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LOI MO PAU

Gi¢ ddy nhu cdu dn chay la mét phdn khong thé thiéu trong cuéc séng cda nhiéu
ngudi, Hang thdng, vao nhiing ngay rdm hay 1€ I6n, viéc én chay cang trd nén
phé bién. Trong nhiing dip nhu'vdy, chung ta cé thé té churc tiéc chay vdi nhiing
mén dn duoc ché bién da dang, cdu ky va nhiéu dinh dudng hon. Mén dn chay
hién nay khéng don thudn la nhiing mén dn don gidn véi nhing nguyén liéu cht
yéu tirrau cu, dau nanh, dau hi... lap dildp lai nhu trudc niza. Véi nhiing nguyén
liéu mdi, phong ph va cdch ché bién da dang, mon chay da tré thanh mon dn
cao cdp, sang trong vdi huang Vi mdi mé va duoc trinh bay dep mat.

Cudn sdch nay gidi thiéu voi cdc ban 30 mén chay mdi, ngon va dé lam. Ban c6
thé ché bién cdc mén nay cho cdc bua tiéc chay, buffet chay hay lam maén dn choi

déu thich hop.
Chtic cdc ban thanh cong.

Yanny Dang




i\u!) mang
nam cay

Khau phan: 4 nguoi

Thoi gian: 30 phiit




Nguyén liéu:

+ 1 miéng déu hi non.

+ 50g mi cn. + Rau c ndu nudc dung chay:
« 5 tai n4m déng c6 ngdm nd. su su, bap my, ct san, ca rét,
+ 50g nim kim cham. cdi thdo, boa r6, 14 dua.

+ 100g méng ludc. + Gia vi: muo6i, dudng, tiéu,

+ 1 cdy hanh boa ro. bot ngot, hat ném nim,

o 1 trdi 6t siing. nudc tuong, gidm gao,

o 1 trai 6t hiém, ngo ri. bot nang, dau an.

Cach lam: ‘

]

So ché:
- Céc loai rau ct lam sach, cat nho, cho vao noi véi 2 lit nudc, ndu soi,

gidm lda, ham 60 phut, vGt b rau cu, loc lay 1.5 lit nuée dung.

- Miing lugc roi vét rdo nudc. Mang va mi ¢in cat sgi mong, udp vai 1/2
muéng ca phé hat ném ndm va 1/4 mudng ca phé tiéu, d€ tham.,

- Ndm déng co cat lat mong. Néam kim chiam cat khiic ngin 3cm. D4u ha

non cit vuéng lcm. Hanh boa ré cit lit méng. Hoa tan 2 mubng canh

bot ning véi nita chén nudc. Ngo ri cit nho. Ot bam nho.

Thuc hién:
- Phi thom hanh boa ro cit lat voi 2 muong canh dau an, cho 6t bim vao

xao cho lén mau. '
- Pun néng nudc dung, cho mang, mi Fén va ndm dong c6 vao, ném gia
vi gdm: 2 mudng ca phé mudi, 1/2 mut?ng canh fiufmg, 1 mudng ca phé
bot ngot, 2/3 mubng canh hat ném ném: 2 rTmén,g canh giam gao, 1/2
mudng canh nudc tuong, néu soi, gidm l}fﬂ Vl'fa nﬁu khoang 5 phut, cho
d4u ha trang va ndm kim cham v_:‘lo, khi mroc' smﬂlai thém &t xao vao,
ném vi viia dn, giam Iua, cho 2 mudng canh nidc bot nang vao cho nudc

xtip hai sanh lai, tat lia.
Cach dung:

_ Muic xtp ra to, rdc ngo rivat
nong.
: 5

iu 1én trén. Don kem nudc tuong, dung



Xiap bi do
rong bién

Khdu phan: 4 nguoi
Thoi gian: 20 phiit




Nguyén lieu:

+ 300g bi do.

+ 100g rong bién kho.

¢ 2 miéng sudn chay.

» 2 cay hanh boa ro.

+ 50g nim kim cham.

+ 2 cdy ngo ri.

+ Mudi, hat ném ndm, dudng, tiéu, dau an.

Cach lam:

So ché:
- Sudn chay rita sach, xé nho, usp vdi 1/2 mudng ca phé hat ném nim, dé

th4m. Sau dé vit rdo, chién ngip dau cho vang gion.
- Bi dé cit khéi 1cm. Hanh boa ro cat 1at mong. Ndm kim cham cit déi,

tach nho. Ngo ri cit nho.

Thuic hién:
_ Phi thom hanh boa ré, cho bi d6 vao xao, ném 1/2 mudng ca phé hat

ném nim, xao bi mém thi thém 1.2 lit nudc vao, dun sdi, ném 1 mudng
ca phé hat ném ném, 1/4 mudng cd phé mudi, 1/4 mudng ca phé duong,
n&u cho bi dé viia chin tdi, ném vi viia &n, cho ndm kim cham va rong

bién vao, ndu s6i, tat lda.
Cadch ding:

- Mic canh ra té,
dung néng.

réc ngo ri va tiéu, thém sudn chay chién gion Ién trén,

» Mdch nho:
Xao bi dé véi gia vi trudc
Cho rong bién vao sau cung

4é bi thim vi dam da.
dé rong bién khong bi mém nhun.



Salad

khoai chip

Khdu phan: 4 nguoi

Thoi gian: 30 phiit




Nquyén ligu:

¢ 100g khoai lang. + 30g bap cai tim.

+ 100g khoai tay. ¢ 1 miéng diu hi mém.

+ 50g khoai mén. + Bo diu phong, sita chua,

+ 50g sa ké. stia tudi khong duong.

+ 50g xa lach caron. « Dau mé, mudi, dau dn, nudc tuong.

Cach loam:

1

-I So ché:

- Khoai lang, khoai tdy, khoai mon, sa ké bao mong, ngam trong nudc,

v4t ra dé rao. ' |
- X4 lach caron, bép cdi tim riia sach, cat soi. Pau hii chan qua nudc s6i,

dé ti lanh, sau dé cit miéng chif nhat day 3 li.

Thuc hién: ) ) N ]
- Tron déu hén hop x6t gom: 2 muong canh sifa chua vgi 1 muong canh

bo dau phong, 4 mudng canh sifa tuadi khong duong, 1 mudng ca phé
nudc tuong, 1/4 mudng ca phé mudi va 1/2 muéng ca phé dau me.
- Pun néng ddu trong chao, cho céc loai rau cli vao chién dén khi vang

gion, v6t ra dé rédo dau.

Cach diung: o
- Xép ra dia xa lach, bap cal
trén.

tim, rau ct chién, dau hi, khi dn rudi xét lén

s Mdch nho: o
Bao mong cdc logi rau cii dé k@c ¢
Cho dau hit vao tit lanh dé mieng
RuGi nudc tron trudc khi an va an ngay

hién dudc gion hon.
déau dudc chic va mdt, ngon hon khi dn.
dé salad giit dudc do gion.




Goi nam
cu ha dira

............. .....“..,..“..........u-...‘.......-..
Khdu phan: 4 nguoi
Thai gian: 30 phit




Nguyén lieu:

¢ 10g suon chay. ¢ 1 mudng canh hanh boa ré phi.
+ 200g ndm bao ngu nho. ¢ 1/2 ct hanh tay.
+ 100g dua leo. + 2 mudng ca phé hanh boa r6 bam.
+ 100g cli hii dita cit cong, ¢ 2 mudng ca phé sa bim.
ngam gidm dudng. ¢ 1 mudng ca phé 6t bam.
* 20g ca rét cit soi. + 4 trai tac.
« 5g dau phong rang san.  Diu iin, bdt ca ry, mudi, dudng,

nudc mam chay, bot ngot,
hat ném nim.

+ | nam rau ram.

Cach loam:

]

S0 ché:

- Sudn chay ngdm nd, x¢ soi, vit khé, udp 1/2 mudng ca phé hat ném
ndm, chién vang gion.

