudc, ddo déu cho dén
khi nuéc hoi can thi tat lta. Trat mang ra bat hoic dia
sau long,

ame t

Canh gia d cai b6 x6

Nguyén liéu:

- 250g ngao nho

- 1 b6 rau cai-bé x6i

- 250g gi4 d6

- 2 cong hanh xanh p -

- 1,5 thia tuong d4u nanh

- 1 thia ca phé téi mai

- Mudi va hat tiéu

Cach lam:

Ngim ngao va lam sach ngao. Rau chén vit rita sach,

Trong mo6t ndi 16n, khudy tuong déu nanh véi 6
chén nudgc. Pun séi ndi nudcé nhiét dé cao.

Cho ngao, gia db va ' tdi mai vdo. Dun s6i cho dén
khi ngao mé mxéng va gié 46 chin, khodng it 3 - 5 phut
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Cudi cung cho rau céi b6 x6i va hanh l4 réi dun
thém ti 1 - 2 phut sau d6 thém chit mudi va hat tiéu vita
du. Cuéi cung, ban chi viéc cho canh gid dé rau cai b x6i
ra bt va thudng thuc.

Goi muc kiéu Thai
Nguyén liéu:
- Muc 6ng 300g
-Carét: 1 cu
- Dua chudt: 2 qua
-Sa: 4 ca
-Ot: 1 qua
- Rau rdm, rau hung
- Chanh: 2 qua
- Puong: 1 thia ca phé

- Médm: 2 thia mam ngon.

Cach lam:

Ca rét got vo, rda sach réi bdo sgi mong. Ngam
nudc s6i d€ ngudi réi vét ra dé réo. '

Dua chuét rita sach got vé so r6i thai lat mong. Ngam
nudc s6i dé ngudi cang chit mudi ri vét ra dé rdo.

Sa béc 16p vo ngoai riia sach réi thdi nhd. Cho ci
rét, dua chudt, sa vao tb 16n tron vdi 1/4 thia ca phé mudi.
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Muc tuoi lam sach, cit miéng vita dn cho vao néi hip
v8i vai lat 53 va 1 miéng gitng bim nhé dé khit mixi tanh.
VGt myc ra dé rao. Cho muc vao t6 ca rét, dua chudt.

Hoéa 3 thia nudc loc, 2 thia mdm ngon, 1 thia duge,
mot it mi chinh ciing nudc c6t chanh va 6t tugi. Khudy
cho tan r6i do vao tron goi muc.

Cho rau rim, rau hing thai roi vao.R6i tron déu cho
g0i ngdm gia vi.

Triing dac khoai tay
Nguyén Ii'éu': )
- Sau ct khoai tdy cd vita (loai khoai dai cang t6t)

- Mét it bo, mudi tiéu vita dii, khuén nuéng banh
muffin,

- 24 quitring gata

Cach lam:

Khoai tay rita sach, dem hdp hoic ludc chin.Khi
khoai tay ngu¢i, béc hodc dung dao got sach vo,

Dung dung cu mai rau ci bao khoai tay thanh sgi,
trén véi it mudi tiéu.

Chuin bi khuén nudng banh muffin, thoa it bo 1én
ddy khuén dé chéng dinh. Sau d6, cho khodng ba dén
bén mudng ci phé khoai tdy bdo vio titng 16 khuén,
.. dung tay ém kheai d¢ tao thanh nhiing chiéc “t6” be bé
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chia tring. Cho khoai tay vao 10 m.ic'mg tit 15 dén 20
phiit cho dén khi khoai vang, thom.

Lay khoai ra, d4p tring cho vio, ric thém it mudi
tiéu 1én mat r6i dem nudng thém it phut, tritng sé ngon
hon khi viia chin tdi.

Dung thia ciy nhe, 14y banh ra va thudng thic.

Ha cao tom
Nguyén liéu:
-"300§ b6t mi
- 1/2 thia ca phé mu6i
- 180ml nudc s6i
- 340g tém
- 280g bip cai non
- 100g ndm loai: ndm do6ng c6 tuoi, ndm rom...
- 1/2 ci hanh nhé
- Toi, gitng: mdi th 1 thia xtip bam nhuyén
- 15g bot mi
- 1 thia ca phé tuong dau nanh

- 2 thia ca phé d4u mé, tiéu, mudi vita an

Cach lam:
Mén ha cio tém cé ngon hay khéng phu thudc rét
16n vao phin v banh. D€ 1am v hd cdo tém trudc tién
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hoa tan muéi trong nudc s6i r6i d6 vao td dung bot sau
de ding thia gb nhanh tay khudy déu. Khi bot bét néng
thi ban ding tay truc tiép trdn va nhao dén khi c6 dugc
mot khdi bot déng nhit, dai va khong dinh tay thi dung
nylon boc kin lai, d€ bét nghi khoang 30 phut. Luc nay
ban c6 thé tranh thi di lam nhén hé cio tom.

Sau khi nghi, bt sé mém va min hon. Ban dung
dao sic cit b6t lam 4 cudn bot dai, dung ca hai tay ldn
bot thanh hinh tru tron nhd c6 duong kinh khoang
2 - 2,5cm. Sau dé, tiép tuc cit bot thanh cic doan dai
khoing 2cm. Duing cay can bét, can mong céc vién bot
nay d¢ lam vo banh. Trong khi thic hién thao tac nay
ban can Idy nylon ddy nhiing phin bt chua dung téi dé
tranh lam chiing bi kho. ‘

D€ lam nhan h4 cio tém, trudc hét ban €in boc vo,
bé dau va 14y chi den & lung tom.

Tém sau khi lam sach ban bim nhé. Hanh va cai
bap thai nha. N4m ngam rifa sach, bd chan, bam nho.

Dung tay tron déu toan b nguyén liéu cua phén
nhén ha cio tdm. Mic 1 thia nhén 1én 1 miéng vé hé cdo
da can, gap déi lai. M6t nita vé d€ nguyén con mot nia
" phia trén ban xép nép cho dep. Lam ldn Juot t6i khi hét,

Néu mudn én ha cdo tém chién, ban 1am néng chao
Véi 1 thia xip ddu an réi cho ha cao vao chién ving mit
duéi, sau d6 thém khoang 60ml nudc vio chéo, déy nap,
dun lia vita khoang 4 - 5 phut thi vét ra, dung nong,
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Con néu mudn dn ha cdo tdm hap ban cho hé cio
vio thé hdp khoang 10 phiit, trudc khi hdp ban nhé phét
mot 16p dau an 1én bé mait thé dé€ hd cdo khong bi dinh.

Pé lam nudc chim ha cao tom, ban trén déu 1 thia
xup tuong diu thanh, 1 thia x\ip gidm, 1 thia xip dudng
vdi 1/2 thia ca phé dudng cung it hat tiéu va it 6t bot

Han Quéc.

Com sushi cudn khoai lang

Nguyén liéu:

- Com di chin

- 2 ct khoai lang tim
-0t PbaLat

-3 cucaidd

- Ving den

- Gia vi mudi tém

- Rong bién

- Chiéu cuén

Cach lam:

Piu tién, ban chuin bi com, khoai lang, cu cii, 6t
Pa Lat da thai sgi.

Tiép theo, ban trai chiéu ra, d4t 1 tim rong bién lén
trén, r6i.cho com lén dan déu khodng 2/3 tdm rong bién.
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Réi lai 1 tAm rong bién.dé€lén trén com. Sau d6, ban
cho khoaij lang, 6t Pa Lat, ctt cdi vao 1/3 phin cc‘m lai
khéng c6-com, ric thém chiit mudi tdm vao.

Cudi cling, cudn tron chit tay va ric chiit viing den
ra ngoai.

Banh ha cao nhan thit he
'Nguyén liéu:
- B6t ha cao: 150g
. - Thit nac vai: 200g
- Ld he: 70g’
- Nuéc: 300ml

- Déu in, hat tiéu, duong, mudi, nudc tuong, ot
(tuong 6t).

Cach lam:

La he nhit, rita sach, théi nhé. Cho khodng 50 g 14 he
Vao c6i xay sinh tg, xay that nhuyén cling v4i 300 ml nudc.

D& nudc 14 he vae bét bét. Thém vio bat bét mét
thia ci phé dudng, 1 thia nhé ddu &n va vai hat mudi,
ding dita quiy déu cho'bét tan hoan toan.

Thit nac vai dem xay (bdm) nhé. Trén déu thit véi
20g l4 he thai nhé con lai, mat it hat tiéu, hat ném, gia vi.



5 Ta sach Ndu an

Cho b6t vao néi, dit néi 1én bép dun nho lita. Ding’
dia qudy déu cho dén khi bot dic lai va & dang niia séng,
ntia chin thi tit bép.

Réac mét it bot kho ra mam lam bét 4o réi xiic khéi
bot viia quiy cho lén trén. Dung tay nhao cho khéi bot
that nhuyén, sau dé véo tiing chiit bot mot rdi vé tron lai.

Néu muoén lam banh ha cdo 2 mau thi ¢ budc 2 chi
nén hoa mot nifa bot v6i nudc 14 he, con mot nia bot
thi hoa véi nudc binh thudng (lic xay 14 he nén xay véi
1/2 lugng nudc). Dem 2 bit bot qudy riéng, nhao riéng.
Ngit mot chut bét mau trang vé tron lai, ngat tiép mét
miéng bot xanh vé thanh dai dai da quin quanh miéng
bét trang. Dit miéng bot trang & gida roi quin dai bot
xanh xung quanh miéng bét trang.

-Dung cay can bét (hodc thai thiy tinh tron), can cho
vién bot thit mong theo hinh tron. Xic mét it nhan cho vao
gitla miéng bot, tim tron cac mép boét lai tao hinh giong
béng hoa 16i dung day he da chan qua nudc néng c6t lai.

Pun s6i nudc r6i cho ha cdo vao hdp trong khoang
15 phiit. Trudc khi xép hé cdo vao dung cu hdp nén phét
dudi ddy ctia dung cu mot 16p dau dn dé chéng dinh.

Khi in banh ha cdo nhan thit he c6 thé chdm hd cdo
véi nudc tuong cé pha thém mét chut dudng va tuong 4.
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.Jrdng hgi cam rang Thai

Nguyén liéu:

- 1bo gao, néu thénh com

- 2 qua triing

- 1/2 thia xﬁp nudc mam

~1/2 thia dudng

- 1 thia dau hao

- 1 thia xtip d4u huéng duong

- 2 tép tdi bim

- 1 ¢t ca rét

- 1/2 qua ca chua -

- 1/2 cti hanh 14

-3 con tém

- 1/2 ¢t hanh tay

Cach lam:

Boc vo, lam sach tom. Got vé ca rét va béc vo toi.
' Rita rau, Bim nhé téi, thdi ca 6t va ¢a chua thanh tiing
miéng nho. Thai hanh."

Danh tring, thém I'thia xi ddu. D déu.vio.chdo va
bat bép & nhiét do trung binh, r6i d6 tring ra chio, dan
tring that déu vé moéng. Rén tr\mg ¢ nhiét 46 thap réi
gap ra dia.



Thém com vao chio va 46 dau hao, xi ddu va dudng vao
Thém hanh 14 va ca chua vao chdo. Do déu t6i khi
tdt cd cdc nguyén liéu hoa quyén. Tat bép
Xuc com vio gitta 16p tring mong trén dia. Gap 4
canh triing lai, boc 1ay phan com tdm bén trong.

Up mot dia khdc 1én trén va nhanh tay 1at ngugc
moén dn lai. Dung dao cat thanh hinh chit thip trén bé
mit triing dé “md&” phan com bén trong ra.

Mi lanh

Nguyén liéu:

- 200g mi sgi Naengmyeon

- 300g thit bo

-Hanh la

- Gling, dudng, mudi, gidm, nudc tuong, da vién

- 1 qua tring ga

-1 qualé

-1 qua dualeo

- 50g kim chi

Cach lam:

Thi't bo rifa sach, ngdm trong nudc lanh khoédng 20
phut réi d6 nudc d6 di, ria lai, cho hanh cat khic va
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gling thai l4t vao ndi ludc ciing thit bo véi 1ia 16n. Khl
nudc soi thi chuyén sang lua nho dun trong khoang 40
phit rdi vot thit bo ra, dé ngudi, cat lat.

Loc nuéc ludc thit qua ray cho trong roi cho thém
1 thia canh nugc tuong, 1 thia ca phé mudi, 1 thia canh
gidm va 1 thia ca phé dudng cat trang vao khudy déu,

ném ném lai cho vita 4n, dé ngudi va cat vao nFan mat
td lanh,

Cho mi ndi vio néi nudc séi lude tir 2 - 3 phut hodc
theo hudng dan trén bao bi géi mi. Dung nudc lanh rifa
sach, vo nhe va vit kiét nudc réi ngdm mi cung vdi da
Vién da chudn bj sin.

Tring sau khi ludc ¢hin boc vo rdi cit lam hai. Dua
leo riia sach, thai sgi r6i ngam voi nudc mum loing. Lé
va kim chi thai SOi.

Cudi cling, ban chi viéc cho ra mét cai bat 16n trang
tri, mi lanh vét ra d€ duéi cling, sau d6 xép dua leo, 1é,
Kim chi, triing, thit bo va ché nuéc dung lanh vao.

Kim bap
Nguyén liéu:
- Gao Tam (néu ¢6 gao Nhat thi ¢ang ngon)
- L4 kim (miéng rong bién kho dung dé cudn com)
- Tritng g4 '
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- Rau cai, ca rét, dua chudt
- X6t mayonaise

- Muéi, dudng, gidm

- D4u viing

- Manh tre

Cach lam:

Vo gao, théi chin com theo cich théng thudng.
Trong khi dgi com chin thi dap tring ra bat, dinh tan vdi
mét chut mudi va trang trong moét chdo nhé dé€ miéng
tring dugc day.

Ca rot, dua chuét thdi thanh nhiing thanh dai. Pun
s6i nudc, cho ca rét va rau vao luc nhanh trong khoang
2-3 phut, vé6t ra ngdm nudc dun séi d€ ngudi. Muén dn
rau dam da hon thi thay vi ludc, cdc ban ¢4 thé xao rau.

‘Triing thdi sgi to, dai. VGt rau ra dia cho rao nudc @€
chuin bi cudén com.

Comrchin, ngay khi com con néng cic ban nhanh
tay trén com véi mét lugng nhé mudi, dudng, gidm tao
vi hoi chua médn ngot. Néu c6 gidm Nhat thi cdc ban chi
viéc tron ludn cling véi com vi gidm Nhét thay thé cho
cac gia vi viia néu.

Trai l4 kim Ién trén miéng manh tre, dung chdi phét
ddu viing 1én mit l4. D4u viing c6 tic dung gidm mui
tanh (dtic trung) ctia rong bién, cic ban ciing c6 thé diing
tam d4u 6liu néu nhu khéng cé ddu viing. Hedc néu nhu



Mon an A - Au ngon méi ngay 53

da quen véi mui rong bién ctia 14 kim thi ¢dcban ¢6 thé
bd qua bugc nay,

-Dan m(’i"ng com lén 1a kim, chita lai m6t mép khoang
2-3cm. Xé&p trning va cac loai rau cti 1éch vé bén phét kin
€0m hon, thém mét lugt x§t mayonaise nifa.

Cam 'mét d4u clia manh khéo 1éo cudn 14 kim lai,
Vlia cuén vita nin nhe d€ cuén com dudc tron, xiét nhe
chi€c manh ¢& cudén com chit hon, thi khi cit miéng
€0m sé dep, nhén khéng bi roi ra ngoai.

Dung dao sic cit cudn com thanh nhing khoanh
‘ddy khodng 1,5 - 2¢m. S& d& cit hon néu nhu st dung
dao Cé lugi rang cua, hoic trudc khi cit, ludi dao dugc
boi mot 16p dgu me.

Ca hong hap khoai
Nguyén liéu:
- lkg c4 héng lam sach, ciing c6 thé loc thanh miéng
- 2 cli khoai tay vira x4t lit mong
- 1 ¢t hanh tay x4t lit mong
- 2 thia x1p ddu 6 liu
-'150ml rugu vang tring
- Muéi va hat tiéu

- Rau mii
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Cach lam:

Ca rda sach, cha it mudi déu hai mit va dé sang bén.
Khoai tay xat lit mong, hanh téy thai lit. Cho khoai tay
vao nudc s6i khoang 3-4 phut va dé sang bén cho rdo.
Rau mui tay thai nho.

Chuan bi gidy nudng, cho d4u 6 liu phia dudi, dit 1én
trén mot 16p khoai tay va hanh, ric mudi va hat tiéu lén.

bit Eé Ién trén khoai va hanh, sau dé lai phu 1én mot
16p khoai bén trén cd, rac mudi va hat tiéu lén trén tiép.
Réc rau mui va d6 phédn déu 6 liu con lai 1én trén. Boc gidy
nudng lai, trudce khi boc kin, thém rugu vang trang.

Nudng ca trong 16 khodng 180 dén 350°F khoing
30 phut cho dén khi cé chin, c6 mui thom. Néu nudng ca
miéng, ban c6 thé gidm thdi gian nudng it hon mét chat.

Mi hoanh thanh Trung Quéc

Nguyén liéu:

- 200g tom

- 200g thit heo xay

- 300g thit nac heo nguyén miéng, nén lya thit co
ma@ dé khi chién khong bi kho

- 1kg xuong heo

- 1 nhim tém kho hay 1 con muc kho

- 1 miéng gan heo nho
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- 4-5 chiéc ndm dong co6

- It ¢t cai min (s4 biu)

- Vo Hoanh thanh |
- Gi4 d6, he, cai clic (tin o), tdi

- Vai qua tring
- Nudic tLidng, bot ném, dau hao, dau me, mu01, duong

- Vai giot mau do
= Mi tring

Ca'ch lam:

Cu cai mudi mua vé rda sach, xa nhiéu lan nudc
lanh cho bét mdn.

Xuong heo mua vé rita sach v6i nudc mudi, gidm.
Xa nhiéu lan cho sach, ndu noi nudc s6i trung 50 qua
Xuong hét chit ban. Thinh thoang hdt bot cho nuéc dung
dugc trong. Nudc dung cua my pha1 c6 ct cai mudi, tém
kho hay muyc khé méi ¢6 vi cia my hoanh thénh, thiéu .
nhiing thi trén nuéc dung sé khéng ngon.

Thit nac mua vé rira sach, trung so qua nudc sdi
cho miéng thit sén lai, nhé vai giot mau dé vao thlt uép
mudi, tiéu, chit nudc tuong, ding tay cha gia vi va miu
d6 40 mau déu khip miéng thit. Ddy ming thyc phim,
bo vao ta lanh udp qua dém.

Hoém sau phi tham t6i v6i ddu in, d€ miéng thit vao
ran déu hai mat, cho it nudc s6i d6 vdo thit, diy nép, dun
dén khi thit mém va rat hét nudc la dugc.
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Bd thit xa xiu ra dia thai lat m6ng.’ Tom dat rnia
sach, rat chi den, ding chay gia hoi nhuyén, diing gia
nat khong ngon. Tron tom va thit heo xay, ném vao chut
mudi, tiéu, ti bot ném va ti xiu ddu mé, trén déu.

Vo6 hoanh thdnh trai ra ban hay thét sach, mic %
thia ca phé nho hon hgp tdm thit. Ban khong nén géi
nhiéu thit vi dé bi bung. Thiam it nudc lanh vao tay, chdim
xung quanh.vién vo dé dan mép.

Xép mép vo hoanh thanh lai. Lam cho hét thit va vo.
Ludc hoanh thanh véi nudc s6i, lic nao vo chin néi lén trén
ban x4 it nudc lanh vao vo d€ chung khoéi dinh vao nhau.

Gan heo rita sach, d6 it sita tuoi vio ngam gan trong
siia khodng 1 gi dong ho. Tring va gan luc chin, triing
b3 1am 4, gan heo thii méng.

Gia db, he, rau céi cic ria sach. Ndim dong c6 ngim
mém, xa nhiéu lan cho sach. Pun m{t néi nudc séi, trung
mi s@ qua, dung d6 vét my, vét my ra. Xa nudc lanh cho
mi khéng bi dinh.

Lic 4n ban ldy my ra bat 16n, xép gia do, he, rau cai
ctc, thit x4 xiu, ndm dong cd, vai lt gan heo, phia bén
trén dé 1 lat tritng, chan nuéc dung vao la ban di c6 to

my hoanh thanh ngon, dim da.
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Canh giariéu

Nguyén liéu:

- 400g ca chua chin do

-3 qud triing ga y

- 30g tom kho

- Hanh 14, ngo, can tay T

- Gia vi: mugi, tiéu, nuéc mam, bot ngot, 6t, dudng.

-Gach lam;

Ca chua rifa sach, cit miéng, Phi hanh thorh réi cho c4
chia vao ngi Xa0, ném ném it mudi ca chua sé nhanh chin.

Khi ca chin, cho vao néi 2 lit nudc néu. TonT khé rifa
qua réi ngdm nuéc §m cho mém, vét tbm ra gia nhuyén
r6i cho vag t6 tring danh tan, ném thém gia vi.

Cho hén hgp tritng va tém vao ndi nudc diing dang
$6i, khi tring chin s¢ ndi lén, d€ hita riu riu. Cho thém
Va0 néi it cin tay cit khtic, hanh, ngo vi ném ném lai gia

Vi cho vita an, tit bép nhéc néi xudng.

Muc canh ra té, rac tléu Mon nay dung v6i com
noéng hojc bin va nuéc midm 6t déu ngon. Canh cé
h‘mng vi dam da, nudc ngot va cé vi chua nhe.
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Cai xoong trén kiéu Han
Nguyén liéu:
- 1kg cai xoong
- Mudi, tiéu, duong
- D4u mé thom, mé/vilng rang

Cach lam:

Cai xoong ria sach, cho ra r6 d€ rdo. Pun ndi nudc
s6i cling v6i mét chiit mudi réi cho cii vao luc chin tdi,
sau d6 do ra r6 xa qua nudc lanh réi vit thét rio nudc.

Cho cai da vat rdo vao t6 tron roéi thém gia vi gom:
mudi, dudng, tiéu va ddu mé thom, deo ging tay nylon
r6i tron cho thit déu, ném ném lai cho vita khiu vi.

Cudi cung, cho mé rang vang vao trén déu la dugc.

Salad ga chién xot teriyaki

Nguyeén liéu:

- 400g phi lé ga

- 200g xa lach cac loai
- 50g ca chua bi

- 100g bot chién gion
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- 50g bo

- 50ml x6t kuru

- 50ml x6t teriyaki

- 2 cu hanh tay

- 1 qua 6t xanh

- 1 thia ca phé hat ném .
- 1/2 thia ca phé muéi

- 1/2 thia ca phé duong ,

- Déu én, khoai tay chién
Cach lam:

Rau xa lich cic loai rita sach, ngit nhd, dé rao. Ca
chua bi x4t doi. Hanh tdy, 6t xanh bao sgi méng. Ga philé
ria sach uép vGi muoi, hat ném, duong khodhg 15 phut.
Cho diu 4n vio chao, dun nong. Trit bét chién gion ra
dia, lin 83 qua mét 16p bt, tha vao ddu chién vang, gidm
Ita nhg, vét ra dé réo.

Bic chao khac lén bép, cho bo vao, bo tan ra trut
x6t kuru, terlyakl vao trén déu, nhiing miéng gz’l da chién
vang vio xét, tré déu mét cho th&m xé6t vio ga.

Xé&p xa lach, hanh ta)z, Gt xanh ca chua vao dia. Ga
Xat miéng dai dé canh bén.

aye
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Bong he nau nam

Nguyén liéu:

- 200g bong he

- 300g nim rom

- 300g xuong heo

- 2 miéng d4u h trang.

- Tiéu, mubi, dudng, bét ngot, nudc madm ngon

- Ot: 1 trai

Cach lam:

Bong he ria sach, tudc bo phan den & gdc, cat khic
viia an. Nam rom lam sach dem rua r6i ngdm so qua
nudc mudi, ché déi dé rao nudc.

Déu ha xat miéng vuéng khodng 2cm. Xuong heo
ria sach, chat nho, dé rdo.

Bac néi lén bép, phi hanh thom réi cho xuong heo
vao noi xao qua cho san lai. D6 nudc vao him xuong,
dé€ Itia nho, khi s6i vét bot roi ném ném mudi, bot ngot,
dudng via dn.

