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Loi mo dau

K& tir khi ma ciia Ngdi nha nho hdi thang 8 ndm 2008, Linh da ¢ géng chia sé moi ngudi cong thirc cling
nhu hinh anh cta nhiéu mén an vdi tdm niém mon an khong chi ngon khi ném bang miéng ma con ngon khi
ngam bang mat. Nhan thay lugng mon an trén trang web da kha nhiéu, Linh nay ra y dinh tap hop nhirng
mon an theo mot chd dé nhat dinh. Ldy cam hiing tu cudc song hién dai ban ron, Linh da lua chon nhitng cong
thirc nhanh va dé 1am dé dua vao cudn ebook dAu tién vai chi dé : Quick & Easy (Nhanh va Dé). Do gidi han
vé thdi gian, trong cudn ebook lan nay, Linh chon ra 20 mén an trong s6 nhiéu mén lam nhanh va dan gian da
dugc dang trén blog.

V@i cudn Quick & Easy, Linh mong rang ban doc sé c6 ca hdi dugc thudng thic nhitng moén an ngon, don gian

ma b6 dudng du cdng viéc ¢ céng thang, kinh té€ cé suy thoai di chdng nira. Va hon thé nira, Linh mong moi bép
hang ngay déu do Ira, gia dinh quay quan sum hop quanh ban an vui vé va am cing.

Chuc ca nha ngon miéng va hanh phuc!!!



Cac tur viét tat trong sach:

tsp: teaspoon — muégg ca phé (5ml)
tbs: tablespoon — muong canh (15ml)
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Banh mi bo toi

V@i céch bién tau don gidn nay, nhitng Iat banh mi thong thudng s& trd nén cuc ki thdm ngon va hap dan. Bifa sang,
hay trong nhiing bira ti€c nhd, nhiing Iat banh mi ba tdi chac chdn sé lam ngudi thudng thirc thay hai long.

Nguyén liéu:

- Banh mi, cat lat

- Bd nhat (bc khéng muéi), d€ mém
- MuGi

- Toi, bam nhoé

- Parsley tuai, thai nho

Cach lam:
- TrOn tat ca cac nguyén liéu véi nhau (trir
banh mi) _

- Phét mot I6p hon hgp ba toi kin trén
mat lat banh.

- Cho vao 10 nudng dén khi mat
banh vang.

- An khi banh con ndéng hai.

Luu y:

-Banh mi cé thé dung la banh mi
thuGng, banh mi g6i hoac banh
mi baguette.

-N€u dung bd man da c6 mudi thi
khong can dung thém mudi nira.
-Parsley, hay con goi la mui tay, loai Ia
det.
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Khoai tay nuwong muoi

Néu ban ngai khoai tdy ran vi dau ma thi hay thr mén khoai tay nuéng mudi nay, vira tét hon cho siic khoe ma
mon khoai van rat thdm ngon.

Nguyén liéu:
- Khoai tay - Mudi tinh
- Dau an - Téi bam

Cach lam:

- Bat 1o nuéng & 200°C.

- Khoai tay got vo, bé miéng véi dung cu cdt rang cua.

- X6¢c mudi hodc rdc mudi déu lén khoai.

- Tron 1 thia nhé dau an va toéi bam vao khoai.

- Xép mot I16p khoai I1€n khay nudng cé 16t giay nhom.

- Nuéng khoang 25-30 phut, dung tdm hodc dlia xién vao miéng khoai thay khoai mém la dugc.
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Keo hat de

NEu da tung thich mé modn hat dé Trung Khanh nudng, co I ban cling mudn thir xem loai keo hat dé nay, cling
la mot cach an rat tha vi.

Nguyén liéu:

- 30 hat dé Trung Khanh (chestnut)
- 2 ths mat ong

- 2 thbs dudng

- 1 tbs rugu brandy

- 1/8 tsp mudi

Cach lam:

- Ludc chin hat dé, bdc bo vé, gid hodc nghién nhan, hodc cho nhan vao may xay nhuyén.

