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Sau khi gidi thiéu cudn ebook dau tay: , tac gia da nhan dugc
su’ ung hd, dong vién clia nhiéu ban bé khdp nai. Diéu nay rat co y nghia déi
v@i Linh khi d@ mang thém nhiéu niém vui va su tién Igi trong nau nudng cho
moi ngudi xa gan.

HOm nay, lay cam hing tir ni€m vui sum hop gia dinh, Linh xin gidi thi€u cubn
ebook th(r hai:

Cubn ebook nay bao gobm 25 cong thi'c mén an dugc chon loc va bién tap
V@i tiéu chi cac mén an mang huang vi hai hoa, ngot lanh, thich hgp cho moi
I(ra tudi, phU hgp cho nhitng budi sum hop gia dinh.

Xin chlc tat ca moi gia dinh sé thudng xuyén cé nhitng bira quay quan bén
mam com that vui vé, dam am va tran ngap ti€éng cudi.



Cac tUr viét tat trong sach

tsp: teaspoon - muégg ca phé (5ml)
tbs: tablespoon - muong canh (15ml)



X 5i dula {& duia

Xoi déo, an co vi ngot diu, vi bui cua cui dwa, vi thom cua vung
rang, va ddac biét la xo6i co mau xanh mudt va mui thom diu dang tw

la duea.

¥ Wl (2 ngudi)
-1 cay ladia
- 1 coc gao nép (loai
coc dung cho n6i com dién)
- 100g cui dra nao sdi
- 1 tbs Virng
- 1 it dudng trang

- La dira r(ra sach, xay

- mmy NhO va vdt 1dy nudc.

o B Chdt 1ay khoang 60ml

nudc la dira that dac

(mau xanh sam) dé riéng. Phan

nudc 1a dra con lai thi dem hoa

vGi nudc ngdm gao nép, ngam
gao khoang 2-3 tiéng.

- Cho gao vao chd d6 xoi, dé gao

chin mém. Sau dé bd xoi ra xdi

bong, tron va@i dira nao va mot
it dudng. Dung phan nudc la
dlra da dé riéng, tron déu vao
x0i, cho lai vao chd hap thém
khoang 5 phut nira.

- Khi &n thi rac thém dira nao
sgi va ving rang.

. XOi nay an ngot, vi

< = = thé€ chi nén cho vua

du dudng dé thay vi

ngot, cho nhiéu dudng an sé

ngan. Tuy nhién vdi ai thich an

ngot, thich an ché kho chang
han, thi tuy y cho duGng.






Kimbap

com cudn vong bién kiei Han Quee

Hay thay a"oz khong khi véi mén com cudn 1d rong bién don gian nhung
day mau sdc nay dé cho bira com gia dinh thém phan himg khoi. Nguyén
liéu ¢ thé chuan bi tir trudc, dén bita an thi bay lén ban dé moi nguoi
cung goi, roi ciing dn, cung thudng thirc.

- - L4 rong bién khéﬁ - CU cai vang (tuy chon)
G G‘aol‘lat tron, ngan - Tam tre hodc gidy nhém
- Ca rét (Loai dung cho nau nudng
- Dua chuot trong gia dinh)
- Tring

- Xuc xich, thai sgi
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- N&u chin com. P& lam
“_- mxy MmoOn nay, cdm khong
™ nén ndu khd qud, khdng
udt qud, vira du déo dé
cac hat cdm khong dinh bét lai vdi
nhau. Com sau khi ndu chin, dé
ngubi mot 1at roi tron déu com vdéi
dau virng va it mudi.
- Ca rot got vo, thai sgi dai. Bun
sOi nudc vdi it mudi, cho ca rot vao
tran qua khoang 1 phut thi bd ca
rot ra.
- Dua chuot rira sach, thai sgi dai.
- Trdng tri’ng va cat thanh sgi
dai.
- Trai tam tre / gidy nhdm Ién thdt,
dat mot t&m 13 rong bién 1&n trén,
d€ mé&t rdp cla & nglra 1én trén,

mé&t nhan & dudi.

- Chira ra mo6t doan dau tién cua 13
rong, trai déu I8p cdm mong dén
khoang 2/3 13, trén 14 rong bién c
nhirng vach ngang song song giup
viéc trét com cho thang.