Ham xuong heo chin réi cho ddu hii, ndm, bong he
vao ndi nudc dung. Ném ném lai nudc mam, néu séi viia

chin nhic xuéng muc ra té, rac tiéu.



' ~,
=)

Mon an A - Au ngon mai ngay ; 61 ;-
T T T T S e

-
LT

Xtp suon ki€éu Trung Qudc

Nguyén liéu:

- 450g sudn lon ngon, chét miéng 5x5¢m

- 2 thia xup dau thuc vat

- 6-8 thia x1p gling thai lat

- 1 chén nudc xi dau

- 3 thia xdp rugu so-ri ndu dn

- 3 thia xup dudng

- 2-3 canh hoa hoi

- Nudc

Cach lam:

Dun s6i mét ndi nudc. Thém sudn vao ndi nudce roi
dun sj trg lai. (iha‘in suon trong mot vai phut, sau do tit

bép. Vet sudn lon ra réi rita sach.

DBun néng dau trong chao roi xao hanh va giing cho
4€n khi thgm, d8 suon lon va xio trong vai phit réi ran
vang haj mit thit. Sau do, thém xi dau, rigu, dudng, hoa
héj, VA nude vao. Pun soi roi giam Iua dé nudc hoi soi.
Déy chao lai va dun s6i liu'riu trong 2 gid hodc cho

dén Khi thit mém, tach ra khoi suon la dugc.
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Khoai lang nuéng xét kiéu Nhat

Nguyén liéu:

- 900g ct khoai lang to (vang, tim...)

- 1/2 chén rugu mirin (rugu gao ngot ctia Nhit)
- 2 thia ca phé mit ong

- 1 thia’xap gidm trang

- 1/2 thia ca phé mudi

- 2 thia xup nudc

- 2-thia xup bu nhat

- Muoi

Cach lam:

St dung moét chao gang dung trong 10 nudng co
dudng kinh khoang 22-25cm. Lam néng 16 nudng & nhiét
d6 450°F. Dung dia dam lén xung quanh cu khoai lang roi
cho vao 10 vi song khoang 5 phut hodc cuén khoai trong I
nhom roi nudng trong 30-35 phut § nhiét doé 450°F

Cho khoai vao mot bét 16n r6i dung mang boc thuc
pham boc lai, d€ khoai bay hai trong vong 5 phut.

Panh déu mirin, méit ong, gidm va mudi vdi nhau

trong moét bat.
Khoai dem got vo, cat thanh cdc khoanh c6 dé day

tw 2,5 - 3,5cm.
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Cho khoai vao trong bat, va tron déu véi x6t mirin.
Nhe nhang ldy chio gang ra khoi 10 (vi néng nén ban
Phii c¢ ging tay day dé cdm chdo) va cho déu vao chao.

Lang d4u xung quanh chao, cho khoai va x6t mirin
Vao cling mot lic.

Nudng khoai tit 15-20 phit cho dén khi phén xét
keo lai sau d¢ 1at khoai nudng thém 5-7 phut nia. Cho
Khoaj ra dia.

D& thém it nudc vao chao, khudy déu dé x6t mirin
Mém ra, Thém by vio, khudy tiép dén khi bo tan chdy réi d6
NUGce X6t vao dia khoai. Ric thém it mudi roi thudng thic.

Chao ga

Nguyén liéu:

- 1 lit nudc lude ga

- 220g tic ga, thdi lat mong
- 2 chén qué ddu Ha Lan

- Bdnh gao chién (1-2 bat)
- Tiéu tring

Cach lam:

Dun s¢i nudc ludc ga ¢ nhiét dd cao. Cho ga vao

khuay déu d¢ thit khong bi dinh vao nhau. Khi thit ga
8an chin, cho dau Ha Lan vao. Tat bép. Miic canh ra bat,

Say
tdo ric vun banh gao chién vao.
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Thit lon rang mudi tiéu
kiéu Trung Quaéc

Nguyén liéu:

- 450g thit than lon

- 1 tép toi, thai lat mong hodc bim nho
- 2 thia xup xi dau

- 4 thia xdp rugu vang dé niu an
- 1 thia xdp hat tiéu, nuéng

- 3 thia xip muéi

- 1/2 chén b6t mi

- 1/2 chén bot bap

- D4u thuc vat

- 4 - 5 qua ¢t, thai hat lyu

- 3 cong hanh 14, thdi nho

Cach lam:

Thian lon thai miéng chéo c6 do day tit 0,6cm-
1,25cm.

Cho thit lgn, téi, xi dau, rugu vang tron véi nhau
trong mét cdi bat va udp thit trong vong 20 phut.

Ti‘OHg khi do, dung chay gia nat hat tiéu va mudi véi
nhau. Cho 1 thia xip hon hop mudi, hat tiéu vao bat bot

mi vGi bot bap. Tron déu.
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Dun nong 2 chén dau thuc vat trong chio & nhlct
dé cao, Khi thit lon da ngdm déu gia vi, lan thit vao bot
r0i cho vao chiao chién. Khéng nén cho nhiéu thit vao
cung mot lic. Chién cho dén khi thit chin vang, ti 3-4
Phut. Ney 14t thit day hon ban cé thé chién lau hon.

Sau dé, cho thit ra khoi chdo, dé 1én gia cho nguoi

bét va r4o dau.

Khi thit chién hét xong, cho 2 thia xup dau vdo chio
cho nong, sau dé cho Gt va hanh la vao xao cho thom.
Thém thit lgn va 1 thia ca phé hon hgp mi muéi ré6i ddo

rong vai phuit.

Rau xao mang chua

Nguyén liéu:
- 1/2 chén ndm huong, bo chdn, ngdm mém roi thii chi

- 1/2 chén méc nhi, ngdm nd, thii chi
- 1/2 chén nu hoa lily ho, cat thanh cdc doan dai 5em

- 1/2 chén ming chua, thai chi
- 1/2 chén dau phu kho, thai chi
- 1 ¢t ca rét nho, thai chi

- 1/2 chén qua dau Ha Lan, rtia sach, thai chi

- 1/2 chén dua chuot mudi chua, thai chi
- 1 chén bap ci, thai sai nho (co thé thay thé bang

814 dau tygng)
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 Cach lam:

Lam ndéng 10 nudng & nhiét dé6 350°F. Néu nam
huong, mdc nhi, nu hoa lily h6 ma khé thi dem ngam vdi
nudc néng cho mém, rida sach roi thai sgi (ngdm trong
nudc soi ti 25-10 phut) riéng nu hoa cat khuc.

Ca r6t bao nhd. Rac 1/2 thia ca phé mudi va ca rot
réi d€ yén trong 5 phut. Ep bot nudc ra khoi ca rét réi ric
ca rét Ién khay nudng. Nudng ca rét trong 5 phut, sau do
cho ca r6t ra khoi 1o nudng va dit sang mot bén.

Dua chudt mudi, mang chua, dau phu, d4du Ha Lan
thai chi, bap cai thai nho.

Pun ndng 1 thia ca phé dau dn trong chao roi xao
mot trong nhiing nguyén liéu trén vdi 1 chit mudi trong
khoang 1-2 phut tity y. Lam tuong tu vdi cdc nguyén liéu
con lai. Khi toan bd cic nguyén liéu chin, trén chung

chung vdi nhau trong mot bat.

Banh bao chién

Nguyén liéu:

Lam nhan:

- 250g 14 he riia sach

- 125g tdm; béc vo, bam nho
- Muéi

- DAu thuc vt
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V6 bdnh:

- '165g,tinh bét mi

- 1/4 chén tinh bot sin

- 1/2 thia ca phé mudi

- 1 chén nuéc soi

- 1 thia ca phé dau thuc vat

Cach lam:

Lam nhan:

La he cit nho thanh cic doan ¢6 do dai khoang 1,25¢m.

Tom rita sach, béc vo, bo chi den, cit miéng nho.

Lam nong 2 thia xup dau dn trong che’io. K}'li 'dé‘u
Nong, xa0 he, thém it mudi sao cho viia én’den kh'l lzi he
chin, T4t bép. Trong mét bat tron, két hop la he, thit tom,
172 thia ¢3 phé mudi véi nhau.

Lam v3 bdnh:

Tron bot mi, tinh bot san, mudi, nudc soi, ddu trong
mot bét.cho .dé'n khi ching hoan toan két hop.

Trong khi bét con dang dm, nhAE‘IO lzf)t d~€ bot m(‘)An
nhlmg khéng dinh tay. Thém tinh bt n‘eu ho’n h(jg b?t
bi nhjo, Cit bot lam 3 phdn va lin bot than‘h cac kh(:1 tr 1:1
daj khoang 20cm. Ct méi khéi bot nay thanh 6 phan va
day lai bang miéng vai am. . |

Sau do, diing cén bét can maong cac khoi b(_)t,nhro,
Sau d6, muc tir 1-2 thia nhan cho vao gita, sau do gdp
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cac mép boét lai va miét & trén cung d€ nhan dugc bao km

f

bén trong bdi vo banh.

Chién bdnh:

Dun nong 1-2 thia xip dau an trong chao trén ngon
Itta viia r6i cho banh bao vao chién. Chién trong vai phut
moi bén cho dén khi banh c¢é mau vang ndu. Thém 1/2
chén nudc vao chao sau dé day nap chao lai. Gidm nhiét
va d€ hoi s6i trong 3 phut hodc cho dén khi vo banh cé
mau hoi troiig. Bo vung chéo ra, ting Itfa dén muiic trung
binh va tiép tuc dun thém trong vai phut cho dén khi

nudc bay hoi, banh c6 mau nau nhat.

Salad dua chuét cay

Nguyén liéu:

- 900g dua chudt

- 1/2 - 1 thia ca phé muoi

- 2 - 3 thia xup giam gao

- 1/2 - 1 thia xp dau me

- 1/2 thia xup duong

- 2 - 3 thia xup xi dau

- 1/2 - 1 thia x1ip tuong 6t, viia an (tuy chon)

Cach lam:

Dua chuét rita sach, nao vo. Cit doi qua dua chudt

theo chiéu doc réi nao bo 16i.
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Sau dé, cit dua chudt thanh cadc miéng c6 kich c&
khodng 0,6cm. |
Cho dua chuot ra bat, ric mudi va tron déu. Sau dé
cho dua vao trong ta lanh khoang 1 gio. Tiép dén, dung
tay bop dua chuét cho ra bot nudc
Trong mot bat viia, tron dua chudt véi gidm gao,
day mé, dudng. Thém it xi dau va tron déu. Sau do, cho

tuong Gt vao, ddo déu.

Che xoai

Nguyén liéu:

- 2 qua xo4ai chin

- 30g gelatine

- 45g sita dédc c6 duong

- 75g duong (hodc tuy khau vi)
- 120ml nudc loc

Cachlam:

Cho gelatine ra bat, d6 nuéc lanh ngdp mat gelatine

*0i dé 10 phut cho mém.
Xoai got vo, 2/3 cat m

g 1cm, dé riéng.

g may. Cho nudc vao noi

khudy tan. Dén khi

éng to cho vao may xay sinh

to i aw .
» 1/3 cit miéng vuong ¢

d Xay nhuyén phén xoai tron
"0 sOi 16 tit bép, do gelatine VA0,
8elatine tan hoan toan thi ban thém duong vao khudy déu.
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Gelatine tan hét ban dé stia dac cung phén xoai xay
vao noi, khudy tan. Cudi cung khi nudc chi con hoi 4m
am ban cho cdc miéng xoai vao tron lan.
Muc ra cdc khuén, c6c hay bat, dé ngudi, day kin va

cit trong ngan mat ti lanh khoang 2 tiéng.

Che ngo
Nguyén liéu:
- 2 - 3 cai bap ng6
- 1 bdt con bot sin day
- 50g duong
- 100ml nudc c6t diia
- 1 thia nho dudng
- Nta thia nho mudi

- 1 thia nho bot bap

Cach lam:

Got ldy phan hat ngé, gid lai 16i ngd. D6 vao noi
khodang hai bat con nudc loc, cho 16i ngd va hat ng6 luéc
chung. Pun dén khi hat ngé mém, vét 16i ngé bo di.

Tiép theo cho dudng vao, dun soi ltia nho dé dudng
tham vao ngd. Hoa tan bot san day vdi chut nudc lanh,
dé tit tif bot sdn vao néi ché ngd dang ninh, khudy déu
dén khi bot san day trd nén trong sudt. Tat bép.
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D6 nudc cét dita, mudi, dudng, bot bap vao néi. Dit
lén bép dun ltta nho, viia dun vita khudy dén khi nugc
cGt dita dic lai.

Muic ngo ra bit, bén trén chan it nudc ct dita. Dung

nong hay lanh déu ngon.

Ché nhan léng hat sen

Nguyén liéu:
- 500g nhin 16ng hodc nhan Thai

- 200g hat sen kho hodc tuoi
- 100g dudng. C6 thé gia giam duong theo khau vi

Cach lam:

Nhin béc hét vé, dung dao nhd, dau nhon, lach vao
dinh cgia qua nhin va nhe nhang tach hot ra. Chu y khong
lam r4ch nhin dé c6 the cho hat sen vao bén trong.

Hat sen rifa sach. Him hat sen vdi nuéc trong
khug’mg 30 phut, khi ndo hat sen chin mém la dugc. Doi
VGi hat sen tuai, chi can ludc qua trong khoang 10 phut.

Khi hat sen nht, d6 dudng vao ndi nudc, tiép tuc
dun nhg lfi;; trong khoang 5 phut dé€ hat sen ngdm dudng.

VGt hat sen ra bat, d& néi nudc dudng sang mot bén.
Nhét tiing hat sen vao trong qua nhan.

Dun s6i lai noi nude dudng réi cho nhan da long
hat sen vao dun trong khodng 2 phut. Tat bép, dé ngudi

01 d€ nhan 16ng sen vao tu lanh.
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Canh bi dd nau tom

Nguyén liéu:

- 200g bi do

- 200g tom

- 200g suon non

- Gia vi, rau thom

Cach lam:

Cét bi do thanh tiing khoanh day chitng 1cm. Dung
khuon trai tim cat bi thanh 3 miéng. V&i phan bi do con
lai, ban cat thanh cac miéng vudng.

Ninh sudn non dé niu nudc dung. Béc vo tom, cat
doc séng lung dé€ 1ay chi den.

Néu dung tom bay (tom 16t) vSi 16p vo mém thi
khéng cdn béc vo. An cd vo tdm sé cung cdp thém canxi
cho xuong chac khoe.

Cho tom da boéc vé vao ndu chung vdi nude dung.
Thém bi do vao ndi dun khoang 3 phut 14 via chin tdi.
Muic bi, sudn non va tdbm vao bat. Thém rau thom réi xép

Ién trén cling 3 miéng bi hinh trai tim.
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Cheé khoai lang sifa néng

Nguyén liéu:

- Khoai lang tim

- Mot goi sita tuoi khong duong
- 30g stia bot

- 15g dudng

- M6t nhanh giing

Cach lam:

Chuén bi céc nguyén liéu: Khoai lang rifa sach, h4p
chin. Béc v khoai rdi nghién nét khoai trong mot bat nho.

Chuan bi hén hgp gom: 50ml sifa cling mét chut
NUGc giing vat, dé riéng.

DG phian sita tugi con lai vao noi, bat bép dé lam
NOng siia, thém siia bot, khoai tdy nghién, khudy déu.
Ty theo s thich ctia ban ma thém lugng duding cho pha
hQ'P. Git Iia trung binh, khudy déu tay dé bot khong bi
Von cyc,

Khi sita soi, bat dau cd bot khi thi tit bép rdi rot vao
®Oc sita va nudc giing da pha san, dé yén trong khoang

S phut.
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Pizza kim chi

Nguyén liéu:

-4 - 5 lat thit ba roi x6ng khéi, ct thanh tiing doan
dai 2cm

- 100g ndm huong tuoi, rita sach, bd cuéng, cit lat
modng c6 do day khodng 3mm

- 200g kim chi (git lai mot it nudc), cit nhuyén

- 100g pho mai bao (dang lat hodc soi déu duoc)

- 2 cay hanh 14, cat nho

- 1'thia xap hat mé rang

Vo/dé banh pizza:
1 thia ca phé (khoang 8g) men nd

170g bét misé 11
120ml nudc &m

1 qua tring ga

1 thia xup dau 6 liu

1/4 thia ca phé mudi

Cach lam:
Trén men vao té nudec dm, dé 10 phut cho men tan

trong nudc hoan toan.
Cho b6t vao mot céi t6 16n (nhd dé lai mot it bot
dung lam bét 40), tao mot 16 chinh gida bot va cho lan
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lugt nude pha men, mudj, tring va dau 6 liu vao lkté" ay.
Dung xéng trén bot chuyén dung trén déu hén hop lén,
tiép dén dung tay nhao bét cho that min va déo.

Trang mot 16p dau 6 liu mdng trong t6, dit bot da
nhao déo vao va ding mét miéng véi day pht kin miéng
16 va i bot trong vong 90 - 120 phit cho nd.

Sau khi bot ng, dung thanh cdn b6t cén lai moét 1an
roi diing tay ndn bot thanh khoanh tron c6 do day mong
tay theo s& thich.

Dung dia ddm vai 16 trén mdt banh trudc khi cho
nhin bénh 1én. Lam néng 16 nudng & muc 260°C.

Ap chdo thit ba roi xdng khdi cho chin, thé thit hoi
Quén lai va phin ma hoi chuyén sang mau vang.

Gap thit ra khoi chdo va ding mé nudc chay ra clia
thit ba roi d¢ xa0 ndm cho dén khi mém (mat khoéng 5
Phiit) r6i cho kim chi vao xao chung (dé phan nude kim chi
laj dung lam x&t nén trén dé banh), ném mot chut duong
(khoéng 1/2 thia ca phé) va xao so trong vong 2 phut.

Dung 1 céi thia lon trdng mot I6p mong nudc tir kim
chi Jap mit bot (thay cho nudc xdt ca chua dugc dung
tr Ong cdc mon pizza truyén thong), tiép dén xép kim chi,
Ndm v3 thit ba roi, rdc IGp ph6 mai lén trén cung.

Cho bénh vio 10 nudng trong vong 5 - 10 phut hoac
cho dé&n khi vién banh chuyén sang mau vang rom. Lay
binh ra khoi 16 va ric me va hanh 14 1én mat banh, 4n ngay
khi con néng thi hanh méi khong bi hang ma lai rdt ngot.
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Thit chién ging

Nguyén liéu:

- 300g thit heo

- 30g gung tuoi (dé khi nao dugc khoing 4 thia
nudgc gung)

- 4 thia xi dau

-4 thia-duémg

- 4 thia rugu trang nhe

Cach lam:

Gling got vo, rda sach. Sau khi nao nho, ban vit
riéng nudc va ba giing. Pha nudc gling, xi dau, dudng,
rigu, méi thit 4 thia d€ lam nudc x6t. Udp thit véi ba
giing va khoang 2 thia nudc x6t da pha trong khoang
10~15 phuit.

Trudc khi ran, ban thém 1 thia bot niang vao thit,
tron déu. Cho thit 1én chio cé lang chit ma, ran nhanh
vdi ltia to cho vang déu hai mit.

P6 nét nudc x6t da pha & trén vao, dun nho Ida mot
lic réi vin to Ida cho nudc x6t can gan hét, cam gidc xot

sén sét bam déu vao thit 1a ban cé thé tat bép.
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D4u phu nhéinam

Nguyén liéu:

- 2 bia dau phu chién

- 2 tai ndm meéo

- 4 tai ndm dong c6 kho

- 1/2 thia ca phé ca rot bam

- 1/2 nhanh boa-r6

- 1 thia xup nudc tuong

- 1/2 thia ca phé bot bap

- 1/2 thia ca phé duong

- 1/3 thia ca phé hat ném chay

- D3u dé chién

Cach lam:

DPau phu khoét mot 16 tron & gitta. Ndm méo, nim
déng cO0 ngadm nd, vo sach, cat bd chan, xat hat luu. Boa-
"0 16t vo, bam nhuyén dau boa-ro, phén la xat nho.

Phi thom 1/2 dau boa-ré véi 1 thia ca phé déu an,
tri ndm vio xao, ném 1/2 thia ca phé hat ném chay, xao
then, | phut, bac xuong.

Bop nhuyén phan ddu phu viia khoét ra, tron voi
héin hop nam, nhoi tré lai vao khodng tréng trén bia déu

Phy, dem chién vang, xép ra dia.
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Phi thom phan dau boa-ré con lai, cho ca rét vio

ddo déu cung vai boa-ré 14, ném nudc tuong, dudng, hat
ném chay. Lam sét bang bt bap pha loang. Rudi x6t nay

1én mat dau phu.

A

Canh bi do dau phu va tring

Nguyén liéu:

- Bi do: 3 lang

- DBdu phu: 3 bia (c6 vira)
- Trung: 2 qua (triing ga)
- Hanh xanh

- Gia vi, bot ném.

Cachlam:

Bi do got v, bo rudt, rita sach ro6i thai miéng vuong
(moi chiéu khoang lcm). Pdu phu rta sach, cing thdi
miéng vudng nho (khoang 1cm). Hanh xanh thai khuc,
phan hanh cua tuoi xé mong. Triing ga dap ra bdt, dung
daa danh bong.

‘Dit néi mdi 1én bép, khi nudc trong noi séi cho bi
doé vao trudc, ném ném gia vi cho via an. Khi ndi nudc
biat dau soi trd lai, dun thém ching 5 phut cho bi chin
mém, lic dé tiép tuc cho dau phu vao. Doi canh soi lai,
do tu tu tring ga da danh bong vao (co6 thé dé qua ray
cho triing dugc min va lén vén dep), dung daa khudy
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nhe, déu theo mdt chiéu. Canh s6i lai la dugc, riac hanh

Xanh va hanh cu vao, muc ra bat an ndng.

Ca chién sa ot

Nguyén liéu:

- 600g cé (ban chon loai cd day minh sé nhiéu nac)
- 3 cay sa

-2 qua at

- Muéi, duodng, hat ném, dau an.

Cach lam:

Cd rua sach véi nudc muoi, dé rao roi ding dao
khita xéo trén than c4 dé khi uGp gia vi cé thé ngadm vao
Phan thit cd nhanh hon.

Sd 4t riia sach, bam nho roi trén déu voi 1 muong
€@ phé muéi, 1/2 mudng ca phé dudng, 1/2 mudng ca phé
hat nem,

Deo ging tay réi thoa hon hop sa 6t 1én minh ca,
chay uGp déu vao ca bén trong khia cd va dé cd ngam
S phut.

Lam nong dau trén chdo, doi dau s6i cho ca vao
higp vang hai mat, chu y chién nhé lda cho cd chin déu

VA .
4 Vang gion.
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Ech hap mang tuoi

Nguyeén liéu:

- Ech: 400g

- Mang tuoci: 200g
- 5g hanh tim

- 5g gung

- 5g hanh la

- 3g mui tau

- 3g Gt suiing

- 10ml nudc hap ca
- 5g bét ngot

- 2g tiéu xay

- 5ml rugu trang

Cach lam:

Ming tuoi bao mong, riia sach, ngdm so qua nuoc
mudi lodng, vot ra.

Hanh l4 rita sach, bao mong. Gling cao vo, rifa sach,
thai chi. Ot rita sach, bo hat, xat soi.

fich lam sach cho vao dia hdp, thém rugu trang,
giing thai chi, tiéu xay, mang tudi vao, dem h4p khoang 3
phut. Liy dia éch hép ra, cht dé riéng nudc.
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Tiép tuc cho thém gia vi vao, hp cdch thay khbz’mg
10 phiit dén khi cé chin, cho hanh 14, 6t sting thdi chi va
mui tau vao. Khi hdp gan chin, cho nudc hép c4 vao.

Calang kho mang vang

Nguyén liéu:

- Ca lang: 300g

- Mang vang: 150g

- 20g gliing

- 10g hanh tim

- 5g tiéu xay

- 2 trai 6t hiém

- 1 thia ca phé dudng

- 1/2 thia ca phé bt ngot
- 1 thia xip nudc mam

- 1 thia ca phé tuong Gt

- 1/2 thia ca phé nudc mau

- D3u an, hanh la

Cach lam:

Cé lang lam sach ruot, rtia sach, cat khuc via an.
-Mang vang rua sach, thai miéng vua an. Guing cao vo, rua
Sach, th4j chi. Hanh l4 rtia sach, bao mong. Hanh tim 16t

Vo I-L’I, - ) x
» 'Ua sach, bam nhuyen.
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Cho mét I6p ming vang vao thé dat, xép c4 Ién trén,
lan lugt cho hanh, giing, gia vi cling it ddu an vao, bac Ién

bép kho khoang 1 gi¢ 30 phut 1a dugc.

