Nguyén liéu:

- 300gr dua leo trai nho (dua chudt)

- 1kg du du vura chin téi nhung phai con cling
- 500gr thdm chin

- 200gr cu cai mudi

- 50gr riéng non

- 1 mudng sup 6t

- 1 muong sup toi

- ¥ chén thinh

- 400gr mi can

- 50gr chao dé

Cach Lam:

- Dua leo, cang dac rudt cang ngon, dé vo, ché doc moi bo hét, cdt xéo thanh 14t mdng, x8c¢ tron
vGi it mudGi bot, thay dua iu xuéng, xa lai véi nudc lanh cho sach, dé rao.

- Bu du got vo, xé& soc, moi bd rudt, cat lat mdng rdi xat lai thanh dang sgi nhd nhu cong tdm. Pha
nudc pheén chua vdi ti 1€ 1 lit nudc + 5gr phén chua, thd ngam sgi du du trong nudc phen chirng 10
phut, vét ra dé rdo, trai déu 1én khay mam phoi ra ndng cho héo mat.

- Thom, got vo, khoét mat, ché doc lam tam, got bo 1i r6i cdt ngang lai thanh 1t mdng, trai 1én
mam phgi ra nang cho héo.

- CU cai mudi cat ngang Iat mong, ngdm vdGi nudc ndng chirng 10 phut, vét ra vat rdo. Cho vao
chao chién vdi it dau vét ra dé rdo dau.

- Riéng got vo, gid nhuyén.

- Ot thai chi, tuy y &n cay dudc it nhiéu.

- Toi cat 1at moéng.

- Thinh (gao rang vang, hodc banh trdng gao nudng) gid nhuyén min.

- Mi can, dung tay x€ nho thanh miéng cé nua ngon tay ut. UGp tron véi: 2 mudng sup hanh tdi
bam + 1 muong ca phé gat muéi + 1/3 muong ca phé bdt ngot + 1 mudng nhé tiéu. D& qua 30
phut chién vang véi chat dau, vét ra dé rao dau.

- Chao do danh tan tron déu vao mi can da chién.

- Trudc khi tron trung lai thdm va du du da phoi héo trong nudc sbi rdi vay cho théat rao.

* Tron déu tat ca rbi ném mudi vao trudc, ném t tir, vira tron vira ném cho c6 vi dam da cho mdi
bat dau ném dudng, cling vira tron vira ném cho c6 thém vi ngot nhe sau cung cho vao chat bét
ngot nira néu thich va 3 - 4 muSng sUp dau an, sau khi tron that déu Ian chét, cho vao hii thuy
tinh sach, 1&én cht, day Ién mat hon hdp vai & 6i hodc vdng nem, ddy kin, d& qua ngay hdm sau la
dugc.

- DUng chao d4 dé& ném la dé& cé vi chao ma theo mét s6 ngudi mén chay phai cidn cé chao mdi

dam da va dé tao mau nau do cho mon &n. Néu khdng thich thi khéng dung chao nhung phai trén
thém it mau néu do, loai mau thuc phdm, d&€ mam c6é mau dep hon.
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Mam Thai Chay 2

(Café-Moka)
Nguyén liéu:

- 1hép thom khoang 540 ml. (19 oz) loai x3t sdn
miéng nho (tidbits), hodc tham tuai thi phai
tu cat ra

- 5 trdi dua leo

- Vai ca ca roét

- 150 gr. cu cadi man (trong bich plastic)

- 5 vién chao

- dudng, mudi, nudc tuong

- Thinh, toi, 6t...

- Riéng hoac girng (optional, tuy y)

Cach lam :

Dua leo cat theo chiéu doc, bo rudt, cdt mong. Ca rét got bd vo bao chi, ca 2 bd vo thau véi 1
mudéng ca phé mudi, tron chung, dé do, cho ra nudc roi vat that rao.

Thom d6 vo r6 cho rdo nudc, cho vé ndi véi 1 chit mudi va khoang 3 mudng soup dudng. Bt Ién
bép sén cho tham rao, va hdi keo lai Ia dugc. Ném lai trong Idc sén, néu tham bi chua, thi cho
thém dudng.

CU cai man, cét mi€ng nho nhu dang mi€ng méam thai, rira nhiéu nudc cho sach. Bo v6 thau nho,
ché& nudc sdi, rira cho hét cac hda chat udp trong cl cai roi dé rao.

Bo dau vb chao, phi toi bam cho thom, bo ci cai man v6 xao, ném chat nudc tuong, dudng, cho
vUra an roi dé ngudi.

L8y cai chdao nho khac, cho 2 mudng soup dau, phi tdi, bd may vién chao tan nhuyén vdi chit xiu
nudc vo, tron cho chao vira s6i Ién la xong.

Tron tat ca dua, ca rét, thdm, cd cai man, ném ném vdéi nudc chao cho vira miéng.
Tron thinh, toi, ét... Hodc néu thich mui riéng hay gung, thi xat nhuyén, trén vo.
Né&u thdy mam bi khé, thi cho thém dau vo trong Ilc tron.

Néu khbéng an hét trong ngay, thi cho v6 keo, cat vo tu lanh.

Chuc cac ban thanh cong.
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Mang Kho 1 2
Nauyén liu: 3
guyén liéu: i

-
- 300g mang tre iy
- 100g dau hoa lan s
- 1 cu caroét de
- 50g ndm ddng cd (WY
- 2 bia dau ha chién, cit miéng ® © i
n ® v
vuéng_ b &
- 1mudng kiéu b&m My .
- 2muong xi dau ' -
- 1mudng dau hao chay 4 =N g
'R 4 £ N |
Cach lam: i _: .
. s . 9 . 4=
- Mang ché nho ludc trong nuéc % il
s6i 10 phut, ATy It
VGt ra xa lai dé rao ’; — ¥, -

- D4u hoa lan cét bé 2 dau, lubct ) i, .
sa . - I G .% J..‘\
- Ca r6t cét miéng vira @n hodc tia hoa tuy thich

- Nam ngam nd mém, rira sach.

Cho 1 cdi ndi l1én bép cho 2 mudng dau 3n phi kiéu cho thdm, sau d6 cho t&t ca nguyén liéu vé dao
sd, trir dau hoa lan, cho nuéc sam sap vao ndi mang, ném gia vi cho vira an, day nap kho Itra nhé,
khi mdng mém, ném xi dau, dau hao va cho ludn déu hoa lan vao, day nap kho dd 5 phut nua la
dudc, cho mang ra dia an néng vdéi com.

Mang Kho 2

Nguyén liéu:

- %2 kg mang non, thai miéng vira an
- 1 miéng (khoang 300g) dau hu trang
- %2 chén dau canola

Gia vi:

- Y4 chén nudc tuong

- Ya chén nudc tugng ddc

- 3 muong canh dudng cat trang
- ¥4 mudng ca-phé mudi

- Ya cu hanh, thai hat luu

- Y2 muong ca-phé nuéc mau

- Y8 muong ca-phé tiéu

Cach Lam:

- Cho dau canola vao chao. Khi chao néng, dé€ dau ha vao chién ngdp dau cho vang, roi thai miéng

vlra an.

- P& méang, dau hu chién, va tat ca cac gia vi vao mét to 16n, udp khoang 5 hodc 10 phdt.

- Sau dé cho tat ca vat liéu va nudc loc vao ndi, kho Ira nho cho dén khi nudc can, nhic khadi bép.
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- Rac mot it tiéu [én mat. Dung véi com noéng.

M:ing Nau Nam Huong
Nguyén liéu:

- 40g nd@m huang

- 150g mang

- Vai lat ca rot

- 1 tach nudc dung

- 1/3 muong ca phé dudng

- 1/4 muong ca phé mudi

- 1/2 muong canh nudc tuong thudng
- 1/3 muong ca phé xi dau

Nuédc x6t:
- 1 muong ca phé bét nang
- 1 muong canh nuéc

Cach Lam: , )
Ndm huong ngdm nudc, cat bo chan, dé rdo, nhitng bup I6n cat lam doi, trén 1/4 muong ca phé
dudng va 1/4 muong ca phé b6t nang.

Ludc méng v3i mot it mubi khoang 15 phut, rira lai bdng nudc lanh, dé rdo, ct thanh nhitng lat
day (néu sir dung mang dong hop ciing rira sach va xat lat).

Tron mang véi 1 mudng canh xi ddu, chién vang mang trong ddu néng.

Pun sb6i 2 mudng canh dau, thd mang, ndm, gia vi va ca rét vao, dun sbi, ninh trén Ira nho khoang
20 phut nita cho nudc can bét, rudi nudc xo6t vao, rudi thém mot muong ca phé dau me, dao déu
roi muc ra.

Mi Cin Hap La Bap Cai

- 150g mi can

- 8g moOc nhi kho

- Vai lat ca rét

- 4 13 bap cai

- 1/6 muong ca phé mudi

- 3/4 muong ca phé dudng

- 1 muong ca phé tudng dau nong
(khong bét budc)

- 1/2 muong canh xi dau

- 1/2 muong canh nudc tuong thudng

- 1 it ddu me
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- 1 mudng ca phé nudc ging ép

- 1 muong canh dau

- 1/3 muong ca phé bot nang

Cach Lam:

Cat miéng mi can thanh timng 1at day, trung nudc sdi 2 phut, trung nudc lanh dé rao.

Trung rau vao nudc ndéng, dé cho rau rdo va x&p vao cho tre.

Ngadm médc nhi khodng 1 gid, rira sach va xé nho, trung nudc séi 5 phut, rira lai badng nudc lanh dé
moc nhi réo.

Udp tat ca nguyén liéu da chuén bi vdi gia vi, trdn déu dat vao cho tre, hdp 15 phut.
Don Ién vdi ché tre.

Cha y: Mén &n nay cé thé hap truc tiép bang dia ma khong can 16t qua bap cai.

Mi Can Kho Ngii Vi Hwong
Nguyén liéu:
- 300g mi c3n
Gia vi:

- 1 g6i ngii vi huong dé kho
- 3 muong canh nudc tuong
- 30g dudng vién tréng

Cach Lam:

- Mi cén rura sach, dé rdo nudc. D& mot bén.

- Nau goi ngili vi hugng, nuéc tudng va dudng
v@i mot it nudc cho s6i Ién. Cho mi can vao va
nau ti€p vai Ira nhd khoang 20 phut. Sau khi
mi cdn d& thdm déu gia vi, gdp ra dia ra dé rdo.
- Chién mi can trong chao dau trén Ira trung
binh cho dén khi vang déu. Nhac khai bép va
dé réo dau. C4t miéng nho va bay ra dia. Mang
ra dung.

Chu thich: Ngii vi huang trong géi dung dé kho cé ban tai cac tiém thuc phdm chay.
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Mi C:iin Nau Stp
Nguyén liéu:

- 300g mi can

- 5 tai ndm dong c6 kh6, ngédm trong
nudc cho mém, thai lam 4

- 1 %2 lit nuéc

- Mot chat mudi

- 4 trai bap ngot, thai miéng nho

- ¥ cu ca-rét, thai miéng nho

- 1 gdbi dugc thao

- 80g ndm kim vang, rira sach va cat
lam 2

- 100g ndm rom, rira sach va dé rao,
cat lam 4

Cach Lam:

- Mi cén rira sach va dé rdo (hay mi can lam b&ng bdt). Dung tay xé nhd. (B&ng cach nay mi can
sé tham ngon han.)

- Chién sd mi cdn va ndm ddng cd trén bép Ilra trung binh. Gap ra dia va dé mot bén.

- Cho ca-rét, badp ngot, mi cdn chién va ndm déng c6 chién vao ndi; thém 1 - lit nudc va goi dudc
thdo vao. Hd&m nho Irra khoang 30 phut.