- Xép tung sgi nguyén liéu Ién
trén, dan cho hét chiéu ngang cua
tdm rong bién.

- Vlra gilt cdc nguyén liéu dé
khong bi x0 Iéch, tur tir cudn tron,
vlra cudn vira nan chinh cho cubn
com that chat. Cr thé cudn dén
hét t&m rong bién.

- Dung dao cdt kimbap thanh
nhitng khoanh c6 do day khoang
1-1,5cm.

- An kém véi xi dau, néu can.

11



Sap ca vdt véi giing

Hay cung thur cach khai vi cho bita an voi mon sup ca rot am nong,
thom nong va bo duong nay nhe.

(2 nguai)
-1 tbs dau 0
liu
-1 ct hanh tim
bam nhé
- 1 m&u girng, bam nhéd
- 2, 3 tép t6i, bam nho
- 5009 ca r6t, got vo, cat
khuc nho
- 500ml nudc dung ga
- An kem véi kem chua
(sour cream) va la thi la.

- - Lam néng
- = dau, cho hanh
= tim, gung, tdi
vao phi thom,
dé€ Ira nhd, ndu khoang
5 phut thi cho ca rét vao,
thém nudc dung ga va
khoang 240ml nudc nira,
day vung, ninh nhé Ira
dén khi ca rot that mém
nhr.
- Pem ca r6t xay nhuyén,
roi cho lai vao n6i, dun lai
cho noéng. Khi cho ra dia,
muc thém thia kem chua
va rac rau thi la 1én trén.
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¥3i nadi, ca chua hdp tring

Pay la mén an theo phong cdch phwong Tay, rdt thich hop nhw mét mon
khai vi nhe cho bita an ngon lanh cua ca nha.

P (4 ngudi)
/\@5 - 2 qua bi ngdi, khoang
175g
- 2 qua ca chua chin, thai lat
- 2 qua tring + 2 long doé
- 3 tbs (45ml) whipping cream
- 1 tbs tuong ca chua
- 1 tsp oregano kho (1 loai 1a gia vi
kho)
- Mudi, tiéu

" mmy - BAL10 & 180°C.
- = - Chuan bj san vai cdc
s hodc cOc thuy tinh,

boi I6p bd mong bén trong long
coc.
- Thai bi ngoi thanh lat tron mong,
tran qua nudc s6i khoang 1-2
phat. DE rdo nudc.
- Xép tung lat bi ngodi vao coc,
luan phién véi nhirng lat ca chua.
- banh tan trirng, cream, tuong
ca chua, oregano vao chung 1
bat. Thém mudi va tiéu.
- DG hon hgp tring vao cdc.
- P&t cbc vao khay nudng cé dd
nudc néng ngap dén nlra khay.
- Nudng 20-30 phut dén khi thay
trirng da déng chac lai.
- B6 cBc ra khdi 10, d& ngudi 5 phat
roi dung dao nho lach theo thanh
cBc d€ dd ra hodc cr d€ nguyén
trong coc va thudng thirc.






Nom 90

Bita an sum hop gia dinh thuong khong thé thiéu mon nom dé trung hoa
cdc mon nhiéu protein nhuw thit ca, viea bo sung thém rau cho bita an. Voi
vi chua cay man ngot dac trung, mon nom ga nay sé lam bita com sum

hop tro nén hoan thién va tron ven.

- 4009 thit rc ga
4 °“\§»~a - 1 cdy s, thai nho
W™ - 1 thsp nudc mdm
- 2 tsp dudng
- 2 tbsp nudc chanh
- 1 V> tbsp tuong 6t ngot
- 200g badp cai, rira sach, thai nhd
- 1 cu ca rét, got thanh sgi méng det
(dung dung cu bao vo la dé dang bao
dudc sgi ca rot thé nay)
- %2 cl hanh tay nho, thai nhé
- Rau mui, bac ha r(ra sach, thai nho.
- Lac rang
- 1 it hanh phi kho

. - Thit Uc ga rua
' B sach, cho vao noi
nho cung vdi s3,
d6 vira ngdp nudc,
dun s6i roi giam nhé Ira ndu dén
khi thit chin.

- Bo thit ra thai thanh miéng
mong.

- Pha hon hgp gém nudc mam,
dudng, nudc chanh, tuong 6t va
ngody cho dudng tan hét.