Ech ndu mang chua cay

Nguyén liéu:

- Ech: 300g

- Mangchua ngam cay: 200g
- 1 trai Gt sling

- 1 cay ngo gai

- 1 ¢t hanh tim

- 1 thia xip nudc mam

- 1 thia ca phé duong

- 1/2 thia ca phé bét ngot

- 1/2 thia xup hat ném

- 1 thia xtip diu an

Cach lam:

Ech lam sach, 16t da, chit miéng viia dn. Ot sling rua
sach, xat mong. Ngo gai bo ré, riia sach, cat khic khoang
2cm. Hanh tim 16t vo, ria sach, bam nhuyén.

Cho dau vao noéi, lam néng, phi thom hanh tim, cho
éch vao dao qua dé éch sin lai. Cho nudc vao niu soi,
ti€p tuc cho mang vao niu chin, ném nudc mam, duong,
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bot ngot, hat ném vita n. Trudc khi nhic xudng cho ngo
gai va 4t sling vao.

Mién trén hén

Nguyén‘liéu:

- 3 lang mién dong riéng nguyén chat
- 150g thit hén, ria sach

- 1/2 ¢t hanh tay, cat miéng mong
- 2 nhanh hanh 14, cat nhuyén

- 2 nhanh mui tau, cat khic

- 1/4 trai 6t sling, cat sgi

- 3 tép toi 16t, bim nhuyén

- 1,5 thia ca phé hat ném

- 1/4 thia ca phé tiéu xay

- 1,5 thia xtip ddu én

- 1/4 chén nudc

Cach lam:
Mién ludc chin, riia so qua nudc lanh. Hén ludc so,
VOt vn 3x
Ot ra dé ro.
Phi toi, hanh tay véi thia ddu in cho thom. Cho hén
\'% \ , . . A 0 A
0 Xd0 chin. Thém nudc ding va ném vdi hat ném cho
V\ s . \ 9 N ? PA ’
Ya dn. Cho tiép mién vao, dao déu. Dao cho mién hut
ﬁuqc va chin san, soi trong mém la dugc. Rac hanh Ia
\/‘ { . , , ' . A \ _J « A
Ot thai chi rai tit bép. Miic mién vao dia, rac tiéu xay.

l' ’ ’ . \ ’ \ ) ’,
NG tri v4i hanh 14, ngo va ot.
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Bun xao tom
Nguyén liéu:
- Tém sua: 5 con,
- Trung ga: 1 qua
- Ot chuéng: 1/2 tri
- Hanh tay: 1/2 cu
- Caroét: 1/4 cu
.- Téi bam: 1/2 thia ca phé
- Bun gao trung (tran) chin: 120g
- Mudj, tiéu, dudng, nudc tuong.

Cach lam:

Tom lam sach, 16t vo chua dudi. Ca rét, 6t chudng,
hanh tdy cat sgi. Tring ga ran chin cat sgi. Phi thom toi
cho tom vao xao, tiép tuc cho &t chuong, ca rét, hanh
tdy vao xao. Cho bin gao vao chao, dao déu. Ném thém
mudi, dudng, nudc tudng cho vita an. Cho bun ra dia, dé
triing rdn lén mat, trang tri it khoanh 6t va ngo. Bin gao

xa0 dn vdi nudc tuong.
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Cai ré x6t dau hao

Nguyén liéu:

- 500g cai r6

- 3 - 4 tép toi

- Muoi, dudng, diu an

- Nudc x6t: 1 thia xdp dau hao, 1 thia xip nudc
tu(’ng, 2 thia nho duong, 2 thia nho nudc, 1 thia nho dau
Me thom,

Cach lam:
~ Cair6 mua vé tude bo vo phan cudng cai, sau d6 dé
“ cay ria sach.
Dun s6i mdt noéi nude réi cho vao nodi 1/2 thia nho
Mudi, 1 thia nho dudng, 2 thia nho dau an.
~ Khi nudc s6i thi cho cai vao ludc khodng 3 - 4 phut
ey chin. V6t cdi sang mot thau nude dé lanh dé git cho
May c3j dugc xanh.
. Khi caj ngudi thi vét cai ra ré dé cho that rao nudc
0l x€p ra dia, c6 thé cit cai lam 2 - 3 khuic cho dé gap.
Toi béc vo bam nho. Cho chdo nho lén bép, cho
chit dau in vao dun noéng réi cho toi vao phi vang, sau
46 chg toan b phan nguyén liéu nuoc x6t vao dun soi va
.hué'y déu. Ném ném lai cho vita an réi rot toan b6 phan

USc x6t nay lén dia cai.
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Rau tron thit trung

Nguyén liéu:

- 200g thit bo

- Rau xa lach

- 2 qua ca chua

- 1 qua tring ga

- 1/2 ct hanh tay

-2 th‘ia duong

- 1/2 thia ca phé mudi

- 1 thia ca phé gidm

-'1 thia ca phé dau an

- 3 thia ca phé nudc loc

- Tiéu

Cach lam:

Thit bo thai lat mong, udp vao thit nia thia ca pht
mudi, ntia thia ca phé tiéu. Tron déu. Hanh tay ria sach
thai lat mong. Dun nong déu, dé toi vao phi thom, nhant
tay d8 hanh tdy vao xao chin, dé tiép thit bo vao, xac
nhanh tay dudi lta lon.

Rau xa lach, ria sach, dé€ 1én r6 cho réo nudc. Cié

chua rtia sach, thai lat vua an.
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Triing ludc chin, béc vo, thai khoanh tron. Pha 2
thia ca phe dudng, nia thia ca phé mudi, va 3 thia ca phé
DUdc, khudy déu d€ dudng tan. Thém gidm, ddu in vao,
tron déu. Ném hoi chua chua, ngot ngot la dugc.

Khi dn cdt rau xa lach thanh tiing lat viia an, bén

trén Xép ca chua, tring, r6i dén thit bo xao hanh tay.

Bong cai xanh nau tém

Nguyén liéu:

- 150g tom su (loai nho)
- 200g bong cdi xanh

- 100g ca rot

- 5 cai nAm huong

- Hat ném, dudng, tiéu, mudi, rau mui

Cach lam:

Tom ria sach, bo dau, boc vo, bo chi den, bim
Mhuygn hodc dé nguyén con. Ném gia vi gém 1/2 thia ca
Phe hgy ném, 1/2 thia ca phé tiéu.

Bong cai tdch thanh titng miéng nho viia dn, ngam
VOi nuge mudi pha loang 5 phut, ria lai voi nudc cho
*ach, dé rao nudc.

Ndm huong lam sach khia chi thap cho dep. Ca rot
80t b vo réi tia hoa hodic cat lat ngang hinh tron hoi day.
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Pun s6i nudc, cho tdm biam vio, khudy déu dé
thit tom toi ra, ném 1,5 thia xup hat ném, 1 thia ca phé
duong. Khi nudc soi lai, h6t bot, cho ca r6t vao niu soi

roi cho bong cai, ndm vao néu 2 phut, tit bép.

Thit bo ham cii sen va ngé ngot

Nguyeén liéu:

- Thit bo: 350g
- Cu sen:ngd ngot, bong cai xanh, ca chua, nim huong

- Hat ném, gling

Cach lam:

Thit bo ria sach, cat miéng vudng. Tat ca céc loai
rau cu ria sach, ngo6 ngot cat khuc 3 - 5cm

Bong cai xanh thai miéng vifa an. Ct sen cao vo, thai
lat mong. Ca chua thdi mui cau. Nam huong ngam nd,
thai lam déi. Cho chuit du an vao néi, phi gling tham réi cho
thit bo vao xao. Thém nudc dun s6i, sau d6 giam nho lia dun
am y cho thit chin mém. Ném 2 thia hat ném cho ngém.

Khi thit da chin va ngdm gia vi thi ban cho ng6 vao
lam ngot nudc. Sau 5 phut cho tiép ca chua, ndm huong
va cti sen vao dun. Pun tiép 10 phut nia thi cho bong cai
xanh vao, ném ném lai vifa dn, m& lta to cho canh s6i roi’

tat bép.
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Spaghetti bi ngoi ca chua bi

Nguyén liéu:

- 200g spaghetti

- 60ml dau 6 liu

- 1 cu toi, bam nho

- 1 qua bi ngoi to (c& 300g), bao sgi nhod
- 200g ca chua bi

- 120ml phdémai bao vun

- Mudi, tiéu xay

Cach lam:

Luéc spaghetti trong 2 lit nudc s6i c6 bo khoang 1
thia muéi dén khi chin.

Trong khi luéc mi, lam néng dau trong chao, bép dé
Itia to, sau dé cho toi, bi ngoi, va ca chua bi vao dao déu
dén khi mém (khoang 3 - 5 phut). Thém chut mudi va
tiéu xay roi tat bép.

Pasta duoc thi d6 ra cho rao nudc réi cho vao chao
hén hop bi ngoi 6 trén va dao déu. Chia ra dia réi rac pho
mai lén trén.

Luu y: Mén nay dung nhiéu ph6 mai, ban than pho
mai da hoi min cho nén khi ndu cac ban diing cho nhiéu

mudi vao bi va ca chua luc xao.
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Tém nuéng xét Puttaresca

Nguyén liéu:

- 400g tom

- 100g ph6 mai

- 2 qua ca chua

- 2 cu khoai tay

- 1 qua bi ngoi

- 20g pho mai bot

- 1/2 thia ca phé muoi

- 1/4 thia ca phé tiéu

- 1 thia ca phé rugu vang trang
- 50ml sda tuoi

- La huong thdo, cdi mam trang tri
- Dau an

X6t Puttanesca:

- 3 thia xup dau 6-liu

- 3 tép toi bam nho

-2 qua cachua

- 2 thia x1p tuong ca chua

- 3 thia xtp nu bach hoa

- 20 trai 6-liu bim nhuyén
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- 1/2 thia ca phé tiéu

- 1 thia ca phé hanh tay baim nhuyén
- 1/2 thia ca phé 6t bot

- 1 thia ca phé 14 thao huong

- 20g cd com

- 50ml sira

Cach lam:

Tom rda sach, 16t vo, chiia dudi, 1ay chi lung. Phé
mai bam nho.

Chién sd tom trong diu nong, xép ra khay. Tron
déu tom vdi ph6é mai, mudi tiéu va rugu vang trang, dé
khoang 20 phit cho thim, dem nudng & nhiét d6 170°C
trong khedng 20 phut. Tom chin lay ra, rac mét it pho
mai bét 1én trén tom.

Ca chua cat mui cau. Khoai tay got vd, ria sach,
cat lam 4, chién vang gion. Bi ngoi got vo cat miéng day
khoang 3cm. Nam tuyét, cai mam ria sach ngam nudc
mudi loang.

X6t Puttanesca: Ca chua ria sach, bam nhd, cho qua
ray dé€ loc bo nudc. Bach qua ria sach ngdm nudc mudi
loang. Cho dau 6-liu vao chao phi vang téi va hanh tay bam.

Cho ca chua vao dao trong 5 phut. Cho tuong ca,
bach hoa, 6-liu, tiéu, l4 oregano, 6t bot, cd cm vao néu
trong 10 phut, thinh thodng khudy déu. Cho hon hop vao

mdy xay, xay nhuyén.
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Cho x4t Puttanesca trg lai vao chao, cho hén hop rau
CU G trén (trii nim tuyét) vao ddo déu, ham trong khoang 20
Phit & Iita vita, cho sita tuoi vio tron déu tit bép.

Trinh bay cho hon hop x6t bén dudi, xép tom lén

trén, trang tri vSi cai mam, ndm tuyét, la huong thao.

Bo xot khoai tay

Nguyén liéu:

- 300g thit bo

- 1 thia xup nudc tuong

- 3 thia xup tinh boét khoai tay

- Hanh tay

- Gia vi: dudng, mudi, rugu gao, 6t vang, tdi, dau an

Cach lam:

Tron thit vai 1 thia nudc tuong va tinh bot khoai
tay, wép trong 1 gid cho thit ngdm gia vi.

Pun néng déu an, cho téi vao phi thom, sau d6
thém hanh thy va Gt vang vao xao khodng 2 - 3 phut.

Thém thit vao xdo cho dén khi thit mat mau hong,
Sau d¢ thém dudng, mudi, va rugu gao vao khudy déu
mot phat, sau do pha tron 2 thia xup tinh bot khoai tay
VOi 2 thia xtp nudc va d6 vio chao. Dun dén khi sén sét

la dugc.
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Banh b6t mi nhan viét quat

Nguyén liéu:

- 2 chén bot mi

- 1/4 chén dudng

- 2,5 thia ca phé b6t no

- 1/2 thia ca phé baking soda

- 1/2 thia ca phé mudi

-2 chén bo siia it béo

- 2 qua tring to

_ 1/2 chén bo thuc vét c6 ham lugng chét béo thap,
tan chay

- 2 géi Driscoll ctia qua viét quat

Cach lam:

Panh bot mi, dudng, baking soda va mudi vao bat
cho dén khi tit ca pha tron va dit sang mét bén. Trong
mét bat khéc, tron bo vdi tring.

Sti dung mot thia go, khudy nguyén liéu udt vao
nguyén liéu kho cho dén khi tit ca hoa l4n vao nhau. Thém
bo tan chdy, sau d6 qua viét quat va khudy déu nhe nhang.

Pun nong vi nudng hodc chao khong dinh trén
lia viia. D6 1/4 chén bot vao chao. Ndu khodng 2 phit,
hoic cho dén khi bong bong xuat hién trén bé mat banh
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Va banh ¢é mau vang la dugc. Lat banh, ndu 1 phut hoéc
cho dén khi banh hoi vang.

bit banh trén dia chiu nhiét va gid 4&m trong mot
lo nudng 200°C dugc lam nong trude. Lap lai vdi s6 bot
<on laj.

Salad khoai tay kiéu Duc

Nguyén liéu:

- 6 dai thit x6ng khoi

- 1 qua tring ludc, thai lat

- 3 chén khoai tay ludc thai miéng nho

- 1,5 thia dudng

- Bot ngd

- Muéi

- 1/6 chén (40ml) gidm

- 90ml nudc loc

- Hanh la thdi nho

- Rau mui dé€ trang tri

Cach lam:

Cét nho 3 dai thit xong khoi, con 3 dai dé nguyén.
Tat ca cho vao chao ran dén khi thit chin vang néu thi

89p 3 d3i thit nguyén ra dé riéng.
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Trén chung dudng, bét ngd, mudi, gidm, nudc loc
r6i do tii tif vao chao rdn cting véi nhiing miéng thit nho,
quay lién tuc dén khi hoén hop sét lai.

Cho khoai tiy da ludc chin va tring ludc thai lat vao
bét, rudi hon hgp x6t ndng & trén lén, cho hanh la vao va
tron nhe nhang cho déu.

Dung rau mui va miéng thit bacon to dé trang tri

cho mon salad.

= Bo bit tét

Nguyén liéu:

- Thit than bo

- Toi

- Hat tiéu

- Rau mui, xa ldch, hanh 14
- Dau an

- Dudng

- Nudc mam

- Muoi

Cach lam:
Hanh nhit ria sach, phan 14 cit khuc 6-7cm, phan
cti ché mong. Tdi boc vo, dap gidp, gia nho. Rau thom,

rau mui, xa lach nhat ria sach, dé rao.
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Thit bo thin thdi miéng moéng to ban nhu long ban
tay. Diing s6ng dao din nhe cho gidp cic thé thit roi lat
ban dao dap manh vao miéng thit d€ miéng thit det mong,
min, réi xat it gia vi, toi, hat tiéu, vao titng miéng thit, uép
IS5 phit sau d6 rudi lén it nudc mam c6 hoa duong.

Duing chdo sach, cho 1 thia m& vao trang chao dun
Nong gia, gip thit bd vao. Dan déu, 4p cho miéng thit sat
long chao, dun déu lia, thit sé xeéo va vang nhanh, xém
€anh, gip tré nhanh mit trén xuéng dp chdo dé thit chin
Véllg déu la dugc. Gap miéng thit ra, rac thém it hat tiéu
Va bay hanh ché 1én trén.

Lam xong tting miéng thit, lai trang thia md& khdc
Vao chio, tiép tuc lam mé dp chdo khac nhu trén. Khi an
chim muéi tinh, hat tiéu hodc nudc mam pha duong,

8lam Gt, toi, an kém vdi cac thi rau.

Nguyén liéu:

- 500g cé tuyét phi Ié uGp muoi
- 500g khoai tay

- 1 ctt hianh 16n, thdi nho

- 2 tép tdi, bam nho

- 1 thia xtp rau mui tay xat nho

- 3 qua triing, danh déu
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Cach lam:

Ngam ca tuyét uép mudi trong nudc khoang 24 gid.
Ban chu y phai thay nudc thudng xuyén dé€ loai bd bét
mudi trong ca.

Sau do, lam sach ca béng cdch loai bo da va xuong
cd. Dun s6i ca trong nudc tii 10 - 15 phut cho dén khi
chin. Cho ca Ién moét tim khan d€ thim kho, sau do,
dung tay cha xdt cd trong tim khan dé cd bong 1én thanh
cac sgi nho gidng nhu rudc.

Ludc khoai tay trong nudc mudi. Khi khoai tay chin,
dé€ rdo nudc r6i nghién nhuyén ching.

Cho hanh, toi va rau mui tay vao bat. Cho ca tuyét
da cha xat va khoai tay vao. Thém muoi va hat tiéu, tring
danh nhuyén réi tron déu.

Cho hén hgp ca tuyét vao hai céi thia, réi miét lai dé
tao hinh (hoac ban cé thé dung tay nam lai).

Sau do, chién cd tuyét & cho dén khi c6 mau vang
nau, roi vot ra dé 1én gidy tham cho rdo dau. Thudng
thic voi chanh khicd tuyét uép muoi chién gion con

dang nong.
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Ca hoi va mang tay nuéng
Nguyén liéu:
- 2 thia );L'lp banh mi vun
- 500g cd hoi trang
- Dau 6 liu
- 200g khoai tay vang
- 2 thia xdp hung qué tuoi
- 2 tép toi, bim nho
- Stta khong béo
- 200g mang tay

- 2 chén cat xa lach

Cach lam:

Dun néng dau trong chao chéng dinh & nhiét do
trung binh. Xao banh mi vun véi ddu 6 liu trong khoang
2 phit cho vang, sau d6 ric 1én trén mot mat cia cd. Lam
Nong 16 nudng dén 375°C.

Xoay ca va dit 1én 10 vi song nudng trong khoang 15
Phat. Lam néng ddu an, cho toi vao ddo cho vang, thém
hﬁllg qué va khoai tay vao xi0 cho chin, cho thém chuat
SUa khong béo va hat tiéu.

Nudng mang tay trong lo-nudng. Cho cd, khoai tay va

Midng t4y ra dia trinh bay nhu salad, trang tri bang ca chua.
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Canh hai san kiéu Tay

Nguyén liéu:

- 1kg hai san (Phi Ié c4, ngao, so, trai, tom to... tiy
thich)

- Rugu vang trang

- Bot nghé, mudi, dau olive, toi tay, hanh tay

- 2 tép toi bam

- V& cam hoic quyt

- 3 qua ca chua

- Thi la, rau mui

Cach lam:

Toi tay, hanh tay va téi bam nho, cho diu vao mot
cai ndi l6n, cho hanh to6i vao phi thom trén lta viia.

Ca chua ria sach, xat hat Iyu, cho vao xao chung
cting hanh toi, thém chut gia vi cho ca chua nhanh mém,
d6 thém nudce s6i vao dun clng.

Nao mong vo cam quyt, cho vao nudc dung ciing
véi mét thia rugu vang trang, thi la, rau mui xat nho.
Hoa tan mot chut bot nghé do vao cung cho mau cua
nudc ding dugc vang dep hdp dan. Khi nudc dung soi,.
d6 qua moét cdi noi sach, co 1udi loc dé loc hét can ca chua

va hanh, toi.
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Tom to rtia sach, bdc vo, ca thai con cd, so, .trai,
ngao danh sach vo, cho vio nudc dung dang séi trén lia
nho theo thi tu tdm 1dn, sau hai phut cho thém ngao, so,
trai... Cuéi cling cho cé vao.

Chi vai phat la hai sdn da chin, ném ném gia vi, ban
Muc ra bét, cho thém vai cong thi 14 lén trén. Néu ban
Muén mdn an dugc chua hon, c6 thé cho mot trai me
Vao nudc diing ngay lic ddu, tiy vao khiu vi clia ban.

Nam nhoi xtc xich

Nguyén liéu:

- 1 thia xap déu 6-liu

- 24 cai nAm huong ngon, ¢6 16n, cat riéng dau va
Cudng nam.

- Muoi, tiéu

Phén nhoi:

- 1,5 thia ca phé dau 6-liu

- 750g xtic xich ngot Y, xay nhuyén

- 4 tép t6i, bim nhuyén

- 20 cudng ndm, thdi nho

- 1 nhanh cin tay (chon mua can tay tuo, xanh va
14 khong bi giap, thi nho)

- 1/2 ¢t hanh tim, thdi nho

- 1/2 trai 6t chuong do c& nho, bd hét, bam nhuyén
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- 1 b6 rau cai (khoang 500g), cit soi nho

- 3 It banh mi trang, nuéng va quét bo, cit miéng
vudng nho

- 1/3 chén rau ngo6 hoéc hing qué bim nhuyén

Cach lam:

Mg 16 cho cho néng dén 550°F Trong khi chd 10
nuéng nong, cho moét chao I6n trén bép lita vira.

Cho dau an, ddu nam va mudi, tiéu vao. Xao nim 3
phut, cho dén khi nim cé mau nau va vanh nim co lai.
Gap nam bdng diia, cho rdo hét nugc. Chuyén sang 1
l6ng nudng chong dinh loai kin. Nudng so thém khoang
vai phut cho mat nam kho lai.

Rtta sach lai chdo, dat lén bép, lam n6ng. Cho mét
chut dau an va nudc mam vao chao. Ché cho néng. Dap
toi, phi cho thom. Xé doc cuéng nam thanh nhiing sgi
mong. Xao cuéng nim khoang 3 phut cho vang déu va
ngdm nudc mam. Cho cédn, hanh tay va 6t chuong do
vao xao chung véi phan cuéng ndm trong khoéng 3 - 5
phut nita. Ly hon hgp ra khoi chdo, nhé dé lai nudc
x6t. Sau do, cho cai xanh vao xao. Cai viia chin tdi, cho
bot banh mi, phd-mai vao, dao déu va xao thém khoang
2 - 3 phat. Cai chin, trén déu véi hon hgp cudng ndm va
xuc xich xay.

Dung thia xup 16n, nhéi nhan vao ndm roi xép déu
lén khay, cho vao 16 nuéng. Chui y nhd gidm nhiét d6 10
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Xudng 450°F Nudng ndm trong khoang tii 6 - 8 phut la
Mon &n hoan tat.

Ban c6 thé cho tré dung moén nay véi com tring,
Hojc nudng thém mét vai cay xuc xich dé lam mén chinh
va khong chudn bi com trang nia. Ngoai ra, cing c6
the thay xic xich bang thit heo xay. Néu vay, ban cin
WGng nam, thit trong 10 vi-ba trong khoang 8 phiit.

Tom cang cuén bun den

Nguyén liéu:

- Tém cang: 200g

- Bun den: 100g

- So diép: 4 con

- X6t kem ca ri: 4 thia ca phé

- Xa lach: 50g

- Thi 13, mudi, tiéu, dau an, hanh tay, ca chua, 6t do,
fay ngo, gling, toi, la ca ri tuoi, kem nau, nudc cot dia, bo

Cach lam:

Tém cang cua mua loai tuoi ngon, ria sach dé
Nguyén con udp véi chut mudi, tiéu sau do dem dut 1o
l(hoé’lng 4 phut.