- Cho ndm rom, ndm kim vang va mét chat mugi vao dé ném ném. NAu tiép cho dén khi chin mém.
Mang ra dung.
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Mi Ciin Non Ham Pau Phong

Nguyén liéu:

- 110g dau phong (da I6t voé)

- 300g mi can

- 1/4 vo quit khoé (ngdm nudc va rira sach)
- 1 mudng canh nam nhii

- 1 lat gung

- 1/2 muong canh rugu

- 1 it dau me

- 1 nhdm tiéu

- 1 muong ca phé dudng

- 1/3 mudng ca phé mudi

- 1 muong ca phé xi dau

- 12 tach nudc dung hoac nudc

Nuédc x6t:

- 1 muong ca phé bét ndang

- 2 muong canh nuéc

Cach Lam:

Ngam dau phdng trong vong 30 phut, d8 vao chao va cho voé quit va nudc vao, dun soi.

Ninh thém 30 phut khi dau mém vét ra.

X3&t mi cén thanh tirng miéng hinh tam giac, chién mi trong ddu néng cho vang déu cac mat, dé
cho rao dau.

Tron nam nhi v8i mét mudng canh nudc.

Xao0 nam nhii va giing vdi 2 mudng canh dau, Ian Iugt cho thém rugu, mi cdn, dau phdng, gia vi
vao dun s6i. Ninh nho Ifra thém 15 phut nira.

ROt nudc x6t Ién va muc ra.
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Mi Cin Non X6t Ca Chua

Nguyén liéu:

- 300g mi can da chién chin

- 1 muong canh ddu me

- 1 tach nudc

- 3 muong canh nudc x6t ca chua

- 3 Y2 muong canh dudng

- 2 muodng canh gidm trang

- 1/4 muong ca phé mudi

- 1 muong canh dudng mach nha

- 1/2 muong ca phé bot ngot
Nudc xéot:

- 2 muong ca phé bét ndang

- 2 muong canh nudc

Cach Lam:
Chién k¥ cac vién mi can trong dau néng cho bot clrng chac lai.

Dun s6i gia vi va 2 mudng canh dau trén ngon Itra th&p cho téi khi dudng mach nha tan hét.
Tha nhirng vién bot chién vao, dun cho chat long gan can thi ché nudc x6t va dau me.
Dao déu va muc ra, xat nhdo miéng bot bang kéo.

An néng hodc ngudi.

Mi Can Xao Chua Ngot 1
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Nguyén liéu:

- 3 cdy mi can 6ng

- V4 trai thdm

- 1 trdi ca chua

- 100g dau Ha Lan

- 1 thia sip gidm gao Lisa

- 1 thia ca phé bot ngot (tuy y)
- Bot nang

- Gia vi: Mudi, tiéu, dudng.

- Nudc tudng, rau can tau

Cach Lam:

- Thdm got vd, bo mat thom, ché lam tu.
Xat 1at mong

- Can tau rira sach, xat nhd. Ca chua xat L
mui. Ddu Hoa Lan cat hai dau, tudc bd xa

- Mi cén 6ng xat khoanh, udp mudi, tiéu bét ngot

- D3t chao dau 1én bé&p, cho mi cén 8ng vao chién vang. V4t ra dé rdo dau

- Trut bét dau trong chao ra. Cho cong can vao phi cho thdm. Cho thédm, ca chua, dadu Hoa Lan
vao xao chin. Trat mi can vao xao chung. Ném nudc tucong, dudng, bt ngot

- Pha loang giam gao Lisa vdi 2 chén nudc. Cho bot nang vao, khuay déu

- Cho nudc b6t nang vao moén xao, trén déu cho nudc xao hgi sanh la dugc. Cho rau can vao
tron chung

- Trit mon xao chua ngot ra dia.

Mi Can Xao Chua Ngot 2

Nguyén liéu:

- 300g mi can
- 1 ndm tay ngo ri

Gia vi _

- 2 muong canh dugng cat
- 2 muong canh giam den

- 2 muong canh nudc tuong
- 1 mudng canh sét ca chua
- 1 muong canh dau me

Cach Lam:

- Mi c3n rira sach va dé rdo. Dung tay
xé nho. (Bang cach nay mi can sé tham
ngon haon.) B === : :

- Ngo rlra sach va thai nhuyén.- Mi can chién trong chao dau vdi Ira trung binh cho vang déu.
G3p ra dia va d€ mot bén.

- Cho dau me vao chao ndéng, cho tat ca cac gia vi va mi can chién vao. Tron déu va ham Ira
nho cho dén khi mi cdn thdm gia vi. Nhac khoi bép va bay ra dia. Rac ngo 1én trén va mang
ra dung.
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Mi Can Xao La Queé
Nguyén liéu:

- 300g mi can

Gia vi:

- 10 lIat giing

- 2 trai 6t do cay

- Vai la qué

- 2 muong ca-phé nudc tugng

- 1 muong canh giam den-

- 1 muong ca-phé dudng

- 2 muong canh ddu me

- B6t ném thao mdc va bét ném trai cay
dé ném ném

Cach Lam:

- Mi c3n rira sach va dé rdo, dung tay xé nhd. (Bdng cich nay mi can sé& thdm ngon han).
Chién mi can trong chao dau cho dén khi vang déu. G3p ra dia va d&€ mét bén.

- Glrng, 6t do, va 1a qué rira sach. GUng thai sgi. Ot dé cat nho.

- Cho dau meé vao moét chao néng, phi girng cho thdm vang. K€ cho 6t vao xao mot lic. Cho nudc
tuong, gidm den, dudng, bot ném thao mdc xao xao nhanh tay cho dén khi téoa mui tham.

- Cho mi can vao tron déu. Nhac khéi bép, rac 1a qué vao va dao déu. Bay ra dia va mang ra dung.

Mi Can Xao Nam va Mang
Nguyén liéu:

- 125g mi can chién.
- 25g ndm déng c6 ngam nudc.
- 25g mang dong.

- 25g nam tuai.

- 25g ca rot.

- 30g rudt cai xanh.
- 25g xi dau.

- 2g bot ngot.

- 1.5g dudng tréng.
- 29 rugu.

- 150g nudc.

- 15g dau me.

- 50g dau an.

Cach Lam:
Cat mi can thanh miéng hinh thoi, cdt ndm déng c6 lam ddi, cdt mdng, nam, ca rat thanh miéng,
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ché do6i Rudt cai xanh.

Cho dau vao chao, dgi dau néng, cho cac nguyén liéu vira cdt vao xao, ném xi dau, nudc, rugu, bot
ngot vao, Nau cho dén khi mi can mém déo, nudc s6t dac sam lai thi cho b6t nang vao, van Itra
nho ndu mot lat r6i ché dau ving vao, don mén an ra.

Mi Ciin Xao Sa O't
Nguyén liéu:

- 3 cady (khoang 300g) mi can non

- V2 chén dau canola .

- 4 muong canh sa bam nhuyen

- 1 - 3 muong canh nudc loc

- 1 mudng ca-phé 8t bdm nhuyén

(néu thich an cay, cé thé cho thém 4t)

Gia vj:_

- 1 muong canh dau hao chay

2 muong canh nudc tucong dac
2 mudng ca-phé bot ném nédm

1 muong ca-phé dudng cét tréng
2 muong ca-phé mudi

Trinh bay:

- 1 trai ca chua, thai khoanh tron

- 1 muong canh dau phong rang dam
nhuyén

Cach Lam:

- Cho dau canola vao chao néng. Tha mi can non vao va chién ngdp dau cho vira vang dé dugc
cirng chac.

- Thai mié€ng vira &n. USp mi cdn véi tét ca vat liéu cla gia vi khoang 5 - 10 phdt.

- Dat chao 1én bép Ira néng, cho 1 muong canh dau canola vao va phi sa cho vang. Sau dé cho mi
can da udp gia vi vao, dao déu. B

- Ném ném cho vira dn. Néu khd qua thi cé thé thém nudc vao. Tron thém 6t bAm nhuyén. Nhac
khoi bép.

Trinh bay:

- X&p ca chua chung quanh dia. D&t mi cén xao sa Gt vao gitta va réc dau phong rang Ién trén. An
v@i cdm ndng.
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Mi cin xao xa &'t curry
Nguyén liéu:

4-5 cay mi can tugi

/2 goi cu Cai man (loai cat sgi, man, khong
ngot)

1 tbsp curry (ca ri) bét

Chat xi dau

Leak (hanh 134 loai I16n 1d) hoac hanh la

1/2 chén xa bam

Bot ném chay

Cach Lam: 3
Mi can tudl cat sgi san.

Cu Cai man ngam nud’c sad hét man bép kho.

Phi leak or hanh cho that tham, va cho sa vao, xao chut xiu thi cho ci cai man v6 dao déu khoang
2-3 phat. Sau d6 cho mi can vao, ddo déu, ném xi dau, curry, bét ném, dudng, cho 6t vao néu
thich &n cay. Trén déu, ném vira miéng. D& trén bép vdi Ira riu riu, ti€p tuc trén déu cho dén khi
th&m gia vi. Ném lai vira 8n rdi rdc hanh hodc leak cdt nho vao dn vdi com néng, ngon hét xay
ludn.

Mi Chay

Nguyén liéu:

- 200g cha chay.

- 1 cay mi can.

- 200g néam rem bup.

- 1 tadu hu ky non.

- 1 cay boa ro6.

- 500g mi sgi.

- Ca rét, cu sén, su su, cl cai.

- budng, mudi, bét ngot, nudc tudng,
- Tiéu xay.

Cach Lam:

Chuan bi: )

- Cha chay cdt miéng ban nguyét dé san.

- Mi can udp gia vi, xiu hodc nudng, cat lat mong.

- N&m rom lam sach rira dé rao.

- Boa rd lam sach cét khic 2cm, cong ché ddi, 14 dé riéng.

- HU ky non xat miéng xéo 2 cm chién vang.

- HAm céc loai rau cu I8y 2 lit nudc. Mi sgi trung chin, vét ra rd xoc dau 8n cb phi kiéu mi s& béng
va khong dinh vao nhau.
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Thuc hién:

- Loc 18y nudc hdm rau ci ra mét ndi khac. Bac chao dau cho cong tréng boa r6 vao phi thom, cho
nam vao xao tham dau xong trut vao ndi nudc dung, ném nudc tuong + dudng + bot ngot + mudi,
dé nudc sbi ném lai vira 8n, xong tha 1a boa rd vao.

Trinh bay:
- Cho mi vao td, xép cha + mi can xi + hd ky chién, chan nudc dung, rdc tiéu, bay ngo dung ndng,
ném thém nudc tudng, 6t, dam tiéu.

Mi Spaghetti Chay

Nguyén liéu:
- 2 g6i mi spaghetti loai méng, trung binh
- 2 muong canh dau canola (hodac 2 muong canh bo)

Nhan:

- 2 trdi 6t xanh Da Lat, thai hat luu

1 mudng canh dAu canola

- %2 gbi ga chay Chicken nugget, thai nho
- Y4 go6i tOm chay, thai hat luu

- Y4 cay "ham" chay, thai hat luu

- 5 tai n@m dong c6 Ién, thai nho

- %2 hép ndm rom loai den, cat lam 4

- ¥2 hOp ndm mau vang, thai nhd

Gia vj:_
- 1 muong canh nudc tudng
- 2 lo nho (8 0z.) x6t ca chua spaghetti

Cach Lam:

- Mi spaghetti: ndu nudc sbi, cho mi v6 ludc khoang 10 phut. V6t ra, rira nudc lanh cho sach nhét.
Tron déu vdi dau canola hodc ba cho thdm va bong.

- D3t ndi 1én bé&p, cho vao 5 mudng canh nudc va 4t Ba Lat. Khi nudc sbi, d6 ra to.

- Cho dau canola vao. Xao ga chay, tém chay, va "ham" chay cho hai chay.

- Cho cac loai ndm va &t ba Lat vao xao ti€p. Sau cung cho khoang 5 muong canh nudc vao.