- Ndm bio ngu d€ nguyén, khong cit goc, ngdm nudc mudi loang, chin

sO qua nudc sdi, vat rdo. Hanh tiy cit mong, ngam nudc dd. Dua leo cit

lat xéo.

- Uép cit hii dita, duta leo, ca r6t v6i nudc cot 1 trai tic, 1 mudng canh
duong va 1/5 mudng ca phé mudi.

- Phi thom sa va boa r6 bam, thém 1 muong ca phé bot ca ry vao xao, cho
mudng ca phé hat ném ndm, 1 mudng ca phé

tiép nim bio ngu, ném 1 :
hé dudng va 1/3 muong ca phé bt ngot, xao

bot ca ry, 1/2 mudng ca p
n4m viia chin, tit lda.

Thuc hién: . .
- Pha hén hop tron goi: Khudy déu 2 mudng c;anh nudc mam chay, 3
mudng canh duong, nudc cot 3 trdi tac, 1/3 Tuonfg' ca phé bot ngot va
1/2 mubng ca phé 6t bam, dun soi cho keo, d‘e xlguc_l‘l. . o

_ Khi in, trén 1/2 lugng sudn chay, dua leo, ca rot, hanh tiy, rau rdm, can
tau, ci hii (iﬁa, n&m bao ngu vdi nudc tron gbi, rac dau phong, boa r6 phi

va 1/2 lugng sudn chay con lai lén trén.

Cdch ding:

- Cho gdi ra dia, 4n kém VGi banh phong chay hodc banh da nudng.

11



Cha gio chay
thap cam

Khdu phan: 4 nguoi

Thoi gian: 30 phiit

12



Nguyén liéu:

+ 50g ndm rom. o 1/2 14 tau ha ky.

¢ 30g cha lua chay. o 1 ciy boa ré.

+ 30g ddu xanh. + 1 miéng du hi trang.

+ 30g khoai lang. o 1goibinhpia.

+ 20g ndm méo ngam ng. & Ngori, clt kiéu, 6t trai.

+ 20g ndm huong ngam no.  , M6, duding, bot ngot, nudc tuang,

# 30g cu san. gidm gao, hat ném ndm, tiéu, dau an.

* 20g gia. « Ddu én, bot ca ry, mudi, dudng,

¢ 5g bun tau ngdm no. nudc mam chay, bot ngot, hat ném nim.

A

Cdch lam:

]

Sd ché: ' | |
- Pau hii trung qua nudc s0i, vat rao, quét déo. Ndm rom, ndm huong,

ndm méo ngm nudc gao, ria sach, cit soi. Dau xanh ngadm nd, dé réo.
Bitin tau, tau h ky ngam mém, cat soi. o |

- Gi4 rita sach, cit doi. Khoai lang, ct sin cat sgi, vat b6t nudc. Cha lya
cit hat luu. Ci kiéu cit sgi. Gt bam nhuyén. Boa rd cit nhuyén, phi vang.

Ngo ri cat nho.

Thuc hién: e B o T
- Trén nhan: Tron tat ca cac nguyén lieu da so ché, ném 1 mudng ca phé

hat ném n&m, 1/2 mudng ca phé bot ngot, 1/2 mudng ca phé tiéu va 1
mudng canh ngo ri. ) e o 8
- Trai banh pia ra cho 1/2 mudng canh nhén 1én, cucn lai.
- Dun néng déu, cho cha gio vao chién vang, vét ra dé rdo.
- Pha nudgc cham : Trén déu 3 mudng canh nudc tuong véi 1 mudng
canh dudng, 3 mudng canh nudc, 1 muéng canh gidm gao, ci kiéu va 6t

bam.
Cdch ding:

- Xép cha gio ra dia kem rau tha
tuong pha.

m, xa lach, d6 chua, khi an chim nudc

13



Cuédn ld lot
swon chay

Khdu phan: 4 nguoi

Thoi gian: 20 phuit




Nguyén liéu:

+ 8 miéng suon non chay (loai kho).

+ 100g la 16t. + Rau s6ng, banh héi.

¢ 100g cti san. + Dudng, bot ngot, hat ném nim,
+ 50g nim bao ngu. ngi vi huong, tucng 6t, nude

¢ 1,5 mudng canh si bim. tuong, sa té chay, nudc c6t chanh,

+ 2 mudng ca phé diu phong rang.  boa r6 phi, déu dn.

Cach lam:

]

S0 ché:

- N4m bao ngu rita sach, cat sgi. Ca san cit soi, vat bot nude. Xdo so nim
va ct sin. Pau phong rang gia nho. Sa phi thom.

- Susn non chay ngam nudc im cho nd mém, vat kho, xé nho.

- Uép ndm bao ngu, sudn va ct sin vdi 1/4 mudng ca phé dudng, 1/2
muéng ca phé ngii vi huong, 1/2 mudng ca phé bét ngot, 2 mudng ca phé
sa té chay, 2 muong ca phé hat ném nim, 1 mudng canh sa phi.

- Cuén phin nhan dé udp vao 4 16t, d€ mat la tron phia ngoai, dung tim

dinh hinh cudn 14 16t.

Thuc hién:

- Cho it déu vao chio, 4p chéo cic cubn 14 16t.

- Pha x6t: 1/2 mudng canh sa phi, 1 mudng canh nuéc tuong, 1 mudng
1 mubng canh tuong Gt, 1/2 chén nudc. Niu séi cho nudc

canh dudng, ;
thém 1 mudng ca phé nudc cét chanh khudy déu,

x6t vita sanh. Tat lua,
dé ngudi.

Cdch dung:

5§ s L4 F.4 I e e -
- Cubn banh héi cé boa rd phi vOi rau song, cuon 1a 16t, chim véi nude

tuong sa.

= Mdch nhé: L
Cubn 1 16t cho mat ldng ra phia ngoai dé mon dn co mau sac dep.

Ngém sudén chay vi nudc nong dé suon co do dai ngon miéng.

15



Rau rung
cuon thit khia chay

Khdu phan: 4 ngudi

Thoi gian: 20 phiit




Nguuén liéu:

+ 150g sudn chay da ngdm mém.

+ 100g cha lua chay. + 12 cong bong he chan.
+ 200g cu san.  Boa ré bam, 6t bam.
+ 200g banh hoi. + Dau phong rang gia giap.

¢ Muoi, dudng, hat ném ndm, tiéu,
dau hao chay, nuéc tuong, diu an.

¢ An kém: ca rét, cu céi trang ngam
gidm duong, kiéu chua cat sgi.

+ 500g rau riing cic loai .
+ 1 chén nudc dua tuoi.
« 1 trai 6t sling cat sgi.

« 1/2 chén he l cat nho.

Cach lam: |

1

So ché: )
- Sudn chay da ngam lang lam déi, udp vdi 1/3 muong ca phé tiéu, 1

muéng canh hanh boa r6 bam, 1/2 mudng canh nudc tuong, 1 mudng
ca phé hat ném ndm, 1 mudng ca phé ddu hao chay, 1/2 mudng ca phé
duong, tron déu, dé thim.
- Cha lua chay cit lat mong, dai 4cm. Ca sin cit 14t nhu ché lua, ném mot
it muéi, 1/4 mudng ca phé hat ném nim, dem x2o so voi it dau.

- He 14 cit nho, tron voi chiit muéi. Phi dau ndng, ché vao chén he lam

dau he. Phét ddu he lén banh hoi.

Thuc hién: , o
- Ap chdo sudn chay vdi it dau, thém 1/3 chén nudc dua khia cho sudn

chin thom, d& ngudi, xé soi nho. g y X 2 g
- Trai cac 14 rau riing ra, dat banh hoi, suon khia, cha lua chay, ¢t sin,

6t sqi, r8i cudn tron, dung cong he chén cot lai, cat bang 1 dau cho dep.
- p};a nude chim: Nau soi 1 chén nudc diia dén khi c§>11 lai phan m‘r‘a,
thém 1/2 chén nudc tuong, 2 MUoNg ca phé duaj’g’ n(?m vi viia an, tat
Itta, khi &n thém do chua, kiéu chua cit soi, 6t bam, ddu phong va boa

1o phi.