Bi hip chin, nghién nhuyén. Sau khi tom chin thi
CUdn tom véi biin den, bay ra dia va trai déu bi nghién

lén trén. So diép dem ap chao va dat vao 4 goc dia.
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Cdch lam xot cd ri kem:

Hanh tiy, ca chua, 6t dé thdi sgi. Rau ngo bam
nhuyén. Giling, téi xay nhuyén. Lam bo tan chay trong.
chao nong sau do6 cho gling, toi vao phi thom r6i cho
hanh tay vao xao vang.

Khi hanh tay vang tiép tuc cho ca chua, 6t do vao
dun mém. Cudi cing cho bot ca ri, la ca ri va rau ngo vao
niu thém khoang 10 phut.

Cho hén hop vao mdy xay xay nhuyén. Lam néng
hén hop da xay sau dé cho thém nudc c6t dita, kem va
ném ném via an. Trudc khi dn nén lam néng x6t kem ca

ri rudi déu 1én dia tém va thudng thic.

Ca nudng vai 6liu

Nguyén liéu:

- 1 con ca Cabillaud to cho khoang 3-4 ngudi

- 150g trai oliu

- 100g ca chua (néu co ca chua nho thi cang dep va
ngon hon)

- 1 nhanh cay bach ly huong, va vai la tham

- 3 thia xtp gidm

- 2 thia xdp dau dliu

- 1 ct hanh

- Muéi, tiéu
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Cach lam: |

D6t 10 nudng 210°C. Ca chua xat lat nhung diing
Mong qua.

Cua hanh 16t vo, cling xat lat nhu ca chua, nhung
Mong hon. Ca cit thanh miéng vita cii khudn ctia minh
dang duing, udp chit mudi, tiéu va 1 thia dau 6liu vao dé
kllOéng 15 hay 20 phat hay lau hon cho cd tham gia vi.

Lay mot cai khuodn loai bé 16 nudng, dé 1 thia xip
ddu 6lju, dé 1 16p trdi oliu, sau Ia 1 16p ca chua, ct hanh
Cing traj déu ra, dé ca xép theo khudn. PE 14 thom va
Nhanh cay bach ly huong lén. Ché gidm déu 1én mit ca.
(Néu cac ban mudn dé ndm bao ngu thi ria sach, dé
Nguyén ndm, ndm to xé ra lam hai, d€ 1én sau khi dé ca
Chua va sau cung la ca hanh).

B 16 nudng, khi thay ca vang la chin (thoi gian do
20 hay 25 phut, nhung con ty miéng cd loai day hay
Mong).

Ca dung vdi banh mi hay nui ludc thi dé chut xot ca

chua hay dé chut bo 1én khi nui con nong.

Banh sandwich hinh mat cuoci

Nguyén liéu:
- Banh mi lat

- Bo ddu phong
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- Bo thuc vat hodc x6t mayonnaise
- Nho khoé

- S6cola chip

- Co linh lang hodc mam dau

- Pho mat

)
>

Cach lam:

Lay mét lat banh mi va phét x6t mayonnaise, bo
hodc bo ddu phdng 1én bé mat banh dé tao khuén mat.

St dung nho kho va sécéla chip lan lugt lam mat va
mai ctia khuén mat.

Lay pho mat lam phan miéng cudi trén khuén mat.
St dung cd linh ling hodc mam dau lam thanh b ria

mép hodc Iong.

Ga nudng stra chua

Nguyén liéu:

- 2 miéng thit dc ga philé

- 1/2 cbc sita chua

- 1 thia ca phé gia vi tandoori
- 1/2 thia ca phé bot cari

- 1/8 thia ca phé bot Gt nong
- 1 tép toi

- 1/4 thia ca phé mudi

- Rau mui
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Cach lam:

Trudc khi udp thit ga, dung dung cu hay séng dao
lam cho miéng thit ga trd nén bang phang. Cho 1/2 chén
SUa chua vao trong mot bat. Mai mot tép tdi roi thém vao
bat sita chua.

Cho mot thia ca phé bot tandoori vao. Thém 1/4 thia
Ca phe bot ca ri, 1/8 thia bot 6t va Y% thia ca phé muoi.

Rau mui thai nho, cho vao bat hon hop, tron déu
tat ca.

D6 bat hon hgp sita chua va cdc gia vi 1én khay dung
thit ga sao cho thit ga dugc pha kin hét. Bat bép nudng,
Phét mot chut dau, khi bép thuc su nong, cho thit ga 1én
NUGng. Nudng méi mit 5 phit (cé thé lau hon tiy vao do
day cita miéng thit ga).

Ban cé thé€ an kém vdi dua chudt va ca chua thai
lét. v trang tri 1én trén miéng thit ga mét chut sita chua

CUng nhanh rau mui.

Banh Tiramisu dau tay

Nguyeén liéu:

- Déu tay tuoi

- 1 thia nho nudc cot chanh
- 60g dudng

- 60g nudc
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- 90g kem pho mat
- 30g sia chua
- Banh tring hodc banh x6p

Cach lam:

Cho dau tay tuoi, nudc, dudng, nudc chanh vao coi
xay sinh t0, xay nhuyén.

Sau d6, cho vao n6i dun s6i hon hgp nay lén. Nhung
banh tring hodc banh x6p vao bat hon hgp diu tay, ngam
mét Tuc sao cho banh tan hoan toan trong bdt dau. Sau
d6 chia lam 2 c6c vi banh cé nhiéu tang.

Cho kem pho mat vao bat, trén cung chanh, sia
chua va mot it duong. Panh nhuyén va béng hon hop
nay 1én dé tao ra 16p kem cho béanh.

Do xen 1é mot 16p dau va mét 16p kem vao khuon,
cha y trat 16p mat banh cho bang phang.

Rac mot it dau tdy cat nho lén trén réi dé€ trong tu

lanh khoang 2 tiéng la dugc.

Mi Tagliolini xot hai san
Nguyén liéu:
Lam mi Tagliolini
- B6t mi: 500g
- Dau o6liu: 50g
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- 8 long do triing

- Tring ga: 4 qua

- Muéi: 30g

Lam xét:

- Toi: 1 ctr

- Mui tay: 30g

- Tom: 50g

- S0 (da bo vo): 50g
- Ngao (da bo vo): 50g
- Ca chua: 100g

- Dau 6liu

- Mudi, hat tiéu

- Vang trang

Cach lam:

Cho cac nguyén liéu lam mi vao may trén trong 15
Phit cho tdi khi bot mém. Nhic ra, bo vao th lanh (ngan
dusi) 30 phat.

Chudn bi x6t: Phi thom tdi vdi ddu 6liu va mui tay,
Sau d¢ cho tdm, sO, ngao vio cling vdi ca chua got vo cit
Nho, Sau dé cho ruou vang tring vao, dun 5 phut, day
Vung laj va tit bép.

Liy bot da tron ra khoi tu lanh. Dung mdy can mi
thanh sgi. Dem lugc trong nudce co chit mudi. Bo ra dn

Nong cling véi x6t hai san & trén.
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Néu khong c6 mdy can mi thi diing lin can mong,

sau d6 dung dao cit thanh soi.

Ca tai chanh

Nguyén liéu:

- 100g philé ca ngti

- 100g philé ca hoi

- 1 trai ca chua cat hat luu

- 1/2 bong atiso cat hat luu

- 20g hanh 14 cat nhuyén

- 1 trdi chanh, 1/4 thia ca phé muéi
- 1/8 thia ca phé tiéu

- 3 thia xup dau 6liu

- 1 cdy xa lach tim

Cach lam:

Cho hailoai cd vao ngédn da ta lanh cap déng khoang
hai gi®, mang ra cat lat, xép vong tron trén dia da 16t san
xa lach.

Hanh 14, atisd, ca chua rai 1én ca. Chanh vit 13y
nudc cho thém dau 6liu, muéi, tiéu tron déu, rudi lén ci-
Dung bong atisé trang tri cho dia c4 dep.

Luu y: Day ld mén goi ca song phong céch phuons
Tay an kém v6i xSt chanh nén khi lam, nén chon ca that
tuoi, néu ca khong dugc tuoi an rat ¢6 hai cho stic khoé-



Mén &n A - Au ngon méi ngay 111% >

e e ~ ~—a——— PN )

Banh pizza hoa qua

Nguyén liéu:

Dé bdnh:

- 450g bot mi

- 3 thia ca phé bét ng

- 1/2 thia ca phé mudi, 1 thia ca phé vani
- 1 thia ca phé v6 cam bao nho
- 125ml sia tuoi

- 2 qua tring ga cG Ion

- 300g duong

- 740g kem marshmallow

- 455g phomai tuoi

- 300g ba nhat

Nhan bdnh:

- Dao, kiwi, viét quit, 1é, mam xéi. Ban ¢ thé dung
Nhing loai qua ma minh thich, hiy chon nhiing loai qua
€0 mau sic khac nhau dé€ mén banh thém dep mat.

Cach lam:

Bat sin 16 nudng ¢ 175°C.

Trong mot to 1dn, tron déu bo, dudng, vo cam va
Vani. Sau dé, ban dap tiép 2 qua tring vao réi danh hon
th béng Ién. Cho siia vao va tiép tuc tron.
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Trong mét to khdc, tron déu cac nguyén liéu khé roi
d6 hon hop bo & trén vao trén cung. Liuc nay, ban sé c6
mét khoi bot mém min va khong dinh tay. Dan déu khoi
bot d6 1én mot khay da 16t gidy nén va dé vao ngin mat
ta lanh khoang 20 phut.

Sau 20 phat, lay bot banh ra dan déu lén khay
nudng. Ban cling cd thé chia doi bot rdi tao hinh dé banh
pizza tron trudc khi cho vao khay nuéng.

Nudng banh t 15 - 20 phit dén khi mat banh vang
déu nhung khong qua gion. Néu ban chia doi bot dé
nudng thi thdi gian nudng sé ngan hon. Lay banh ra dé
nguol.

Danh bong kem marshmallow va phomai tuoi. Roi
phu lén dé banh pizza cta ban.

Hoa qua riia sach, got vo, xat lat mong vita an. Xép
xen ké hoa qua da thai lat 1én bénh la ban da c6 thé

thudng thiic dugc roi.

Banh pancake bo siia

Nguyén liéu:

- 1/2 chén b6t mi da dung
- 1 thia ca phé bét no

- 1 thia ca phé baking soda

- M6t nhim mudi
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- 1 qua tring, danh tan

- 1/4 chén sita béo

- 2 thia xtp bo tan chay

- 1/4 chén dudng

- 1 thia ca phé hanh nhan chiét xuat
- Bo

- Bot duding (tuy chon)

- Maple sird (tuy chon)

- Strawberry compote (tuy chon)

Cach lam:

Trong mot bat 16n, cho bot my, bot nd, baking soda,
Mudi vao tron déu.

Trong mot bat khac, danh triing va bo vdi nhau.
Ldn Jugt thém sita, duong va khudy déu. Cho hon hgp
“d¢ nguyén liéu udt nay vao bat nguyén liéu kho.

Thém dau hanh nhan chiét xuit va tron. Lam nong
MOt chao rong & nhiét do trung binh. Cho mdt it bo tan
*hiy vao chao dé chdng dinh khi nudng bianh.

D6 khoang 3/4 chén hon hop bot vao chdo nong tu
j@’ cao 30cm. Vi do cao nay sé tao cho banh ¢6 hinh tron
at dep.

Nudng banh cho dén khi

Uén c4c bong béng (khoang 3 phut)
hen trong vong 1,5 phut nita cho dén khi banh ¢6 mau

trén bé mat banh xuat
. Lat banh va nudng
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vang ndu hip dan. Rac it dudng bot 1én trén mit banh

pancake va thudng thic vdi sir6 Maple hodc x6t dau tdy.

Banh Kalter hund huong vi Duc

Nguyén liéu:

- 250g Palminkokosfett, dau dita nguyén chat
- 2 qua tring

- 80g dudng cat hoac 160g duong bot

- 1 géi dudng vanille

- 50g bét Kakao

- 4 thia an siia tuoi

- 50g hanh nhan, loai lat méng

- 300g'Kekse: banh quy bo

Cach lam:

Bé nho tiing khiic Palmin ra cho vao néi dun néng
chay & nhiét do théap.

Dung mdy danh tring danh tring cing dudng va
dudng vanille bong. Hanh nhan dung tay bop hai vun. Sau
d6 cho déu dita da dun chay ciing bot Kakao, sita va hanb
nhan vao, diing médy danh cho dén khi quyén vao nhau.

Dung mot cai khuon thuén dai, boc nylong xung
quanh. Dan mét Idp kem mong r6i dit mot 1gp banh len:
Va ci 1am hét 16p nay dén 16p khac cho dén khi hét kem:
Sau dé cho banh vao tt lanh khoang 4 tiéng la dugc.
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Ca héi xét chanh day

Nguyén liéu:

- 200g ca hoi phi lé

- 1/2 lo xanh

-1 cucarét

- Muéi tiéu

X6t chanh leo:

- 2 qua chanh leo

- 100ml kem tuai

- 50g bo

- 1 chit hanh tdy bidm nho

- 50ml vang trang

- Mudi tiéu

Cach lam:

Ca hoi phi 1é tAm udp muoi tiéu, dé€ ngdm sd, ran
Qua, b 16 200°C khoéng 5 - 7 phut. Xép cd ra dia.

X6t chanh leo:

Phi thom hanh tay vdi ba, cho rugu vang dun cho

bay hoi bét, cho kem tuoi vao quiy déu, thém nudc
chanh leo, muéi tiéu, ném vita an. Rudi nudc xot lén ca.
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Banh khoai tay kiéu Au

Nguyén liéu:

- 300g khoai tay

- 40g mayonnaise

- M6t it mui tay

- Muoi

Cach Lam:

PAau tién, cin ludc khoai tay trudc da. Cac ban nho
cho khoang 2 thia mudi nhé vao nudc ludc.

Nghién nat khoai ra va tron déu khoai v&i rau mui tay
bam nho ciing mayonnaise r6i dé khoai vao tu lanh khoang
15 phut d€ khoai ran lai chuén bi lam cac budc sau.

Sau d6, nam khoai thanh tiing miéng nho. Nam
thanh cdc hinh thu tuy y. D€ chdo ndéng, cho moét it dau
an vao roi cho khoai vao ran déu 2 mat. Cho mot it xot ca
chua Ién trén sé rat ngon mat. Mon nay sé dugc an ciing

thit bo bit tét.

Mi Y xot kem nam

Nguyén liéu:
- 250g mi diaa
- 100g thit ba chi
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- 100ml kem tuoi

- 30g pho mat bao

- Tiéu muoi

- 50g nAm m&

- 1/2 ct hanh tay

- 20ml rugu vang trang

Cachlam:

Thit ba chi va hanh tiy thai soi dai, ndim ma cat lat mong.

Pun sdi nudc, cho it mudi va ddu an ludéc mi khoz’l.ng
10 phut. Mi chin vét ra dé rdo nudc, cho it ddu dliu cho
mi dg bi dinh.

Dit chéo 1én bép, cho d4u 6liu dun ndng rdi cho thit
ba chi vao xio thom, sau dé cho mi vao.

Tiép dén, tron kem tuoi, long do tring, tiéu mudi,
vVa pho mat d6 vao mi dun cho nong lai. Rac thém mot

chut pho mat bao va dn kém salad.

Mi Y xét thit bo xay

Nguyeén liéu:
- 3 thia ca phé dau 6liu
- 3 thia bo

- 1 ¢t hanh tay bam nho
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- 1 nhénh can Ha Lan bam nho

- 1 ct ca r6t bam nho

- 2 1d nguyét qué

- 1 thia hung tdy bam nho

- 60ml vang do

- 2 thia ca chua nghién

- 3 qua ca chua

- 0,3kg thit bo xay

- Tiéu, mudi ylia in

-200g mi Y

- 1/2 thia la thom tong hop

- Nudc dung

Cach lam:

Pun nudc sbi cho chut mudi va diu, cho mi Y vao
ludc khoang 10 phut. VGt ra dé rao nude cho chut dau oliu.

Ca chua tuoi khoét nim, cit hinh d4u céng ¢ dudi

chan qua nudc so6i khoang 20 phut. Boc vé bé hat bam nho.
Dung mét chiéc chao hodc xoong day, cho ba va

ddu vao dun ndng chay, cho hanh tiy bam nhoé vao xao
chin. Cho cin tiy, ca rot, tiéu, mudi dun va dao déu cho
mém han, khoang 2 - 4 phat.

Cho thit vao dao déu, ném thém chut muéi, dun
cho t6i khi thit chin hén, cho vang d6 vao, dun to lta cho
can hét rugu. Cho ca chua tugi bam nhd, ca chua nghién
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l& thom téng hop, nguyét qué. Ném viia gia vi xao tiép.
Cho nudc dung vao. Bun séi, hét bot, cho nho lua.

Dun khoang 45 phut, thit bd mém, x6t sinh, mau
dep la dugc. Cho mi ra dia dé x6t thit bo 1én cho phomat
lén trén 1a duogc.

Mi Y x6t hai san
Nguyén liéu:
- 150g tom
- 400g mi fettucine
- 1/2 qua bi ngoi
- 1/4 qua 6t do Da Lat
- 1/2 ct ca rét
- 100ml kem tuoi
- 1 muong dau o6liu
- 15g bo
- Vang trang
- 15g bot mi
- 250ml nudc dung hoac stia tuoi
- 1/2 muéng pho mat bao
- Tiéu muoi

- Hanh tay bam
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Ca r6t, 6t 4 va bi ngdi bao soi dai. Tom boc vo dé
dudi ria sach.

Pun nudc s6i cho chit mudi va mi vao ludc khoang
10 phat. D@ rdo nudc, cho chit dau 6liu tron déu dé m!
khong bi dinh.

Phi hanh véi bo cho hon hgp rau vao xao moét luc
d6 tom vao xao, thém chut mudi tiéu va vang trang. Cho
mi da ludc vao xao tiép khoang 3-5 phut, sau d6 cho kem
tugi vao ddo déy ném gia vi. Khi an cho ra dia rac pho

mat bot, an kéem salad.

Salad Nga

Nguyén liéu:

- 100g ca rot thai lyu

- 100g khoai tay, thai luu

- 50g dau hat Ha Lan

- 2 qua dua chudt mudi

- 100g thit jambon hun khoi
- 1 qua tritng ludc ky théi lyu
- 3 thia x6t mayonnaise

- Tiéu mudi vua an
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Cach lam:
’ Dun nudc s6i, cho it mudi va dau an, sau dé cho ca

IOt vao Jupe khoang 3 phut.

Cho tiép khoai tay va dau hat vao (néu la dau tuoi).

Sau d6 dun cho téi khi cac nguyén liéu chin mém
kh()llg nat, bo ra dé€ ngudi. Cudi ciing tron déu vdi thit
hun khei thai Iuy, tring thai luu, dua chudt muoi thai
Iy va xat mayonnase, ném mot chut tiéu mudi via an.

Ga nau vang trang

Nguyén liéu:

- 1 dui ga, chdt 1dm 4 miéng
- Bot mi

- Bo dé ran

Xot vang trang:

- Tiéu mudi

- 20g bo

- 1 thia xup bot mi
- 125ml vang trang
- 125ml nudc dung
- 125ml s{a tuoi

- 50ml kem tuoi

- 100g ndm
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- 1/2 thia mui tay

- Tiéu muoi

- 1 chén com

Cach lam:

Ga tdm udp tiéu mudi, lin qua bét mi, chién bing
ba cho vang mat, xép vao khay. Xao bo va bot mi 1én lam
x0t trang, cho nudc dung va rugu vao danh mugt. Nim
Xa0 qua, cho vao x6t, cho kem tuoi, mui tay bim nho va
tiéu mudi via dn. Doi xo0t 1én ga, boc gidy bac vao bo 10

cho t6i khi mém. Phuc vu kém com trang.

Bo bit tét xot tiéu xanh

Nguyén liéu:

- 30g bo

- 180g bo bit tét

- 1/3 thia xup tiéu xanh
- 1 thia rugu manh

- 2 thia xup rugu Port
-1 thia mu tat hat

- 150ml kem tuoi

- Mét it nuéce hang lJam mau
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Cach lam:

Cho bo vao chao cho néng, cho bo vao ran khoédng
2 phut méi mit, xong cho vao 16 d€ nhiét do6 khoing
160°C gid 4m.

Bo hét bo den & trong chao, cho hat tiéu va rugu
manh vao, cham lia d6t, chg cho Ida hét chay cho rugu
Port, mu tat va kem tuoi vao.

Ném viia gia vi, d6i 1én bo, an néng. Phuc vu kém

rau chan va khoai chién.

Nem tom va bap cai

Nguyén liéu:

- 10 con tom

- 1/2 cai bap cai bé
-1 cticarot

- Hanh tay

- Hanh khé

- Bo

- Muoi

- Tiéu

- Bot ga

- Vo banh da nem to
- X6t Mayonnaise

- Dau ran
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J Cachlam:

Tom bdc vo, lang doéi, rita sach. Bap cai, ca rét, hanh
tdy thdi chi nho. Phi thom hanh khé véi bo, cho tom vao
ddo déu, sau d6 cho hén hgp rau thai chi vao dao déu
nhanh tay, khong nat, ném nhe gia vi réi dé ra gia cho
ngudi va kho nudc.

Sau khi ngudi, cho banh da nem to géi vao nhu goi
nem. Dem ran vang, bay ra dia an ciing x6t mayonnaise.

Kem Socola lanh

Nguyén liéu:

- 130g soebla den

- 150ml kem tuoi

- 1 thia rugu rum

- 2 1ong trang tring
- 40g du(‘mg'

Nguyén liéu:

Dung may xay, Xay socéla bot ra, xong cho kem tudi
dun néng lén gan s6i thi d6 vao, viia d6 viia xay cho t0!
khi muot, cho rugu Rum vao, bd ra au.

Dénh long trang tring cho hai bong 1én, xong cho
tiing thia dudng vao, danh tan dudng.
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Tron déu long trang tring véi sdcdla. Dung kem
tuoi hodc hoa qua dé trang tri. Cho vao ta lanh khoang
vai tiéng hodc qua dém cho dong lai.

Banh Kép

Nguyén liéu:

- 125g b6t mi

- 2 qua trung

- 300ml sita tuoi

- 50g dudng

- 50g bo

Nudc xot:

- 1/2 qua cam vit lay nudc
- 100g dudng

- Mot it rugu Cointreau
- 50g bo

Cach lam:

Tron déu triing, bot, dudng sau d6 do sia vao ti tu,
'0i cho bo mém vao tron déu.

B6i mot chut dau hodc bo vao chdo. Sau do, cho mot
Mupi bot vao lang déu mat chao. Poi cho banh vang mat
dU(’)i, ta'lat mat banh kép xudng ran.thém mot lic nita la
g Gap lam bén xép vao dia, doi xdt cam lén la dugc.



€1261'p Ta sach Nau an
\?C;Lﬁ -

Lam nudc xét: Cho duong vao ndi trung thanh
caramen sau do cho bo, nghiéng chao cho dudng va bo
trén déu, ti€p theo cho nudc cam, ruigu manh vao dun
sOi nho Itta cho x6t sanh con khoang 1/3 la duoc.

Pasta salad

Nguyén liéu:

- 100g nui (pasta)

- Ca chua (ca l;i hay ca thudng déu dugc)

- Trai 6liu ngdm giam

- Ot chudng hodc dua leo

- Jambon hodc xuc xich hoac thit heo xong khéi

- Gia vi: dau, gidm, muoi, duong

- X6t mayonnaise

Cach lam:

Luéc nui cho chin, trat ra r6 dé rao nudc. Nguyén
liéu con lai (jambon, xuc xich, thit heo xong khéi, cd
chua, ¢t chudng, dua leo, trai 6liu ngdm...) xat nho.

Pha du gidm mudi dudng, tron pasta va tat ca ca¢
nguyén liéu trén cho déu, cho thém it x5t mayonnais®

néu thich.
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Xuap bi d6, thit ba chi mugi

Nguyén liéu:

- 400g bi do

- 400ml nudc dung ga

- 1/2ml hanh tay thai lyu

- 1/2 thia ca phé bét cari

- 2 lat thit ba chi thai lyu

- 2-3 thia rau mui ta, bAm nho

- 500ml kem tuoi

Cach lam:

Phi thom hanh tdy va thit ba chi vdi bo.

Cho bi do vao xao cing muoi, mdt chut bot ca ri, do
nugc dung ngap bi, dun séi hét bot cho nhé Ida. Bi chin
Mém, cho rau mui ddao qua d€ hoi ngudi, réi cho vao may
Xay nhuyén, sau d6 d6 vao ndi ném lai vita an va cho kem

tuoi vao la duogc.