- Khi vilra chin, cho nudc tuong va x6t ragu vao, khudy déu. Bay vung va ha nhd Ilra.
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Ghi chGi: Mén nay rat hop kh&u vi cho nhitng vi tré tudi, vira tién va vira don gian.

Nam Pong C6 Xao Lin

Nguyén liéu:

- 4 tai n@m déng c6 I16n, ngam nudc
1 ti€ng cho mém, thai hat luu

- 2 muong canh dau 6-liu

- 1 muong canh sa bam (hodc 1
muong canh ging thai chi that nho)

- 1 c hanh tay Idn, thai nhé

- 3 tai ndém meéo, ngam nudc 1 tiéng
cho mém, thai hat luu

- 3 chén thit bo chay loai kho

Phan an kem:

- 34 chén dau phong rang gia nho

- 20 cong rau ngo om, ria sach va
thdi nhé (hoac 1 chén rau ngo
thai nho)

- 3 cdi banh trang nudng me den

- Tiéu, chanh (tuy y)

Gia vi ndu thijt khé chay:
- 2 muong canh dau hao chay
- 1 34 chén nudc sup chay

Gia vi:

- % chén nudc cbt dira

- 3 mudng canh ca ri dau An D6 (hoic 1 mudng ca-ri bot + 2 mudng canh dau 6-liu, xdo 1 phat, d&& mot
bén)

- % mudng ca phé duong

- Mot it mubi

Cach Lam:

- bat chao 1én bép lira trung binh, cho thit kho chay va dau hao chay vao. Ruéi nude stp chay vao tir tir
va niu cho mém, sau do léy ra thai hat Iuu.

- bat chao 1én bép lira trd lai, cho dau 6-liu vao. Khi diu ndng, cho hanh va sa (hodc gimg) vao khir cho
thom.

- Cho nidm dong co, nam meéo, thit chay vao xao so cho déu.

- Sau d6 cho phan gia vi vao, ndu khoang 10-15 phut. Ném ném cho vira an rdi tit lira. Tron rau ngd om
(hoic ngod), nhic ra khoi bép dé rau con giir lai mau xanh.

Trinh bay:

Cho ndm vao dia 16n, ric dau phong 1én trén. Khi dn, muc ra chén, rac ti€u va vat chanh vao (tuy y).
Dung véi banh trang nudng, mon nay cé thé thudng thirc voi bia chay, khong c6 nong dé rugu (non-
alcohol).
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Nam Pudi Phwong Chién Gion
Nguyén liéu:

- 150g né@m dubi phugng.

- 2g mudi.

- 1.5g bot mi tréng, bdt I1én men vira du.
- 15g mudi tiéu.

- 1000g dau an.

Cach Lam:

- Cho ndam dubi phugng vao nudc séi lubc
chin, vét ra lam ngudi bang nudc lanh, dé
rao nudc roi ché lam doi.
- Cho miéng nam, mudi, bot ngot vao to tron déu, cho bot mi, bét ngot, bot Ién men, nudc vao
mot cai chén va danh cho ndi 1én, cho ndm dudi phugng vao chén bét 1an déu.

- Cho dau vao chao, dgi dau néng, cho ndm dudi phugng vao chién dén khi cé6 mau vang éng thi
vét ra, khi bay moén an ra dia, rdc thém mot it mudi tiéu.

Nam Kho Tiéu Chay

Nguyén liéu:

- 1 hép nédm rém bup

- Nudc tuaong, tiéu, dudng, bot ném chay

- 1 muong sup dau an.

- Ham chay (cho thém vao, it hay nhiéu tuy vy,
nam kho tiéu khong c6 ham)

1. Chuan bi
- N&m rom: rlra sach cé pha chit mudi, dé rdo

nuac.
- Ham chay cét hot Iyu,chién vang

2. Cach kho

- Cho ndm rdm, ham vao t6 , ché nudc tuong vao liéu vira an, ném chut dudng + bot ném chay +
tiéu + dau , bac Ién bép kho Ilra riu riu, cho ndm thdm gia vi cho dén haoi sén sét la dudc, nhac
xuéng.
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Trinh bay :

- Mlc ndm ra dia, rac thém tiéu don an vgi cdm nong.

Nam Ro'm, Bap Non Ham P&u Hoa Lan
Nguyén liéu:

-1 candm rdm

- 1/2 ca bép non

- 110g dau hoa lan (co6 thé dung dau diia,
cat khoang 3 cm)

- Vai lat ca rot

- 1 lat giing

- 1 muong canh dau hao

- 1/2 muong canh nudc tuong

- 1/3 mudng ca phé dudng

- 1/4 muong ca phé mudi

- 2/3 tach nudc dung (hoac nudc)

Nuédc x6t:

- 1 muong ca phé bét ndang

- 2 muong canh nudc

Cach Lam:

N&m rém rira sd, dé réo cat déi nhirng bup 16n.
B&p non rlra sach va chia moi trai [dam doi.

D4u ha lan tudc sd, rira k§ va xao vdéi mét mudng canh dau.

X0 glng vdi 2 mudng canh dau, thad ndm rom va bdp non vao, dao déu, rét vao 1/2 mudng ca

phé rugu, ném gia vi va ninh trén Ira nhd khoang 7 phut, cho ca r6t, nudc x6t va dau hoa lan vao,
tron Ién, muc ra.

NAam Ro'm Xao Dau Hao

112



Nguyén liéu:

- 600g nam rom tuai

- 2 tach nudc dung

- 1 lat gung

- 1 muong canh dau hao

- 1 muong ca phé nudc tuong
- 1/3 mubng ca phé mugi

- 1/2 muong ca phé dudng

- 1/2 tach nudc dung

Nuédc x6t:

- 1 muong ca phé bot nang
- 1 mudng ca phé xi dau

- 1 it ddu mé

- 1 nhdm tiéu

- 2 muong ca phé nudc

Cach Lam:
Got sach nhitng man den trén than ndm, khia mét hinh chit thdp (+) rira sach va dé rao.

Pun s6i nudc dung vdéi mét Iat giing, tha ndm vao, dun khoang 3 phut, rira lai bdng nudc lanh dé
rao.

Xa0 ndm véi 2 mudng canh dau va 1 mudng ca phé rugu, ném gia vi va ndu cho téi khi nudc x6t
can di, rot nudc x6t vao, don Ién.

* Budc 1 va 2 ¢ thé bo qua, néu st dung ndm ram déng hop.

Phé& Bo Chay

Nguyén Liéu

1 cu cai trdng got vo, cat khic

1 cl sén (ch dau)

5 tai hodi, vai miéng cinnamon khd

1/2 teaspoon hat ngo kho, 1/2 teaspoon hat
tiéu nguyén hot

1 ci hanh tay (omit , néu kiéng hanh)

2 or 3 lon soup chay

1 hop gia vi phd bd chay (loai 4 cube nho nhd)
1/2 bich thit bo chay (loai khé ciia Dai Loan
hay Nhat cling dudc)

Bot ném chay

Banh phd

gia, ét, rau hang qué, ngo, hanh, tuong den, tuong do, tiéu, chanh

Cach nau:
Cho cu cai, ci sdn vao ndi , d6 nudc loc, hdm chirng 1 ti€ng vdi IUra riu riu, nudng cd hanh,
cinnamon, tai h6i , ngo kho, hat tiéu, trut tat ca vao noi nudc leo, dun thém 1/2 tiéng, Iic nay
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nudc vi dun , nén hdi bi rat di, thi ma& 2 or 3 lon soup chay , d& vao, cho gia vi phd bd chay vao
ndu cho tan , ném ném theo khau vi bang mudi hay bot. ném cho vira mié.ng.

Trong ltc dé thi bd 1/2 bich thit bokho vao cai thau ngdm cho mém (chirng 20 phut) trat thit bo
khé ra ré cho rdo nudc, rdc 1/2 teaspoon bdt ném , tron déu vdi thit bd khd, sau d6 cdt nhé 1 ch
hanh hudng, cho ti dau vao chao, chd dau néng, trat hanh vao dao , trut thit bd vao dao chin ,
chirng 10 phut, bo ra dia.

Ludc banh phd, cho ra ré cho rdo, bd vao td, bay vai miéng thit bd khé xao I&n trén, rac hanh ,
ngo, vai khoanh hanh tay thai mong, muic nudc léo chan vao, ra c thém ti tiéu, don ra dn vdi gia,
rau hdng qué, vat 1 miéng chanh, dé bén canh 1 dia tudng den, tudng dé dé chdm vdi thit bd, néu
thich thi thém hanh tady ngam ddm chua la ngon khong thua phd thit bo thiét.

Chuc cac ban thanh cong.

Pho Chay

Nguyén liéu:
Nudc Leo:

- 1 cl ca rét, 1 cu cai trdng, 1 cd xu, (madi th
chtra lai mét khic nho dé riéng tia bdng)

- 1/4 Trai bap cai tuai

- 8 cdi ndm doéng cb

- 5 trai ndm trdng dé ndu nudc 1éo

- 1 cut gir'ng nuéng s

- 1 mudng &n gia vi ndu pha I&u (anis, five
star) .

- 10 miéng dau hi chién san

- 1 bdng bién ngdm cho né ra

Cach Lam:

- cho mot ti dau vao n6i canh xao sd gia vi pha lIdu cho tham, cho nira n6i nudc s6i vao ndu vdi cu
ca rot, cu cai trang, ci xu xu, nam déng c6, ndm trang, gi'ng nuédng sd cho thom.

- sau khi ndu xong lugc lai nuGc 1&éo bo tat ca ba cla cdac loai rau cai (ngoai trir ndm déng cd, cat
lat mong, cho phan nira ndm cho vao noi soup trd lai ndu ti€p, con phan nua kia thi dem xay
nhuyén dé lam tuong &t ddu phong ndm déng cé chay)

- cho thém n(ra ndi nudc sbi vao, cho dau hii chién, bdng bién tia nhd lai, cho thém 4 cdi ndm
trdng tuci cat 1at, ndm déng cb cat 1at va tat ca loai cu da tia bdng cho vao ndu s6i, cho mudi va
b6t ngot chay, ném ném cho viua an.

- ludc banh phd chin, dé rdo, cho vao td, cho soup phd vao vdi du loai rau cai, dé trén mat 1 it
ham chay cat sgi, ndm trung so, vai lat dau hii tugi, dn v3i tuong 6t ngot va tueng 6t dau phong
nam dong c6 chay **,.

- bay mét dia chanh tudi, 6t, ngo rai, 1a hué tudi.

chlc cac ban an ngon miéng.
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** Tuong 6t dau phong ndm doéng c6 chay

Nguyén liéu:

- 5 trdi ndm déng cd hdi ndy da ndu mém
- 100 gram dau phong rang

- 1 mudng &t khd

Cach Lam:

- ddng b, dau phong rang, &t khd cho tat cad vao may xoay nhuyén.

- cho vao chao mét ly dau an chd khi ndng cho phan 1 trén vao chién, quay thudng xuyén cho tdi
khi tré mau hai ndu nau, cho thém vai muéng dau mé, xong tat Ira d&€ ngudi, cho vao keo cé thé
dé 1au dudgc.

(khi xao ban cé thé cho mét it mé trdng vao xao chung, nudc tuong coi hdp dan hon)

Ragout Thap Cam

Nguyén liéu:

- Khoai tay

- ca rot

- hanh cu (hanh hoac leak)

- nam rém

- dau c6-ve hodc hoa lan hot

- dau hi chién .
- s6t ca chua hodc ca chua chin bam nhuyén

Moi th(& cat nhd bang dau ngdn tay.

Cach Lam:
- Cho dau an phi thém véi hanh cu trong n6i nho, cho ca chua vao xao trudc ké dén ca rét, khoai

tay, dao déu khoang 5 phut, cho nudc 13 vao va day nap hdm cho moi thr mém, ném ném gia vi
vUra an (chu yéu la khéng man nhé), khi thay nudc con xam xap va hgi sanh la dugc.