Tgc tuong da pha.

17
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Hoanh thanh chay
chién gion

Khau phan: 4 nguioi

Thaoi gian: 20 phiit




Nguyén ligu:

+ 40 miéng vo6 hoanh thinh. + 1 miéng nho dau hd trang.

« 1/2 chén dau xanh ca vé hdp chin. ¢ 1 mudng ca phé cong ngo ri bam.
+ 100g khoai mon cao hdp chin. + 1 mudng ca phé 6t sling bam.

¢ 1 tai viia nam meo. + Hat ném nam, tiéuy, ddérng, dau an,
+ 5 tai nim huong. déu meé, tuong xi mudi, nudc tuong.
¢ 5ci ci ning. o An kém: xa lach xoong.

Cach lam:
'I So ché:

- P4u hii ludc so, vit rdo, bop nhuyén, quét cho dai. ,
- Nim méo, nim huong ngim nd, cat nhuyén. Cit nang cat sqi.

- Chién gion 2 14 hoanh thanh, bop nhé.

Thuc hién: o o
- Tron nhan gém: ddu xanh, ddu ha, khoai min cao; MM méo, i
huong, cii ning, 4 hoanh thanh chiéAn, 1{2 muong ::anh cong ngo, E/ 3
mudng ca phé tiéu, 1/2 mubng ca phé dm::ng, 1‘ mu?ng (3a BhE L ner:1
nim, 1/2 mudng ca phé dau meé va 1 mudng ca phé nudc tuong. Quét
nhin cho dai.

- Cho mét it nhédn vao v

- Pun néng dau an, chié

& hoanh thanh, tim lai, dén mi v6i mét it nudc.
n hoanh thanh chin vang gion, v6t ra dé rdo dau.

Cdch dung:
- Xép hoanh thanh ra dia,
tuong xi mudi.

bay chung vdi xa lach xoong. Khi dn chdm kém

_

» Mdch nho:

Vit rdo va quét ddu hii no
Ding nudc ddan mi hoanh th At
Chién véi lita viia dé hoanh thanh co m

n dé nhan co do két dinh tot.
4nh 38 khi chién khong bi bung ra.
au vang sdng va do gion lau.

- 19




Banh khoai hal sen
chién xu

Khdu phan: 4 nguoi

Thoi gian: 35 phiit




Nguyén liéu:

+ 1/2 cti khoai mén cao (200g).

+ 50g hat sen.

+ 1 mudng canh ca rét ct hat lyu nho:

+ 100g dau ha trang.

¢ 1 muéng canh ddu hanh traing bam nhé.

» 100g b6t mi.

¢ 2 qua trling ga.

+ 150g bot xu.

+ Mé trang rang, bot chién gion.

« Hat ném néam, tiéu, dau dn, x6t mayonnaise chay.

Cach lam:

]
2

So che:
- Khoai mén got vo, ché tu, cit lat mong. Hat sen lugc chin, tan so.

- Pau hii chin so, tan nhuyén. Bot chién gion pha véi nude theo hudéng
dan trén bao bi.

Thuc hién:
- Tron nhan gém: ddu hi trang, hat sen, ca r6t, 1 mudng canh diu hanh

tring, 1/3 mudng ca phé hat ném ndm va 1/2 mudng ca phé tiéu.

- Cho nhan 1én mot mit ciia miéng khoai, kep lai bang mot miéng khoai
khic. TAm miéng khoai qua bot chién gion roi tim qua bot xu.

- Dun néng ddu trong chao, cho khoai vao chién chin vang, vét ra dé€ rdo

diu.

Cdch dung:

- Cho mén in ra dia, chdm kém x6t mayonnaise chay va mé tring rang.

» Mdch nho:

Tén s hat sen d€ khi an cdm nhan dudc do bui cia hat sen.
Chién khoai vdi lita viia d& nhan chin déu.

21



Banh g
(tlmy'

Khdu phan: 4 nguoi

Thai gian: 30 phut




Nguyén liéu:

Nhdn:

¢ 100g thi ham (jambon) chay. + 100g ct sin.

* 5 tai ndm huong kho. + 1/2 ca hanh tay .

¢ 20g ndm meéo ngim mém. + 2 mudng canh boa r6 cit nho.

¢ 50g ca rot. + 1 mudng canh ngo ri cit nho.

V6 dau nudc (I6p bot vo): Vo dadu (16p bét 16t):

* 2 qua tring ga. + 80g bot mi.

*+ 140g b6t mi. ¢+ 4 mudng canh dau in.

+ 3 mudng canh dau dn. + Hat ném nam, bot ngot, tiéu,

+ 1/2 mudng canh mu6i. tuong 4t, nudc tuong, ddu me,
dau an.

Cach lam:

]

3

80 ché:
Nhdn: N4m huong ngam nd, it nho. Ca rét cit nhé. Ct sdn, hanh tay cét

nhuyén, vét réo nudc. Thit ham chay, ndm meo cat nho.
Vé bdnh:
- V4 d4u nudc: Ray bot mi véi 1/4 mudng ca phé mudi, sau d6 cho triing

g4, d4u 4n vao tron déu réi nhao min.
- Vo diu: Tron déu bot mi va ddu dn cho min, dé bot nghi 30 phut.

Thuc hi¢n: _ '
- Pun néng d4u in cho boa rd vao phi tham, r6i cho ndm h.iong, ca rét,

cti sén, hanh tiy, ndm meéo, thit ham chay vao xao sa, ném v¢i 1.5 mudng
ca phé hat ném nam, 1/3 muéng ca phé bét ngot va mot it tiéu, 1 mudng
canh diu meé, ném vi vifa in, tat lia, cho ngo ri vao trén déu, dé ngudi.

- Can |ép bot vo thanh 1 tdm mong, day 2-3 li, trét I6p bc t 16t 1én mat cho

déu, cudn tron, gip lam 3, can mong. Dung khudn tron duéng kinh 8cm
cit bat. Cho nhan vao giiia, tao hinh ban nguyét va xoan mép bén ngoai,

15i "o banh vio chao chién chin vang vdi lia via, vét ra dé rdo dau.

Cdch Jung: ' ) '
- Cho bénh ra dia, ding néng, chdm kém véi tuong ot.

23



Banh sen
chién gion

Khdu phdin: 4 ngioi

Thai gian: 25 phiit

24



Nguuyén liéu: .

o 1 cti sen non (khoang 150g).

+ 100g hat sen tuoi. + 1 mudng ca phé toi, 6t bam.
+ 1 mubng canh me den. + 1 mudng canh hing l4i cat nhé.
+ 1/2 mudng ca phé huing lui + 1 mudng canh toi phi.
bim nho. » Tuong 6t, tuong ca, bot chién.
« 1 mudng ca phé nudc c6t chanh. gion, x6t mayonnaise chay, diu an.

Cach lam:
'l So ché:

- Cii sen bao vo, rita sach, cdt lat ngang day 3 li, ngam nudc pha gidm 10
phut, vét ra dé rdo. Hat sen ludc chin téi trong nudce ¢6 it mudi.

- Pha bot chién gion theo hudng dan trén bao bi, thém 1 muéng canh me
den, 1 mudng canh hing lti bim nho, 1 muodng ca phé tdi ¢t bam vao
tron déu cung ct sen va hat sen.

Thuyc hién:
- Dun néng diu dn, muc 1 miéng cl sen va x€p vai hat sen lén trén, cho

banh vao chio déau trd déu hai mat chién dén khi chin vang, vét ra dé rao

dau.
- Pha x&t chdm: Tron déu 3 mudng canh x6t mayonnaise chay, 1 muéng

ca phé nuéc c6t chanh, 1 mudng canh tuong 6t, 1/2 muéng canh tuong

Ca.