Salad tom va mang tay

Nguyén liéu:
- 300g ming tay

- 1 nhanh can tay
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- 1 thia mui tdy bam nho
- 200g tdm non

- Tiéu

- Muéi tdi via an

- 2 thia mayonnaise

- 1/3 thia ca phé 6t bot

- Nudc cot chanh

Cach lam:

Maing tay, can tay thai hat lyu. Lam nong dau trén
chao, cho toi vao phi thom, sau dé cho tom vao dédo cho
tom chin do.

Cho tat ca nguyén liéu da ché bién san vao mot chiéc

au, tron déu cung mayonnaise, ném lai gia vi cho viia dn.

Banh thit bo boc khoai nghién

Nguyén liéu:

- 450g thit bo xay

- 15g bo

- 2 thia xtp dau an

- 1 ct hanh tiy va 1 cu toi bam nho
- 2 thia xi ddu téy

- ] thia mui tdy bam nho
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- 1/4 thia la thom tong hop

- Tiéu mudi

- 500ml nudc dung ga

- 1/2 cti ca chua nghién

- 1/4 ct ca rét

- Bét nang

- Bat khoai

- 1kg khoai tay

- 6 thia xap kem tuoi

- 40g bo

- 2 qua tring

- 75g pho mat bao

Cach lam:

Cho dau vao chdo cho ndng, cho bo hanh tay va toi
Vao xao khoang 5 phit.

Cho bo vao xdo cho tdi khi san, roi cho tiép nudc
cll‘lng, ca rét bam, 14 thom, bét ca chua, x6t xi dau tay vao
NGi dun nho ltia khoang 25 phut cho mém bo. Cudi cung
cho bot niang dé hdn hop sénh lai.

Khoai tiy cit nho, ngim nudc, ludc qua voi mot
chit mudi. DE rdo nudc, dem nghién tron cung long do
tritng, kem tuoi, sita tuoi.

Cho 1/2 hén hgp khoai tay nghién vao khay va do6

X 3 7 ~ AY . A \
hén hop bo 1én trén sau do cho ndt phan khoai tay con
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lai Ién, rac pho mat bot va d€ vao 10 nudng & miic nhiét

200°C cho pho mat vang.

Pancake dira chudi nuéng
va xot caramen

Nguyén liéu:
- 225g b6t my

- 2 thia bot néi

- Muébi .

- 50g duong nau

- 30g com duia

- 300m] c6t dua

- 50ml siia

- 2 qua tring

- 30g ba, dé mém

- Chuoi

Phan x6t rugu rum caramen:
- 200g dudng xay

- 300g vang sita hodc kem déc (ham lugng chat béo 35%)
- 30g bo

- 1 thia mudi

- 30ml rugu rum
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Cach lam:

Rdy bot trén cung mudi va bot néi trong mot chiée
bat. Cho dudng va com diia vio tron cung. Trong mot bat
khéc, cho nudc c6t dita, sita, tritng va bo vio danh béng.

Trén hon hop trén véi bot dén khi thanh mét hén
hop mugt. D& nghi 30 phut. Trong khi dé, boc vo, cit
chudi thanh miéng nho va tron ciing dudng xay. Diing
que blowtorch xi Itta cho bé mit chudi chin vang (c6 thé
b6 vao 16 nudng). Dun néng chao chdng dinh, thoa mét
chit bo da tan chay 1én chdo. Dung mét chiéc thia muc
bot va lang chao thanh hinh mét chiéc banh 16n hoic ban
6 thé duing nui bat kem dé tao hinh chiéc banh dep hon.
L4t hai mat cho chin vang. Cho banh ra dia va d€ 4m trong
16 trong khi lam tiép phan bét con lai. Khéng xép bénh
chong 1én nhau vi banh sé bi ugt. Dliing néng véi chudi
da nudng va rudi moét chiat nudc x6t rugu rum caramen.

X6t rugu rum caramen: Pun ndéng chdo, cho dutng
vao dun cho dudng tan chay, khi dudng bat dau chuyén mau
diing thia gat dudng vao long chdo va dun dén khi dudng
€0 mau hé phach. Béc ra khaoi bép, cho mot chut kem vao,
Phai rit can thin vi caramen rat dé ban vao da. Khi caramen
Ngudi hon mot chut cho noét phan kem va bo con lai vao.

Caramen sé hai von cuc nhung chi can dun trén
Itta nho va khudy nhe sé tan thanh nudc x6t. Thém chut
Mudi va rugu rum vao dé ngudi mot chit trude khi an.

An cung pancake dia.
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Banh tao nudng

Nguyén liéu:

Bat banh:

- 100g dudng

- 200g bot mi

- 100g bo

- 1/4 thia muéi
Nhan: .

- 2 qua tdo thdi mong
- 30g bo

- 1 thia nudc chanh
- 30g dlfdng

- 1/2 thia bét qué

Cach lam:

Tron béot, mudi va dudng véi nhau, xong bép bo
lanh vao cho toi déu nhu cat, dé ta khoang 15 phuit.

Dun néng bo trong chéo, cho tao vao xao cho chin tdi,
tiép dén cho dudng, b6t qué va nude chanh vao dao déu.

D€ tdo vao khudn, cho bat banh pht 1én trén, nudng
vang mét' 1a dugc. Banh téo nudng thudng phuc vu kém

véi kem lanh.
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Salad uc vit va lo xanh

Nguyén liéu:

- 1/2 tic vit hun khoi

- 1loxanh

- 1 xa lach

- Hanh nhan thai lat

X6t ddu gidm:

- Hanh tay

- La thom tong hop

- Gidm

- Muoi

- Tiéu

- Dau o6liu

Cach lam:

Uc vit hun khéi théi lat méng to ban bay vao dia.

Lo xanh cit mong, riia sach sau d6 ludc chin tdi va
VGt ra ngdm véi nudc lanh.

Cho x4 lach bay ra giita dia, xép ld xanh lén, rac mot
t hanh nh4n thai lat. Ddi x6t ddu gidm lén la duoc.
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Spaghetti ca chua x6t bo

Nguyén liéu:

- 6 qua ca chua c6 nh&
- Mot it ca chua bi

- 3 tép toi

- 3 thia d4u dliu tinh khiét
- 4 thia bo khéng man
- 1/2 thia tubng 6t

- Pho mat

- 15 qua dliu

- Rau hiing

- 1 g6i mi spaghetti

Cach lam:

Pun s6i mot ndi nudc. Cho vao trong ndi mot il
mudi. Thai nho toi. Cit ca chua lam tam. Ban nén bo hal
ci chua, mén n sé ngon miéng hon.

Xép ca chua lén khay nudng trdi gidy nhom va rudi
lén ca chua mét thia ddu 6liu. Nudng s & nhiét do thap
trong vong 25 phut.

Cét ca chua bi va qua 6liu lam doi va dat vao bat-

Thai nho rau hung.
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Cho déu 6liu va 2 thia bo vao chao lén & nhle_:t do
trung binh. Cho thém tdi, 6t, tiéu va dao qua dén khi ban
ngti thay mui téi. Cho ca chua, ca chua bi, qua 6liu va 2 thia
bo cudi vao chdo. Ha nhiét do bép va niu trong 5 phuit.

Ludc mi trong 5 phut va khi mi chin, dé mi ra ngoai
cho rdo nudc r6i do chung vao chao, tron déu. Ban da cé
mon spaghetti chay thom ngon kho cudng.

Than lon xét tao

Nguyén liéu:

- 1 than lgn

- 1 qua tdo, got vo thai lat mong
- 1/4 thia ca phé rosemary

- 125ml vang trang

- 15g bo

- 1/2 thia dau

- 60ml kem tuai

- 1/2 thia muit dau do

- Bot ngd lam sanh (néu cén)
- 1 thia ca phé nuéc c6t chanh
- 100g khoai tay nghién

- 100g ca rét bao sot
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Cach lam:

Cho tdo, la thom, rugu vao chao dun cho tio chin,
gan lay nudc, tdo dem xay nhuyén.

Cho bo vao chao, cho thit vao ran vang, réi cho
nudc tao vao, dun nho ltia khoang 10 phut hodc dun tdi
khi thit gan chin. Bo thit ra.

Cho kem tuoi, mtt vao chdo, quay cho tan déu,
ném vUla gia vi, cho nudc chanh. Thai thit lgn thanh lat
viia, cho trd lai néi x6t cing véi tdo. Bay khoai nghién ra
dia, cho thit lon 1én trén, doi x4t tdo, an kém vdi ca rot

xao bo. ]

Xap kem ca rot

Nguyén liéu:

- 0,5kg ca rét

- 1/2 ca gling

- 1/2 ct hanh tay
- Nudc dung ga

- Kem tuoi

- Muéi, bét ga

- Mui tay

- Bo
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Cach lam:

Ca rét got vo, riia sach cat nho. Phi thom gung bam
va hanh tay bam vdi bo, cho ca rét vao xao thom va mot
chut gia vi.

Ca r6t ngdm, cho nudc ding d6 vao ngap ca rot, dun
s6i, hét bot cho nho lita. Dun dén khi ca rot mém dé ra
ngoai cho ngudi sau d6 cho vao may xay sinh t& xay nho.

Cho vio ndi dun séi, lai ném vira gia vi cho kem
tugi danh déu. Trang tri bing kem tuoi ding vdi banh
mi va bo.

Banh mi rau xép tang

Nguyén liéu:

- 270g 6t chuong do

- 550g bi do got san

- 2 thia xup dau an

- 350g bi ngdi, bo cuéng

- 250g nam huong

_ 1 6 banh mi mé dai, duong kinh khoang 20cm

- 50g rau spinach hoéc rau mong toi
ho mat, bop vun hoac thai lat

- 150g banh p
- 44g pho mit cua Y, nghién hodc bao

- 2-3 thia xup x6t ca chua
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Nguyén liéu trén du cho 8 ngudi an

Cach lam:

Pau tién, cat lam tu trai 6t chuéng, bo hat va vé. Cho
6t vao vi nudng dén khi vo hoi chdy den (cha y khi nuéng
dé mat ngoai vo lén phia trén), sau do lay 6t ra khoi vi
nudng, cho vao mot chén nhd, day nap va dé nguoi.

Vién san 10 nudng dén nhiét do 180°C.

Sau d¢, cat bi ng6 thanh nhiing lat mong day khoang
0.5cm. Cho bi 1énkhay nudng, rudi 1én mot thia dau an,
ném thém muoi va tiéu roéi cho vao 10 nuéng trong vong
30 phut hoac dén khi bi mém. Trong lic nudng, trd mat
ctia bi mot 1an d€ bi mém déu. Sau khi nudng xong, bo bi
ra ngoai, dé rigudi.

Tiép dén, cat bi ngdi thanh lat méng khoang 0,5cm
doc theo chiéu dai, tuong tu cit lat 0,5cm do6i véi nam
huong. Ném ndm huong, bi ngdi vdi tiéu, mudi va phan
dau 4n con lai réi nudng hoic chién cho dén khi chin han
va nga vang.

Khi 6t chudng nuéng da ngudi, cao bo phén vo chay
clia &t chudng rdi cat sgi.

Cat mot phan diu phia trén cta 6 banh mi va dé
qua mot bén. Khoét rudt banh mi dé chiia lai 16p vo day
khoang 2cm, sau dé dung x6t ca chua tudi 1én mét trong
ctia 6 banh mi va phan diu banh viia cat ra.



.. - )
Mon an A - Au ngon maéi ngay (1\33,3;
TR

Bay gid la luc trang tri cho nhén banh. V6i méi ting
nhan, ta st dung mot nlta s6 nguyén liéu da ché bién &
cic budc trén. Trudc tién, xép mat 16p bi do vita nudng
vao mat dudi ctia banh mi, dung tay dn chit dé 16p bi do
khéng bi roi ra. Sau dé diing cdc loai rau con lai (bi ngdj, ot
chudng va nim) dé€ xép thanh 16p gitta. Phét 1én trén mot
l6p hén hop 2 loai pho mat dé tao thanh 16p trén cung.

Thuc hién lai cic thao tac & trén d€ tao thém mot
ting nhin banh nita cho dén khi dung hét nguyén liéu
hojc bén trong banh mi da ddy nhan. Gin phin diu
banh tré lai 6 banh mi réi dung gidy nhém boc kin toan
bo. Kep G banh vao gita 2 chiéc dia I6n va dat mot vat
Ndng Ién trén dé€ nén chit phin nhan bén trong, sau do
bd vao ti lanh khoang vai tiéng &€ phan vo banh mi va
nhan dinh chic lai.

Néu mudn in ndéng, ban c¢6 thé nudng banh (van
8ilt nguyén 16p boc) trong 16 & 180°C trong vong 30-40
Phut. Con néu mudn an ngudi, hay gé bo 16p boc va dit 6
banh vao 16 nudng & khoang 220°C trong 5 phit dé banh
810n trg lai. Bay gio viéc con lai la cit banh thanh tling
Miéng hinh tam gidc va thudng thic.

Salad kiéu Hy Lap

Nguyeén liéu:
- 1/4 qué dua chuot
- Mudi Kosher va hat tiéu den tuoi
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- 120g pho-mat cat thanh 16 miéng nho
- 8 hat Kalamata 6liu xé lam doi
- 8 qua nho chin hodc ca chua bi x¢é lam déi

- 2 thia xup diu 6liu nguyén chat

Cach lam:

Cit dua chudt thanh lat, mai lat day khoang 1,2cm,
roi sau do lai cat lam tu méi lit dua. Dat nhing miéng
dua chuét trén moét chiéc dia I6n dong thoi thém vao do
1/4 mudng ca phé mudi va 1/4 muong ca phé hat tiéu.

Dung mét cay tdm xién lan lugt tiimg miéng pho-
mat feta r6i dén mot niia hat 6liu, sau do lai dén ca chua,
roi ti€p tuc véi dua chudt cho dén khi cic nguyén liéu da
duoc xau thanh mot chudi.

Ban nén day cac nguyén liéu nay vao nhau cho thét
chdc dé€ bao dam ching khong bi roi ra. Cubi ciing, rudi
dau 6liu dong thdi rac hat tiéu den 1én trén.

-

Nudc xo6t chomonmiY

Nguyén liéu:

- 2 muong dau o6liu

- 500g thit bo bam (St dung thit bam chay néu bar
muén lam mén mi chay)

- 1 ¢ hanh, bam nhuyén
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- 2 tép tdi, bdm nhuyén
- 1 trdi 6t do, bim nhuyén
- 1 qua ca r6t nho, got vo va thai nho
- 1 miéng bi xanh, thdi nho
- 75g ndm khuy, bam nhuyén
- I lon ca chua bim, loai 400g
- 100ml rugu vang do
- 1 mudng oregano khé
- Mudi va tiéu den

- Mot nam hung qué thdi nho

Cachlam:

Dun nong 1 muong dau 6liu trong chdo 16n vdi lia
lém, cho thit bim vao réi chién tii 2 dén 3 phut cho dén
khi thit chuyén mau nau. Cho thit da xdo ra dia.

Pun nong phan déau con lai trong chdo & lua vua,
cho hanh va t6i vao phi khoang 30 dén 40 giay.

Tiép tuc cho 6t, ca rét, bi xanh va ndm vao ddo déu
W ¢ gen 5 phut dén khi rau ci mém. Tiép tuc cho thit
be vao lai trong chdo cung vdi ca chua, rugu vang do
va oregano. Sau d6, ném gia vi mudi va tiéu den vua an.
Dup s6i hén hop rdi van lta nho trong khodng 15 phut.

Ruéi nudc xGt nay vao mi pasta hodc spaghetti da
Y0c¢ sin, cho lén mot it 14 hing qué trang tri. Bdo quin

t v .
fong 1 lanh tu 3 dén 4 ngay.
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Salad cui dua hau

Nguyén liéu:

- 3 miéng vo dua hau

- Nhanh toi

- Mubi

- 3g dudng

- 5g gidm trang

- Rau mti thai nhd

- D4u viing

Cach lam:

Sau khi an dua hiu ban diing viit phan vo di. Chon
ldy 3 miéng cui day. Dung dao loc ldy phén cui trang Y
vo dua.

Bo phan vo xanh ngoai cung di r6i cit phan cl
trang thanh nhing miéng vuéng nho. Cho cti dua vao
mot cai bat, cho rau mui da thai nho.

Toi bam. R6i cho mudi, gidm, dudng, dau ving
Tron déu va dé khoang 10 phtt cho ngdm. Sé ngon ho?

néu ban cho vao ta lanh.
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Kem bo dau phong

Nguyén liéu:

- Banh Oreos

- Bo khéng muoi

- 1 ly kem tuoi

- 1 Iy kem bo dau phong

- 1 chén nho dudng nau

- Sita dédc c6 dudng

- D4u vani tao mui

Banh Oreos va kem bo diu phong ban c6 thé mua

$an trong siéu thi.

Cach lam:

Nghién nho khoang 16 miéng banh Oreos trong
Mot bat td, thém bo da dun tan chay vao roi tron déu,
$au khi tron xong lay c6c nho ding thia rdi nhe mot lop
banh dudi ddy cSc dé tao tiing 16p kem trang tri.

Salad rau cu nuéng

Nguyén liéu:
- 35g hanh tay thai hat lL_iu‘
- 35g Gt chudng do, thdi hat lyu
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- 50g bi ngoi, thai hat lIuu
- 75g ngd ngot
- 1-2 ct téi, bam nho
- 1 mudng canh dau 6 liu
- 1/2 muong ca phé mudi

- 1/2 mudng ca phé hat tiéu

Cach lam:

Cho ngb ngot, bi ngoi, hanh tay, 6t chuong thai hat lyu
vao mét to lén. Rac chut tiéu, mudi, thém 1 mudng canh dau
6liu. Sau dg, da6 déu va dé hon hgp rau ca vao khay nudng,
dan déu va nudéng 6 200°C trong khoang 15-20 phit.

Banh cudn thit hun khoi

Nguyeén liéu:

- 120g bot mi

- 200ml nudc

- Mot it mudi

- 2 qua trung

- Vai ld rau diép

- Vai lat thit x6ng khoi

- Gla vi: Muoi, hat tiéu, xo6t uép dé nuéng BBQ.
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Cach lam:

Rau diép rirta sach. Néu chuin bi tu trudce, ban cé
thé cho rau vao ti nhua kin, cat trong ngan mat tu lanh.

Xép san thit hun khdira dia. Cho bét mi va 1 qua
tring vao té trn, ric chut tiéu, mudi, thém nudc vao tu
td va tron déu.

Thu bot bang cich muic mat thia va do trd lai to
tron, néu bot chdy thanh dong lién tuc, khong diit doan
la duac.

Néu rau diép chua kho han thi dung khin gidy thim
lai 1an niia. Cat hodc xé riéng phan la va phan cuong rau.

Chién banh:

Lam ndng chdo chéng dinh ma khéong dung dau
dn. Mic mét hoic hai mudng bot d6 1én bé mit chao.
Nghiéng chao cho bot lang déu khap bé mit. Pun nho
lta cho dén khi 16p bot chin thi 1at lai.

Banh xéo kiéu Nga

Nguyén liéu:
Phan banh:

- Bot mi: 350g

- Stta chua: 500ml
- Nudc dm 300g

- Bot noi: 3g
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. Muéi: 6g
- Trling ga: 2 céi
Phan nhan:
- 500g cd ho6i (hip chin)
- 150g kem ph6 mai
- 50g bo
- M6t it rau thia la

~Cach lam:

Pha sita chua, bt mi, nudc dm, muéi, bot néi, tritng
ga vao mot noéi khudy déu. Néu ban nao ky thi lugc lai
cho min.

Bac chdo 1én bép vdi Itia nho, trang tiing miéng
bdnh mdng, tron déu. Vi cong thiic nay cac ban c6 thé
lam dugc khoang 20 miéng.

Phan nhan bdnh: Ca hoi hap chin xé nhuyén, trén
véi phé mai hoac cream chesse. Néu thém 2 thia sia
chua cang ngon. Trai mét 16p nkan modng 1én banh roi
dat miéng khac chong 1én. Ran chin déu hai mit réi gap
ra dia. Lip lai thao tdc tuong tu dén khi hét bot. Tiép tuc
lam ndng chao vdi chut du an réi cho thit xong khoi vao
ran vang déu hai mat thit.

Cudn bdnh: Dt 16p banh 1én dia, phét mot Iép
x6t udp do nudng 1én trén dat 1én hai miéng thit x6ng
khoi (it hodc nhiéu hon tuy khau vi cta ban). Tiép tuc
vdi rau diép va két thic bing mot 16p x6t nita.
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Banh goi thap cam

Nguyén liéu:

- 50g so diép kho

- 100g ndm linh chi

- 100g ndm kim cham

- 50g ndm déng c6

- 50g mang sgi

- 50g cai bap

- 1/2 thia ca phé muoi

- 1/2 thia ca phé bot ga

- 1 thia xip rugu trang

- 1 thia xdp dau dn

Phédn nudc xot:

- 50g dau phdng

- 1 thia ca phé bo

- 1/2 thia ca phé mudi

- 1 thia ca phé dudng

- 1/4 thia ca phé nudc tuong
- 1 thia xup bot nang

- 1/4 thia ca phé tiéu trang
- 1 thia ca phé diu me

- Ot, ngd trang tri
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Cach lam:

SO diép ngam nudc cho mém, ria sach, thai nho.
Ndm linh chi, ndm kim chidm, ndm doéng cd, mang sgi
rua sach, thai nho. Trén chung cac loai ndm vdi so diép,
ném mudi, bdt ga.

Cho dau vao chao ndng, xao hon hgp nhén viia lam
cho chin, cho thém rugu trang, dao déu tay, trit ra dia.

Bap cai tach tlng 14, ria sach, chin so. Cho nhin
vao bap cai, goi lai nhu goi cha gio. Pem hap khoang 10
phut cho chin.

Nudc xét: Dau phong rang vang, xay nhuyén, cho
dau vao chdo, xao diu phong véi bo, ném muoi, dudng,
nudc tuong, bot ning, tiéu cho vita an. Don banh ra dia,
dung néng chung véi nude x6t. Cudn lai nhu cuén nem.

Lam' tuong tu vdi céc cudn thit khac. D€ gid tiung
cudn thit chic chin ban cé thé diing tim xuyén qua dé co

dinh. Khi an cit cudn thit 1am doéi va bay lén dia.

Thit lon x6t kem va man kho

Nguyén liéu:

- 400g thit lgn phi Ié
- 15 qua man kho

- 50g bo

- 15ml dau an
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- 10 ci hanh (cat doi)

- 100ml rugu manh

- 30ml nuéc

- 150ml nudc ding

- 1 14 nguyét qué

- 3 nhdnh c¢b da huong
- 1 nhdnh huong thao
- 250ml kem tuoi

- Tiéu den, mudi

Cach lam:

Cho méan kho vao chao, cho rugu va nudc vao dun
$6i, dun nhé Iita khodng 3 phit. V6t mén ra dé réo nudc.

Bat 10 ndng san 180°C. Thit lon phi 1& loc bo gén va ma.

Cho ddu an va nia phéin bo vao chio, cho thit lon
Tan dén khi vang déu hai mit. Ric muéi tiéu, ldy thit ra
khoi chao va bo vio khay nudng khodng 25-35 phut.
Dl‘lng giay thiéc boc lai va d€ néng trong vong 10 phut
trugc khi dem cit lt.

Lam nudc x6t: Dun nong lai chdo ddu va cho phéan
ba con lai vao. Cho hanh vao dun lita nhé dén khi hanh
Mém. Cho nét phan rugu con lai, dun cho s6i khodng 1
Phut, Them nudc ding, 14 nguyét qué, xa huong, huong
thdo vao dun séi cung. Pun nho lda khoang 10 phut dén
khj nudc can bt moét nda. Cho kem tuoi va man vao
dun khoz’mé 8 phuit cho dén khi nudc xOt hoi sén sét.
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Pho6 mai Camembert chién gion

Nguyén liéu:
- 1 miéng phé mai Camembert (thudng c6 hinh tron)

- Khoang 250ml d4u 6liu hoic loai dau tuong tu
- Vun banh mi(say kho)

- 2 qua trung lon

Cach lam:

Cho vur: banh mivao td, cho thém gia vi va nudc
ép hén hop céc loai thao méc da dugc chuan bi san. Dap
tring vao to va danh déu tay. Cit pho mai Camembert
thanh tiing miéng theo hinh chi V. Nhiing tiing miéng
ph6 mai Camembert vao t6 triing. Trd déu hai mat de
triing phu khap miéng ph6 mai.