115



Mdn nay an cdm ngon 1d8m né ma an cung banh mi cling tuyét vai !

Rau CU Non Trén Dau Giam

Ban sé chon mua nhiing loai rau cu
nhiéu mau sac nhu ca rét, béng cai, ;
cu dén, hanh tdy con nhdé d@é hép.

Nguyén liéu:

1,5 t0 I6n cac loai rau (khoai tay cu dai,
ca rét con, cu dén cat khic, cd hanh con, |
Gt chubng cat sgi, bap non,...) '
1 chén dau me

1 chén gidam

1 thia hat thi la

2 thia tiéu

1 thia mudi

Thuc hién:

Céc loai rau dugc cét, rira sach, dé rdo nudc.
Hap tat ca cac loai rau tdi khi khoai tay m‘ém,,khoéng 8 phut, trut ra t6. Tron gia vi con lai v@i
nhau, khudy cho mudi tan. Tudi Ién rau cd, dé ngdm trong 15 phut, ddo nhe.

Rau Nau Pong

Nguyén liéu:

- 1 cu ca rot, thai hat luu

- 1 cay bong cai xanh

- 5 tai nim md, thai lat

- 3 bép ngd bao tir, (bap non) bd doi

- 2g rau cau

- 1 mudng ca phé t6i bam nho

- 6 mudng ca phé nudc trong (xi dau)
- 1 mudng canh diu me

- 2 mudng ca phé gidm thom

- 2 nhanh hanh tuoi, thai nho

Cach lam:

1. Bong cai xanh rua sach, cat
nhénh nho.

2. B6 ca rdt, ngd bao tir vao td ciing v6i nude am, phu gidy bao quan, dé vao 16 vi song, dat ché do
Micro khoang 4 phut. Ciling lam tuong tu v6i bong cai xanh va nam md, nhung chi dat khoang 3 phut.
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Vot tat ca cac loai rau cho vao mot cai au.

3. Ngam rau cau trong nudc lanh dén khi mém ra, cho vao 10 vi song, dat ché d Micro trong 2 phut, lay
ra d6 vao au sao cho ngép rau, day nap cho vao tu lanh.

4. Tron déu nudc tuong, dau me, giam thom, toi va hanh tuoi trong mét cai chén, dé lam nudc cham.

5. Khi rau di déng, 14y ra, cit thanh nhing lat day lcm, xép vao dia va rudi nude chim

Rau muong xao chay

Nguyén liéu:

2lbs rau mudng
Xi dau, bot ngot, tiéu, dudng
2 vién chao

Lat rau mudng, rua sach.

Chao tan nhuyén, trén véi dudng, xi dau.

Cho dau vao chao chg that ndng réi cho rau mudng vao xao déu tay cho rau gilt mau xanh. Khi
thdy rau da xanh déu, cho chao vao, xao cho chin.

Ném lai cho vira an.

Lam nudc tuong chanh, chua, ngot an vdi rau muéng xao, com tréng.
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Ruot Ga Pha Lau (Café-Moka)

Nguyén liéu:

- Géi tau hu ky loai that gut ,déng lanh (coi hinh)
- nudc lanh, nudc tuong

Hac xi dau (it hon nudc tuong, cho da co ti
mau nau thoi)

mudi, dudng, bét ném chay

chut bot xa xiu (cho c6 mau dod)

- 4 cdi tai vi

- Miéng qué nhd

- 2 lat ging

- 2 muéng soup rugu Mai Qué Lo

- Dau me

Cach Lam:

L3y cdi ndi nhd, cho nudc + nudc tuong, hac xi dau, bot xa xiu, qué, tai vi, girng vao ndi, canh sao
cho vira béng vdi tau hu ky, chr dirng nhiéu qua. Ndu sbéi Ién. Cho mudi, dudng, bot ném vd. Ném
cho hai ngot va dam da han canh, gidng nhu nudc cua thit kho.

Cho tau hu ky déng lanh thang v6 ndi + vdi rugu Mai qué 16. Ndu chdt 1a dudc. Tau hu ky sé thdm
mau nau do va tham gia vi, vét ra.

Bac chao cho chut dau phi tdi + guing, cho tau hd ky vo 1&dn cho ram vang la xong. Dling chién lau
bi nat. Lay dau mé boi 1én cho bdng va tham.

Mén nay don vdéi d6 chua, dua leo, cham tuong Hoisin + tudng 6t rat ngon. Dung lam mén khai vi.

S0 Chién
Nguyén liéu:

- 1 miéng tau hii ki
- 1 sgi day vai
- 1 tach rau dén dé

Nudc x6t:

- 1/2 muong canh nudc xét dau
- 2 muong ca phé rugu

- 1 muong ca phé nudc ging

- 1 nhdm tiéu

- 1/2 muong ca phé bot ngot
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Cach Lam:

Rau dén rira sach, dé€ rdo nudc, xat nho va udp 1/3 mudng ca phé mudi khoang 15 phut, vét rau
|&y 1/2 muodng canh nudc dé 18y mau dé(khdng bat budc).

Xat dau hi thanh 4 miéng, rudi it nudc cho dau dugc mém.
Hoa nudc x6t véi nudc rau dén, dat dau hi vao ngam 30 phut.

R&c nhe bdt ndng I&én mdi miéng dau, d&t mot miéng dau xudng dia, phu 1 it bot ndng 1én, dé 1
miéng khac Ién trén c tiép tuc lam nhu thé cho tdi khi nhitng I16p dau hii va bét nang day dén
8cm.

XE&p tat ca Ién 1 chiéc dia da trang m3, hap 10 phut. Sau khi ddu ngudi, xat thanh 1at day khoang
7mm, chién trong dau ndéng 1 Iat, vt ra dé rdo va don 1én.

Soup mang cua chay
Nguyén liéu:

1kg cl san

2 cu carrot

1 hoép mang tay

1 miéng tau ha ky I6n

1 muong sup day bét nang
Ngo, tiéu, mudi, bot ngot

1 muong ca phé nudc tudng

1. Cu San: got vo, rlra sach thai chi, sau dé dem n&u vdi chit mudi dé 18y nudc dung (dd 2 lit).
H&t bot cho nudc duge dung trong.

2. Carrot: Got vd, rira sach, bé chung vao noi ludc sén, ludc cho mém. Khi carrot mém, sat thanh
hot Iuyu nhé, dung lam gid gach cua.

3. Tau H{ Ky: Ngdm nudc lanh d6 15 phut, rira sach, dé rdo nudc, xat nhd thanh cong nhu mi,
dung lam da ga.

4, Mang Tay: cat nho

5. Bot N&ng: Hoa vdi 3 mudng sup nudc lanh.

6. Bat ndi nudc dung Ién bép, d6 nudc trong hdép mang tay vao, dgi sdi, bo tau hii ky, méng tay,
nudc bot nang, cho nudc dung sanh sanh, ném mudi, tiéu, bot ngot, nudc tuong, ném vira an la
dudc. Khi tat ca sbéi 1én , nhac xubng.

7. Mlc soup ra td, xung quanh t6 réc ca rét dé thay gach cua, gilta d& cong ngd cho dep, rdc thém
tiéu cho tham. Dung ndéng .
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Swon Chay Pai
Han

Nguyén liéu:

- 4 kg thit chay khé miéng vubng Ién,
ngam nudc lanh mot dém cho mém
va vat rdo

- 4 muong canh dau canola

- 1 bé hanh 13, thai khic ngan 1 phan

Gia vi:

- % chén nudc tuong

- 4 mudng canh dau hao chay

- 3 muong canh dudng cat trang
- 2 mudng canh mat ong

- 2 muong canh nudc girng

- 4 mudng canh nudc khém

- 2 muong canh dau me

- 3 muong canh me rang

- 1 muong canh bot nang

Cach Lam:

- ROt dau canola vao chén hanh 13, cho vao 16 vi ba ndu khoang 1 phut (hodc cé thé phi trong noi
nho, khi dau vira ndng thi tat Ira). D€ mot bén lam dau hanh.

- Tron tat ca cac gia vi véi dau hanh cho that déu.

- Nhiing tirng miéng thit chay vao hén hgp gia vi, udp déu hai mit khodng 3 tiéng déng hd, sau dé
cho vao 16 nudng hodc chién vang.

Trinh bay:

- DUng vdi cdm ndng hodc banh mi Phap. BE cé huong vi Au Lac, chiing ta cling cé thé ché bién
bang cach udp thém 6t khd, sa badm, va toi bam.

Sworn Cot Léch Chay

Nguyén liéu:

- 200g banh mi trang hap.

- 100g mang doéng.

- 10 cdi nam huang.

- budng, xi dau, nudc sach, dau me, bot nang.

Cach Lam:

Banh mi cat thanh miéng vudéng. Mdng dbng cat
thanh khuc.
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Khoét mot cdi 16 & gitra miéng banh mi, cdm méng dong vao.
Cho banh mi vao chao dau néng chién gion roi vét ra.

Ném vao mot it xi dau, dudng va nudc vao chao, khi ndu soéi Ién thi rudi nudc bot nang vao khudy
déu thanh nudc s6t. Cho banh mi da chién vao chao nudc sét, ddo déu réi muc ra dia.

Swon Ram Man Chay

Nguyén liéu:

1 bich sudn mua chg sén
(ban trong dady dong lanh goi "Sudn Chay")
1 chut xiu xi dau
Hanh 1&4 dé& phi tham (hodc leak hanh I3 loai
IGn)
2 ci Hanh tay cat Iat chéo
Chat dau an
Tiéu
Bot ném chay
budng
Cach Lam:

Phi hanh cho that tham, sau dé cho thit suGn vao xao, ddo nhe tay, giam Ira nhd xuén medium.
Cho xi dau + tiéu + dudng vao, tron déu, ném vira miéng an man man ngot ngot la dugc. Dang
sudn ram man giéng nha hang. Sau dé kho cho sudn tham déu gia vi. Khi sudn thd’m khoang 3-4
phut thi van Ira cao 1én lai, rac ti dudng vao, cho hanh tay cat 1at vao, tron déu. Dem ra an néng
v@i cam.

NOTE: Ly do cho dudng vé lic cudi l1a d& cho dudng chay ra mau dep va miéng sudn dugc bong
vang ngon. (hodc cé thé phi dudng trudc cho ra mau dep, dé€ qua mot bén, va cho vao sau cung).
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Taco Mién Nam

Nguyén liéu:

- 1 gdi thit chay vun dong lanh
(loai nao cling dugc, cé ban &
khu thuc phdm sdc khoé)

- 4 muong kem chua (sour cream)
c6 ban san g tiém (hoac xem
cbng thic phia dudi)

- 1 lon pinto beans, khui ra dé
trong ré cho rao nudc (hodc loai
dau xay nhuyen & trong lon)

- 2 chén ph6-mai lam bang dau
nanh, loai bao sgi

- 142 bap sa-lach, thai soi

- 3 qua ca chua I8n, thai nho

- 3 tép hanh, thai mong ~

- 2 trai 6-liu thai lat (hodc mua loai thai san trong hop)

- 4 tai n@m rém tuai, thai nho

- 1 g6i bét ném taco

- 2 muong canh &t bot

- 1 chai x6t taco

- 1 gdbi banh tortilla chips

- 1 chén nudc

Cach Lam:

- bat chao |én bép, van Ira trung binh, cho nuéc, 6t bot, va bét ném taco vao. Khudy déu va
nau cho s6i. Cho thit chay vun vao, dao cho tham, sau d6 van Iia nhd, ndu khoang 15-20 phdat.

- Rai déu hon hgp vao day mot cai dia I16n, thanh mot 16p.

- Rai mot I8p kem chua |én trén. y

- Rai mot I8p dau pinto hodc dau xay nhuyen [én trén.

- Rai mot I8p rau xa-lach, phua kin dau.