Cdch dung:
- Xép bénh ra dia, dung
banh, ric thém toi phi va

bao tam gidc dung x0t vao, trang tri xot trén mat
14 rau hung i cat nho lén trén.

s Mdch nho:
Nén ludc chin hat sen trudc dek
Ci sen sau khi cat ngam vao nidc

hi chién cdc nguyén liéu chin déu.
c6 pha gidm dé cii sen dugc trang.
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Sandwich cuon
lrai cay chién gion

............................ .‘----..‘...........““..
Khau phan: 4 nguoi

Thoi gian: 20 phut
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Nguuyén liéu:

+ 4 1at banh mi sandwich lat.

o 1latlé.

o 1 14t dua hdu khong hat.

+ 1 lat thom chin.

¢ 4 14 xa lach.

« 50g bt xu.

+ 1 mudng canh bot mi.

« Huing i, 14 bac ha.

» DAu in, x6t mayonnaise chay, sifa dic, sita tuoi.

Céch lam:

]

S0 ché:

- Banh mi sandwich cét b ria, diing cay cén bt cdn méng.

- L&, dua h4u, thom cit sgi ¢& ddu diia. Xa lach, bac ha ria sach, dé rao.
- Pha bét mi véi sita tuoi thanh hén hgp bot nhao min.

- Trén 2 mudng canh x6t mayonnaise chay v6i 1 mudng canh sita dic.

Thuc hién:

- Sandwich can mong, phét 1 16p x6t mayonnaise chay 1én 1/2 mét banh,
xép rau xa lach, 1¢, dua hdu, thom va 3 ld bac ha Ién, cudn lai. Khi cudn
gn hét, phét mot it x6t mayonnaise dé dan mép.

- Pun néng déu in, nhung cudn sandwich qua hén hop sia tuoi bt mi,

tim qua bot xui sau d6 dem chién vang gion, vét ra dé€ rao diu

Cich ding:

- Xép sandwich trdi ca

y chién gion ra dia, chdm vdi x6t mayonnaise chay
pha sifa ddc. Trang tri &t chdm vai mot it thom bam nho.

= Mdch nho:

Trdi cay khong nén cat nhuy
Trén bot mi véi sita tudi dén
vita tao d6 bam khi tdm bot xu.

én qud dé bi chdy nudc.
hiing sandwich, vita giup tiét kiém thoi gian
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Cha khoai

dau ha hap

Khau phan: 4 nguoi
Thoi gian: 25 phuit
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Nguuyén liéu:

+ 100g khoai ma.

« 100g khoai mén cao.

o 1 miéng nho dau ha tring.

 10g ndm meo.

2 cay ngo ri.

o Ot sting, xa lach, rau séng.

o Tiéu, mudi, bot ngot, dudng, nudc tuong, dau diéu.

Cach lam: |

]

So ché:
- Khoai cit c& ngén tay, cho vao td voi 1 mudng canh nudc, mot it muéi,

tiéu, cho vao 10 vi ba ndu trong 5 phut, 13y ra tan nhd.

- N&m méo ngam nd, cit s¢i nho. Ngori cat nhuyén. Ot sting cit soi. Pau
hii chén so, vét rdo, tin nhuyén.

- Trén déu dau hi voi khoai, nim meo, ném 1/2 mudng ca phé bot ngot,
1/3 mudng ca phé mu6i, 1 mudng ca phé dudng, 1/2 mudng ca phé tiéu,

ngo ri.

Thuc hién:
- Thoa dau vao dia sau long, cho nhan vao, ding mudng nén lai cho dep,

hdp trong 15 phit. Sau do phét ddu diéu lén, khong ddy nép, hip chin la

dugc.

Cdch dung: )
- L4y cha khoai hép ra dia, xép xa lach, rau song xung quanh, &n kém

nudc tuong.

» Mdch nho: ’
C6 thé thém hodc thay cdc logi khoai khdc tity y. |
Néu khoai bang 16 vi ba gitip tiét kiém thoi gian, khoai rdo va thdm ngon

hon.
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Bo chay neé
hoa thién ly

Khdu phan: 4 nguoi
Thai gian: 20 phiit

20



Nguyén liéu:
+ 200g chin ndm dong co kho.
o 1 trai Gt sting cat soi.
« 50g cong cén tay.
o 100g hoa thién ly.
« 100g khé qua.
« Boa ro cit lat, sa bam, sa té chay.
« Bo lat, chao, rugu Mai qué 16.
« Hat ném ndm, dudng, ngi vi huong, nudc tuong, ddu an.

Cach lom:
So ché:

.I - Lam bo chay: Chan ndm ngdm mém, rua sach, ludc chin, vét ra ngdm
ngay vio nudc da lanh, vit that rdo. Gia giap chan ndm, udp voéi gia vi
gém: 1 mudng canh sa bam, 3 mudng canh boa ré cat lat, 1 mudng canh
sa té, 1/3 mudng ca phé ngi vi huong, 1/2 mudng ca phé dudng, 1 mudng
canh rugu Mai qué 19, 1 mudng ca phé hat ném ndm, 1/2 mudng canh

nuéc tuong, 2 mudng canh dau an, dé tham.
- Bao méng cin tay va kho qua, cho vao ti mét git lanh. Hoa thién Iy rira

1

sach, dé réo.

Thuic hién:

- T4n nhuyén 2 mudng canh chao, cho 2 mudng canh nudc chao vao,
khudy déu.

- Dit chio gang lén bép, cho 1
chay) vio ciing voi khd qua, cin tay,
chin tdi.

/2 chén bo va dau vao, khi in cho nim (b
bong thién ly va 6t sling vao xao

Cdch diing:

- Diing néng an kém x6t chao.

s Mdch nho:

Chon chdn ndm hdi to dé nam
Sau khi ludc chan ndm ngam ngay vao
va thdm vi.

c6 do gion, dai viia phdi khi dn.
dd lanh, vat that rdo dé c6 do gion
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Buan bi chay

........................... ...”.n-r---------n----.

Khau phdn: 4 nguoi

Thai gian: 25 phuit




Nguyén lieu:

+ 1 miéng dau hi (150g). + 2 mudng canh déu phong rang gia giap.
* 100g cti san. + Rau thom, dua leo, gié séng.

+ 100g khoai tay. + D4u hanh la.

+ 2 lon bun tau. + Toi 6t bim, nudc c6t chanh.

+ 1 mudng canh thinh gao rang. + Hat ném nim, mudi, tiéu xay, dudng,

+ 1 chén nudc diia. nudc tuong.

Cdch lam:

]

So ché: 1
- Pau hii cét lat mong, chién vang, vét ra dé rdo ddu, thai sgi.

- Khoai tay, cti sdn bao sgi roi chién vita vang, vét ra dé rdo diu.
- Btin tau ngdm mém, trung nudc soi khoang 1 phit, vét ra nhing vao
t6 nudc loc, réi vét ra dé cho thit rdo nudc. Sau d6 dem cat ngan khodng

5cm.

Thuc hién:
- Tron déu dau hi chién, khoai tay, cu san, bun tau cung véi 1 mudng

canh thinh gao rang, 1 mudng ca phé hat ném ném, 1/3 mudng ca phé

tiéu xay, 1/4 mudng ca phé mudi, 1/4 muodng ca phé dudng.
- Nuéc tuong chua ngot: Lay 1 chén nudc dita xiém, pha véi 2 mudng
anh nudc tuong, 1/2 mudng ca phé mudi, 2

canh dudng, 2 mudng ¢
khudy cho tan dudng, thém tdi 6t bam.

mudng canh nudc c6t chanh,

Cdch dung:
- Bun bi chay an vgi rau thom catn
phéong rang cung voi nudc tuong chuan

ho, dua leo, gia sdng, diu hanh va dau
got.

» Mdch nho:
Cho hat ném vao nhdi ky voi bun tau
liéu I'hac.

Diy g khoai tay xdt nhuyén tro
cho bi chay.

Pha nudc tuong vdi nudc dita xiem

dé thdm roi moi tron véi cdc nguyén
n chung véi ddu hil tao mui thom hdp dan

tao vi ngot diu cho mon nudc chdam.
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Banh mi
hap bi chay

............................ ..-.......................

Khdu phan: 4 nguoi
<

Thai gian: 30 phiit
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Nguyén liéu:

+ 2 6 banh mi dic ruét (mdi 6 25cm). ¢ 30g he 1 cét nho.