- Trong 1 t0 to khac, tron déu
bap cai, ca rét, hanh tay, rau mui
va bac ha.

- Cho thit ga va nudc tron vao to,
tron déu tat ca.

- Sau khi cho ra dia thi rac lac
rang va hanh phi |én.







Salad 5w, mang va bap cai

Ban muon chuan bi mét mon salad vira co protein, viea co nhiéu loai rau
cu, thi mon salad nay sé lam ban va gia dinh hai long.

, (4 ngudi)
9@ - 80ml d4m gao
- 2 ths nudc mém
- 2 tbs nudc chanh
- 2 tbs dudng nau hodc dudng thot
not
- 1 qua &t chi thién, bo hat, thai
nho
- 2 ths dau lac
- 1 nhanh to6i , bam nhé
- 20 con tém su, bo vo, rut sgi &
lung va bung, chira lai phan dudi
- 150g bap cai, thai sgi dai, mdng
- 150g bdp cai tim, thai sgi dai,
mong
- 200g mang la hodc mang cu, tudc/
thai sgi
- La bac ha
- Rau mui
- 1 qua 6t sting xanh
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- Hoa chung dam, nudc
mam, nudc chanh,
dudng, &t chi thién,
ngody cho dudng tan.
- Lam néng dau trén chao, cho toi
vao phi thom, sau dé cho tém vao
dao cho tom chin do.

- Cho 2 loai bap cai, mang, bac ha,
rau mui vao chung 1 bat to, tron
déu. Sau do6 cho tom vao, rudi hon
hgp nudc tron lén vao tron déu.
Ném th vi mdn nhat dé thém
mudi va tiéu cho vira an.

77
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Salad thit 63 kitu [hai

Mon nom Thdi vira co sy khac biét vira co su twong dong voi mon nom
Viét. Hay cung lam dé moi nguoi trong nha dwoc thuong thirc nhiéu
hwong vi ngon cua cuoc song nhe.

(4 ngudi)
# g - 500g thit bd nac
- 3% tbs nudc cot
chanh
- 2 tbs nudc mam
- 1 tsp dudng phén bao vun hodc
dudng nau .
- 4-5 tép tdi, bam nhuyen
- 1 cu sa, lam sach, thai khoanh
mong
- 2 qua Gt, thai mong
- 4 c( hanh tim, thai mdng
- 15-20 14 bac ha
- 15g rau mui
- 125g ca chua bi, b6 ddi
- 1 quéa dua chudt, bd doc, thai lat
mong (chon loai dua it rudt)
- 180g cai thao, thai sgi nhd
- 20g hanh phi kho
- 1 tbs téi phi kho
- 40g lac rang, gia dap
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- bat ndéng chao
- mgy khong dinh trén Ira
. @ tg, ChG chao that
néng cho thit bo vao
ran (khong dau) moi mat chuing
4 phit. Bo ra dé ngudi.
- Trdn nudc chanh, nudc mam,
dudng phén, toi, sa, 6t. Khuay
cho tan dudng.
- Cho hanh tim, 1a bac ha, rau
mui vao nudc nom.
- Thai thit bd mdng theo thd.
Tron vao nudc nom.
- D€ ngén da chiing 15 phut.
- Cho ca chua bi va dua chuot
vao tron déu. )
- X&p cai thdo ra dia. D& hon
hdp bo Ién trén.
- Rac hanh phi, téi phi, lac.






Newm xoai

Mon ném vi chua ngot va gion tuir xoai xanh nay ddac biét thich hop voi

nhitng bita com mua he.

P (2 nguci)
@e” - 1 qua xoai xanh, cG
trung binh, got vo, thai

hodc bao sgi dai _
- 100-150g gia do, rira sach
- 1 miéng dira tuci nho, bao sgi ngan
- rau mui, rira sach, thai nho.
- 6t sirng xanh hodc dé
- 1 m&u gling nho, bdm vun
- chanh
- 15-20 hat diéu, rang chin
- dutng, mam

iy Trén chung xoai, gia
- == d0, rau mui vao to to.
- DUa sgi cho Ién
chdo, dé Ilra nho, dao cho dira khd
dén khi bat dau nga mau vang la
duac.
- Pha nudc tron gom mam, dudng,
chanh, girng, Gt thai nho dén khi
ném thay via la dugc. Pha nudc
tron nay khong nén pha man qua,
chanh cling cho vtra phai, va dung
nhiéu dudng han. Nén lam it mot
roi trdn vdi xoai va cac loai rau, dé
30 phut cho ngam, thinh thoang
dao cho xoai va rau ngam déu.
- Trude khi &n thi rac hat diéu rang
va dura da rang kho Ién, tron déu la
an ngon. (Dung lac rang thay cho
hat diéu cling dugc).