Cho ph6é mai Camembert da phu 16p tring vao
t6 vun banh my. Ban phai chic chin cic mit phé mal
Camembert da dugc phit déu bdi hén hgp nay. Lip
lai thao tac trén cho dén khi tit ca cdc miéng pho mal
Camembert déu dugc pht 16p do vun banh my.

Pé diu vio mét cai chao nho. Nén st dung mo!
lugng diu phu hgp da dé ngdp cdc miéng pho ma’
Camembert. Dun cho diu that ndéng nhung khong dug¢
dé dén khi ddu béc khéi. Dit nhiing miéng pho ma!
Camembert vao mot cai va bang kim loai (c6 16 thoat
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nudc). Sau d6, nhing vé ¢é phd mai vao chao dau. Chlen
khoang 20 dén 30 gidy. Khi cic miéng pho mai da chin
vang, 14y ching ra va dit trén moét 16p gidy tham dau.

Ca chua nhéi salad ca ngtr

Nguyén liéu:

Dung cho 4 phén an:

- 4 qua ca chua cd vla

- 2 qua trung ludc chin ky

- 150g ca ngl ngdm dau

- 1 thia xup qua 6liu den

- 3 thia xtip x6t mayonnaise

- Mudi

- M6t ndm rau mui tay

- 1 thia xtip nu bach hoa (la nguyén liéu gan giong
qua 6liu. O Viét Nam nu bach hoa thudng dugc nhap
khau tir nudc ngoai va déng trong cac lo thiy tinh ngdm
chua min, ban c6 thé tim mua tai cdc hang dé hép hoic

Siéu thi chuyén ban d6 nhép kh&u).

Cach lam:

Ca chua rita sach, cdt ndp tai vi tri 1/3 qua tif cudng
Xudng. Dung thia nao hét phan rudt va hat ca chua ra.
X4t nhe it mudi vao trong long cia qua ca chua roi dat
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up xudng cho rao nudc. Tring ludc xat hat lyu hoic bop
vun, cho vao t6 ciing nu bach hoa, 6 liu, mui tay thii nhoé.

Thém x6t mayonnaise vao, trén déu. Ding thia muc
hon hop salad cé ngti nhéi cho day vao long qué ca chua..
Nhoi xong ban cit ca chua vao ngin mat tu lanh khodng
15 - 30 phut trudc khi dung.

Khi an 14y ra trang tri bing nu bach hoa, chut xot
mayonnaise hodc moét ddi thit hun khéi cudn lai cho dep-

Banh Cupcake Mocha

Nguyén liéu:

- 1 thia xap bét ca phé hoa tan

- 1/4 chén nuéc néng (khodng 60ml)

- 125g bo, lam mém

- 3/4 chén dudng cdt trang (khodng 165g)
- 2 qua tring

- 1 thia xup bét cacao

- 1 chén bot noi (khoang 150g)

- 2/3 chén bot hanh nhén (khodng 80g)

- 125g chocolate dang, lam tan

- 3/4 chén siia bo (khoang 180ml)

- C6 thé thém hat d4u ca phé dé trang tri

- 3 thia bot ca phé hoa tan
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- 1,5 thia canh nudc nong
- 185¢g bo lat, lam mém

- 2,2 chén dudng bét, ray min

Cach lam:

bau tién, Jam néng 16 nudng dén 180°C. Chuan bj
khuén banh 1216 hoic nhiing khudn gidy lam banh mufhn.

Sau d6, cho bot ca phé va nude ndng vao mét cdi coc,
kl‘lufiy déu cho dén khi tan. Dong thdi, cho bo, dudng va
tritng vao mét td vira, ding may danh bong cho dén khi
hén hop sang va min.

Tiép dén, cho mét nita bot cacao, bodt ndi, tit ca
hat hanh nhén va tiép dén la chocolate, sifa vao hén hop
trén. Gitt lai mét nita hén hop bot cacao va bot noi dé
lam phan bot kem. Chia hén hgp trong tiing khudn gidy.
Nuéng trong khoang 20 phiit hoic cho dén khi vang déu.
Sau dé dé nguoi.

Dé lam bot kem ca phé, ddu tién tron déu bot ca
Phé va nudc néng trong mot cdi ly, khudy dén khi hon
hgp tan déu. Panh bong bo bing may danh tring va cho
td tit mot nita luong dudng bot, hén hop ca phe, bot noi
con lai § trén va tiép dén la phdn dudng bot.

Sau do, stt dung tdi nylon c6 dau nho bang kim loai

d€ tao hinh cho kem. Trang tri thém hat ca phé lén trén

tly theo sé thich cta ban.
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Kem Caramen

Nguyén liéu:

- 500ml sita tuoi khong dudng

- 3 qua tring ga

- 3 long do tring ga

- 1 thia ca phé vani

- 80g dudng cat

- Phan nudc caramen: 150g dudng

Cach lam:

Cho 80g dudng cat vao siia tudi, dun séi nhe cho
duong tan, dé nguoi.

Lam nudc caramen: Cho 150g dudng véi 60ml nudc
lén bép ltia viia, dun s6i. Khi nudc da s6i, khong quay
thém ma doi dén khi nudc ngd mau nau sam thi bo ra
(chd y nudc dudng chdy dung cho kem caramen khéong
ddng va dic nhu nudc hang kho c, thit). Chia déu nudc
caramen vao cac khuén banh flan.

Lam phdn kem: Dung dia dénh tan triing, cho vao
hén hop siia tudi, thém vani, khudy déu. Cho hén hgp
nay qua ray dé banh dugc min r6i nhe nhang d6 vao cac
khuén banh da c6 nudc dudng chay.
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Cdch hap cdch thuy:

Dun s6i nudc trong ché va dé banh vao ché. Boc
mot I¢p gidy bac 1én khudn banh. D€ lia vira, khong to
Qua, hip khoang 20 phit cho banh chin. Sau 10 phut
day, cy khodng 5 phit md& nap kiém tra mét lan. Khi l6p
triing sia dic lai la banh chin.

Cdch hdp bang lo: Bt 16 1én 190°C khodng 15 phut
tride khi nuéng. Dung mét khay nhom to, 16t khan mit
Sach vao ddy khay. Sip khuén banh lén mat khin. Cham
NUGc s6i vao khay nhom dén khoang 1/2 thanh khuén
banh. Boc ca khay nhém bang giy bac, cho vao 10 nudng
khOz’lng 35-45 phut dé banh chin.

Khi bénh chin, d€ nguéi, cho vao ta lanh khoang 3

tié'rlg trudc khi an.

Pa té ran va triing op la

Nguyén liéu:
- 200g pa té hop, cat thanh hai miéng
- 2 qua tring ga

- 2 6 banh mi (hodc 4 14t banh mi goi)

- 1 thia ddu an
- An kem: dua leo, ca chua théi 1t mong va tuong

St chua ngot.
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Cach lam:

Lam néng chao khong dinh, réi cho diu 4n vao. Bo
pa té vao ran vang hai mat.

Cing trong chao con diu ndng, ran thém hai qua
triing &p la trén Ida vita (tuy s thich, ¢6 thé rén chin han
hay con long dio). Don pa té va triing 1én dia. An ciing
dua leo, ca chua thdi lat mdng va tuong 6t chua ngot. Ban
nén chon mua pa té hop dé it bi v4 khi ran.

Midch nho: DBé giam calo, thay vi ran ban c6 thé ludc

tring.
Garo ti

Nguyeén liéu:

- 1kg thit dui ga (da bo xuong)
- 2 thia xip nudc mam ngon

- 1 thia xap xi dau

- 4 ctt hanh kho

- 2 nhdnh toi

- 30g dudng

- 2 thia xip dau dn

- 400ml nudgc dua xiém

- Hanh, ngo moi thi mot it

- Gia vi, tiéu
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Cach lam:

Hanh kho va toi béc vo, baim nhd. Dau tién, uép
thit ga v6i nudc mam, xi ddu, 1/2 chd hanh téi bim cling
dudng va mot chit tiéu. Trudc khi niu, d€ 3-4 tiéng
(hodc qua dém) cho thit ngdm gia vi.

Béc-chdo 1én bép, dun néng diu an. Cho ga vao déo
cho sin va vang déu. Mic ga ra dia. DS thém chit diu
Vao chdo. Phi thom hanh toi bim.

Cho ga, nudc dua vao dun séi réi vin lda liu riu
dun khoéng 20-30 phiit cho thit mém. Ném ném gia vi,
tiéu. Muc ga ra dé riéng. Phdn nudc con lai trong chéo
dun to Iita cho sanh lai. Trudc khi 4n, cho ga vao ddo déu
V6i nude x6t. Ric hanh, ngo thai nhd. An néng véi com
hogc banh mi.

Mdch nhé: Mén nay cé thé lam vdi thit ga cat miéng
€O bao diém hodc dui ga nguyén xuong (tang thoi gian
Ndu thém khoang 15 phiit dé thit mém). Néu dung nuéc
dita déng hép, nén chon loai khéng dudng, dé€ mén én
khc‘mg bi ngot qud. Néu thich cay c6 thé thém 6t bot hodc
1-2 traj &t thai nhé vao om cling.

Nguyeén liéu:
- Mi Y: 200g
- Thit heo: 120g
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- Ca tim: 2 qua

- Hanh: 1/2 nhanh

- Gung: 2 lat

Gia vi:

- Bot nang: 1 thia ca phé
- Toi bam: 1 thia ca phé
- Ddu me: 1 thia ca phé

- Nudc dung: 1/2 ly

- Nudc tuong: 1 thia xup

- Rugu: 1 thia xip
- Dudng: 1/2 thia xap

- Mu6i: 2 thia xup

.Cach lam:

Thit heo cdt soi, gling, hanh bim nho. Ca tim cat
sgi, trung sd 5 phut, d€ rdo. Nau s6i nudc cho mudi, nau
mi Y theo chi din bao bi. Khi chdo ndng cho ddu me vao,
phi tdi va gling, dung Ita I6n xao thit.

Khi thit bat diu chin cho ca, nudc dung vao, tuong,
rigu, dudng déu thém vao ndu vdi ltia nhéd khoang 3
phiit, sau cting cho bdt nang, dé nudc x4t 1én bé mat mi

Y la dugc.
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Thit mudi cuén dau phu

Nguyén liéu:
- Thit mudi

- Dau phu tuoi
- Ot bét

- Hat tiéu

- Ving

- Hanh 14 xat nho

Cach lam:

Dédu phu cat thanh nhing miéng nhd, dai. Ngam
Vao nudc 4m cé thém chit mudi tinh. Ngdm khoang 15
Phut thi vét ra cho rdo nuéc.

Thit mudi cat miéng vdi kich thudc vita phdi. Hanh
l4 x4t nho. bat miéng dau Ién thit mudi, cudn lai cho chat
tay. Trang 16p dau mdng vao chdo néng, cho thit cudén
Vao. Khi vang déu ca hai mit, cho 6t bot, hat tiéu va hanh
13 x4t nho.

Mich nhé: Kich thudc miéng thit muéi can du dai
d€ hoc dugc dau phu. Mén an nay c6 thé dang kem vdi
dua chuot va rau diép, cing nudc chdm chua ngot.
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Salad ngo6 dura

Nguyén liéu:

- 1kg bap ngd tuoi hodc 350g hat ngé tuoi

- 100g dira nao

- 2 thia xdp dudng

- 1 thia ca phé muéi

- 1 thia xtup nudc ludc ngd

Cach:lam:

Tha ngd vao ndi nudc s6i c6 mudi. Nau trong vong
15 phut. Tat bép va dé ngudi. Dung con dao nhon, cat hat
ngd va bo 16i. Tron hat ngd vdi dita nao, dudng va mudi.

Cho vao ta lanh trudc khi an.

Banh Crepe
Nguyén liéu:
- 200g bot my
- 50ml sita tuoi
- 3 qua tring ga
- 30g dudng
- 1g muoi
- 25g bo hodc 1 thia dau dn

- Mat ong
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Cach lam:

Tron déu tat ca cdc nguyén liéu ciing v6i nhau cho
dén khi bot min va khong von cuc. D6 bot da trén vao
tii bop kem.

Néu khéng c6 tdi bép kem thi ¢ thé cho bét vao tui
nylon réi cdt mot dau nhon dé st dung van dugc.

Dai cho chdo néng, cho mot chut bo vao dun chay.
Bop hén hop bot vio chao thanh hinh trdi tim réi kéo
Cac sgi dé tao thanh “ren” cho banh. Chién vang hai mit
béanh. Xép banh ra dia. Rudi thém chut mat ong 1én banh.
Bénh crepe bién tdu la mat ma rét 1a hdp dan. Néu khong
thich d4n mat ong thi ban c6 thé rac thém dudng bot 1én

mét banh, vita trang tri lai vita ngon miéng hon.

Tréng chién nhoi ndm

Nguyén lieu:

- Thin lon x6ng khoi: 100g
- Nam khuy tuoi: 2008

- Tritng ga: 12 qua

- L4 he: 25g thai nho

- Pho mat xat nho: 458

- Banh mi: 8 lat

- Céi l6ng non: 100g
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Cach lam:

Loc bo hét phan ma cua thit x6ng khoi, thai chi va cho
vao chdo chdng dinh chién vang gion. Tiép tuc cho nam vao
chdo xao mém dén khi ndm chuyén mau nau, cho 1 muéng
nudc lanh, ném gia vi, sau 2 phuit tét bép.

Cho tring vao mdy ddnh tan, trén 1/2 14 he, ném
chut gia vi. Dung chao loai duong kinh 20cm dé chién.
Chia hén hop tring, thit lon, ndm, pho maét va 14 he con
[ai thanh 4 phan bang nhau.

Lam ndng chdo, phét mét 16p dau an mong déu
khap, ché mét phin tring vao chién dén khi mat tring
chién chuyén mau vang rém, bat dau cho hon hgp thit
xong khoi, nam khuy va rac chut 14 he, bot pho mdt vao
1/2 miéng trung trang.

Gap do6i miéng tring lai thanh hinh ban nguyét lat
chién déu ca hai mat 1a dugc. Thuc hién tiép véi 3 phan
con lai. Tring chién nhéi ndm dn nong kém véi banh mi

va rau cai long.

Cocktail Sangia Tay Ban Nha

Nguyén liéu:
- 2 qua cam
- 1 qua tdo

- 2 qua dao nho
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- 2 qud chanh vang
- 40ml rugu Brandy (hoic Gand Marnier hay

Cointreau)

2 thanh qué

6 cdi dinh huong

500ml nudc ngot Sprite

1 lit rigu vang do

120g dudng

1 thia ca phé tinh chat vani.

Cach lam:

D6 rugu vao mat té thit 16n, thém duodng, rugu
Brandy, dinh huong, qué, vani, nudc cét ctia 1 qua chanh
vang va mot qua cam, dung mudng khudy déu. Ria sach
cac loai trdi ciy con lai: vdi tdo ban bo 16i, dé nguyén vo
va thdi thanh nhiing miéng vudng, dao bo hot rdi ciing
thdi thanh nhing miéng vudng nho.

V6i phan cam va chanh: ban chia d6i qua chanh,
Nta qua thai hat luu dé nguyén vo, nita con lai théi thanh
nhiing lit méng. Thuc hién tuong tu vdi qua cam.

D6 14t ca cac loai trdi ciy viia cdt trén vao to
rugu, tron déu dé mii vi ctia trdi cdy ngdm vao ruou.

Dung mang boc thuc phdm boc t6 rugu lai va cat
Vao ngdn mat tu lanh qua dém. Khi dung ban thém nudc
ngot Sprite va dd vao tung ly r6i cho phan rugu trai cdy

vao, khudy déu va thudng thiic.
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Tom cocktail

Nguyén liéu:

- 300g tom su

- 500g ca chua bi

- 1 ciy xa lach nho

- 4 thia xdp x6t mayonnaise
- 2 qua tring ga

- 1/2= thia ca phé tiéu trang
- 2 thia ca phé déu 6liu

- 1/5 thia ca phé 14 qué khé

Cach lam:

Tom st ludc chin, boc vo, bo ddu chita dudi, gd bo
phan chi den trén séng lung tom, cho vao ta lanh. Ca
chua bi bo déi, xa lach thai nho.

Trdng galudc chin, xay nhuyén. Chox6t mayonnaise
vio t6, thém triing xay nhuyén, toi xay, tuong ca, tiéw,
dau oliu, 14 qué kho rang so trén lita nho vao tron déu.
Cho hén hop vao ti lanh dé hai cling lai. Xép xa xach,
<3 chua bi va tom vao tach hodc ly, sau dé rudi nuoc x0t
trudc khi dung. Mén nay dung kem rugu vang thi rat

tuyet.
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Banh kem - phd mai kiéu Y

Nguyén liéu:

Bénh béng lan: 1 miéng

Du(‘mg: 1 thia ca phé

4 thia xip kem béo

3 thia ca phé bot
- Dau tay
- Banh qué

L4 bac ha trang tri

Nudc nong

Cach lam:

Banh bong lan xat miéng vita an. Panh déu kem
béo va dudng cho ndi. Cho ca phé bot vao phin pha ca
Phé, d€ phin lén miéng ly, ché nudc sbi vao phin, chd ca
bhé chay.

Cho kem béo viao khoang 1/3 ly, thim bdnh bong
lan vio ca phé den, cho vao ly, tiép tuc cho kem béo vao,
va dén 16p banh, cudi ciing la 16p kem béo. Dung dau tay,
bénh qué, 14 bac ha dé trang tri.

Mich nhé: Nén ché mot it nudc soi vao phin ca phé
cho ca phé ng ra trudc réi moi cho du lugng nudc can

dung vao phin.
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Banh flan rau ciu

Nguyén liéu:

- Banh flan

- 2 qua tring ga

- 100ml sia tuoi tiét tring
- 40g dudng cat

- 1 6ng vani

- Rau cau

- 1,5 thia ca phé bét rau ciu

- 250ml nudc loc
- 100g duong cat

Cach lam:

Lam bdnh flan: Tring ga rita sach, dip vé tiing triing
cho vao chén. Khudy tan dudng véi sita tuci va chit vani.
Trut tridng ga vao hon hop nay, khudy cho tan déu, loc
qua riy cho min. Rot hon hgp triing va siia trén vao 1/2
khuén nhém nho. Dit khuén vao xiing nudc dang sob
hip chin véi Itia vita. Khi banh chin, lam ngudi nhanb
réi trut ra dia.

Ndu rau cdu: Cho 100ml nudc hoa véi bot rau cav-
Pun néng 150ml nudc khic, cho nudc rau cau da hoa 9
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trén vao niu tan vdi dudng, khudy déu. Niu trén lita nhé
cho dén khi séi. C6 thé thém nudc la dda, nudc cét dita
hogc cacao vao d€ rau cdu c6 thém huong vi hip dan.

Hoan tat chiéc banh: Rt mot 16p mdng rau cau
dang néng (khéng s6i) vao khudn, chd 16p rau ciu viia
se mit; dit banh flan vao gitia, do6 tiép phan rau cau dang
nong vao cho diy khuon. Sau d6, dé cho banh nguoi
hoan toan.

Bay ra dia: Trut banh ra dia, trang tri thém vdi it trai
cay, dung lanh.

Mch nho: Niu rau ciu cho dén khi s6i, nhing dia
vao thdy rau ciu khong con bam vao diia nia la dugc. Tat
bép va giii rau cau néng sudt qud trinh dé rau ciu.

Chon khuon banh flan - rau cau khéng lén qua so
vGi khuon banh flan, dé khi don va cat banh ra thi moéi

phin banh c6 nhan flan déu hét.

Banh mi nudng nhan thit

Nguyén liéu:

- Thit lgn: 200g
- N4m huong tuoi, ndm huong kho, ndm hai san...

moi thi mot it
- X6t ca chua, tuong Gt

- Pho mat



” ) . , . .
+168).3 TU sach Nau an

P 4

k;p‘_q W
A K
L
N o

‘f“
- Banh mi baguette

- DA&u hao, hat ném

- Ca rdt, 6t chudng do, ot chudng vang

Cach lam:

Thit lon thai sgi. Nam rtra sach, thai mong. Nam
huong khé ngam nd, thdi mong.

Ca rét got vo théi sgi. Ot d6 vang thai gin giong ca
r6t. Cho dau vao chdo dun néng, dé thit heo vao xao, thit
chin tdi thi thém cdc loai nam, ca rét va 6t chuong.

Rac chiat hat ném va thém 2 thia dau hao. Xio cho
dén khi chin tdi thi tit bép. O budc nay khong nén ném
dam qud vi khi nuéng véi pho mat cing sé ¢6 vi mén.
Bdnh mi baguette cit thanh nhiéu khic, mét s6 khuc cat
doc tiép lam doi, mot s6 dé nguyén.

Dung thia xic phan nhén thit xao ndm cho lén mat
ruédt banh mi. Cac khuc banh my khong cat déi thi khoét
bdt ruét réi cho nhan vao.

Sau dé rac pho mat lén trén nhan xao. Cho banh
vao 10 vi song khodng 1 phut hodc cho vao 10 nuéng cing
dugc. Lép pho mat chdy ra rit thom va dam da. Khi an
thém x6t ca chua va tuong 6t bén trén. Néu co chut salad

hodc dua gdp niia thi cang ngon haon.
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Thit heo cudn xuc xich nudng

Nguyén liéu:

1 bich xuc xich loai via

300g thit heo nac

1 cu carot

1 cti cdi trang

t cai bap tim

1 bup xa lach

1 thia ca phé &t bot

1 cu toi

1 ca hanh tim

Hanh, mui tau

Muéi, tiéu, dudng, nudc miam

Cach lam:

Tai, hanh tim béc vo, bim nhuyén. Ca rét, cu cai
tring got vo, xdt cay roi xat soi. Cai bap tim, xa ldch rira
sach, xat nho.

Thit heo lang m
Vao to, udp voi toi bam, 1/2 thi
canh dudng, chut mudi, 1 thia ca phé, 1 thiaxup ot bot,

tiéu khoang 40 phut cho tham.

ong, xat miéng dai khoang 5cm, cho
a canh nudc mam, 1 thia
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Trai thit heo ra dia, cho xuc xich vao gita, cudn lai.
Cho lén vi nudng, phét mot 16p ddu dn, nudng chin.
Cho xa lach, bap cai tim, ca rét, ct cai ra dia, trén
chut dau gidm, danh r6i r6i cho ra dia. Xép xuc xich
nuong 1én bé mat. Cham kém tuong 6t tuy thich.

Salad ngo ngot, ca chua ngon

Nguyén liéu:

- 2 bap ngo té lay hat
- 1 chén ca chua anh dao, cat lam déi méi qua

bPau Ha Lan
1 thia x\p nudc chanh, c6 thé ding gidm rugu vang

1 thia xap dau 6liu

Muébi va hat tiéu

Cach lam:

Ng6 ludc chin, dé ngudi, sau d6 diing dao té ldy phan
hat, bé 16i. Ddu Ha Lan mua loai dong hop dé én ludn.

Tron tit ca cac thanh phén véi nhau trong mot bat
16n, danh cling nudc cét chanh va dau 6liu cho dén khi
gia vi ngim déu. Thém mugi va hat tiéu, dé khoang 15-20

phut la an dugc.
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Pasta xao muc x6t ca chua

Nguyén liéu:
= 300g muc

6 thia dau 6liu

4 tép t6i 16n, bim nhuyén

‘1 tai ca chua bi cit d6i

83ml vang trang

65g nho khé
55g nu bach hoa: riia, thdm kho bing gidy réi xit nho

1 tui pasta fusilli

65g la hing qué bam so

V6 chanh tuoi, bim nhuyén

Cach lam:

Chuédn bi phin muc bang cich tich ddu ra khoi
than, khi tich c6 ging ldy ca phdn tii muc ra. Cét roi
Phan xtc tu ra khéi dau, 14y ca phan “xuong” nho & giiia
rau muc ra. LAm tuong tu vdi phan than, 1ay tat ca nhiing
gi c6 trong phan than muc ra ngoai réi cat thanh khoanh.