- Trang hoang vdi ca chua, 6-liu, nd@m, va hanh.

- Trén cung rai mot I8p pho-mai bao sdi.

Dung vdi banh tortilla chips, cho thém x6t taco tuy y thich.

Kem chua (sour cream):

- Ban c6 thé mua kem chua loai khdng sita & cac tiém thuc phdm hodc tiém ban thuc phdm tu
nhién. Tuy nhién ban cling c6 thé tu lam kem chua nhu sau:

- 2 chén dau hu

- Ya chén dau an

- 3 muong canh nuéc chanh vat

- Y2 muong ca-phé mudi

- 1 muong ca-phé dudng

- Cho vao may xay cho dén khi min.
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‘% Tau hii Ky cai ngot hap voi
chili (ketchup sauce)

Nguyén liéu:

nira miéng dau hi tuai

1 khidc ham chay 4cm thanh mi€ng nho
mudi 1a tdu hi ky ngdm nd loai mém

- 10 cay cai ngot loai mini (loai nhd)

- 2 mudng &n ketchup

- 1 muéng &n chilisauce

- ti mudi

Cach lam:

- dau hi tudi bép nhuyén tron déu véi Ham chay, ti mudi, tiéu, bot ngot rau cai, mé dau, ti dau
guirng, ném ném cha dau h lai cho vira an

- 14 tu hii ky ngdm nd, dé€ ra cho rdo nudc

- dat cha dau hi vao 13 tdu hii ky cudn thanh cuén nhd, xap vao dia c6 chiéu sdu, dem h&p chin
khoang 15 phut

- cho nudc s6i vao chao thém ti mudi, tiéu, vai lat girng va dau an, cho cai ngot vao trung sg, vét
ra dé rdo nudc

- sap cai ngot va cha cha dau hii ky nhu dia trung bay

- cho vao chao mét ti dau chién so ti girng sgi cho thom, cho 2 mudng &n ketchup va 1 muéng an
chilisauce, ti mudi, xao déu, cho thém nira chén nudc vao nau x6i. Xong, 1ay mét chén nho cho
mot ti bét gao hoac bot nang hoa tan vdi ti nudc, do vao chdo nau ti€p, nudc sauce sé hai dac lai,
khi xong, khéo tay ché nudc sauce |én mat dia cai ngot

- dung véi cdm ndéng

Tau Hii Ky Sauce Chua Ngot

123



Nguyén liéu:

6 cdy tau hu ky tudi (loai dong da)

1 trai ca chua I6n cat miéng

2 nhanh can My (celery), cat xéo

3 tablespoons sweet chili sauce (loai cla
Thailand, loai an vdi ga chién)

1 nhanh toi tay (thé cho hanh 13) cat khic
BOt ném, tiéu, mudi, dudng

Cach lam:

Tau hu ky dé cho ré da, thai miéng, 18y gidy
napkin thdm that khd rdi bo ra rd, bdc chao 1én
cho dau an vao chién nhu chién tofu, xong bo
ra to.

Ca chua cho vao chao cling 3 mudng sweet chili sauce, ném ném thém ti dudng, mudi cho vira &n
roi cho téi tay vao, khi ca chua mém, nudc sauce sén sét , thi trit ra to

Rira chdo sach sé, cho 1 teaspoon dau vao, chd néng , trut can (celery) va' o, cho ti b6t ném, dao
chirng 2 phut thi cho tau hu ky vao dao chung, chirng 2 phdt thi® trat ra dia, cho té sauce vao
microwave heat lai chtrng 1 phut cho néng, doan trdt 1én tau hd ky va can, rac thém ti tiéu, don ra
an vgi com

Chuc cac ban c6 mét bira an chay ngon miéng.

Thap Cam Hap L4 Girng

- 1 cu khoai lang do

- ¥ cu ca rot

- 100g néam bao ngu

- 8 1a girng

- 1 miéng dau hii trang

- 113 tau hu ky

- Nam méo, tiéu, dudng, nudc tucong

Cach Lam:

- N&m meéo ngdm nd, b&m nhuyén.
N&m bao ngu ché déi. Khoai lang dé
got vo, ca rét xdt cong khoang 5cm.

- Dau hil tréng lubc sa, tan nhuyén,
tron chung vdi tau ha ky ngdm nd,
x€ nhdé. Sau dé cho ndm meéo vao,
ném tiéu, dudng, nudc tuong cho vua an.

- Boc nam bao ngu véi hon hop dau hii vatau ha ky. Cudn |1a girng lai, cho ndm vao

- Thém mot cong ca r6t, cong khoai lang va ndm meéo. Dung tam ghim lai cho chat

- Chao dau ndng, cho cac cudn I& gling vao chién vang cho chin phan khoai. V4t ra d€ rdo dau
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- Don an v@i nudc tuong, &t xat khoanh.

Thit Bo Chay Xao Cam

Nguyén liéu:

- 3 tép can tay, rira sach va cit miéng day
khoang "2 phén

- 4 mudng ca-phé dau canola

- 1 ¥2 muong ca-phé bt ném nam

- 2 muong ca-phé nudc tuong

- 2 mudng ca-phé dudng cat tréng

- 3 mudng canh nudc cam vat tuci

- 1 muong ca-phé mé rang

- 1 chén thit bo chay( loai khé moéng), rira sach

Gia vi ndu thit bo chay:

- 2 chén nudc

- 1 nhanh gung nho (khoang 5 phan), dap dap
- 1 muong ca-phé bot ném ndm

Cach Lam:
- Cho thit bd chay khé va gia vi d& ndu thit bd chay vao mét ndi nhd, ndu cho mém va sach mui
bét. Vat rao.

- B3t chao 1én bép, cho vao 1 mudng ca-phé dau canola. Dgi néng xao can tay va %2 mudng ca-
phé bét ném ndm cho nlra s8ng nira chin. D€ vao dia.

- Dat chao 1én bép trd lai, cho phan dau con lai vao. Khi dau ndng, cho thit bo chay vao xao dén
khi kho nudc. 3

- Sau do cho nudc tuong, dudng, va 1 muong ca-phé bot ném ndm vao xao ti€p khoang 1 - 2
phut.

- Cho nudc cam vao, tron déu. Van nhd Ira.

- Khi nudc cam rut va tham vao thit bo chay, cho can tdy va mé rang vao.

- Tron déu. Tat IUa.

Trinh bay: Dung v8i cdm noéng.
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Thit xa xiu chay chién

Nguyén liéu:

- 100 gram thit chay loai kho va day
- 1 gébi bét x4 xiu pha san

- mud'i, dau me, nudc tuang

Cach lam:

- thit chay cho vao n6i nudc s6i ludc né va
mém, dem ra dé rdo va ép khé nudc

- thit chay dem udp vdi bét xa xiu, d& 1 dém
cho thadm gia vi

- xong dem chién, an vdi rau cai, bun, nudc
tuong hoisin sauce hoac nudc tudng Gt

Banh hoi:

Minh thich dung banh hoi hiéu wai wai. B

Cach lam: ngam cho banh mém, xong vét ra ro cho rdo bét nudc. Cho chit nudc cét dira (khong
c6 cling dugc, nudc dira la cho banh dugc béo va thom) hodc dau vao tron déu roi rac bot nang vo.
Bot 4o déu banh la dugc. Hap banh xong ta nén thoa chdt dau hanh cho banh dugc tham, khong
kho, va dep mat.

Banh héi va thit x4 xiu chién ngay tét
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Tom Chay

Nguyén liéu: ' E
- 200 gr dau hu ky frozen r . . oy
- 1& cuén sushi (néu mudn cé mui bién) \ Sy o g

- 1 md& pasta c6 hinh cai no (d€ gia lam dudi tdm) fw
- gia vi di kém: mudi, bét ném, tiéu pu

Cach Lam:

- Pau hu ky frozen d& mém, luva chd khdng réch i

dung dé& cudn tdm (xem hinh) - phan con lai
ngam vdi nudc cho mém - sau dé rira sach.

- Cat nhién xong cho gia vi vao udp khoang 1 ti€éng cho tham, néu thich cé mui bién thi nudng 13
cubn sushi xong bép nhién trén vao.

- Khi cudn tém phai cudn cho dau tom Ién hon dubi tom (xem hinh) sau dé dung day cot lai mang
di hap.

- Mu6n cho mau thi |8y co phét mau do cam |én dudi tdm, va vé vai soc ngang trén minh tom.

- Hap xong mdi thao giay ra.

Pasta lam dudi tém, nén cit xén dé cuén hon Cach quén tém

Cudbn xong nhu vay Hép xong thanh tém
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Mdén tém chay nay cdc ban cé thé mang di rim hay xao ndu cho cdc mdn chay.

Tom chay cuon mi chién &
nuwec mam me

Nguyén liéu:

mot hop t6m chay déng lanh

mot ti bt nem rau cai, dau an, mudi
mét ndm nhd mi spagetti

1 mudng bét gao

- 10 cay tre saté

- 1 it xa bém

- dau an, muodi, bot ngot chay

- bln cho 2 ngugi an

Cach lam:

- dau 3n, xa, mudi, bdt ngot chay qudy diéu, cho tdm (dé tan dd) vao tron déu cho thdm gia vi

- Spagetti ludc chin, dé rdo

- pha 1 muéng bdt gao vdi ti nudc thanh hd dac

- dung cay saté ghim tom xong cudn spagetti ngoai con tébm, dung ho trét Ién cho mi dinh lai

- cho chao dau nong chién chin tém

- don |én &n lién mdi ngon, cho thém vai Iat chanh, bun, salad va rau hué€, hdn IUi, va nuéc mam
me

chud y: Dung dung cay tre dai qua sé kho chién
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NuSéc mam me chay (Tamarine soyce sauce)
vat liéu:

- 3 muéng me (cé thé ché& bién dung me bot)
- 8 muéng nudc soi

- 6 muéng &n dudng

- nUra chén nudc tuang chay

- 8t bam, b6t 6t, thin, meé rang

Cach lam:

- cho me va nudc sbi vao keo nhd (jam), dung nia quay tan me, sau dé v4t sac me bo di
cho dudng vao quay tan

cho nira chén nudc tuong vao quay déu

cho &t vao

két qua dudc mdt keo nudc ma&m me vira ngon, vira chua cla vi me, va nudc hoi sén sét . P& qua
mot dém thi cang ngon hon.

Ngugi Thai thudng ném thém &t bot va thinh (gao nép rang tan nho) vao nudc mam me cling
ngon.

Thinh bé vao trudc khi &n, khi dun sbi dé Ira nhé (simmer) d6 5-10 phut, nudc m3m sé trong va
sanh, nhé hét bot khi nuédc s6i nha. Chuc cac ban ngon miéng.

Tom Chién

Nguyén liéu:
- 3 miéng tau hi ki I3

Thanh phan lam nhan:

- 2 mudng canh ca rét x4t nho nau chin
- 110g mang déng hop xat hat luu
- 1/2 ca bép ndu, 20g ndm huadng
- 1 it dau mé

- 1 nhdm tiéu

- 1/2 muong ca phé dudng

- 1/3 mudng ca phé mudi

- 1/3 muong ca phé b6t ngot

- 1 muong ca phé nudc guing

- 1 muong ca phé rugu

Bo6t nhao:

- 1 Y2 tach bét mi (loai c6 men nd)
- 1/4 muong ca phé mudi

- 3/4 tach nudc .

- Tron déu vdi hai muong canh dau
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Cach Lam:

Cat tau hii ki 1a thanh tirng miéng vuéng khoang 8cm, phd 1 I6p khan sach 1én.

N&m huong ngdm nudc, dé rdo, xat nhé.

BUp ndm rira sach, dé rdo, xat nho.

Xa0 nhan vdi 2 mudng canh dau, cho gia vi vao, tron déu, muc ra dé ngudi.