(6w 56t Gt noot

Mon tom sot chua cay ngot nay an voi com, mi trung hodc bun déu rat
ngon. Cdau ki mot chut, cach rach mot chut, nhung bita com gia dinh sé
tro nén thdt hap dan va la miéng voi mon tom vi chua chua ngot ngot va

vi cay nhe nhe nay.

o - (4-5 ngudi an)
ﬁ@ﬁ - 1 kg tom su
- 2 thbs dau lac
- 1 miéng glrng, thai sgi
- Vai tép tdi, bam nho
- Hanh 13, thai nho
- 80ml tuong 6t
- 2 tbs tuong ca chua
- 2 tbs rugu gao
- 1 tbs dam den hodc dam gao
- 1 tbs xi dau
- 1 tbs dudng nau
- 1 tsp bot ngb ngoay tan trong 125ml
nudéc

24

-Tom béc vé, bd
dau, rat sgi lung va
bung, rira sach.

- Cho dau vao chao,
phi thom téi, gi'ng va dau hanh
trdng cho tham. Cho tdm vao, dao
nhanh tay 2 phuat, tom vira chin téi
thi gép tom ra.

- Hoa lan trong 1 bat gébm tuang
6t, tudng ca chua, rugu gao, dam,
xi dau, dudng, bot ngb va nudc.
DG hon hgp vao chao, ngody lién
tuc khoang 1-2 phut dén khi hon
hgp sét lai thi cho tém vao.

- Nau thém 1-2 phut nita dén khi
toém chin han la dugc.

-C-
-]
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78m rang thowm

Dung nhu tén goi, mon tom nay rat thom vi dwge wép khd nhiéu Zoal gia
Vi, chinh vi thé ma mén an hoi cdau ki mét chit. Tuy nhién, ngdy cudi tuan
cho bita com sum hop ma, han ban sé khéng ngai dé gia dinh c¢6 mét mén

an tuyét voi.

¢ (4 nguaGi)
- 16 con tom to
- 1/2 tsp 6t bot
- 1 tsp hat thi la
- Vai hat tiéu den nguyén hat
- 1 cai hoa ho6i, bop cho v3 nhd
- 1 que qué nhg, bé vun
- 1 tbs dau an
- Vai tép tdi, bam nho
- 1 m&u giing, bdm nho
- 1 ci hanh tim, bam nho
- 2 tbs nudc trang
- 2 tbs dém gao
- 2 tbs dudng nau (nhat)
- Mugi, tiéu xay, chanh (xanh) hanh la

.- = chua lai phan duoi.
RUt sgi den & lung

va bung. R(ra sach.
- DUng tdm nhon, xién tirng 2 con
tom vao 1 que tam.
- Cho &t bot, hat thit 1a, hat tiéu,
h6i, qué vao 1 xoong nhd, dat
ndng trén bép cho tat ca day mui
thom. Sau d6 cho tat ca vao coi
gia thanh vun nho.
- Cho dau vao chao, phi thdm
tdi, gurng, hanh tim dén khi thom
vang.
- Cho hon hgp bot gia vi da gia &
trén, mudi va tiéu vao chao, d€ Itra
nho, dao chung tat ca 2 phut.
- Cho nudc vao, dun thém 3-4
phut nifa.
- Cho dam, dudng nau, ngoay cho

- v B6 dau va vo tom,




dudng tan, sau do cho tom vao. Pao
khoang 3-5 phat, tobm vura chin la
dugc, khong nén nau ki qua tom sé
bi kh6 va xac, mat di vi ngot.

- Khi an rdc thém hanh 14 thai nho va
vat Ién tdbm vai giot chanh.