+ 1 miéng I6n ddu ha tring. + Boa r6 cat lat, boa ro phi,

+ 200g ct san. &t bam.

+ 50g nim dong co6 kho. + Diu phdng rang, thinh.

+ 50g ca rot ct sgi. + Hat ném ndm, dudng, nudc
« 50g sudn chay (da ngdm nod). tuong, dau in.

« 1 chén nudc diia tuoi. + An kém: cai be xanh, rau

+ 1 chén mién (btn tdu) ngdm mém. tham, do6 chua (cu céi tring,

Cdch lom: ca rét ngam chua ngot).
Sd ché:

.I - Banh mi cit lat day lem. Lang mong sudn chay, udp véi 1/2 mudng ca
phé hat ném ndm, 1/2 mudng canh nudc tuong, 1/4 mudng ca pheé tiéu,
1/2 muéng canh boa ro cit lat.
- Pau hii tring va cti sén cit lit miéng to, chién vang, cat soi. Trit ddu
trong chio ra, cho suén chay vao ap chao dén khi chin thom, dé ngugi,

Xé sOi.
- Mién ngdm mém, trung so qua nudc soi, vOt ra xa qua nudc lanh, dé

réo, cit khiic 5cm. Ndm dong co ngdm nd, ct lat.

Thuic hién:

- Lam bi chay: Phi thom boa ro cit lt, cho ndm dong ¢6 va ca rét xao
vita chin, thém dau hil tring, ct san, suon chay vao tron chung, ném 1/2
1 muéng canh nudc tuong vao dao déu, tit

muéng ca phé hat ném ndm,
g canh thinh, 2 muéng canh boa ré

Itia va cudi cung thém mién, 1 muon

phi, tron déu.
_ Lam d4u he: Cho chit mudi vao chén he, dun ndng dau ché vao chén he

va khudy déu cho he viia chin. .
_ Pha nudc chdm: Pun néng 1 chén nudc dira tuoi cho dén khi con lai 2/3

chén, thém 1/2 chén nudc tuong, 1 mudng canh dudng khudy tan. Tit
Itia, dé ngudi, khi dn thém do chua, 6t bam.
Cich dung: ' o ) |
- Cho banh mi vao xiing hap mém, ldy ra, dat bi 1én trén, thém ddu he,
dau phéng rang. An kém vai cai be xanh, rau thom, do chua va chim véi
nudc tuong pha.
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Mi can xol nam
chua ngot

............................ .---.,.....,,......“_“__
Khdu phan: 4 nguoi
Thoi gian: 20 phiit




Nguyén liéu:

¢ 3 cay mi can.

+ 50g ndm rom. + 1 trai 6t sting cit qua tram.

¢ 1/2 miéng ddu ha non. + 2 muong canh hanh boa ré bim.
# 4 tai nim dong coO ngdm mém.  * Hat ném ndm, bdt ngot, tiéu,

¢ 6 cay cai thia. duding, ddu hao chay, nudc tuong,

+ 1 mudng canh gling cit qud trdm.  gidm gao, ddu 4n, ddu me, bot nang.

Cdch lom: ‘

]

Sd ché:

- Mi cin, d4u hi cit khéi vudng lcm, Wdp 1 mudng ca phé boa ré bam,
1/2 muédng ca phé bot ngot, 1/2 mudng ca phé muéi va 1/2 mudng ca phé
dudng.

- Cai thia 3 cay cit hinh bong, con lai xé doc lam déi.

- N&m rom chin so, cit déi. Ndm dong co cat hat lyu. Céi thia chdn qua
nudc sbi cé pha chit mudi, vét dé rao. Bot ning hoa véi nudc.

- Pha hén hop gia vi gom: 1 muéng canh dudng, 1 mudng ca phé bot

ngot, 1 mudng ca phé hat ném niam, 1 mudng canh diu hao chay, 2

mudng canh nudc tuong, 1 mudng canh gidm gao, 1/2 mudng ca phé

tiéu va 1/2 chén nudc.

Thuc hién:

- Pun néng 1 mudng canh dau trong chao, phi thom hanh boa ré, xio so
cai thia, ném 1/4 mudng ca phé hat ném ndm, trit ra dia. Thém diu vao,
x40 s6 mi cin cho ram mit, trat ra.

- Lam x&t ndm: Phi thom giing cho ndm rom vao xao truéc cho vita chin,
d4u hi vao xao nhe tay, cham hon hop gia vi da pha

thém ndm dong co, ,
ot sanh lai, cho mi ciin va 6t

vio, ndu so6i, thém it nudc bot nang vao chox

siing vio tron déu, tit lita, ném 1/2 muong ca phé ddu me.

Cdch dung:
- X&p cdi thia ra dia,
vOi com.

cho hén hgp nam 1én trén, rac mot it tiéu, ding nong
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Mi can xot
lieu rvanh

Khau phan: 4 nguoi

Thai gian: 30 phiit

2R



Nguyén liéu:

+ 300g mi can.

« 25g tiéu xanh.

+ 300g ndm rom.

+ 1/4 trdi thom.

+ 2 mudng canh boa ré bam nhé.

+ 15g gling.

o 1 trdi Gt sliing.

« 2 mudng canh sa bam.

+ 1 trai nudc dia tuoi. ‘

« Dau an, ddu diéu, tuong 6t, mudi, dudng, hat ném nim,
nudc tuong.

Cdch lom:

So ché:
- Mi ciin cit lat xéo day lcm, udp 1/2 mudng ca phé muéi, 2 mudng ca

phé hat ném ndm, 1 mudng canh nudc tuong, dé 15 phut cho thim gia vi.
- Tiéu xanh dap gidp. Ndm rom khia chil thdp trén ddu. Thom cat lat.

Gling va 6t siing cat hinh thoi.

Thuc hién:

_ Xio mi cin vdi ddu cho se mdt, cho boa rd, sd va tiéu xanh vao xao
thom, cho tiép nim rom vao xdo, thém 2 mudng canh tuong 6t, | mudng
canh diu diéu va nudc duia vao ndu soi. Cho tham, gling, 6t vao kho Itia
liu riu, ném 1/2 mudng canh hat ném ndm, 2 mudng canh nudc tuong,
kho dén khi cac nguyén liéu chin va thim vi, nudc kho sanh lai, tat lia.

Cdch dung:

- Diing néng vdi com tring.

s Mdch nho:
Xao trudc mi cin voi ddu dé khi kho mi cdn thom va khong bi bg.

Mi can cdt ldt xéo d€ gia vi dé thdm vao bén trong va mon dn trong dep
mat han.
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Swon (_fh.ay
khia mat ong

Khdu phan: 4 nguoi

Thoi gian: 15 phuit
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Nguyén liéu:

+ 300g sudn chay da ngam nd.

+ 3 mudng canh mat ong,.

+ 1 chén nudc diia tuoi.

¢ 2 trdi 6t hiém.

¢ 2 cay ngo ri.

¢ 1 cdy hanh boa ré.

+ Bot ngot, nudc tuong, tiéu, ddu diéu, dau an.

Cach lam:

Sd ché:

- Hanh boa ro: phén 14 cdt nho, phdn cong bam nhuyén, phi thom. Ot
hiém dap giap.

- Sudn chay riia sach, ngam nudc &ém 30 phit cho né mém, vét ra dé rao.
Udp suon véi 1 mudng canh boa ré phi, 1/2 mudng ca phé bét ngot, 3
mudng canh nuéc tudng, 3 mudng canh mat ong, 1 mudng canh ddu

diéu, 1/4 mudng ca phé tiéu, dé tham.

2 Thuc hién:

- Xio0 sin sudn chay véi mot it ddu, thém mot it nudc tuong cho thim
gia vi, tiép theo cho nudc difa xam xip, khia véi ltia riu riu dén khi nudc

sét lai. Thém 2 trai 6t hiém dap gidp vao, cubi cung cho ngo ri, 14 boa rd

va riac thém tiéu.

Cdch dung: o
- Cho sudn rim ra dia, dung v6i com trang va rau dua.