Bic chao lén bép ltia 16n vai 3 tablespoon dau. Cho
dau néng, cho tdi vao ddo déu khoang 30 gidy réi cho
muic vao xao trong vong 1 phut. Cho mot chut mudi va
tiéu vao, thém ca chua, rugu ro6i dé khoang 2 phut nita.
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Cu01 cung la nho kho va nu bach hoa, dé thém 1 phut roi
lay chao ra khoi bép.

Ludc phan pasta nhu hudng dan trén bao bi. Giti lai
khoang 125ml nudc ludc pasta, d€ pasta rdo nudc.

Cho pasta vao phin muc cung v6i mét nta lugng
nudc ludc. D€ ltia vita phai, ddo déu trong vong 1 phit, tat
bép roi cho hing qué, vo chanh, mudi va tiéu vao, dao déu.

Néu thdy pasta hoi kho, ban c¢6 thé cho thém nudc
ludc vao my. Cho vao mét chut dau 6liu trudc khi ding.

Gan bo nau bia
Nguyén liéu:
- Khoai tay: 2 cu
-Carot: 1 cu
- Cli cai trang: 1 cu
- Bia: 150ml
- Toi, duong, bot ném, nudc tuong

- X6t ca

Cach lam:

Cho gan bo, gling, cti cai tring vao néi dp sudt, do
nudc ngap gan bo, hdm khoang 45 phit, vot gan ra, cat
khiic vita an. Khoai tay got v, cit viia n, ngdm vao nudc¢
mudi pha loang dé khong bi thdm. Ca rét got v, riia
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sach, cit khic. Chao ndng cho khoai tiy vao chién so,
V6t ra dé riéng. Tiép tuc dun chdo dén néng, cho téi vao
phi thom, cho gin bo vao xao vdi x6t ca. Sau d6 cho gén
bo vio nodi nudc ham luc ndy, thém bia, khoai tay, ca rot,
ném dudng, nudc tuong, bot ném vita in, ham khoang

20 phut.

Mi Y x6t nam hai san

Nguyén liéu:

- 1/2 g6i miY

- 200g tom

- 150g ndm rom hodc nim nut

- 1/2 ¢t hanh tiy hodc 1 cit hanh huong nho

_ 150ml kem tuoi dang 1ong, cé thé thay bang bo
hoic sta tuoi

- Gia vi: tiéu, mudi, dudng

Cach lam:

MiY dun soi cho mém, vét ra ré dé rao. Hanh thai
nhd, bim nhuyén. Nim thdi mong.

n. Bic chao lén bép, cho chut dau oliu
lo hanh vao, hanh chin cho nim

xju muoi, chat xiu dudng, hat

Tom ludc chi
Vao cho nong chdo, ¢
vio dio déu, ném chut

ném, mi chinh, dé nho lda cho nim ra nudc.
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Sau do, cho kem tuoi vao, dun s6i ném ném lan nda
cho viia miéng. Vi kem tuoci c6 vi ngot tu nhién cua siia
nén chu y diing cho qud nhiéu dudng, chi yéu ném muoi
va hat ném.

Khi hén hgp sét lai, cho thém tiéu, bac xuéng. Tom
co thé dung dé trang tri, hoic don gidn boc vo ché doi dé
1én my.

Rudi déu nudce x6t, rac thém chut tiéu, ding ndng rat
thom va ngon. Kem tuoi di kém ciing ndim khéng hé cho
ta cam gidc béo ma trai lai rat thom, cung véi gia vi hoa
lan, mén miY trd nén rit gan gii véi am thuc Viét Nam.

Xuap bao ngu

Nguyén liéu:

-4 con bao ngu

- 300g chan ga

- 8 tai nam dong co

- 1/2 ct ca rot

- 1 nhanh hanh la

- 2 thia ca phé nudc cot guing
- 1 thia xup déu hao

- 500ml nudc dung

- 1 thia ca phé nudc tuong

- 1 thia ca phé rugu trang
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- 2 thia ca phé hat ném
- 1 thia ca phé dudng

- 1 thia ca phé bét nang

Cach lam:

Bao ngu ly thit, ria that sach, uép dudng, muoi,
NUGc tuong, rugu trang va nudc cot gling, dé khodng 1
810, sau d6 ria sach, dé rdo.

Chéan ga rtta sach. Nim dong ¢4 cédt bo chén, ria
Sach, ludc so qua nudc soi cb it gling dap gidp, vét ra,
Vat rdo cho bt mui héi. Ca rét got v, rita sach, xét soi
nhuyén. Hanh 14 bo ré, tudc soi.

Dat chao 1én bép, rét dau vao, doi ddu s6i cho bao
Ngu vao xao nhanh tay dén khi nudc hoi can. Sau do
cho rugu tring vao dao tiép cho khé.

Cho 150g chin ga vao ndi nudc thém diu hao, nudc
tuong, rugu tring, dudng, bao ngu, ndm dong c6 ham
l(hoéng 3 gio. Sau d6, v6t bao ngu va nam ra, bo phan
nuGe him (hodc tin dung lam nudc xdt cho cac mon
khic), riéng nidm thi xat soi nho.

Trat nudc vao ndi dat 1én bép, cho phin chin ga
con lai vao hdm dén khi thdy nudc hoi sanh, vat ra, cho
bdo ngu vi nim vao, ném hat ném, tiép tuc cho ca rot,
hanh 14, ndu thém 3 phut. Thém bot nang vao dé xup

dugc sanh.
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Salad v@i tom, dau den, dua chuét va bo

Nguyén liéu:
- 16 con tom chin, boc vo
Ot bot 1 thia

1 thia xip nudc chanh

- Mot it mubi

6 tach rau diép, thai nho

1 chén diu den ria sach, dé rao nudc

<

1 chén hat ng6é nudng
2 thia xtp hanh tim thdi nho

2 thia xup rau mui, xat nho

Dua chuét thai hat lIuu

2 tach ca chua thai hat [uu

1 trai bo chin thai hat luu

1 chén pho mat it béo cat nho

Cach lam:

Riia sach tdm, cho vao bat, rac it mudi, &t va nudc¢
c&t chanh lén trén. Cho déu, ngd, hanh tim, rau mit
nudc chanh va mudi, tron déu véi nhau. Chon mot bat
thay tinh 16n, sip xép theo thut tu trudc sau: rau diép:
hén hop dau den, dua chudt, ca chua, bo, pho mat va tom
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tron lén trén dau. Trudc khi an, tuy theo sa thich. Ban cé
thé tron déu hén hop, bo ra dia va rét mét it bo xay Ién
trén (néu c6), d€ mén an chia ban hip dan hon.

Thit cuén rong bién

Nguyeén liéu:

250g thit heo
La rong bién tuoi

Nudc x6t: 15ml mirin

10ml dau mé

15ml dau hao

5g mudi

10ml giam
5g hat tiéu, dau dn, mé trang rang thom

Cach lam:

Cit thit heo thanh cic miéng mong dai. Ngim 14
rong bién vé6i nudc cho mém. Tiép do, dit la rong bién
vao giita miéng thit rdi cudn lai.

Rén qua cho thit chin. Pha nguyén liéu trong phan
nudc xét r6i cho vao dun cting thit khodng 3 phut. Cudi

cling; gdp thit ra va ric thém chut me lén trén.
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Salad bo nudng chua cay

Nguyén liéu:

Nudc udp thit:

- 4 thia ca phé nudc tuong dau nanh (20ml)
- 4 thia ca phé duong (20g)

- 3 tép tdi, xat lit mong

- 3 qua dt, xat lat

- Nudc bt 2 qua chanh ¢ trung binh
Salad:

- 450g thit than bo

- 1 thia xup nudc mam ngon (15ml)

- Nudc c6t 2 qua chanh c& trung binh
- 2 nhdnh hanh I4, xat khic nho

- 1 md rau thom, 1 m& rau bac ha rita sach thai vun

- Nua thia ca phé 6t bot

Cach lam:
Tron 1an cdc nguyén liéu trong phan nudc udp thit,
udp vdi thit than bo khoang vai gio hodc qua dém trong

ta lanh.
Nudng thit bo vdi Ita viia - cao cho dén khi thit

chin thi théi lit mong, ngang thd thit.
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Trén lan céc nguyén liéu con lai trong phén salad,
TUdi lén thit bo da thai lit va tron déu la xong. Néu khong
€0 16 nuéng truc tiép ban cé thé dung chdo hodc nudng
trong 1o nudng thong thuong véi nhiét dé khodng 180°C
trong 10 - 15 phat.

Salad lac can tay

Nguyén liéu:
- Can tay

- Lac tuoi
Ca rot

Ot do

Dau viing, xi dau

Cach lam:

CAn tay rifa sach, bo 14, cit thanh cic doan ngan. Ca
v0t thdi chi, 6t d6 thdi nho. Can tdy va ca rét udp voi muol
trong ntta gid. Lac tuoi ludc chin roi dé ngudi. Vat nugc o
Can tay réi tron véi lac. Thém déu viing, Xi dau. Pun nong

chao, xdo tham 6t do roi tron déu voi can tay va lac.
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Salad muc cuén rau

Nguyén liéu:

- 1 con muc éng ¢ trung
- 1 ¢t caroét

- 1 khuc bi dao

100g ca chua bi

Tiéu den
Mudi

Nudc cot chanh

Ruou vang

Dau Oliu

Cach lam:

Cdc loai rau ct nén ngdm qua nudc muoi. Ca chua
bi bé doi. Ca rét va bi dao thai miéng dai bing ngén tay.

Hap hoac ludc bi dao vira chin téi. Muc ria sach,
cat thanh tiing vong bé ngang chi khodng 1cm.

Cho muc vao noi, thém gia vi, giing dap dap, !
muédng canh rugu vang, bac 1én bép, dun dén khi mu¢
chin, v4t ra d€ rao nuéc.

Duing muc cudn ting miéng ca rét, bi dao lai. Cho
tit ca vao dia siu long 16t san ca chua bi, rac it hat tiéu,
1 thia nudc cét chanh, moét it gia vi, dau 6liu va thuong

thic. Néu dn dugc cay c6 thé cho thém 6t.
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Bo cuén nam xét thit cua

Nguyén liéu:
- 300g bo uc
~ - 200g nam so
- Hanh hoa

2 thia dau hao

- 1/2 cucarot

- Muéi, tiéu

Bot ga

Nudc dung
- Bt dao
Toi bam, hanh khé

Xot thit cua:
200g thit cua
2 ct hanh khé

100ml nudc dung

- Giavi

Daiu meé

Bot dao

Cachlam:
Bo cit lét to, 14y biia dan nhe cho to ban. Tam udp
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hanh, toi, mudi, tiéu, diu hio, dau an. Ndm so bo chan
rua sach, xao qua.

Hanh hoa trin qua nudc sdi, ngdm vao nudc lanb-
Trai miéng thit bo cho ndm so va ca r6t thai chi vao
Cudn chat lai, 1dy hanh hoa budc hai d4u, ran chin tdi
cat doi xép dia.

Lam x6t thit cua: Phi thom hanh khé, cho thit cud
va nudc vao. Ném viia gia vi, xuéng bét dao that dic. Dol
cho nudc x6t cua lén thit bo. Sau dd, ric mudi, tiéu, dau

meé va thuong thuc.

Ga om xi dau

Nguyén liéu:

- 1,5 thia xip dau an

- 1,5 thia xap dudng vang

- 300g thit ga loc bo xuong (co thé giit lai da ga néu
thich, da ga sé lam mon an béo ngéy hon)

- 1 cariéng

- 2-3 thia xtip hic xi ddu (néu khong c6 ban dung X!
d4u thudng ciing dugc)

- 3/4 thia ca phé ngii vi huong

- 1 thia ca phé dau viing

- Hanh 14, gi d6 (tuy thich)
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Cach lam:

Cho diu 4n va dudng vao chao néng, ddo déu. Khi
hén hop ddu 4n va dudng chuyén thanh caramen mau
¢anh gian thi ban cho ga vao, dao déu cho ga ngim déu
Xt caramen. Riéng rifa sach, dap giap. Khi x6t bam déu
lén hai mjt miéng thit ga, ban thém nita c6c nudc vao
chdo. Réi ti€p tuc vdi xi diu. Sau dé 1a riéng va cudi cling
la ngit vi huong. Pun s6i ga véi hén hop gia vi nay, sau
d6 day ndp ndi va ha nhé Itta dun liu riu chiing 30 phut.
Khi nudc x6t da gan can, ban tit bép va dé ga udp trong
X6t thém chiing 10 phit nia.

Lay ga ra dia dé vai phut cho bét néng. Nudc xot
con lai ban ném ném lai, néu man thi thém chut nudc so6i
cho vita miéng. Cho thém chut déu viing vao nidc x6t.

Théi lat ga, bay cling nudc x6t, gia d6 chan va hanh 1
néu thich. Vi béo mém cuia thit ga két hgp vdi vi ngot gion
clia gia d6 rat thich hgp. Tuy nhién tuy theo s thich ban
c6 thé két hop mon ga x6t xi ddu nay véi mot loai rau khdc.

Mon an ndy c6 dic diém la rit thom ngon va nhe
nhang. Miéng thit gi béo mém, hoi ngot ma lai dam da,
thom thoang thodng mui nga vi huong va riéng, that hap
din. Néu ban d tiing thi mén ga om xi ddu thi sé rat dé

nghién moén an dac biét.
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Mi trén x6t me

Nguyeén liéu:
- 1 qua tring danh ky
- TOm noén
- 1 thia c6t me
- 2 thia nudc mam
- 2 thia dudng
* - 2 thia tuong ot
- Mi sgi
- 1 thia dau lac
- Hanh la
- Ngong toi
- 2 thia lac rang gia nho
- 1/2 c6c gia dob
- Rau mui thai nho

- Qua chanh

Cach lam:

Ludc chin my. Pun nong c6t me, nudc mam, duong
dén khi sanh lai. Pun néng ddu dn, xao tom, hanh la
toi chitng 3 phut, thém x8t da chuén bi va mi di ludc vi
tron déu. Cho tritng da danh, dao déu, thém lac rang gié
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nho v gia db roi ndu thém khoang 1 phut. Bay ra dia, rac

hanh vA rau mui 1én, an néng. Khi n c6 thé vit chanh

hogc trang tri cho dep.

Bo nau bia

Nguyén liéu:

- 1kg thit bd mém cat thanh 6-8 miéng

- Mu6i va tiéu den

- 2 thia xup bo

- 2 thia xup dau én

- 5.6 ct1 hanh tay 16t vo cét khoanh

- 1/2 - 2 thia xtp bot mi

-2 ly bia

Cach lam:

U6p thit bo véi mudi va tiéu déu hai mat. Dét chao
nong, cho bo va dau vao chién vang hai mat thit bo roi
b ra ngoai.

Cho hanh tay vao phédn nudc trong chao, ha lita dao
déu. Sau dé do bot vao dao déu dén khi bot bao vao hanh
tay chin vang.

Cho bia vao niu cho dén khi sén sét. Cho thit bo

da chién vao chao. Om lia that nho trong khoang 2 tiéng
cho bo that mém. Trong khi om c6 thé dao nhe cho thit
bo ngéim va c6 thé cho thém bia néu thdy can.



Tridng cuon ngoé Jambon

Nguyén liéu:

Nua chén ng6 ngot tach hat

Qua trung

1 it thit jambon hodc thit nguoi

Cachual qua

Ot chudng xanh, do

1 lat pho mat

Mudi tiéu

Cach lam:

Triing d4p ra bat, thém ngd ngot va chit xiu mudi
tiéu, khudy déu. Ca chua, 6t chudng, jambon thdi khac
nho cd ngon tay ut.

bit chao 1én bép, dun nong dau an. Cho tring vao
trang, dan déu tring ra mit chdo. Dé tring chin se se thi
rac chut pho mat vao.

Rén Ita trung binh dén khi pho mat mém ra, pho
mét khéng chi ting huong vi ddm da thom ngéy ma cop
gitip két dinh cdc loai nhan vdi nhau.

Khi triing chin mét mét, xép céc loai jambon, rav,
§t, ca chua lén mit tring. Cudn tron tring lai. Ran tiép

cho triing chin han thi tat bép.
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Gép cuén triing ra dia, cit thanh nhiéu miéng.
Ruéi nudc xot ca chua 1én, dung nong.

Moén nay khong chi thich hgp vai nguoi lon, ma tre
nho cing sé rit thich tha boi mau sic dep va lai co thém
nhiéu loai nhin. Ngoai ngd ngot, ot chudng. .. ban co thé
két hgp nhiéu loai nhin khac nhu dau Ha Lan, dau hg,

ca rét, thit vun...

Banh cudn kem tuoi

Nguyén liéu:

- 230g long do

- 120g dudng

- 230g bot cake flour

- 350g long trang tring
- 1 thia muoi

- 80g dudng
_ Muit hoa qud, kem tudi ddanh bong

Cachlam:

Cho long do va dudng vao t6 kim loai, dét trong 1
bat nudc nong dé lam £m hén hop long do dén khoang
43°C. Diing mdy ddnh § t6c do cao, danh hon hop long
46 dén khi nhat mau va quanh (thoi gian danh khoang

7-10 phut).
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Trong mot t6 khac, danh long trang, mudi va dudng
dén khi long trang bong va tao chép mém, bong (khong
danh long trang dén mic bong cing).

Tron dan xen bét va long trang da danh bong vao
hoén hgp long do thanh nhiéu lan, trén nhe nhang cho
hon hgp bot that déu.

Chia déu bot ra 2 khay nudng cé 16t gidy nudng
banh. Nudng banh & nhiét dé6 220°C khoang 7 phat Ia
banh chin. Tron dan xen b6t va long trang da danh bong
vao hén hgp long do6 thanh nhiéu lan, trén nhe nhang
cho hén hop bot that déu.

Khi ldy béanh ra khoi 10, lap tiic phu 1 16p gidy nudng
banh khac 1én bé mat khay va lat khay dé 1dy banh ra, nhe
nhang bdc l6p gidy nudng 16t khay va nhanh chong cudn
“bénh lai, sau d6 d€ yén dén khi banh ngudi han.

Diing miit hoa qua hodc kem tuoi danh bong (voi
chut dudng hoic khong dudng) d€ phi bén trong banh.
Khi banh nguéi, g& banh ra thanh tdm phang nhu ban
d4u, phét miit hodc kem tudi bén trong rdi cuén banh lai.

Khi 1y banh ra khoi 10, lap tdc phi 1 16p gidy nuéng
banh khac Ién bé mat khay va lat khay dé€ lay banh ra, nhe
nhang béc 16p gidy nudng 16t khay va nhanh chéng cuén
banh lai, sau d6 dé€ yén dén khi banh ngudi han. Dung
muit hoa qua hoic kem tudi danh bong (vdi chut dudng
hoic khong dudong) dé pha bén trong banh.

Khi banh nguéi, g& banh ra thanh tim phing nhu
ban d4u, phét mit hodc kem tuoi bén trong rdi cuon

banh lai.
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Pancake cuon chudi

Nguyén liéu:

- 1,5 chén b6t mi
- 200ml nudc

- 400ml nudc cot diia

- 1 chén dudng ‘

- 1 thia ca phé mudi
- 1 thia ca phé b6t nudng

- 3 qua tring

- Dau an

- 6 miéng chudi chin
Cach lam:

Dép triing vao bat, dinh béng. Tron déu bot mi,

nudc, nudc cot dia, dudng, mudi va bot nudng.

D6 hén hop bot va tring vao vdi nhau, trén déu.

Pun ndng diu, cho hén hgp bt vao chio ran khoang
mot phut t6i khi banh ngd mau néu nhat. Cuén chudi

vOi banh.
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Salad thitga sup lo

Nguyén liéu:

- 0,5 kg thit ga (phan tc, hoic dui)
- 200g bong cai xanh (sup lo)

- 2 qua ca chua chin

3 thia diu é6liu

Mubi, tiéu

< = Ot bot méi thi mét thia ca phé

2 trai chanh.

Cach lam:

Thit ga cho vao noéi ludc chin, dé ngudi, xé ngang
thé cho vao mot cai au.

Cai xanh cat miéng nhd, cho vao néi nudc ludc ga
ddao nhanh tay khodng 2 - 3 phut, vit ra cho ngay vao
chau nudc lanh, dé cai dugc xanh.

Ca chua bo ddi, bo hat, thai lat mong, dé trén dia c6
tham khin gidy cho hét nudc trong khodng 5 phat.

Nau hon hop dau 6liu, mudi, tiéu, 6t. Dung niia hon
hop nay cho vao au thit ga dao dé thit thim déu gia vi.
Sau do, cho tiép céi xanh, ca chua, va ché hon hgp gia vi
con lai vao tron nhe tay. Cudi cung vat thém chit chanh

vao la duoc.
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Banh kem tra xanh

Nguyén liéu:

- 140g bét mi da dung
85g bo, dé ngoai nhiét do thudng cho mém

- 85g duong trang
140 - 150ml siia tudi (noi cé do dm cao thi bot

chut siia di)
-1 qué tring
1/2 thia bot no

2 - 3 thia bot tra xanh

1/2 thia bot vanilla

1 thia muoi

Phan kem trén mat binh:

- 125g bo nhat, dé nhiét d6 phong cho mém.
- 100ml sda tuoi

- 50g dudng bot

- 11/2 thia bét tra

Cach lam:
Lam néng 10 & 175"°C. Dung may danh ddnh bong
bo va duong (khodng 5 phut), sau do cho tring, vanilla

va bdt nd vao, danh déu.
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Dung ludi ray mét niia phan bot mi vao hdén hop
trén, tron dén khi hon hgp vita quyén, cho ti€p mét niia
stta tudi, tron, cho ndt ché boét con lai, tron tiép, lai cho
nét siia tuoi, cudi cung la bét tra vao tron déu.

Pénh véi toc dé thip cho hon hgp déu, min va
béng mugt mau xanh. Chia déu hdn hgp vao 12 bat giay.
bit khay nudng chinh giiia 16, nudng 15 phut, cho ra gia
dé ngudi.

Phan kem trén mat banh: Hoa tan dudng vao siia.
Dung may danh bo cho min, cho thit ti ti hon hop
stfa dudng, (luu y la cho thit tu ti, cho nhanh qua thi
hai thanh phan sé tach roi nhau ra, danh rat kho dé ching
quyeén lai va dé bi ban sita ra ngoai) ti€p tuc danh. Cudi cung
cho bét tra vao danh cho thanh hén hgp mau xanh muot.
Cho vao tdi bit kem va tiry chon diu bat dé trang tri.

Goi xoai xanh
Nguyén liéu:
- 2 qua xoai tugng xanh
- 1 cu ca rot
- 100g tai heo chay
- 100g tom chay dong lanh
- 30g rau ram

- 50 dau phong rang
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- Gia vi pha nudc chim gébm: 1 qua chanh, 2 thla
xup dudng, 1 thia ca phé 6t xay, toi xay, 1 thia xip mim

Cach lam:

Xoai, ca rét got vo, xat sgi ngdim nudc dd cho gion,
«vGt ra dé€ rdo nudc. Tom va tai heo chay lam sach, ludc
chin. Tai heo xat lat mong, tom ché déi.

Tron déu tai heo, tdbm, xo0ai, cd rot, rau ram xat.
nhuyén vgi hén hgp nudc trén roi ddo déu cho thim
thiu gia vi.

Cho ra dia, rac d4u phdng rang lén trén, ding kém

banh phong tom.

Po xao lap xudng

Nguyén liéu:

- 400g do6 qua

- 100g lap xudng

- Gia vi, gling, t0i, hat tiéu

Cachlam:

P& qua ngam rita ky, thdi vat. Lap xudng thai lat
mong. Giing thai mong, toi dap gidp.

Phi thom giing ciing chut d4u an. Vdi mon do qua xao

nay, ban khong can cho nhiéu dau, néu khong sé rat béo.
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Cho lap xudng da thai vao, xao khoang 1 phit cho

san. Cuéi cuing cho d6 qud, ném gia vi. Xao dén khi d6

c6 mau xanh muét, chin mém la dugc. Khi bac xuéng thi
cho toi, ddo déu, mdn én sé tham hon.

Banh miviung gion ngon

Nguyén liéu:

10 Iat banh mi sandwich
300g ca that lat

100g viing trang

1 thia ca phé hat ném

1 thia ca phé dau hanh bam

1 thia ca phé tiéu

DAau an

Cach lam:

Viing tring dem rang vang. Banh mi cat bo phan
vo, thai miéng hinh chi nhét. Tron ca that lat vao dau
hanh tring, hat ném, tiéu cho that nhuyén va déo. Quét
phan ca lén banh mi, sau d6 rac ving roi tha vao chao
dau néng, ran vang. Don banh mi ra dia, khi dung cham
kém vaéi tuong 6t.