'Wlb{c Vl{'t ‘r{m‘ chién

Cdc mén nhoi thit luén dem dén cam gidc sang trong va hdp dan cho bira
an. Mén nhéi déi khi khéng qud phirc tap nhung goi nén thién cam rang
nguoi ndu da rat cau ki ti mi va chiu khé. Mon muc nhoi thit ran nay sé
dem lai nhiéu dw égm cho bita an sum hop gia dinh nha ban.

(2 ngudi) - =gy - Muclam sach,
9\& - Muyc 6ng nhd, khoang - = de rieng phan
3 con than.
- 150g thit Ign xay - Phan réu muc bam hodc
- 1/2 n&m mién dau xanh hosc thai nho, tron Ién, vdgi thit
bdn tau ' ' xay, uép nudc mam, tiéu,
- 4-5 céi mdc nhi kho va hanh tim.
- 1 ct hanh tim, bdm nhé - Moc nhi ngam ng, thai vun,
- M&m, it tron vao véi thit.

- Mién dau xanh ngam cho
ng mém, cat nho, trén vao
hon hgp thit xay.

- Nhoi nhan thit vao rudt
muc, dung tdm dé€ ghim
miéng lai.

. » e - Ran myc & Itra nho dé nhan chin, mdt ngoai muc chin vang.
¢ ~ 7 Khong nén ran @ Itra to, muc dé chay ma nhan lai chua chin.

- Khi &n thi cdt thanh tirng khoanh muc. C6 thé pha nudc chdm la
mam pha lodng, thém it dudng va dadm &t, s€ tao thanh vi nudc chdm chua
chua ngot ngot an rat ngon.

28
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Chem c‘tép xao tdi va vau thom

Mbén an khé don gian nhung lai gép phan lam cho bita com sum hop

thém nhiéu hwong vi la miéng.

) - 900g chem chép
” a3 - 4 tbsp dau 6 liu
- 2 ci hanh tim , bam nho
- 1 nhanh toi , bam nho
- 1 chum mui tay, thai nhé
- 1/2 tsp paprika (b6t 6t chubng do)
- It mudi

i Mon nay khéng nén lam
.= . man qua, chi can mot
chit mudi dé lam sau
thém vi ngot, hai té té va

vi thdm cua cac loai gia vi.

30

. - Chem chép rua
. mm sach, dem lubc cho
ma hét vo ra. Boc lay
phan thit, dé rdo nudc.
- Lam noéng dau va cho chem
chép vao dao lién tuc khoang 1
phut thi bo ra.
- Cho hanh, toi vao chao, nau
nho Ira cho day mui thom, nau
khoang 3 phut.
- Cho chem chép vao chao, thém
mui tay, mudi va paprika, dao
déu khoang 1-2 phut la xong.







/
Gya v6ti mude dia

Mbén ga ndu theo cdch ndy dn rat ngon, thit ga ciwee mém, moi cdm
gidc gia vi déu khién an rat “vao” com, hieong vi dé chiu cho cd ngueoi
gid, ngudi Iom va tré em. Nau mon ndy khong qud phirc tap, chi la mat
nhiéu thoi gian hon nhitng mén “thuwong ngay” mét chit théi, nhung
két qua thi rat xirng ddng véi thoi gian bé ra dé cé dwoe biva com sum
hop gia dinh ngon ngot lanh nhu y.

- - mgy - Lam sach thit
> g (ZNOUC) =B g3 Néu I3 dii g3
“@ep” - 2 cai dui ga (hoac co NN A

2 \ s thi nén dé nguyén
thé dung luGn ga ca - AN N b A "
. N NN mi€ng, néu la lucn thi nén chat
xuang, nhung lam bang dui ga sé . o s
n ra thanh miéng nho vua an.
ngon nhat) Ngam ga trong nudc dira 1h
- 6-7 cai nam dong co tuai, rira AT SR o
thit ga s€ tré nén rat mém. Gilr
sach. RV n .
s s , o % lai nudc dua ngam ga.
- 2 cu hanh tim, bam nhuyen o A zr N e . e
NI " X - UGp ga vai xi dau, uGp mudi,
- Vai tép toi con, bam nhuyéen A .
oA A T ti€éu xay 30 phut.
- Rau mui (nén gilr lai phan re) . TR
o - Lam ndng 10 nuéng G 162°C.
- 240ml nu'Gc dua . R .
" - Cho it ba vao n6i hoac chao,
- 1 tbs rugu trang . . . -
ran ga cho vang khoang 3-
5 phut. Sau dé cho ga vao 10