R3c nhan vao gilta miéng dau hu, géi lai bang ¢ ngon tay, gan bi dau bdng bét nhao, phu bén
ngoai I8p bot nhao, chién gion trong dau néng, dé rao va don ra.

Nudc xot:

1 mudng café bot khoai tay
(hay bdt nang/bét bap)

1 trai chanh vt 18y nudc

1 2 chén nudc

1 %2 muong ca-phé dudng

2 mudng ca-phé mudi

2 giot mau thuc phdm vang

Trinh bay:

1 bo sa-lach soong, rira sach
2 qua ca chua, thai khoanh méng

Thuc hién:

Nguyén liéu:

- 1 gdbi dau hu ky tuoi (8 0z.), ngam nudc
khoang 3-5 phut, cdt miéng vudng I6n
khoang
ban tay
- 1 chén b6t banh mi vun (bread crumbs,
flakes)

Tom chay:

- 1 miéng dau ha trédng (12 oz.), rira sach va
bdp nhuyén

- 1 gdi bdn tau (1.8 0z.), ngdm mém va thai

nho

- 5 tai ndm meo, ngam mém va thai nho

- 1 g6i sudn chay, rifta sach va cat nho

- 2 muong ca-phé mudi

- 1 mudng canh dudng cat tréng

- 1 muong ca-phé bot ném ndm

- MOt it tiéu

- 4 bé rau ngd hodc boa-rd, thai nhuyén

Bot chién don:

%2 chén b6t mi tu noi

2 muong ca-phé mudi

2 muong ca-phé bét ném nam
2 chén nudc
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- Hoa tan cac vét liéu nudc xbt trong mot ndi nho. N&u sdi va dé ra chén.

- Hoa tan cac vat liéu bot chién don trong mot t6 nho.

- Trén déu tat ca cac vat liéu lam tom chay trong mot to 16n.

- D& nhan tdm chay vao miéng dau hu ky, gdp hai bén, rdi cudn tir dudi 1én trén, dau to, dudi nho.
- DUng day ny-16ng budc lai cho cong nhu hinh con tdm. H&p khoang 10 phat. Sau d6 18y ra, dé
ngudi, cat day bo. .

- Nhdng tém chay vao hon hgp bt chién don. Lan trén bt banh mi vun. D& vao chao dau chién.
Khi vang thi vét ra.

Trinh bay:

S&p sa-lach soong va ca chua vong quanh mot dia to. T6m chay l&n bdt chién don dé gilta. Bén
canh la chén xo6t.

A A N Nguyén liéu:
Tom chieén don chay 2 )
= - - MOt gbi tdbm chay c6 ban san & chg VN hay

S AR e chg Pai Han

A O - Mot goi bot chién tdm
- Mot goi bread crumbs, flakes
- MOt bd sa-lach son
- MOt trai ca chua

Cach Lam :

- Hoa bot chién tom véi nudc lanh, cho vira
khong loang khong dat.

- Cam tém nhdng vao bo da hoa r6i nhing vao
bot bread crumbs.

- D& vao chao dau chién , thdy vang com tém
I8y ra dé€ rdo dau.

Trinh bay : 3
Theo hinh chi dan, hay tuy y moi ngudi trinh
bay.
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Tom Rim Chay

Nguyén liéu:

- 1/2 miéng dau hii ciing dé€ rdo nudc

- 1 cl ca rét nho bam nhuyén

- 1 ct khoai mén nhé b&m nhuyén

- 1 ndm déu xanh ca d&i sach v6 ndu chin

- vai ndm tudi bam nhuyén

- banh trang

- bot all purpose 1 cup + 1 tsp baking powder
= mix well véi nudc da lanh + vai giot foods
colors cho ra mau dé cam giéng con tom.

xi dau,chut tiéu,bot ngot,chut dudng,chut
muoi,dau an,bot nang.

Cach Lam:

Tron tat ca cac vat liéu trén véi nhau,ném gia vi vao hdn hop chd yéu 13 Ig I khong mén, sau do
tron vao hon hgp 1tsp bot nang.

- Banh trang cat lam tu,sau d6 cho nhan vao va x&p dau nhon vao trudc va qui vi khéo tay gap
lam sao cho giéng hinh con tém dau to va cai dudi nho, xong réi uén cho dudi tém hai cong cong
cho dep banh trang, khi thoa nudc sé dai mém va dinh rat dé lam, tuy nhién dirng lam con tom Ién
qua, vi khi nhing bot chién con tdm sé nd 16n nira, lam cho hét s6 nhan vdi cac con tom I6n nhé
du size tuy thich.

- bot pha véi nudc da lanh khéng dac qua va khong long le, sau d6 cho colors foods mau do +
vang vao quay déu,lam sao ma ra cai mau chién lén giéng con Tém thiét la dugc .

_ chao nhiéu dau dé néng,sau dé cdm cai dudi tirng con tdm nhing vao bdt va tha vao tur tlr, nho
Ira, dirng d€ dau qua ndng s& chay khét con Tém nha,xong dé€ con tdm ra paper tower thdm bdt
dau.

- Quay san mot chén 2 tsbp xi ddu + dudng cho tan,ném ném sao cho m&n min ngot ngot.

- bdc mot chao cho mot mudng sup dau &n cho néng cho tdm tré vao chdo cho néng tré lai,xong
cho nuédc tuong pha sdn vao dao déu tay cho nudc tuong hoi keo quyén vao con tém thi tat Ilra.

Dung v@i cdm ndéng. Chuc cac ban c6 bita an ngon miéng.

Tom Sot Ca Chua

Nguyén liéu: .
- 200g khoai tay chin nhuyén.
- 100g ca r6t chin nhuyén.
- 509 sgi ca rot.

- 4 13 tau hi ki.

- 1 trdi tao.

- 4g mudi.

- 259 so6t ca chua.

- 30g dudng trang.

- 15g gidm trang.

- 1g boét ngot.

- 50g b6t mi trang min.

- 1000g dau an.
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Céch Lam:

Cho khoai tdy nhuyén va ca rét nhuyén, mudi, bot ngot vao thd tron déu thanh miéng hinh chir
nhat dai 5cm, rdng 1.5cm dé& 1am thit tdm, cat tau hi ki thanh miéng dai 18,5cm, rdng 12.5cm.

Trai tau hi ki ra dia, quét mét I8p tdm min, cho sgi ca rét vao sao cho mét nlra 16 ra ngoai dé lam
rau tom tom, x€p sgi tao vao gilra, cho thém mot Idp tdm min [én trén sgi tao roi cudn lai thanh
con tdm dau to dudi nhd, nan chat 3 dau lai roi uén thanh hinh cong, sau khi da tao dang tém
xong, dem tom hap khoadng 5 phut.

- Cho dau vao chao dun néng, cho "tdm" vao chién dén khi c6 mau vang 6ng thi vét ra.
- Cho dau vao chao, cho sot ca chua vao xao cho ra dau, thém dudng, gidm vao, nau sdi Ién thi
cho bot nang vao dé sét lai, cho tdm vao roi bay ra dia.

Tom Vién Chiéen
Nguyén liéu:

- 200g khoai tay chin nhuyén.

- 50g dau xanh chin.

- 509 ca rét.

- 50g mang dong.

- 50g nam huang.

- 30g mudi.

- 1.5g b6t ngot.

- 1g gung.

- 100g b6t mi trdng min, bot 1én men vira du.
- 1000g dau an.

Cach Lam:

C4t ndm hudng, mang, ca rét thanh hat gao, cho cac hat vira cdt cting véi khoai tdy nhuyén, dau
xanh, mudi, bot ngot, girng, bot mi, bot 1én men vao tho tron déu, roi vién thanh vién nhu tom
vién.

Cho dau vao chao, dgi dau ndng, cho tung vién "tdm vién" vao chién dén khi vang 6ng thi vét ra,
cho vao dia.

133



Trirng Chay
Nguyén liéu:

(N&u rau cau cho 10 trirng)
- 2 cups nudc

- 3 tsps bot sira

- 10 gr bét rau cau

- Khuén rau cau trau cau

(Long dd)
- dau xanh
- ca rot

- ti mudi

Cach Lam:
- Long dd thi lam bdng dau xanh vdi bét carrot xao vdi ti dau va ti xiu mudi.

- B6t slra quay vdi khoang 2 tsps nudc s6i cho tan, quay vao véi nudc va bot rau cau, ndu soi 1 ti
cho chin rau cau.

- Nhan ldng d6 vo vién tron, dé cai khudn trén cai tdch nho hodc vi triing, d6 1 ti rau cau vao dudi
dé cho haoi ngudi 1 ti, cho nhan vao day nap lai d6 rau cau vao cho day ngap, dé cho dong lai, g&
khudn ra la xong.
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Trirng Chay 2

- 19 oz dau hq, loai cliing

- Y4 chén dau 6-liu hodc bo lam bang
dau nanh

- 4 oz ph6-mai lam bang dau nanh

- 3 giot mau thuc phdm vang

- 3 muong ca-phé bot ném tring
Tofumate Eggless Salad (tuy thich,
¢ ban & khu thuc phdm sirc khoé)

- Mot chdt mudi, tiéu

Cach Lam:_

- Bop nhuyén dau ha, dé vao rd cho
rao nudgc.

- Cho dau hoac bd vao chao, nau dau ha khoang 2 phut.

- D6 dau hu ra ré cho rédo nudc, roi cho dadu ha vao chao lai.

- Cho ph6-mai, b6t ném trirng, va vai giot mau vang vao. Khudy déu tay cho dén khi ph6-mai tan.

- Rac mudi, tiéu cho vira an.

Ghi cha:
- Tritng chay &n v8i banh mi nudng that la tuyét vdi. Day la moét mén &n diém tdm chay lanh
manh, thinh soan, va ndi tiéng cla ngudi Tay phuong.
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Trirng Chay Chién Don
Nguyén liéu:

- 7 miéng dau hu tugi trong hop
(loai vtra), tdn nhuyén

- 2 cady cu cai mudi, rira sach va
thai nho

- 3 mudng canh d4u canola

Gia vi:

- 2 tép hanh 14, thai nhuyén

- 2 mudng ca-phé dudng cét tréng
- 1 muong ca-phé dudng vang

- 2 mudng ca-phé bdt ném nam

- 4 muong canh bot gao

- MOt chat mudi, tiéu (tuy thich)

Cach Lam:

- Trén chung dau ha véi cd cai mudi va gia vi.
- DUng tay nan khoang 1 mudng canh dau hu, hinh dang tron tron, dep dep. Cho dau canola vao
chdo, chién vang. Cé thé dé trong tu lanh 3n dan.

Vi C4 Chay

Nguyén liéu:

- 110g bong kim cham kho

- 6 cadi nam huaong

- 6g moc nhi kho

- 3 muong canh ca rét xac nhd

- 3 mudng canh mi c3n vién xat nho
- 2 cay ngo

Nudc xot:
- 1/2 tach nudc dung
- 1/2 muong canh b6t ci nang hoac bot nang
- 1 it dau me
- 1 nhdm tiéu
- 1/2 muong ca phé mudi
- 1/3 mudng ca phé dudng
- 1/2 muong ca phé xi dau
- 1/2 muong ca phé bot ngot
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- BoOt nhao:
- 1 mudng canh bét mi
- 2 muong canh bot nang 3
- Hoa 2 th b6t nay véi 4 muong canh nudc

Cach Lam:

N&m va mdc nhi ngdm nudc, xat nho. Ludc sd mdc nhi trong vong 5 phat , rira lai bang nudc lanh,
dé rdo.

Tron mi cdn vdi 1/2 mudng ca phé bdt ndng, chién trong dau néng 1 1at, vét ra dé réo dau.

Kim cham khdé ngdm nudc 30 phut, cdt bo phan cling & hoa, trung nudc séi 5 phut dé rdo, dung nia
xé nhd. Nhing hoa vao bdt nhao, chién gion trong dau néng, vdt ra dé rao dau.