= Mdch nho: ‘
Diing nudc dita khia sudn tao dg ngot thanh va thom ngon hon.

Mat ong sé lam cho sudn c6 do bong va vi ngot diu, rdt thom ngon.
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Tau hu ky

cuén nam xol lieu

........................... .---...‘....,.,.,“..“,..
Khdu phan: 4 nguoi

Thoi gian: 25 phiit




Nguyén liéu:

« 2 miéng tau ht ky la. + 2 mudng canh hanh boa rd phi.

¢ 50g ndm huong ngdm mém. ¢ 2 mudng canh bot ning.

+ 1 miéng dau hi trang. + 2 muéng canh tiéu tring gia giap.
+ 50g ca rot cat nhuyén. + 1 trdi nudc dita tuai.

« 1 mudng ca phé giing + Hat ném ndm, bot ngot, ngii vi huong,

nudc tuong, dau an, dau diéu, méat ong.

xay nhuyén.
o Trang tri: gling cat nhuyén chién gion.

« 50g tiéu xanh.

Cach lam: ‘

]

So ché:

- Tau htt ky ngdm mém, dé rdo. N4im huong cit sgi nhuyén. Tiéu xanh
dap giap. Pau hi trang bop nat vit rdo nudc.

- Trén nhan: Tron déu ndm hudng, gling, ddu hi tring, ca rét vdi 1
mudng canh hanh boa ré phi, 1 mudng canh tiéu xanh d4p giap, 2 mudng
ca phé hat ném nam, 1/2 mudng ca phé bot ngot, 1 mudng canh bt nang.

Thuc hién:
- Trai miéng tau hi ky ra dia, rdc it bot nang 1én trén, cho nhan vao cuén

tron lai. Cho vio xiing hip 10 phut, ldy ra dé rdo nudc. Lam néng dau
cho cudn tau hi ky vao chién vang, vét ra, dé ngudi.

- Nu x6t: Pun néng ddu diéu, cho tiéu xanh, tiéu trang gia gidp vao xao
thom, thém 1 chén nudc difa, 1 mudng canh mat ong, 1/3 mudng ca phé
bot ngii vi huong cling v6i 3 mudng canh nudc tuong, 1/2 mudng ca phé
bot ngot, ndu ltia nhé dén khi s6i, chAm nudc bot nang vao khudy déu

cho x6t sanh lai, tit Ira, ric hanh boa r6 phi vao.

Cdch dung:
- CAt cudn tau ht ky thanh mién
chién gion lén trén.

g vita @n, xép ra dia, rudi x4t va cho giing

s Mdch nho:
Pdu hii trdng vit rd
Hdp cudn tau hi ky tridc de

o nuidc dé khi dn cudn tau hit ky dai hon va khong bi bé.
dinh hinh va khi chién khong bi bung.

—
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Tom chay lac lac

hanh nhan

........................... .,--,.,.,,-..‘..--.,......
Khdu phan: 4 nguoi

Thoi gian: 15 phiit




Nguyén lieu:

+ 100g cha lua chay.

+ 50g tom chay.

+ 50g nim rom bup.

+ 50g ca rot.

¢ 100g bi ngoi vang.

+ 1 be can tay.

+ 50g hanh nhén cat lat rang gion.

+ 2 miéng tau hu ky chién gion.

« 1 muéng canh hanh boa rd bam. .
+ 1 trai Gt sling cat sgi.

» Hat ném ndm, bot ngot, diu dn, dau hao chay.

Céch lom:

Sad ché:
- Ché lua chay cit sgi dai 5cm, c& ddu dia. Bi ngoi cat soi ngang 5 li. Cén

ty bao xd, cit xéo. Ndm rom ché do6i. T6m chay riia qua nudc néng, vét

dé rao.

Thyc hién:
- Cho 2 muéng canh dau dun néng, phi thom 1 mudng canh hanh boa

rd, cho rau cit vi nim rom vao xao nhanh tay, cho tiép tém chay va cha
lua chay vao xao, ném 1 mudng ca phé bot ngot, 1/2 mudng ca phé hat
ném ndm, 1/2 mudng canh ddu hao chay, xdo cho viia chin tdi, thém ot

sting cat sgi va 1/2 lugng hanh nhan vao, tit lda.

Cdch dung:
- Cho mon én ra dia,
nhan con lai va ngd 4t lén. Dung ket

thém tau hi ky chién gion lén mat, rdc tiép hanh
1 nudc tuong va 6t cit lat.

» Mdch nho:

Cho chd lua chay véo xdo sau rau ci dé cha khéng bi mﬂit, |
Cho hanh nhan vao sau cung dé hanh nhan gitt dudc do gion.
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Mien xao
lwwon chay

Khau phan: 4 nguioi
Thoi gian: 30 phuit
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Nguyén lieu:

« 200g mién dau xanh. ¢ 40g cin tau.

« 8 c4i ndm dong c6 kho. + 80g méng ludc.

+ 2 tai ndm meo. + Hanh boa ro, ngo ri, 6t siing.

+ 80g ca rot. » Mudi, bt ngot, tiéu, dudng, bot ngii vi

huong, nudc tuong, bot nang, ddu dn.

Cach lam:
].wd@

- Mién ngam mém, cat khic ngn viia dn. Ndm dong c6 ngdm no ludc
s0, cit theo ria ndm ti ngoai vao trong thanh sgi dai, ban day khodng 8
li, udp v6i 1/2 mudng ca phé bot nga vi huong, 1/4 mudng ca phé mudi,
1/4 mudng ca phé tiéu va 1/4 mudng ca phé bot ngot.

- N4m méo ngim nd, cét s¢i. Ca rot, mang ludc cit sgi. Can tau cat khuc.
Hanh boa rd cit lat xéo. Ngo ri cit nho. Ot cit sgi.

2 Thuc hién:

- Lam luon chay: TAm ndm dong c6 qua bot ning, chién ngip dau cho
gion, vdt ra d€ rdo dau.
- Pha nudc gia vi: Tron déu 1/2 chén nudc v6i 1/2 mudng ca phé muodi,

1/4 mudng canh dudng, 1 mudng canh nudc tuong va 1/2 muong ca phé

bt ngot.
- Phi thom hanh boa r6, cho mién vao xao ram mat, ném 2 mudng canh

nudc gia vi, tron déu, trut ra dia. Tiép tuc phi thom hanh boa 16, cho ca
15t vao xao viia chin, cho mang, nim meo, can tau va luon chay vao dao
déu, ném 2 mudng canh nudc gia vi X0 thdm, cudi cing cho mién vao

tron déu.

3 Cdch ding:

- Cho mién xao ra dia, rac tiéu, n
tuong.

go ri va 6t soi 1én mat, ding kéem nudc

» Mdch nho:

Xdo mién vdi lita vita va né

khéng bi dinh bét vao nhau.
B 47
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Banh canh
nam chay

Khdu phan: 4 nguoi
Thoi gian: 40 phut




Nguyén ligu:

+ 200g cha lua chay. + 200g nam rom.

+ 2 miéng déu ha. « 2 miéng tau ha ky chién gion.

¢ 1 cti ca rot. ¢ 2 cay hanh boa ro.

¢ 1/2 ct su hao. + 500g banh canh bét loc.

« 1 trdi bip My. » NudGc bot nang. Ngo ri.

¢ 1 cl1 cai tring. + Muéi, dudng, bot ngot, hat ném niam,
dau diéu.

CAch lam: ,

]

So ché:

_ Ni4u nudc dung: Cho ca rét, su hao, bip My, ct cdi trang vao ndi vdi 2
lit nuéc, ndu sbi, gidm lta vita, loc ldy 1.5 lit nudc dung,.

- Cha lua chay cét sgi. NAm rom cit d6i, x3o so vdi ddu diéu va 1 muong
ca phé hat ném ndm va it tiéu.

_ Ca 6t tia hoa, cit miéng. Hanh boa ré cat lat. Ngo ri cit nhé. Dau ha

cat sgi.