nuéng khoang 7-10 phut nira.
- Lai thém it bc vao ndi, phi
thdm hanh tim va téi. Cho
nam vao xao cho mém, ném
thém it mudi, tiéu r6i cho nudc
dira dung d& ngdm ga vao,
dun s6i. Cho ga da nudng vao
noi, thém rugu trang. Dun sbi.
Kiém tra d® méan nhat, néu
nhat thi cho thém xi dau. Cho
gbc mui rira sach vao noi, dun
nho Itra khoang 15-20 phuat
hodc dén khi thay nudc trd
nén sét la dugc.

- TruSc khi an cho rau mui thai
nho vao va tiéu, dao déu.

- - Tuy khi?fu vima

=L " ném do man,

nhat. Cé loai xi

dau man, nhat

khac nhau, vi thé lugng

mudi thém vao ciing can

chid y. Néu mu6n dung moi

xi dau théi cling dudc, ga
s€ cang tham ngon.




Q& ngu vt ‘widnq Yan

Ngii vi hwong la gia vi quen thuoc va hdp ddan cua nhiéu mon ran. Mon ga
ran ngi vi voi cach lam khong cau ki, nguyén liéu don gian, nhung dem
lai hwong vi rat hap dan. Vi thé mon ga ran nay thuong la sy lwa chon

cho nhitng bita com sum hop gia dinh.

(4 nguai)
# g1, -1lconga
- mam, tiéu
- 2 goi ngli vi huang
- 2 tbs rugu trang
- Dau &n dé ran

‘e Khi ran can kién

e tri, rdn & Ira nho

S dé thit da chin,

khdng bi chdy va thit chuyén
mau vang déu va dep.

.p'

- Thit ga lam sach, chdt
, thanh miéng vira an.

- UGp thit véi mam, tiéu.

- Hoa ngli vi huong vdéi
rudu trdng, qudy cho tan déu roi
cho vao udp cung vdi thit ga. Udp
khoang 1 tiéng, thinh thoang dao
thit cho ngam déu.
- Bdc chao chdng dinh 1én bép, cho
vlra du dau an, cho thit vao ran
dén khi thit chin vang déu.

—







Canh xudna, hoam e cdi ca vot

o - (4 ngudi)

/@ - 500-600g xu'dng Ign
(xuagng sudn, dé sudn
hodc xuang cuc)

- 1 cl cai tréng to
-2 cl ca rot

- 2 cl hanh tim

- Hanh 13, rau mui
- M3m, bdt ném

— g V@i loai ca r6t non,
2% 7 nho thi rat nhanh mém

o
-

i @ thi nén cho cu cai vao
ninh trudc, cu cai gan
chin mém thi méi cho

ca rét vao ninh cling dé€ ca hai loai
cl cung dat do chin, tranh ca rot
hodc cu cai bi nat nhur. Loai ca rot
cl to, chac, thdi gian ninh sé lau
hon, vi thé cd thé cho vao luén
cung ldc vdi cu cai.

- Xuang rlra sach, tran

BB qua nudc sbi cho sach
- va hét mui hdi néu co.
- CU cai, ca rot bao vo,

rira sach, cat khuc.
- Hanh tim thai lat.
- Hanh 13, rau mui rra sach, thai
nho.
- Cho xudng va hanh tim vao noi to,
thém nudc mam, ndu cho xuadng
day mui that thom va chin déu.
Thém nudc vira ngap xuaong, ninh
nhd Ira cho xudng that mém. Thinh
thoang kiém tra néu nudc can thi
thém nuéc.
- Khi xugng da ninh mém, cho thém
nudc vira du an va cho cu cai, ca
rot vao, thém bot ném, dun dén khi
cU cai va ca rét chin mém.
- CU cai va ca rot da chin mém, ném
vi man nhat cho vura én, rac hanh
mui vao va tat bép.







¥3i 36 whai thit hayp
Thir twong twong quda bi nhéi nhé xinh trén ban an gia dinh sé la tam diém
thu hit sw chii ¥ ciia moi nguoi. Mén bi dé ndy trong vira bdt mdt vira
ngon bé. Ngodi vi ngot ciia bi con cé vi ngot tir thit ngam vao bi. Nhdn
thit an thom, thi thoang co vi bui bui cua hat sen. Mon an rat dé an, khong
chiit cam gidc ngan, ngay.