- TrOn tat ca cac nguyén liéu con lai vao vdi bot hat dé.

- Cach tao hinh cho keo thi tuy thich. C6 thé ding céc khudn keo bé bé xinh xinh dé tao hinh, hodc don gian la
vién tron lai roi gdi trong tui bong.

Luuy:

- Hat dé ludc thudng am, sé kho xay bang may. Vi thé nén dé hat dé ngudi va kho di trudc khi xay. Néu cd thé,
thay vi luéc ma rang chin hat dé, hat dé sé kh6 han, de xay han.

- Keo khong an hét co thé bao quan trong tu lanh, van gilr dugc hugng vi thém ngon.









Bdp rang bo

Khong can phai ra rap chi€u phim mdi dugc thudng thirc
cai thi vira xem phim vira ti tdch bdp rang bo. Ban cd thé
c6 ngay mon bap rang ba bat c( lic nao ban mudn an hodc
can dé “lai rai lach rach” véi ddm ban hoc.

Nguyén liéu:
- Ng6 hat kho - Bo nhat
- budng bot

Cach lam:

- DUng nodi nhd, dé day, dun chay bg trén Itra nho.

- Cho dudng vao ba chay va ngody cho dudng tan.

- B4 ngd hat vao vira da dé ngd phu mot I16p kin day ndi roi
day vung lai.

- Khi bat dau nghe tiéng ngd nd “buc buc” thi thinh thoang
nhac ndi ra khoi bép va lac ndi cho phan hat chua nd roi
xudng dudi, trdnh cho bap da nd bi chay. Khi hét tiéng n6
la toan bd hat ngd da nd xong.

Luuy: )

- budng bot deé tan trong bd. Néu dung dudng hat thi nén
lam tan duGng trong bo trudc, khéng lam tan khi dang dun
bc trén bép vi bo va dudng déu nhanh chay, dé tao mui
khét ma dudng van chua tan hét.
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Dorayaki - Banh ran Doraemon

VGi nhitng chiéc banh ran dorayaki ndy , ban sé hiéu tai sao chi méo may Po-ré-mon lai san sang d6i moi th{r chi
dé lay mot dia banh ran

Nguyén liéu:

- 240g b6t mi da dung

- 1tsp baking powder

- 60g (2tbs) mat ong

- 170ml stra tuai

- 4 qua tring, tach riéng long trdng, long do
- 2 tsp. mirin

- 80g dudng trang

- 40ml (2tbs) dau hat cai hodc dau bap.

Cach lam:

- Tron chung bt mi va bot baking powder, ray min min.
- Hoa mat ong vdi sira tuai.

- Ngoay déu Iong dé, mirin va dau an, sau dé cho sira mat ong va b6t mi, tron déu.

- DUng may danh danh bong long tréng dén khi thdy bdng cling, cd chdp nhon. DG tir tir dudng vao danh tié€p cho
min mugt. Xdc tirng phan nhé long trdng tron vao hon hgp bot tron, I8p lai thao tac dén khi tron hét long trang,
hon hgp déu.

- Dung chéo chdng dinh déy phang, 1y gidy an thadm chit dau &n roi boi 1én trén mét chdo (rét it). Dung thia muc
hon hgp bét d6 vao thanh miéng tron to vira. D€ Ira nho, khi thdy bé mat trén cd bong bong ndi va hai khd la co
thé 13t mat banh. Hai mat banh vang néu la dep.

Luuy:

- Mirin 1a mdt loai rudu ngot duing phé bién trong cadc mén &n Nhéat. Néu khdng cd mirin thi cd thé thay thé bang xi

dau Nhat, tuy nhién huang vi banh sé cé khac biét.

- DUng bép dién hodc bép tur thi nhiét sé déu trén toan bo mat chao han khi dung bép ga, banh sé vang nau déu.
‘6 - Néu thich thi tu' lam thém phan nhan dau dé nghién min tron dudng. Khi an kep nhan dau do gilra 2 lat banh.
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Banh quy Lady finger

Nhifng chi€c banh quy xinh xan, tén goi dat theo hinh dang thon dai nhu ngon tay thiéu nit, an vua
mém vUa xop, lai rat thdm. Banh lam nhanh va dcn gian, co thé dung dé an khong hodc lam banh
tiramisu noi tiéng.