Thuc hién:

- Pun sbi nudc dung, cho ca rét tia hoa, nam rom, d4u hi va hanh boa ro
phi vao, ném 2 mudng canh hat ném ndm, 1/2 mudng ca phé bot ngot, 1
mudng ca phé mudi va 1 mudng ca phé dudng, ném vi vita an, cho banh
canh, chi lua vio, dun viia s6i, cho 2 mudng canh nudc bot nang vao ndu

s0i lai, tit lia, cho ngo ri vao.

Cach dung:
- Miic banh canh vao to, réc tiéu, boa rd

biam, chanh.

phi va tau hi ky, &n kém véi 6t

= Mdch nho:

Xao ném va cha lua vdi mot it hat ném va tiéu dé ndm tham gia vi.
Cho bdnh canh vao nudc ding dé banh canh tham vi sé ngon hon.
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Buan cha lua chay

la chanh

............................ .‘....._q--.....-,.,-..‘..
Khdu phan: 4 nguoi

Thaoi gian: 30 phut




Nquyén liéu:

+ 600g bun cong to. « 1.5 lit nudc dung chay.

+ 1 miéng déu hi chién. + Sa cay, boa r6, 6t bam, ngo ri, 14 chanh Bac.
+ 100g cha lya chay. + Hat ném nam, bot ngot, dudng, mudi,
+ 150g ndm rom, dau diéu.

e 2 trai ca chua chin. + An kém: rau séng (rau mudng bao,
 1/4 trai thom. bap chudi bao, gid, hiing qué, hing

# 1/2 chén tuong hét. cay...), tau hu ky chién gion, chanh,

¢ 2 mudng canh sa bam. mudi 6t.

Céch lom:

]

S0 ché:

- Tuong hot chit bét phin nudc, gid nhuyén.

- Ca chua bim nhé. Thom cit ré quat. Hanh boa r6 bam nho.

- N4m rom cit d6i hoic khia chit thap dau nim. Cha lya chay cit miéng
viia an.

- Sa cay dap giap, cat khic. Lay 1/2 lugng 14 chanh cat nhuyén. Ngo ri, 14

boa ro6 cit nho.

Thic hién:

- Phi thom 1 mudng canh boa ro bdm va sa cdy, cho ca chua, thom, nim
rom vao xio, ném 1 mudng ca phé hat ném nim, cho vao nudc diing.

- Tiép tuc phi 2 mudng canh dau diéu voi sa bdm, 6t bam, tuong hot cho
thom va tao mau rdi cho vao ndi nudc dung. Ném vao nudc dung 1.5
mudng canh hat ném ndm, 2 mudng ca phé dudng, 1.5 muéng ca phé bot
ngot, 2 mudng ca phé mudi, phan 1a chanh con lai vo so réi cho vao cling

véi cha lua chay va ddu hi chién. Ném vi vua an.

Cach ding:

- Khi #n, trung btin qua nudc soi, cho vao td, mic nudc diung chan lén,
thém cha lua, tau ha ky chién gion bép nho, ngo ri, & chanh céat nhuyén.

Don kém vdi mudi 6t, chanh, rau song.
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Com sen
com xanh

Khau phan: 4 nguoi
Thoi gian: 10 phiit
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Nquyén liéu:

¢ 2 chén com ngudi. ¢ 30g com xanh.

+ 50g hat sen tuoi. ¢ 2cdihoasen.

¢ 30g dau bi. ¢ 1 ciy hanh boa ré.

* 30g ca rét. ¢ 2 cay ngo ri.

« 3 tai ndm huong kho. o 2 trdi 6t hiém.

+ 30g thit ngudi chay. + Mudi, bot ngot, tiéu, dudng,

s \ gidm gao, nudc tuong, ddu an.
Cdch lam:
Sd ché: l
] - Hda 1 mudng canh nudc néng véi 1/2 mudng ca phé bot ngot, 1/2
mudng ca phé dudng va 1/4 mudng ca phé mudi cho tan réi tron déu véi
com.
- Hat sen, dau bi, ca rét cit hat lyu ludc chin. Ndm huong ngidm nd, cat
hat Igu. Thit ngudi chay cét hat Iyu. Com chién phéng, d€ réo dau. Hanh
boa ré bam nho. Ngo ri cit nho. Ot cit lat.

2 Thuc hién:

- Phi thom hanh boa ré vdi 2 mudng canh ddu n, mic bdt | mudng canh
diu ra r6i cho ca rét, dau bi, ndm huong, hat sen va thit ngudi vao xao,
ném 1/2 mudng ca phé bot ngot va 1/3 mudng ca phé mudi, tron déu,
trit ra dia.

- Cho 1 mudng canh d4u phi hanh boa r6 vao chéo, cho com vao xao sin
v6i ltia nho, ném 1 mudng canh nudc tuang, cho rau ct da xao vao tron
déu, tat bép.

- Pha nudc tuong dn kém: Tron déu 1 mudng canh nudc tuong véi 1/3

mudng ca phé gidm gao, 1/3 mudng ca phé dudng va 6t cat lat.

3 Cich diing:

- Miic com chién ra dia, rai cém lén mat, trang tri v6i canh hoa sen xung

quanh dia, dung kém nudc tuong pha.

» Mdch nho:
Trén com trudc vdi
mém va gia vi thdm déu hon.

gia vi da hoa tan trong nudc givp com khi chién sé

———




Pho bo
chay

Khau phan: 4 nguoi

Thai gian: 20 phut
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Nguyén lieu:

« 100g bo lat chay.

+ 50g top m& chay. « 1 mudng canh ba tuoi.
« 100g thit ham chay. + Ngo ri, cong ngo gai.

+ 1 cay boa ro bam. + Nudc dung: cti cai trang, bap My,

+ 50g ca rét. ca rét, mia, boa rd, qué, hoi, thao qua,
+ 10 tai nAm dong co tudi. gling, ndm huong kho.

« 100g cai thao. « Mudi, bot ngot, hat ném ném,

+ 800g banh phd. dudng phen, gia vi phd chay, ddu an.

Coch lam:

So che:
.I - N&u nudic dung: Rang thom qué, hoi, thdo qud. Giing nudng thom, boc

vo, dap giap. Cho tdt ca vao ndi nudc cung vdi boa rd, cu cii trang, bap,
cA rét, ndm hiang, mia, dun soi gidm lita, v6t bot, ndu khodng 1 gid. Loc
lay 2 lit nudc dung.

- Bo lat ngdm no, lang mong. Top m& ngdm nd, chién vang. Thit ham
chay cit 1t mong, chién so. Ca rot tia hoa, cit lit. Ndm dong co bo goc,
cAt 1at. Cai thao cit khic 3cm. Ngo ri, cong ngo gai cit nhé.

2 Thuc hién:

- Phi thom boa rd, cho bo lat vao xao so, ném 1/2 mudng ca phé hat ném
nam, trat ra dé riéng.
- Pun s6i 2 lit nudc dung, cho ndm dong cd, ca rot, cai thio vao, ném
1 mubng canh nudc tuong, 1 mudng ca phé bot ngot, 1/2 mudng canh
dudng phen, 2 mudng ca phé mudi, 1.5 mudng canh hat ném ndm, 2 vién

xup ph(j chay, ném vi vua an, cho bg tuoi vao, tit lua.

3 Cdch diing:
- Cho banh pad vao to, Xep bo lat, thit ham chay, top ma lén, ric it ngo ri

va cong ngd gai, muc nudc dung vao, dung néng. An kem gid song, cic

loai rau séng va tuong.
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Vit tiém
chay

Khdu phdn: 4 nguioi

Thai gian: 20 phiit




Nguyén liéu:

+ 200g tau ht ky tuoi. + 200g mi sqi.
+ 1 miéng déu hi chién. + 2.5 lit nudc dung chay.
« 200g ct sen. « Ngii vi huong, tai vi, qué, vo quyt kho.
¢ 1/3 cii ca rot tia hoa cat lat. + Gitng bam, hanh boa r6 phi, ngo ri.
o 150g cai thia. ¢ Muoi, duong, hat ném nam, tiéu,
¢ 12 c4i nim déng c6 bot ning.

ngdm mém. + Dau an, dau diéu, dau hao,

rugu Mai qué 19, nudc tuong.