P (4 nguéjlig )
*_ -1 qua bingd cd nho
@ 50g thit Ign xay (tly
theo kich thudc to/bé

cla qua bi ma chuén bi lugng thit
vUra du)
- Vai tai moc nhi
- 15-20 hat sen
- 2 cta hanh tim, bam nhé
- Nudc mém, hat tiéu d& udp thit
va cac nguyeén liéu trén

- DUng dia sau long vi
= " sau khi hdp s& c6 nudc
¢ “  dong lai trong bat/dia.
Phan nudc nay bd di thi
rat phi. Tuy nd nhat, nhung sé rat
can thiét trong lGc an bi, vi néu
khong co phan nudc nay an cung
thi khi 8n co thé ban sé thay kho.
Hon nita phan nhan bén trong du
man dé lam cho nudc dn kém nay
khong con nhat nifa.
- Khdng nén lam vai qua bi qua to,
h&p vira lau, t&n nhién liéu, ma dé
thit chin dugc thi qua bi lai bi mém
nhdn.
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. - Bi got vd, rira sach.
(A s Cat mdt phan nhd du
dé khoét rudt bén trong
qua bi. Gilr lai phan nap.
- MOc nhi ngam nudc cho nd mém,
rtfa sach, thai nho.
- Néu la hat sen tugi thi khéng can
ngam nudc, néu la hat sen kho thi
ngam nudc trudc cho hat sen nd
mém ra, tach déi hodc cét lam 4
phan.
- Tron thit Ign, moc nhi, hat sen,
hanh tim, mam, tiéu cho quén
déu. N
- Nh6i hon hgp thit da udp vao
bén trong rudt qua bi. Pay phan
trén (ndp) via cat lai thanh qua
bi nguyén ven.
- bat qua bi trong mét chiéc bat
to hon hodc dia sau long. Bat bi
trong ndi hap I8n, thai gian hap
tuy theo cG qua bi. Qua nho, nhan
it thi rdt nhanh chin. C6 thé thar
bang cach md nap bi ra vao dung
dlia xién vao trong long thit, rat
dlia ra ngui thay khong con mui
thit s6ng thi la dugc.






Yiin vieu cua bien
Buin riéu cua dong thdt la hdp dan, nhung cua bién ciing dem lai vi ngon
khdac han. Cau ki mot chut voi cua bién dé cho ca nha duoc thuong thirc

mot hwong vi bun riéu cua moi la.

(4 ngudi)
- 2 con cua bé
loai to
- 4 bia dau phu
- Dau an

- Hanh tim, thai lat

- 2 vién vi bun riéu cua

- Gia vi/hat ném

- 4-5 qua ca chua, thai mui cau
- Hanh 13, mui tau, hdng qué,
thai nhod

- 800g-1kg bun

. BUn ri€u cua dn kém

‘= ™ Vi cac loai rau s6ng

¢ B nhu xa lach, hoa

chudi thi rat dung

ki€u. Néu thich &n chua thi cé thé

vat thém chanh, thich dn cay thi
thém tuang 6t.
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- Cua b& mua vé ngdm
23 nudc lanh cho nha bot
ban. Pun nudc sdi doi
qua con cua cho hét
cua quay roi co sach mai, chan cang.
Vi nudc lube cua sé duge dung dé ndu
nudc bdn nén can lam cua that sach.
Cho cua vao noi nudc ludce chin.
- Lubc chin cua xong thi bdc 1dy hét
thit cua va gach cua. D€ riéng. Nudc
ludc cua loc it nhat 2 1an dé bo can.
DE riéng.
- Bau phu thai miéng, ran vang.
- Trong 1 noi to, lam néng it dau an,
phi thdm hanh tim r6i cho thit cua
va gach cua vao xao, thém gia vi,
khoang 1, 2 phut thi bé ra bat riéng.
- Cat ti€p ca chua vao, cho thém vién
vi riéu cua, xao khoang 2 phut nira
thi cho nudc ludc cua vao, dun soi.
- Cho bun vao bat to r6i bay thit cua
da xao, dau ran, hanh, mui tau, hing
qué Ién trén. Chan nudc dung.