Mdch nhé: D& mén an ngon hon, ban nén rac chut
bot gion 1én bé mat phdn ca trudc khi ran.
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Salad tdo bap cai tim
Nguyén liéu:
- 1 chiée¢ bip cdi tim nho
- Khoang 8 cti cdi do
- 2 qua tdo gion ‘

- 60ml dau 6liu

- 2 thia ca phé mu tat vang

- 1 thia xip méit ong

- Nudc c6t 1 qua chanh to

- MOt nam rau mui, nhat sach, thai vun

- Tiéu, mudi viia an

Cach lam:

Cti cai d6 ngam riia sach, bé déi theo chiéu doc roi
cat lat mong. Bip cai tim ria sach, dé réo réi xit lit mong.

Tdo riia ky, dé€ nguyén vo roi xdt lat mong, thai
miéng vuong ¢ 2cm x 2cm. Tron déu mat ong, mu tat
vang, nudc c6t chanh trong mot bat nho.

Cho tdo, cti cai do va bap cai vao bat to, rudi nudc
trén lén, ric thém tiéu mudi roi tron déu, ném ném cho
vita an. Néu chua diing ngay ban ddy kin bang mang boc
thuc phdm roi cat trong ngin mat ti lanh, trudc khi an
mdi ldy ra tron thém rau mui vao cho thom.
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Mon salad nay t6t nhat la ban nén ding trong ngay
d€ cam nhéan duoc hét vi tudi ngon cia né. Bip cii ngot,
tdo chua chua va cu cai do hoi hing hing tao nén mén
salad rat dé an, dac biét 1a khi dung kém vdi céc moén thit

.nudéng hay chién ran. Néu mudn thém vi ngot cho salad

ban c6 thé ric it nho kho vao in kém.

Goi chan ga hanh tay
. Nguyén liéu:
- Chan ga (s6 luong tuy y)
- 1/2 cu ca r6t, 1/2 ct hanh tdy tim, 1 qua chanh

‘vang, val cong can tay, gung. ..

Cach lam:

Ga lam sach sé, cho vao noéi nudc lanh, thém vai lat
giing ludc chiing 10 phut.

Sau khi ludc xong, ngdm chan ga vao bat gidm
khodng 5 phut, viia khit sach mui vita giup chéin ga gion
va sang hon. Ria sach chan ga dudi voi nudc thit ky, roi
dé rdo.

Can tiy, ca rét, hanh tay théi sgi nho. Ot bo hat cat
nho, toi bim nhuyén. Ldy mét bat nho, thém duong, gia
vi, nudc mim, gidm, nudc c6t chanh, va vai lat chanh

vang thai méng, nudc loc, téi bam, 4t... tron déu.



Pk 8

4 4 A Xe \ v, ’-._y,‘
Mon &M A - Au ngon méi ngay 197

| e L R T < Y’;’a"if‘}
Cho chén ga vao bit to, tiép dén Ia cic loai rau cu,
rudi ti tlif nudc tron da pha. Tron déu va ddt trong ta
lanh 1-2 gi& trudce khi an sé cang ngon hon.

Pizza kim chi

Nguyén liéu:

500g bot mi

- 10g men no

- M6t chut xiu mudi
- 40g dau an

280g nudc

Nudc x6t ca chua

Phomat bao nho

Kim chi
- Thit ba chi hun khoéi

Hanh la

Cach lam:

Tron déu b6t mi véi men nd, mudi trudc roi cho dau
an vao trén cung. Sau do, cho nudc vao nhao ki. Chia bot
thanh céc phan bing nhau réi cin mong.

Cit nho kim chi va thit hun khéi ra. Cho mét 16p
x6t ca chua mong 1én vo banh r6i rai déu nhan va phomat
Ién trén. VGi pizza thudng, ta hay dung cé thom oregano
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nhung vdi pizza kim chi, ta dung hanh ld. Nudng banh
& 210°C cho dén khi banh vang la dugc.

Banh my kep tom thit

Nguyén liéu:

Cho phan banh my:

- 250g bot mi (Bét my c6 ham lugng gluten cao sé
giup banh nd mém va min x6p hon. Ban c¢6 thé dung bot
dé lam banh mi hodc loai bot my gia dung)

- 38g trung

- 2g mudi

- 140ml sita

- 3g men nd

- 25g ba

- Hat viing trang

Cho phdn nhan: (Lugng nhan tuy y)

- Tom

- Thit lgn bim nho

- Tring

- Rugu trang

- Duong

- Muoi

- Tiéu trang
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- Vun banh mi

Do dn kém:
- Rau diép

- X6t ca chua hodc x6t mayonnaise

Céach lam:

Lam banh mi: Bot mi nhdi thét ky r6i d€ 0 ¢ noi dm
ap trong 1-2 tiéng cho bt nd. It nhat bot phdi nd gip déi
s0 v4i trudc khi u. Ban dn thi ngén tay thdy khéi bot
khong dan haéi tra lai la dugc.

Chia bét thanh 5 khdi tron nho, dé thém 20 phut
nita cho bdt nd x6p. Can det khéi bét thanh miéng bau
duc mong.

Cuodn tron miéng bot lai theo chiéu doc nhu hinh
bén. Dat bot vao trong khudn gidy (néu c6). U bot trong
160 nudng. Dit 1 bat nude bén trong, vin 10 nudng 38°C,
dé u khoang 40 phut hodc khi banh na gdp déi so vai
trudc luc u thi lay banh ra khoi 1o.

Quét it bo 1én khip bé mit banh cho banh vang
thom réi ric viing lén. Dt bt vao trong 1o nudng voi
nhiét d6 170°C nudng trong khodng 20 phut. Néu ban
diing banh my mua sén thi bo qua khéu nay.

Phdn nhan bdnh: Tom 16t vo, dung mui dao rach
mot duong & song lung, bo chi den. Uédp tom vdi chut
tuou dé khii mui tanh. Thit heo bam nho.
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Udp véi it mudi, mi chinh, tiéu, dudng va tron déu
v0i 2 qua triing. Thém vun banh my vao tron déu.

X¢p tém vao day mét hop chit nhat. Trat thit 1én
trén roi dung thia to lén chit. Dé khoi thit duoc sin chic
ban dé hép thit trong ta lanh khoang 15 - 20 phut trudc
khi rdn cho thit cing lai thi khi rdn, khoi thit - tom méi
khoéng bi via ra.

Bac chdo [én bép, dun néng diu, dung mii dao tich
khoi thit ra khoi hdp réi cho 1én chao chién vang. Chién
vang déu ca 2 mat, mat thit chin vang, nga mau canh gian
Ja dugc. Cat doi banh my, xép 1 14 rau diép lén, tiép do
dit miéng thit da chién vanglén. Phun it tuong dt, tuong
ca hodc x6t mayonnaise, trén cung la it rau diép thai nho.

Up nét ndta banh mi con lai 1én la hoan tit.

Mi y x6t ngao

Nguyén liéu:

-MiY

- 1kg ngao nguyén vo, rita sach hét dét cat trén ngao.
Cé thé ngam ngao vao nudc lanh pha mudi va mét qua
Gt cay dim nét d€ ngao nha bét dat cat.

- 150g ca chua bi thai hat Iyu

- 3 tép tdi bim nhuyén

- 1 thia nudc co6t chanh



S
Mon an A - Au ngon maéi ngay @'
L ie 5

- 30g bo nhat

- Muoi, tiéu

- 1 ndm basil (14 qué tay) thdi nhé (chtia lai vai la dé
trang tri)

Cachlam:

Pun nudc soi, luéc mi Y vai chiat mudi va diu an
theo thai gian nhu chi dan trén bao. Mi ludc chin do ra
ro, dé rao nudc. Khong xa nudc lanh. ,

Trong Iic dgi mi chin thi lam x6t ngao nhu sau:
Lam néng ndi hodc chdo co nip déy, dé lia nhé cho bo
vao chdo dun chady. Dgi bo via chay hét thi cho téi vao
phi thom.

DPoi téi cé mui thom thi cho ca chua vao, xao so
khoing 30 gidy -1 phut. Cho ngao vao, ddo qua roi ddy
nip vung cho ngao chin (dé lra vita dén to dén).

Ngay khi ngao md ndp cho nudc cét chanh, basil,
mudi va tiéu vao chio. Xéc déu cho ngao ngdm xot.
Cong doan cudi cung 1a gip mi ra dia. D6 x6t ngao lén
trén. Trang tri thém vai l4 basil va an thoi.

Salad tém quay

Nguyén liéu:
- 100g dua vang
- 100g dua
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- 200g tom tuoi

- 2 cdi quay

- 3 thia dau 6liu

- Viing den rang chin

Cach lam:

Dua vang, dda cat thanh nhiing miéng nho hinh
vuong. Tém cho vao hdp hoidc ludc vdi chut nude. Khi
chin bdc vo, tudc chi den.

Ban c6 thé udp tom véi chut gidm, dudng trong
khoang 15 phut dé c6 vi dic trung. Quiy cat ngan doan
3cm. Cho tit ca cic nguyén liéu vao bat to, tir tii thém
x6t mayonnaise, 3 thia dau 6liu.

Tron déu, cudi cung ric viing den rang chin. Khi
. thuang thic, c6 thé trang tri thém it rau thom lén trén
cho bat mat.

Mdch nhd: Mén salad nay cd vi thanh, dé an, rat
mat, pht1 hop cho céc thuc don an kiéng. Chi cin dn déu
trong cac biia chinh, cdng vdi ché do luyén tap phu hop,

ban sé giam can thanh cong.

Com suon cot lét

Nguyén liéu:
- 1 lon gao tam

- 2 miéng suodn cot 1ét
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- 3 qua ca chua
- 2 thia x1p x4t ca chua ¢ dic
- 1 vién gia vi ga (hodc 1 bat nudc ludc ga)
- 1 thia xap b6t toi, 1 thia xap bét 6t (néu thich)
- 1 thia x1ip d4u hdo (néu khong c6 thé thay béng
bt gia vi hodc nudc mam)
- 3-4 tép toi, 2 ct hanh
- 1 thia ca phé hat tiéu, 1 thia ca phé duong
- 1 cuc bo nho

- Hanh Ia, mui ta.

Cach lam:

Udp sudn vdi bot toi, bot dt, ddu hao (hoic bot gia vi
hay nud¢c mam tiy khau vi), hat tiéu, dudng khoéng 1 gi6.

Trong thoi gian udp thit, got vo va cat hat luu ca
chua (vo ca chua git lai dé lam hoa hong trang tri cho dia
com thém dep mat hon). Trong trudng hgp mudn 16t vo
ci chua dé& dang, ban khia hinh chit thip & phin cudi qua
ca va nhiing ca vao nudc soi vai gidy, vo ca chua lot sé rat
nhanh. Bim nho hanh téi, vo gao va dé rdo.

Cho bo vio néi, dun chay va phi thom hanh téi. Khi
hanh toi vang, thém ca chua vao xao cho chin mém.

Thém it nudc, x6t ca chua va vién gia vi ga (hoac
nudc ludc ga) vao noi, dun soi khoang 5 phuit thi bé gao
vio niu thanh com. Ban chu y gia gidm nudc cho phu

hop voi lugng gao.
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Trong khi chd com chin thi ban nudéng hoic ran

suon cot lét. Khi com chin ciing la ic su6n vang thom
hap dan, bay 1én dia va thudng thiic.

Pau Ha Lan, ngoé non xao bo

Nguyén liéu:

- 1 ct he ty hodc 1/2 ct hanh tay xat nho
- 1/2 qua &t chudng chin do

- 2 thia xup b6t mi ’

- 2 thia xup bo

- 1/4 thia ca phé bt mu tat

- 1/2 dén 2 lystia

- 1/2 thia ca phé mudi

- 1/8 thia ca phé hat tiéu

- 1 chén dau Ha Lan (d6ng lanh)
- 1 chén hat bap ngb

- Hat nhuc dau khau

Cach lam:

He/ hanh cit miéng v thai nho. Ot chudng bo hat
thai nhé. Tron bot mi véi mi tat. Chudn bi 2 ly sita. Dun
néng bo trong chdo, nhiét d6 vira, cho hanh va 6t xit nho

vao dao nhanh tay.
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Cho hén hop bot vao dao déu dé tranh vén cuc.' bo
1/2 56 sifa vao va khudy manh, chd y ditng lam hén hop
qua loang, ddc mot chut thi t6t hon. Cho 1/2 thia ca phé
muoi, hat nhuc dau khau, 1/8 thia hat tiéu vao trén déu.
_ Tiép tuc cho ddu Ha Lan vao khudy déu tay. Thém
ngoé vao dao déu nhanh tay.
Dun s6i trong vong 5 phut cho dén khi tat ca hoa
quyén vao nhau. Co thé cho chut bot thom vao dé tang -

thém huong vi.

Banh Sandwich pho mat cay

Nguyén liéu:

- 2 nita banh mi

- Vai qua 6t do xanh

- 1/2 chén pho mat mém
- Vai thia bo nhat

- 4 thia vun banh mi kho

Cach lam:

Ot rtia sach, lam kho, cit doi theo chiéu doc va bo
hat. Dit 6t 1én chdo nong va nudng trong vong 8 phut
cl;o dén khi chung teo lai. Pho mat mém cao nho soi
dai. Vun banh mi gia nho vita. Quét 1 thia ba vao mot
ntia banh mi, cho pho mét soi lén trén. Tiép tuc cho ot
lén trén pho mat va rac vun banh mi Ién trén, pht bang
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mot 16p pho mdt nita. Phét s6 ba con lai vio niia binh
mi kia. Up hai ntta banh lai, cho lén chio nudng, ban sé
tao thanh mot chiéc banh mi ngon tuyét hio déy.

Salattom bo

Nguyén liéu:

- 1/4 chén gidm ruou vang tring

- 1/4 chén dau 6 liu

. - 1 cay hanh I xat nho

- 1/2 kg tom nho, ludc chin, boc vo

- 2 qua bo chin

- Rau diép (néu khoéng c6 rau diép, c6 thé thay bing
rau ua thich ctia ban)

- 2 mudng canh hat 6c ch6 nhd rang chin

- 1 muéng canh ngo cat nho

- Chanh thai lat

Cach lam:

Két hgp dau, gidm va hanh ld vao mét cdi bat, cho
tom vao va thém dau. Sap xép la rau diép trén dia. Cat
bo thanh ting miéng nhd, via an, loai bo hat, dit bo 1én
trén la rau diép. Dung thia muic tom Ién trén bo va rau
diép, sau d6 rac qua oc chd va rau mui lén trén. Dung vai

lat chanh dé trang tri.



e

Mon an A - Au ngon méi ngay %207;{»
s

Thit xong khoi tron salad

Nguyén liéu:

- 200g rau xa lach gion,

- 100g ca rét

- 1 trdi ca té mat

-100 g thit heo x6ng khoi .
- vai cu hanh trang nhé

-1 trdi ca chua

- Sau dau gidm

- 2 tring ga

Cach lam:

Tring ga ludc cho chin, cat ra lam 6 phan. Thit heo
xong khoi xat sgi, chién vang. Xa lach tich nhdnh nho,
riia sach, cat ngdn. Ca rdt xit sgi, ca chua bo hot, cat
miéng vuong. Tron xa lach, ca rot, thit xong khoi, ca chua

v6i ddu gidm cho dé xép tring lén trén.

S6t dau giam

Nguyén liéu:
- M6t chiat mudi

- Mot chut tiéu



- 1 thia xip gidm do
- 3 thia xtp ddu dn, (hay 1 thia xip d4u in + 2 thia
xup dau dlive)

- 1 thia xip mu tat

Cach lam:

Tit ca nguyén liéu trén tron déu, va dinh cho
tan hét muoi. C6 thé ném thém muéi, dudng tuy khiu
vi nguoi an. Tuy nhién, cin luu y thit ba roi x6ng khoi
thuong da cé san vi mdn, cé thé anh hudng dén vi cua
mon dn. Don ra dia, trang tri lam moén an khai vi.

Thit bo x6t vang

Nguyén liéu:

- 500g thit bo + gan bo

- 80g nudc sbt ca chua (tomato sauce - khong phai
tuong ca chua ketchup ban nhé)

- 1 qua ca chua chin

- 5 nhanh toi

- 20ml rugu vang (trang hodc do)

- Mudi, bét ném, hat tiéu viia an.

Cach lam:
Thit bo riia sach, thdi miéng day khoang lcm. Toi
bim nho. Cho thit bo, muéi, hat tiéu, 1/2 chd toi bam va
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1/2 lugng rugu vang vio ndi udp khodng 30 phut - 1 tiéng.
Ling chut ddu n lén chdo ndng 16i cho nét cho
tdi vao phi thom. Cho thit bo da udp lén chao xao cho
miéng thit sin lai thi trit ra dia, d€ riéng. Ca chua rtia
sach, sau khi bo vo, bd hat thi thai nho r6i cho lén chao
'xao nat. Cho thit bo da xao ¢ budc 3, ca chua xao ¢ buoc
4 cling nudc sét ca chua va ché rugu con lai vao nai.
Ném thém mudi, hat ném tuy khau vi réi cho nude nong’
xim xdp mat thit, ddy vung kin, ninh vdi Iia nho khodng
 tiéng. Néu khong ding nudc sot ca chua thi ban c6 thé
chi dung qua ca chua dun 1én thanh sot cting dugc. Khi
thit bo gan dugc pha bét ndng vai nudc roi ti ti do vao
n6i, dun soi lai 1a c6 mén bo s6t vang sinh muot roi.
Khi in, chi can rac thém mat chut tiéu cho thom.
Mo6n nay in nong voi com hodc banh mi, tham chila vai
phd, kém véi rau mui nia se dam bao thom ngon, hap

dan.
Thit bo chin mém ma khong nit, cong thém huong
tham ndng nan tl cac gia vi nhu toi, hat tiéu, dac biet la

rugu vang sé mang lai mot mon an that gian di ngon.
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PHAN 1
NHUNG MON AN A NGON
‘Kim chi cai thao
Kim chi ct cai
Tring boc com ddc dao
Xoi nép vién nhan tom thit
Canh ga kiéu Thai
Banh trung thu thach nhén bi ngo
Banh ruéc theo kiéu sushi
Ga xao chua ngot vdi qua cherry
Thit ba chi nudng ki€u Han
Mién tron Han Quoc
Sushi cuén thit bo
Thit ba chi nudng kiéu Han Quéc
Cénh ga chién kiéu Han Quéc

Ga cudén nim
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Bénh gao kém tém, bo 26
Banh trung thu khoai lang tim 27
Dau chién cé bao 28
Ha cao nhan cari bo 29
Ga xao chua ngot v&i qua cherry 30
Canh ga udp kim chi 32
Banh gao chién kiéu Han Quoc 33
Canh ga nau kiéu Han 34
Sushi cudn dua chuét 35
Banh gao Han Quoc 36
" Triing cudn rong bién 38
Com cudn 39
Ming xao kiéu Nhit 40
Canh gia do cai bo xo6i 41
Goi muc kiéu Thai 42
Tring duc khoai tay 43
Ha cdo tom 44
Com sushi cudn khoai lang 46
B4nh ha cdo nhéan thit he 47
Triing boc com rang Thai 49
Mi lanh >0
Kim bap 0|
Ca hong héap khoai >3
54

Mi hoanh thanh Trung Quéc
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Canh gia riéu

Cai xoong tron kiéu Han

Salad ga chién x6t teriyaki

Bong he ndu ndm

Xup suon kiéu Trung Quéc

Khoai lang nudng x4t kiéu Nhat

Chdo ga

Thit lon rang mudi tiéu kiéu Trung Quoc
Rau xao ming chua

Banh bao chién

‘Salad dua chu6t cay

Che xoai

Che ngd

Cheé nhan long hat sen
Canh bi d6 nau tom
Che khoai lang sifa ndng
Pizza kim chi

Thit chién gung

P4u phu nhdi ndm
Canh bi dé dau phu va triing
Cé chién sa ot

Ech hdp ming tuoi

C4 lang kho mang vang

Ech ndu mang chua cay

57
58
58
60
61
62
63
64
65
66
68
69
70
71
72
73
74
76
77
78
79
80
81
82
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Mién tron hén

Bun xao tom

Cai r6 x6t dau hao

Rau tron thit tring
Bong cai xanh niu tém

Thit bo hdm cti sen va ngd ngot

Phan II
MON AN AU PAC SAC

Spaghetti bi ngoi ca chua bi
Tém nudng x6t Puttaresca
Bo xot khoai tay
Banh b6t mi nhén viét quat
Salad khoai tay kiéu Diic
Bo bit tét
C4d tuyét chién gion kiéu B6 Dao Nha
Ca hoi va mang tdy nudng
Canh hai san kiéu Tay
N4im nhoi xuc xich
Toém cang cudn bun den
Ca nudng vdi 6liu
Banh sandwich hinh mat cudi
Ga nudng siia chua

Banh Tiramisu dau tay
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83
34
85
36
87
88

90
91
93
94
95
96
97
99
100
101
103
104
105
106
107
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‘Mi Tagliolini x4t hai san 108
Ca tai chanh 110
Banh pizza hoa qua 111
Banh pancake ba sita 112
Bénh Kalter hund huong vi Diic 114
Ca hoi x6t chanh day 115
Béanh khoai tay kiéu Au 116
Mi Y x6t kem ndm 116
Mi Y xét thit bo xay 117
Mi'Y x6t hai san 119
Salad Nga 120

121

Ga nau vang tring

- Bo bit tét xot tiéu xanh 122
Nem t6m va bap cai 123
Kem Socdla lanh 124
Banh Kép 125
Pasta salad 126
Xup bi do, thit ba chi muoi 127
Salad tdm va mang tay 127
Bénh thit bo boc khoai nghién 128
Pancake diia chu6i nudng va x6t caramen 130
Banh tdo nudng 132
Salad tc vit va lg xanh 133

134

Spaghetti ca chua x6t bo
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Than lon x0t tao

Xtp kem ca rot

'Banh mi rau x€p tang
Salad kiéu Hy Lap

Nudc x6t cho mén mi Y
Salad cui dua hdu

Kem ba dau phéong

Salad rau ctt nuéng

Banh cudn thit hun khoi
Banh xéo kiéu Nga

Banh goi thip cam

Thit lgn x6t kem va man kho
Phé mai Camembert chién gion
Ca chua nhoi salad ca ngu
Banh Cupcake Mocha
Kem Caramen

Pa té ran va tring op la
Garo ti

Mi Y thit bam ca

Thit mudi cudn dau phu
Salad ngd dua

Banh Crepe

Tring chién nhéi ndm

Cocktail Sangia Tay Ban Nha
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135
136
137
139
140
142
143
143
144
145
147
148
150
151
152
154
155
156
157
159
160
160
161
162
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) Tom cocktail 164
Banh kem - ph6 mai kiéu Y 165
Banh flan rau ciu 166
Banh mi nudng nhan thit 167
Thit heo cudn xic xich nudng 169
Salad ngd6 ngot, ca chua ngon 170
Pasta xao muc x6t ca chua 171
Gan bo nau bia 172
Mi Y x6t ndm hai san 173
Xup bao ngu 174
Salad véi tdm, dau den, dua chuét va bo 176
Thit cudn rong bién 177
Salad bo nudéng chua cay 178
Salad lac can tay 179
Salad muc cudn rau 180
Bo cuén ndm xo6t thit cua 181
Ga om xi dau 182
Mi tron x6t me 184
Bo nau bia 185
Triing cudn ngd Jambon 186
Banh cudn kem tuoi 187
Pancake cuén chudi 189
Salad thit ga sup lo 190
191

Banh kem tra xanh
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Goi xo0ai xanh

Do xao lap xudng

Banh mi viing gion ngon
Salad tdo bap cai tim

Goi chén ga hanh tay

Pizza kim chi

B4nh mi kep tom thit

Mi Y x4t ngao

Salad tom quay

Com sudn cot 1ét

Pau Ha Lan, ngd non xao bo
Banh Sandwich pho mat cay
Salad tom bo

Thit xong khoi tron salad
X6t ddu gidm

Thit bo x4t vang

192

193
194
195
196
197

198
200
201
202
204
205
206

207
207
208
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