Phét dau 1én 1 chiéc dia sau long, dat tat ca nguyén liéu da chudn bi cung hoa kim cham va ngo
lén dia. ROt vao 2 tach nudc dung va hdp khoang 30 phut, chat nudc du ra. Up 1 chiéc dia khac
Ién, 1at ngugc va bo dia cu ra.

Bun s6i 1 mudng canh dau, hoa nudc x8t vao, dun soi, rét 1én dia thic &n.

Vit Quay Chay

Nguyén liéu:

- 200 gr dau hu ky frozen

- 1 it kim chdm ngam xong bé nhuy
- 1 tai ndm meéo cét sai

- leeeks phi thdm

Cach lam:

Pau hu frozen dé tan da, ngdm véi nudc mudi,
rifa sach nhiéu lan xong dé€ rao.

Udp cac gia vi lam vit quay nhu méat 6ng, mudi,
chut chao dd, ngu vi huang, rugu mai qué 10,
leeks phi thom, it nuéc tudng cho tham.

Xép dau hu ky chong Ién nhau cung véi kim cham, nam meéo, de chat lai xong mang di hap.
Hap xong, phét chdt mau Ién chién vang.
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Vit Quay Da Gion
Nguyén liéu:

- 100g tau hi ki.

- 20g xi dau.

- 10g dudng tréng.

- 1g glng bam nhuyen.

- 2.5g bot ngot.

- 1.5g muai.

- 1.5g rugu. B
- 100g b6t mi trang nhuyén, bét I1én men vira
du.

- 200g nudc.

- 15g dau me.

- 1000g dau an.

- Bot ngii vi huaong.

Cach Lam:

- Cho nudc, xi dau, dudng, girng bdm nhuyén, bt ngot vao nodi, n&u soi Ién thi cho dau me, bot
ngl vi hudng vao nau thanh nuét soét.

- Trai tau hi ki ra dia, rugi nudc sét Ién cho dén khi nudc s6t tham déu tau hi ki thi rudi dau me
vao, cudn thanh hinh ch{r nhat dai 30cm, rong 5cm. Cho cudn tau hi ki vao xirng hap khoang 5
phut thi [dy ra. Cho bot mi, mudi, bot ngot, nudc, bét IéEn men vao mét cai chén roi danh déu cho
sén sét thanh ho, cho "vit quay" vao h6 quét.

- D& dau vao chao, dgi ddu ndng, cho vit quay da quét "hd" vao, chién cho dén khi cé mau vang
ong thi vét ra, cat va bay ra dia.

X0i Pau Phong
Nguyén liéu:

- 1 kg nép ngdng

- 500 g dau phéng

- 1 muong sup me tréng
- Muai

- budng

Cach Lam:

Chuéan bi:

- Nép: Vo sach ché nudc vao ngap gao ngam do 2 gid (néu I0n gao phai ngam lau han do 4 gid).
- Dau phong: Rira sach ché nudc ngam dd 30 phut thay nudc khac. Cho dau vao soong nau thay
h6t ddu mém la dudc d6 ra r6 xa lai nudc lanh dé rao.

- Mé: Gan san rang vang gid sé + chut mudi rang san.
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Hap xoi:

- N&p ngdm xong d6 ra r6 xa nudc lanh cho trong, trén chdt mudi dé€ rdo nudc cho dau phdng vao

tron chung.

- B3c xtrng nudc dé sbi cho nép vao. Hap Ira to db 1 gid thdy hot nép mém va trong la chin.

Cach dung:
- X6i dé€ ra dia réc thém mudi meé + dudng.

X6i Ga Chay
(Cho 6-7 phan an / Thdi gian thuc hién: 1 tiéng)

Vvat liéu nau xoi:

- 4 can Anh (khoang 2 kg) nép hat dai, ngam
trong nudc &m khoang 2-3 gi&, dé rdo

- 3 miéng ga chay ddéng lanh (Hinh 1), dé tan da
va cét lam 4

- > chén dau canola dé chién ga chay

Dau hanh:
- 3 ¢ hanh hugng nhg, thai mong
- 2 muong canh dau canola

Gia vi tron nép:

- ¥ mudng ca-phé bt ném ndm (Hinh 2)
- 1 lon nudc c6t dura (khoang 12-16 oz.)

- 1 muong ca-phé mudi

- %2 muong ca-phé tiéu

Gia vi uép ga chay:

- 2 mudng canh nudc tudng (cé thé dung hiéu Healthy Boy) (Hinh 3)

- Mt chut bét ngli vi huang

- 1 mudng canh dudng cat trang

- MOt chat tiéu

- 1 ct hanh hudng nho, thai mdng

.

’
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Ga chay déng lanh Bot ném n&dm, Nuwéc cbt dira, Ca hanh huwong Nwéce twong, Ngi vi hwong

Thuc hién:

XO0i:

- Hoa tan cac vat liéu cho gia vi udp nép trong 1 chén nhd. Udp hdn hgp gia vi nay vao nép
khoang 5-10 phat cho thdm. Sau dé dé nép cho rao.

- Cho nudc vao 1 xung, day khoang % xing. Bun séi. L6t 1 mi€ng vai mung sach (cheese cloth)
hoac gidy bac da dam nhiéu 16 nho. Cho nép vao xtrng hap khoang 20 - 30 phut la chin. Trudc khi
hép, dat miéng gidy lau tay sach d€ 1én mat x4i d€ tréanh bi nho.

Nhan ga chay:

- Ga chay chién sd v@i dau canola cho vang. .

- Hoa tan cac vat liéu cua gia vi Udp ga chay trong 1 chén nho. Udp hon hdp gia vi nay vao ga
chay da chién sa.

- H&m ga chay da udp gia vi cho tham.

Dau hanh:
Hanh huong phi vang, dung dé rac Ién trén mat xdi cho dep.

Trinh bay:

Cat ga chay thanh miéng mong, bay 1én mat x4i chung vdi hanh huong phi vang. C6 thé réc thém
chut tiéu va ngo 1én cho tham ngon.

Xoi La Dra
Nguyén liéu: i} ' %Q,a

- 1 kg nép ngon khéng I6n gao
- 15 cong la dua
- 1/4 muong ca phé mudi bot a =

- L& chudi 16t xirng
- 300 g dura khé m
Cach Lam: \%&

Chuan bi:

P>

Q&)}'; J*:- ¥

- Dira: VAt 18y tir 6- 8 mudng stip nudc cét.
- L& dra: 10 cong xat nhuyén dem xay vai nudc lanh, bo xac vat thanh 3 chén nudc 18 dia .
- Nép : Vo sach, cho vao nudc |a dira ngam 2 gig, nuéc ngap mat nép, vét ra dé rao trén ro.

Ché bién:

- Xtrng nudc soi, 16t 1d chudi dudi xirng dem hap + chut mudi khoang 10 phut roi ti€p tuc rudi nudc
c6t dlra vao x6i, lam nhu vay dén khi nép chin mém.

- X0i nay khi dung an vdi dudng, mudi me, dira nao sdi.
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X6i Nép Than

Nguyén liéu:

- 1kg nép than

- 200g dau xanh ca

- 100g dira bao sdi

- 200g dura nao

- 200g dudng trang

- Hanh 1a - bot gao - muai

Cach Lam:

Chuan bi:

- N&p: Vo sach ngdm nudc dd 4 gid xa sach dé rdo tron iut mudi.
- Bau xanh : Ngam nudc mém dai sach vo hap chin tan nhuyeén.
- DUra nao: Vat I8y 200g nudc cét.

- B6t gao: PO 1 muong sup hoa tan quay tan.

- Hanh Ia: X&t nhd xao m& cho vao nudc c6t dira.

Nau xoi:
- Bac xirng nudc dé sdi cho nép vao hép, dd nira gid xa hai x8i déu, hdp dén khi nép chin.
- Thang nudc dlira: nudc cbt dira ndu s6i, ché bot ngot vao tur tir nudc c6t hai sanh la dugc.

Cach dung:
- X&i x0i ra dia, cho ddu xanh, ché& nudc c6t dira + dudng rac trén mat, rédc dira bao sgi 1én trén.

* Ghi chu:
- Nép cb thé ndu cdm nép mau xanh x06i sé dam haon.
- Khi ngam nép dé nudc it dé nép it lat mau.

Xoi Xoai
Nguyén liéu:

4 trai xoai chin (hay 6 trai
xoai Thanh Ca)

1 lon nudc cbt dira (14 oz.)

1 chén dudng

1 mudng ca-phé mudi

2 chén nép (hay 5 chén
x0i nép chin)

CHUAN BI:
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{Ngam nép trong nudc lanh khoang 3 tiéng, vét ra, dé rao.
{Cho nép vao xung, hap khoang 30-40 phut cho chin.
{Cho nudc cét dira, dudng, mudi vao moét ndi nhd, ndu Iira nhé khoang 10 phut cho tan dudng.

THUC HIEN:

{Trdn nudc dira d& ndu vao x06i cho that déu, d&€ cho thdm khoang 30 phut dén 1 tiéng trudc khi
an.
{Ngay trudc khi an mgi got xoai, thai trng miéng nhé vira miéng an.

TRINH BAY:

{Lay mot dia trung binh, xép x0i chung quanh dia, xép xoai vao gilta, cho mét cong rau thdm co
mau xanh trén mat x6i cho dep.

Xuc Xich Chay

Nguyén liéu:

- 10 miéng tau hi ki

- 8 bang vai cotton

- 1/4 tach xi dau

- 1 muong canh nudc tugng thudng
- 2 muong canh dau hao

- 1 muong canh dau meé

- 2 Y2 muong canh dudng

- 1 muong ca phé bot ngot

- 1 tach nuédc

Cach Lam:
Cat 2 miéng tau hii ki thanh 8 miéng dang hinh tam giac.

X4t 8 miéng dau hii con lai that nho, réc 1én 3 mudng canh nudc.

Dun s6i gia vi, tit Ira, tron vdi dau lam bang nhan, chia nhan ra lam 8 phan, d&t mdi phan nhan
[én 1 miéng dau hinh tam giac, nan thanh hinh 6ng tron, dung day bang vai cét chat khoang gilra
cac phan, hap dau trong ché tre, Phét dau khoang 30 phut.

GG bo day sau khi ngudi, rac dau me 1én.

Khi dung xat 1at, an néng hodc ngudi.
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Cach Lam Mi Can
Recipe cia QUE HUONG
Vat liéu va cach lam:

Lac nao QH cling hay nhdm chirng vi da lam
guen tay r6i nhung cling khong khé dau.

Pha nudc mudi 16 Ig, khoang 1 tsp 1/4 cho 700
ml nudc @m cho khoang 7 - 8 cups bot mi.

Cho b6t mi vao 1 cai chau xong cho nudc mudi
vao nhoi tUr tir cho dén khi bot déo va min. NEu
hoi nhao thi cho thém bot, néu kho thi 1 chat
nudgc.

-

Cho cuc bét nay vao trong 1 tdi vai sau dé nhing
tdi vai vao thau nudc hoi &m va bat dau nhoi. Khi
Hinh bét sau khi nh6i véi nudc mudi day: nudc c6 mau duc thi thay nudc khac.

—
tiép tuc thay nudc va nhoi cho dén khi thay Pay la dan mi can nhao néu khong thich goi co
nudc con 1 chut xiu mau haoi duc thoi, l1ay thé rit ra tirng miéng nhé mang di ludt chin xong
miéng bot ra khoi bao vai va bat dau goi lai. cho vao mén kho chay.
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Cho vao noi nudc so6i luot khoang 10 phut tinh tir
Goéi hai chat tay sau dé dung day budt lai cho [ic nudc s6i. Sau dé cho mi can chin vao thau
that chat. nudc lanh dé khoi bi den.
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Cach Pha Nwéc Mam Chay 1

Nguyén liéu:

2 lon coco rico

Mudi

Chat bot ngot (optional - tuy y)
Chut xi dau hoac nudc tra pha dam
Chanh

budng

Kiéu chua bam nho

Gt bam nho

Cach Lam:
Nau cho s6i mudi + coco rico + chut dudng +

chat bdt ngot, ném giéng nhu dang man man
hao hao giéng nudc mam.