Nguyén liéu: (30 cai, 7-8cm)

- 3 qua tring, tach riéng long trang, long do
- 6 tbs b6t ngd

- 6 tbs bot mi da dung

- 60g dudng trang hat min

- budng bot

Cach lam:

- Bat 1o 6 1760 C.

- Ray 2 loai bot vao chung 1 bat.

- Cho 1 tbs dudng vao long trang, sau do danh long trang dén khi bong cirng tao chép, trong qua
trinh danh cho tu tir hét phan dudng con lai vao.

- Long do6 danh bdng diia/dia cho tan r6i cho vao long trang da danh bong. Tron nhe.

- Cho bgt vao hon hdp trirng, dung spatula trén nhe tay cho deéu.

- Cho hon hdp vao tui bat kem, dung dau bat tron to, bop tirng dai bot dai 6cm 1€n khay nudng da
I6t giay nudng banh, ting dai bot cach nhau khoang 2cm.

- Rdy dudng bot phu kin mét trén banh, dé 1 phit cho dudng ngdm vao banh, ray ti€p dudng lan
2, d& cho dudng ngdm hét thi cho khay vao 16 nudng.

- Nudng khoang 15 - 20 phut, dén khi thay banh vang déu la dudc.






Cai lan sot dau hao

Trong cac mon xao, khi thém chit dau hao khi udp thit s€ lam cho moén
xao tham va ngot hon. Sét dau hao nay cting lam cho mén rau lu6c c6
mui vi hap dan hon han.

Nguyén liéu:

- Cai lan (d€ nguyén céy), rira sach.
- Vai tép toi, bam nho

- 1/2 tsp dau an

- 1 1/2 tbs dau hao

- 1 tbs xi dau

Cach lam:

- Ludc cai lan vira chin tdi, xép ra dia.

- Dung nd6i nho, lam néng dau an va cho toi vao phi tham (toi vira day
mui thom, khéng nén dé toi xém vang) X

- Cho dau hao, xi dau vao. quay nhanh tay cho hon hgp néng Ién va
quén déu vao nhau (1 phut)

- RuGi s6t Ién trén rau (hoac cho ra bat cham riéng).






=Baked

@Z’ﬂf)% SPLotatoes
(Mmppe& 7

Bacons
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Thit mudi cudn khoai tay bi nuwéng

Khoai tay nudng lén thdm nirc, vd khoai hai dai do 1at
nudc. Phan thit mudi (bacon) chin san lai, .gé cd vi ho
nén khi an cung véi khoai tay thi khoai cling vira dam ¢

Nguyén liéu: (2 ngudi)
- 8-10 cu khoai tay bi, rira sach, lau kho -
chi mudi (pork belly bacon)
- Tam xién l
- Hanh Ia an kem

Cach lam:
- Bat 16 nudng & 190-200 do C.
- DUng dai thit bacon cudn xung q
vong roi dung tam nhon ghim thit vac
thit con thira d€ tiép tuc cudn cl
- Lam tucng tu’ véi cho khoai con
- Cho thit cudn khoai vao 10
tam nhon xién th{r vao cu kho
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Canh he dau twoi thit xay

Canh he mét, dé &n, lai lanh. B4t canh rat thanh va ngot, thich hgp cho bita &n mua he.

Nguyén liéu: (2 ngudi)

- 100g la he, rra sach, thai khuc dai khoang 4-5cm
- 1 hop dau tuai, thai miéng vuong to

- 100g thit Ign xay

- 100g gia do, rira sach

- 2 cu hanh tim, thai nho

- M3m, tiéu, bot ném

Cach lam:

- Thit Ign xay udp véi hanh tim, nudc mam va tiéu.