CAch lam:

1

So ché:

_ Lam thit vit chay: Tau ht ky udp vdi gia vi gobm 1 mudng canh nudc
tuong, 1 mudng ca phé hat ném nam, 1 mudng canh giing bam, 1 muong
canh mau diu diéu, 2 mudéng canh rugu Mai qué 16. Trai tau ha ky ra,
phi lén 1 l6p mong bot ndng, x€p lai va dem chién cho vang gion, dé
ngudi, cit miéng via an.

- Rang thom tai vi, qué, vo quyt khd, cho vao tii vai. Ddu hi chién cét
miéng viia an.

_Cii sen bao vo, cét lat, ngdm trong nudc c6 it nudc ¢t chanh., Trung cai
thia qua nudc soi co mudi va dau an, vt ra ngdm ngay vao nudc da lanh,

vot ra, dé rdo.

Thiic hién:
- Pun sb6i 2.5 lit nudc dung, cho tui gia vi vao, thém ct sen, ndm dong

cb, ca rot, hat sen vao néu chin t6i, ném 1/2 mudng canh mudi, 2 mudng
canh dudng, 1.5 mudng canh hat ném ndm, 2 mudng canh ddu hao, 3
muéng canh nudc tuong, ném vi viia dn. V6t bé tui gia vi.

Cich diung:

- Mi trung mém, cho vao to, thém thit vit chay, cai thia, d4u ha chién,
miic nudc diing vao to véi cli sen, ca rot, hat sen, ndim dong c6. Rac tiéuy,
boa ré phi, ngo ri. Don kem nudc tuong va Gt cat lat,
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Com cuon

rong bién chay

............................ A e T e T
Khau phan: 4 nguoi
Thoi gian: 20 phiit




Nquyén lieu:

¢+ 500g com déo nong. + 1/2 trdi dua leo.

+ 100g thit ham chay. « 1 cay xa lach.

o 1 miéng cha lya chay (100g). ¢ 2 mudng canh hanh boa ré bam.

+ Dau ha chién. + 2 muéng canh me rang.

* 20g bap My. + 1 goi la rong bién.

¢ 20g ca rot. + Muéi, dudng, wasabi, nudc tuong,
¢ 20g bong cdi xanh. gidm gao, dau dn.

+ Dung cu: manh tre, khay go.

Cach loam:

]

Sd ché:
- Thit ham chay, cha lua chay cit que, chdn so qua nudc s6i, dé réo, udp

vdi 1 mudng canh nudc tuong va 1/2 mudng ca phé tiéu. Déu ha chién
s0, cat que.

- Ca rét, bip My, bong cdi xanh lugc chin, bim nhé. Dua leo bo rudt, cat
que. Xa lach rita sach dé rdo. Hanh boa r6 bim nho, phi thom.

Thiic hién:

- N4u nuéc gism dudng: 3 mudng canh gidm gao, 1.5 mudng canh dudng,
1/2 mudng ca phé mudi, ndu soi.

- Cho com néng vao khay go, rudi nuéc gidm duong viia ndu vao tron
déu, dé ngudi bdt réi cho ca rot, bap My, bong cai xanh va hanh boa r6
phi vao tron déu. Dung khan sach giat am pha lén com dé com khong
bi kho.

_ Cuén sushi: Cho 14 rong bién lén manh tre, xép com dan déu trén miéng
ronglbié'n, dé chita lai mot khoang ¢ ddu, quét mot 16p mong wasabi lén
com, xép xa lach, dua leo, d4u ha, thit ham chay, cha lua chay, cudn lai

va ép chit tay r6i ldy cuon com ra.

Cdch dung:
- Lau dao qua khin a
xép ra dia. Cham voi nudc tuong va wasabi,

m roi cit sushi thanh cudn tron day khoang lem,

59



Lau trai cay
chay

Khdu phan: 4 nguoi

Thoi gian: 35 phuit
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Nguyén liéu:

Nudc dung:

o 50g ct san. + 1 khtc boa ro.

e 1/2 trdi su su. « 1 khic cin tay.

¢ 1 khiic mia lau. « 1/3 chén boa r6 ct lat phi vang (c6 dau).
 1/2 trdi bap vang. * 5 cong ré ngo ri.

Phu gia:

« 1 g6i mi trling

+ 2 miéng déu hii non, 1 chén tau ha ky chién.

« 200g gbm ndm rom, niam kim cham, ndm huong tuoi, n&m linh chi

+ 800g gém bong kim cham, bong thién ly, cai théo, tin 6, ngdng cai, bong he .
o L&, tao, thanh long: modi tha 1 trai

« 30g dau, 1/2 trai kiwi ruot xanh.

« Mudi, hat ném ndm, bot ngot, nudc tuong, 4t tréi.

Céch lom:

1

So ché:
- Céc loai rau c got rua sach, cho vao ndi nudc, ndu trong thoi gian 20

phut véi 5 cong ré ngod. Thém vao 1/3 trai 1é, 1/3 tréi tdo ndu chung.

- Mi triing trung qua nudc soi, x4 lai nudc lanh, dé rdo. X6¢ mi véi it dau
boa r6 phi.

- Cac loai ndm rifa sach, ngam qua nudc pha mudi, bay ra dia cling voi
rau. Thanh long, téo, 1é dung mudng mic vién tron. Dau va kiwi cat lat
mong.

- P4u hil non cét miéng vua an. Ot cit lat.

Thuc hién:

_ V§t bd xac rau cti 1dy 2 lit nudc
mudi, 1 mudng canh hat ném nam,
thém 1/3 chén boa ré phi.

dung cho vao 14u, ném 1 mudng canh
1 mudng ca phé bot ngot cho vita an,

Cdch dung:
- Don l4u ciing v&i ndm,
nudc tuong va ot cét 1at.

rau, trai cdy, dau hi va mi tring, chim kem
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Lau bo chay
dau twong

Khdu phan: 4 nguoi

Thai gian: 30 phut
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Nguyén lieu:

+ 100g ci sen.

« 10 tai nim huong ngdm nd.

+ 1 hop déu ha.

2 trai 6t hi€ém.

¢ 1 cay boa ré.

+ Rau an kém: cai thao, bo x0i,
nim rom, nim kim cham.

+ Muéi, tiéu, bot ngot, hat ném ndm,
nudc tuong. ‘

o 1,2 lit nuéc dung chay.

« 2 mudng canh tuong hot.
+ 50g bo chay kho.

o 114 tau hi ky.

¢ 2 cong tau hu ky.

o 1 trai bap My.

e 1/2 chcarot.

Céch lam:

Sd ché:
- Cii sen cit 1at, ngdm nudc c6 pha it gidm. Hanh boa rd ldy 1/2 cat lat,

1/2 bim nho. Ca rdt tia hoa cat miéng day 0.5cm.
- Tau ha ky 14, tau hit ky cong dem chién vang. Bip My, dau hi cit lat.
Gt hiém dap gidp. Bo chay ngam nudc néng. Tuong hot tan so.

Thuc hién:
- Phi thom hanh boa rd bam, cho 1.2 lit nudc dung vao dun sdi, cho ct

sen, bip My, ca rét, bo chay, nim hudng, 6t hiém dap gidp vao. Ném 2
muéng canh tuong hot, 2 mudng ca phé hat ném ndm, 1/2 mudng ca
phé bot ngot va 2 muéng canh nudc tuong, ném vi vira dn.

Cich ding:

- Khi &n niu sdi nudc lau, cho tau hi ky chién, ddu hi vao, dn kém véi

cac loai rau, nam, bun, nudc tuong va Ot cat lat.

= Mdch nho:

Tuidng hot tdn so dé dé hoa quyén vdi nudc ding.

Cii sen sau khi cdt ngam trong nudc co it gidm dé cii sen trang.
Ndm hudng rita réi ngam qua nuéc gao dé ndm sach hon

—

e —— e,
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