Khi nudc mam doé s6i 1én cho chit xi’ xi ddu vao cho nudc ngd mau giéng mau cia nudc mam la
okie, gidm Ilra dé riu riu cd 5 mins. Sau d6 nhac ra dé ngudi.

Bam kiéu chua nat nhu dang téi bam + 6t. Sau d6 cho nudc mam nau kia vao, thém cd %2 lon coco
rico + dudng + chanh, gia gidam ném sao cho giéng nudc médm, chua chua, ngot ngot la dugc.

Néu pha nudc mam cho gdi thi thém chanh va thém dudng cho man ma chit hon la nudc médm an
bdn va cham cha Gio.

Cach Pha Nuéc Mam Chay 2

Nguyén liéu:

1 chén nudc am
2 muong canh nuéc chanh vat
3 muong ca-phé mudi
1 mudng canh dudng cat trang
1 lon nudc dira Coco Rico
1 mudng ca-phé nudc tucng
(cb thé dung hiéu Healthy Boy)
Mot chut bét ném nam
1 muong ca-phé tugng 6t toi xay
1 cu ca-rot, thai sgi nhuyén
1 trai 6t tugi, thai 1at moéng

Thuc hién
Cho tat ca vat liéu (trir ca-rét va udt tugi) vao té6. Khudy déu. Sau ddé, cho ca-rét va 6t tuaci vao.

Nudc mam chay cé thé ding v8i cdc mdn nhu bln bi chay, com t&m bi chay, banh béo chay, banh
cudn chay, thit chay nuéng vi, v.v...
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Ciach Pha Mam Ném

Nguyén liéu:

- 1 hop khém bam nhuyén

- 1 chai tucng cu da

- 1 hu chao

- 1 chai nho tuong an phd (hoisin sauce)
- 3 muong canh sa bam nhuyén

- 1 muong canh dau canola

- 1 muong ca-phé bot ném ndm

- Vai nén dudng thé

- 2 chén nudc loc (it nhiéu tuy thich)

Cach Lam:
Chao tan nhuyén hodc dung mdy xay nhuyén.
B&t chao dau lén bép Ira. Khi chdo dau bt dau néng, cho sd b&m nhuyén vao phi vang.

Sau doé cho khém, tuang cu da, tudng ngot, chao, bot ném nam, dudng thé, va nudc loc. Ném ném
lai cho vlra an.

Né&u thich 8n cay c6 thé thém 6t vao. Khi sbi nhic khai bép Ilra.

Ma8m ném cd thé cét vao tu lanh dé danh &n nhiéu ngay.
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Ban Don Vi Do Lwong

Dung Tich

Va cup = 63 ml = 2 oz.
Vo cup = 125 ml =4 oz
1 cup = 250 ml = 8 oz.

1lit=33.80z=1.1qt =4% cup

1 gal = 3.8 it
1 MC
canh

1mc=1tsp. =5ml. =1 mudng ca

phé

Nhiét Po
PO Fahrenheit| Do Celsius
(F) (%))
100° 38°
150° 66°
200° 95°
250° 120°
300° 150°
350° 180°
400° 200°
450° 230°
500° 260°

1 mudng sanh VN = 2 MC

Abbreviations

Abbreviation Imperial Metric Notes

0z = Ounce = 27gm

Ib = Pound = 430gm 1 Pound = 16 Ounces

tsp = Teaspoon = 5ml

dssp = Desertspoon = 10ml = 2 Teaspoons

1 tbsp. = 15 ml. = 1 mudng

1 Ib.
1 kg
Ibs

1 oz.

tbsp = Tablespoon = 14ml = Aprox 3 Teaspoons

pt = Pint = 570ml

fl = oz Fluid Ounce = 28ml = 2 Tablespoons
cup Tea Cup (not a mug) = 225ml = 8 fl oz

Glass Wine = 100ml

Glass Sherry or Port = 70ml

in Inch = 2.5cm

ft Foot = 30cm 1 Foot = 12 Inches

Note: The measures above are for level spoons,

a heaped spoon is about 50% more.

Trong Lugng

= 454 grams = 16 oz.
1000 grams = 2.2

28 grams
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Cong Dung Cua Bot Baking Soda
-- Gilp cu hanh tay khi xao dugc mém, déo
-- Khir va tdy mui, vét ban ta lanh
-- Gir~ mau rau dugc xanh khi xao hay luéc
-- Mdn chién co bot sé giup bot gion va x6p
-- Lam mét vi ddng cia mét cd khi I8 lam bé mét ca, thoa bét vao bi dinh méat va rira lai nudc
-- Lam mém cac loai dau

-- Pha lodng vdi nudc , cho rau cai vao ngam 5 phut rira lai vai 1an véi nudc,
thubc trir sau sé bién mat

-- Khtr vi dang cla cu cai

-- Khi ndu rong bién, cho it bdt vao gilp rong bién khéng nhitng bi m&m ma con ngon han
-- Lam cho s(ra gion vdi ty 1€ 10gr soda/500gr sra, ngam 20' va rua lai sach vé&i nuéc

-- Xba vét dau & tham, lam udt ndi dinh dau, rét bot 1én chd dg, dé qua dém rui hut bui

-- Cho nhan vang sang dep, dung vai mém chdm bdt soda cha xat vao nhan

-- Lam sang d6 dung trang men, vat dung men s( bi 6, dung vai chdm bét soda cha manh
vao cho bi 6

-- Rira dung cu bi dinh ddu md, ngam vao dung dich nudc soda 30', sau do rira lai

-- Kh&r mui khé chiu & lo nhua

bakingsodabook.com
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MUC LUC

Banh Chwng Chay

Banh Cuén Nhan Thit Chay
Banh Gio Chay

Banh Khot Chay

Banh Khuc Chay

Banh Paté Chaud Chay
Banh Tét Thai Nhan Mit Dira Non
Banh Xéo Chay

Bao Ngw Xét Ca Ri

Bi Chay 1

Bi Chay 2

Bo Nau Tiéu Chay

Bong Cai Chién

Bo Ngii Vi Hwong

Bun Bo Hué Chay

Bun Mang Chay

Bun Moc Chay

Bun Tam Bi

Ca Chay Hap Girng

Ca Chién Chay

Cé& Chién Dwa Chua

Ca Chién Xu

Ca Hoa Ca Chua Ngot

Ca Kéo Chay

Ca Kéo Kho Sauce Me

Ca Kho T6 Chay

Ca Muéi Chién

Ca Thu Chién Xa Ot

Ca Tim Cuén Cha Dau Hi Chién
Ca Tim, Khé Qua, Ot, Nam Dén Thit Chay
CaTim Kho To

Ca Tim Tam Hanh

Ca Tim T Xuyén

Cai Chua Tron Cha Pau Hi Khia
Cai Non bong Co

Canh Chua Chay

Canh Chua Thai Chay
Canh Chua Tém Chay
Canh Chua Tém & Tofu Chay
Canh Khé Qua Chay

Canh Khé Qua D6n Dau Hii
Canh Mwép Nau NAm Rom
Cha Ca Chay Chién Me
Cha Chay Khoai Mon

Cha Chwng Chay

Cha Gio Chay

Cha La Lét

Cha Lua Chay 1

Cha Lua Chay 2

Cha Lua Dau Hii Ban Tau
Cha Nhat Nguyét
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Cha Tém Chién

Chan Gio Xao

Chao Pau Xanh

Chay La Han Chao Bé
Chicken Orange Chay
Co'm Chay Ham Hat Dé
Com Chay Thap Cam
Co'm Hoa Héi Trai Cay
Com Niéu Nam Hwong
Pau Hii Ap Chao

DPau Hii Bac Kinh

Pau Hia Ca Ri

Pau Hii Chién Don Chay
Pau Hi Chién Hanh

Pau Hi Chién Mubi

Pau Hii Chién véi Nam Xao Rau
DPau Hi Chwng Twong
DPau Hi Cuén Chién Dén
DPau Hii Hap Chao

Pau Hii Hap Nam Hwong va Ca R6t
Pau Hia Khai Ngo

Pau Hii Ki Cuén NAm Huong
Pau Hi Nam va Cai Xanh
Pau Hii Nhoi Cu Qua
Pau Hii Nhoi Ngé Sen
Pau Hi Va Ham Chay Chwng Nwéc Twong Girng
Pau Hi Xao Chua Ngot
Pau Hi Xao Hanh Nhan
Pau Hii Xao T Xuyén
Pau Hii X6t Twong Pau
DPau Que Xao Chay

Ga Cam

Ga Chién

Ga Chién Gion

Ga Con Cudn Ong

Ga Xao Xa Va Ca Ri (Vegetarian)
Ga Sét Cam

Gio Long Phung

Gai Ba Mén

Gaéi Bao Tir Chay

Goéi Can Tay

Godi Cudn Chay

Gaéi Mit Chay

Goi Thanh Tinh

Hai Sam

Hao Chay

Heo Nwéng Chay

Heo Xao Chua Ngot
Hoanh Thanh Chay

HG Tiéu Nam Vang

Khé Chién Phéng

Khé Qua Sét Ca Chua
Khoai Tay Xao Nam
Kiém Chay

Lau Chua Cay Chay

Lau Mam Chay

Mam Chwng Chay

Mam Thai Chay 1

Mam Thai Chay 2
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Mang Kho 1
Mang Kho 2
Mang Nau Nam Hwong
Mi Can Hap La Bap Cai
Mi Can Kho Ngii Vi Hwong
Mi Cin Nau Suap
Mi Cin Non Ham Pau Phéng
Mi Cin Non X6t Ca Chua
Mi Can Xao Chua Ngot 1
Mi Can Xao Chua Ngot 2
Mi Can Xao La Qué
Mi Can Xao Nam va Mang
Mi Can Xao Sa Ot
Mi Cian Xao Xa Ot Curry
Mi Chay
Mi Spaghetti Chay
Nam Dong C6 Xao Lan
Nam Duéi Phwong Chién Gion
Nam Kho Tiéu Chay
Nam Rom, Bap Non Ham Dau Hoa Lan
Nam Rom Xao Dau Hao
Phé Bo Chay
Phé& Chay
Ragout Thap Cam
Rau Cu Non Hap Trén Dau Gidm
Rau Nau Péng
Rau Muéng Xao Chay
Ru6t Ga Pha Lau
So Chién
Soup Mang Cua Chay
Swén Chay Dai Han
Swon Cét Léch Chay
Swén Non Chién
Swon Ram Man Chay
Taco Mién Nam
Tau Hi Ky Cai Ngot Hap Véi Chili
Tau Hii Ky Sauce Chua Ngot
Thap Cam Hap la Girng
Thit Bo Chay Xao Cam
Thit Xa Xiu Chay Chién
Tém Chay
Tém Chay Cuén Mi Chién & Nwéc Mam Me
Toém Chién
Tém Chién Don Chay
Tém Rim Chay
Tém Sét Ca Chua
Toém Vién Chién
Trirng Chay 1
Trirng Chay 2
Trirng Chay Chién Don
Vi Ca Chay
Vit Quay Chay
Vit Quay Da Gion
Xo6i BDau Phong
X6i Ga Chay
Xo6i La Dwra
X6i Nép Than
Xoi Xoai
Xuac Xich Chay
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—+Cach Lam Mi Can MEwn
—+Cach Pha NL!’C'YC Mam Chay Mebt
—+Cach Pha Mam Ném  MEew!

% Ban Bon Vj Do Lwong: Trong Lwong & Dung Tich Tich

Meo Vit Khi Nau An ) )
Nhirng Bi Quyét Nhé Khi Lam Bép Nén Biet
Cong Dung Cuia Bot Baking Soda
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