- Cho mot hoac hai 1tbs nudc vao n6i r6i cho thit xay da udp vao, dao cho thit chin khoang 2-3 phut thi thém
nudc canh cho vira an. \

- Nudc soi thi cho he, dau phu va gia do vao, dun soi, thém bot ném cho vira an.

25



Dura dot ruou

Thay vi an nhitng lat dua theo cach thong thuGng, ban hay thr may mo mot chut véi cach dét dira véi rugu nay.
Rat don gian ma lai tao nén mot mon trang miéng mdi cuc ki hap dan va la miéng.

Nguyén liéu:
- D(ra chin
- budng nau - Bo nhat - Rugu Rum hodc Absolute Vodka Vanilla

Cach lam:

- D(ra got vo, bd mat, cdt thanh 1at day 1cm, bo 16i. Dra nho thi d€ nguyén khoanh tron, dira to thi chia ddi thanh
2 nUra ban nguyét. _ ,

- Réc it duGng nau déu Ién 2 mat moi miéng dra. DE 5 phit cho dira ngdm dudng.

- Cho lugng ba vura phai I1én chao, bo tan chay hét thi cho dra vao ran dén khi 2 mat dra chin vang, mat khoang
5 phut.

- 6 1 tablespoon rugu vao chao, nghiéng chao dé rugu chay tao ngon Ira bdc trong chdo. Rugu chay hét, Ira tat
thi gdp dra ra.







Dau phu xao ot chuong

Nguyén liéu:

- Bau phu, 2 bia, cat mi€éng vudng mdng

- 1/3 hodc 2 qua 6t chudong xanh, dé va vang, thai
miéng vudng

- 3-4 cai moc nhi, ngam nd, thai vuong

- Bot ném, xi dau

- Dau an

- Rau mui, thai nho

28

Cach lam:

- Pau phu ran vang.

- Gap dau ra khoi chao, thém chdt dau an, cho Gt
chudng, moc nhi vGi bot ném vao, xao 1-2 phut.

- Cho dau vao, thém khoang 2 tbs xi dau vao dao cung,
xao khoang 2-3 phuit.

- Cho rau mui thai nho vao, dao déu, ném vi man vura an.
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Ga om hoa hoi

Hoa hoi tao nén nét ddc sdc nhat cho moén an nay, dem dén cho mon an huong vi cuc ki khd quén. Mon ga nay an
cung vGi cdm trang.

Nguyén liéu: (2 - 3 ngudi)
- 2 cai dui ga (bao gom ca phan dui trong - khoang 500g thit ga)
- 1/2 tsp tiéu hat

- 1 tbs dau an

- 1 m&u gling, thai chi

- Vai tép toi, bam nho

- 40ml rugu gao

- 20-25ml xi dau ( nén dung loai nhat, mau sang)
- 1 hoa hoi

Cach lam:

- Ga rlra sach, chat miéng nho vura an.

- Rang tiéu hat khoang 2-3 phut dén khi thay
tiéu day mui tham. Dung séng dao hodc
chay dap dap.

- Cho dau an vao xoong, phi thdm gung va
toi dén khi nga vang thi cho thit ga vao, dao
déu, nau khoang 3 phut.

- Cho hat tiéu, mat ong, rugu, xi dau vao
hoa hdi vao xoong, d€ Itra liu riu om ga
(khoang 15 phut) dén khi thit ga chin mém
la dudc.

Luu y:

- Nén dung tiéu nguyén hat, khi lam moén nay
mdi dem rang hat ti€u thi mén an sé cang thém
thoam ngon.



Rau xanh rweoi sot bo chanh

Mn rau ludc ludn can rét it thdi gian d€ ché bién, &n rau lai rat cd Igi cho siic khde. Ban cd thé tao thém huong
vi mdi la cho mdn rau ludc véi cach dung sot ba chanh nay.

Nguyén liéu: p
- Rau xanh (tuy chon trong cac loai: mang tay, qua do xanh, dau dlia, qua dau Ha Lan, qua dau ngot)
- Mudi - S6t ba: ti I€ 1 tbs nudc chanh vang + 2.5 tbs. ba

Cach lam:
- Rau lam sach.

- Bun s6i nudc co bé chat mudi. Cho rau vao ludc chin nhung khong ludc ki qua. Bo rau ra cho rao nudc roi xép
ra dia.

- Ba va nudc chanh dun chung trong n6i nho cho ba tan chay réi rudi I1€n dia rau.
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Tom kho dura

Nguyén liéu: (2 ngudi)

- 10 - 12 con tém to, rira sach, bé rau

- 100 - 1509 cui dira, thai miéng dai

- 1/2 bat an com nudc dura

- 1 1/2 tablespoons dung tréng dé lam
nudc hang (dung lo nudc hang lam san
cling ngon)

- Vai tép téi, bam nhd

- 1 ct hanh tim, bam nhé

- Nuéc mam, dau an, tiéu den xay

Cach lam:

- Udp tom véi nudc mam, mot chit dau &n
va hat tiéu.

- Phi thdm toi va hanh tim véi mot chat

dau an, cho tom va cui dira vao dao nhanh
tay. TOm vira chin do thi cho nudc hang va
nudc dira vao. Bun nhé Ira, m& vung, thinh
thoang dao tém va dira cho ngam déu.

- Bén khi tdm can nudc, sét lai la dugc.

- Nau mén tébm can md vung trong suot qua
trinh nau, Ira nau that nhoé thi tom mdi san,
dam va thom.

35
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Ném rau muong thit bo

Thay ddi huong vi cho mén rau muéng luéc hay rao muéng xao quen thudc. V3i cach tron ndm nay, mon rau
muodn tré nén gion tudi, an kem vai thit bo ngot va thdm, mon an vura dan da vira thich hgp khi bay co gia
dinh.

Nguyén liéu:

- 300g rau mudng ché

- 150g thit bo nac

- 12 tbs nudc mam

- 2-3 tép tdi, bam nho

- 1tbs dau an

- Y4 cu hanh tay, thai nho

- 1tsp duGng - 1tsp dam - 1/3 tsp tiéu den xay.

Cach lam:

- Pun s6i nudc cb bd it mudi, cho rau mudng vao tran nhanh, rau vira tai di thi vét ra dé rdo nudc.

- Thit bo thai miéng mong, udp thit véi nudc mam va toi bam.

- Lam ndng dau an trén chao, cho hanh tay vao dao cho tham. Sau dé cho thit bo da uGp vao, dao nhanh tay,
thit bo vira chin téi la bo ra dia.

- Hoa chung dudng, dém va tiéu xay vdi nhau roi tron vao rau mudng. D€ 5 phit cho rau ngdm roi gap rau 1én
dia. DG thit bd da xao Ién trén rau.
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Ga rang hat diéu hing qué

V@i cach ché bién nay, thit 0'c ga khong con khd an nita. Ngudc lai, mon an cd hudng vi rat dac biét, vira cd vi
thom cua hing qué, vira bui nhd cé hat diéu.

Nguyén liéu: (2 ngudi &n)

- 2 miéng thit (’c ga, thai miéng dai, méng.
- 1 cl s3, thai nho.

- 1 qua &t chi thién, bo hat, thai nhé

- 2-3 tép téi, bam nhd

- 1 mau giing nho, bam vun

- 2 ré rau mui, rira sach, thai nho

- 50g hat diéu va mét chit dau &n dé rang
- 1tbs nudc mdm

- 1 /2 tbs dudng nau

- 1 tbs nudc chanh

- Rau hing qué, rira sach, thai nho

- 1 tbs bot ng6, hoa véi 1/2 tbs nudc trang.

Cach lam: )

- Tron thit luUGn ga vdi s3, 6t, toi, girng, ré mui.

- Rang hat diéu trén chao véi chdt dau 8n cho vang roi gap hat diéu ra dé riéng.

- Cho thit ga vao chao, dao 4-5 phut cho thit chin.

- Cho nudc chanh, nudc mdm, dudng nau va hdng qué vao, dao nhanh tay dén khi hiing qué bat dau mém di
vi chin thi cho b6t ngd da hoa nudc vao.

- Cho hat diéu, dao nhanh tay khoang 1 phut.
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Thit rang sa
Thit sén, thdm mui sa, vi hai cay, khdng ngdy, rat thich hgp dé lam mén &n nhdu hodc mén an nhanh cho bira
cdm hang ngay.

Nguyeén liéu:

- 300g thit ba chi, thai mi€éng mong - 2-3 cay sa, bao vun - 1 qua 6t siing do, thai nhé - Bot ném, tiéu, dau an.
Cach lam:

- Udp thit da thai miéng vdi dau &n, bot ném, tiéu, 6t va 1 nira phan sa.

- Khoang 15 phut sau khi udp thi cho thit vao chao chéng dinh rang dén khi thit chin xém vang la dudc.

Luru y: Vi thit ba chi d& c6 I16p m& rdi nén khi rang khdng can cho thém dau ma.
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Dau twoi sot nam
kim cham
Mén an rat thanh, ngot, va mat.

Nguyén liéu: (2 ngudi)

- 1 hop dau tuaci, cat miéng to

- 150-200g nam Enoki (nam kim cham)
- 1 cl ca rot nho, bao sdgi.

- Hanh tim, toi, bam nhd

- Xi dau, dau hao

Cach lam:

- Tran dau tugci v&i nudc soi. Xép dau ra dia.
- Phi tham hanh toi, cho ca r6t vao xao nhanh tay roi thém vao khoang nira dén 1 bat com nudc lanh, xi dau va 1
tsp dau hao, ném vi man vira an.

- Cho ndm kim cham vao, chd cho s6i thi tat bép ngay.

- Ruéi s6t nay 1én trén bat dau, rac tiéu va rau mui.

Luuy:
Néu thich st déc thi cd thé hoa thém it bot ngd véi nude rdi thém vao sot.
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Bo xao cay

Sa té€ tao nén vi cay cay thom thom cho miéng thit bo. Rac
thém it lac rang va rau mui khi€én moén an cang thém thom
va bui.

Nguyén liéu: (2 ngudi)

- 150-200g thit bo nac, thai miéng mong.
- 30ml xi dau ngot

- 1 tsp sambal (sa t€)

- Vai tép t6i, bam nho

- 1/2 tbs dudng nau

- 1/2 tsp dau ving

- 1/2 tsp dau an

- 1 it lac rang, gia dap

- Rau mui dé an kém

Cach lam:

- Tron vao chung 1 bat cac nguyén liéu: xi dau ngot, sam-
bal, tdi, dudng ndu, dau virng, va thém 1 tbs nudc trang.
- Cho thit bo vao tron déu cho thit b0 ngam déu cac loai
gia Vi.

- D&y kin bat lai va cho vao tu lanh, dé 20 pht .

- Sau dd, lam néng dau trén chao, cho thit bo da uép vao
dao nhanh tay.

- Thit vira chin thi tat bép.

- Bay thit ra dia va rac lac, rau mui thai nhd Ién trén.









Bo xao 14 16t

La 16t thdm va lam nén vi ngon dac trung cho mén bd xao nay.

Nguyén liéu: (2 ngudi)

- 150g thit bo nac, thai miéng mong

- 4 tbs nuGc mam - 2 cl hanh tim, bam nhd
- 2-3 tép tdi bim

- 1 tbs dau an

- 30-40 cai la I6t, rira sach thai sai.

Cach lam:
- Lam ndng dau an trén chao, cho toi vao phi thom roi xao thit bd, dao nhanh tay.
- Thit bd vira tdi thi cho 13 16t vao, dao déu. La 16t vira chin thi bac chao ra khoi bép.

Luu y:
- L4 16t b thé &n sBng dudgc, vi thé khi 8n cd thé goi thit d& xao vao 13 16t cling rat ngon.
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