M 6o sukiwaki

Néu nhw cdc mén nuwée nhw mi, phé, bin Viét di qud quen thudc véi
nhitng bita com cudi tuan cia gia dinh ban réi thi mén mi thit bo véi
nude lau ddc trung trong mon sukiyaki ciia Nhdt nay sé lam moi nguoi
thém mét phen ngac nhién vi sw khéo 1éo két hop cdc loai gia vi Nht dé
dem lai hwong vi moi la cho mon mi.

, (4 ngudi)
i m\@% - 10g nam huagng

shiitake kho
- 200g mi gao kho

- 2 tsp dau an

- 1 cay toi tdy, dung phan trang,

thai lat mong

- 1 lit nudc dung ga

- 500ml nudc dung dashi

- 125ml xi dau

- 2 tbs mirin

- 11 tbs dudng

- 100g cai thao, thai sdi

- 300g dau tuci, cat thanh khoi

vuong to

- 400g thit bo nac, thai mong

- Hanh 13, thai chéo
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- Ngam nam huang
B2 véi 125ml nudc s
khoang 10 phit.
- Mi gao ngam mém
roi dé€ rdo nudc.
- Lam néng dau an trong ndi to
réi cho tdi tay vao, nau thom
dén khi toi chin mém. Cho nudc
dung ga, nudc dashi, xi dau, mi-
rin, dudng, nam huong va nudc
ngam nam vao noi. (Néu can thi
phai rira sach nam, nudc ngam
ndm dé cho lang rdi gan 18y phan
trong). Bun sb6i hon hgp r6i giam
Ira, dun liu riu thém 5 phut.



- Cho cai thao vao, dun thém 5
phut nira.

- Sau do cho dau tugi va thit
bo vao, ti€p tuc dun nhod Ilra
thém 5 phuat hoac dén khi thit
bo vira chin mém la dugc.

- Chia mi ra 4 bat va chan nuéc
dung. Rac hanh 13 |én trén.

- Dashi la nudc
== Y dun & rong bién
¢~ % tudi va cd bao
Nhat, c6 ban dudi
dang hat ném
hodc bot dashi c6 dac.

- Mirin la mot loai rugu ngot dung

phé bién trong cadc mén Nhat.
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Y35 hawm vau cu kicu Nhat

Day ciing lai ld mét mon dn rdt phé bién trong cdc bita an gia dinh &
Nhdt. Mon nay cé 2 cach an. Néu ding dé lam canh thi chi can dun dén
khi rau cii chin mém, dn cung véi com hodc bin, mi déu rdt ngon. Con
néu dun lau hon dé cho mede can va rit hét vao tirng miéng rau ci thi
moén dan nay cé thé cat dwge vai ngdy trong ti lanh ma van thom ngon.

(4-5 ngudi)
¥ e - Nam huong kho,
' ngam nudc cho
nGd mém, cat doi
hodc ba.
- 45g gurng tudi, thai sgi
- 250g thit bo nac, thai thanh khoi
vuéng nhé
- 150g mang cu (dung loai mang
cu cua Nhat thi cang gidng vi -
mang cla VN c6 mui “nang” hon
mang Nhat), thai miéng tho
- 1 cu ca rot, thai khic
- 1/4 qua bi dé (dung loai bi do
clia Nhét |1a ding ki€u nhat), thai
miéng tho
- 100g dau dia, thai khic dai c&
4-5cm
- Dau an
* Nudc ham:
- 450ml nudc dung dashi (hodc
nudc dung ga)
- 7 tbs rugu gao (sake)
- 1 tbs dudng
- 1 tbs mirin
- 5 tbs xi dau
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- Lu6c mang: sau khi
“— B nudc luoc mang soi
= thi ndu thém 2-3 pht
roi d6 mang ra cho
rao nudc.
- Tran ca rot, bi do, dau diia vdi
nudc s6i cho hét mui hang ban
dau.
- Lam nong dau an trong ndi to,
cho thit bo vao dao nhanh tay dén
khi miéng thit da chin hét phan
bén ngoai. Tiép dé cho mang, ca
rot, ndm huang, bi do, nudc dung
dashi (hodc nudc dung ga), rugu
va 1 nlra phan guing vao noi, dun
s6i thi giam Itra, dun liu riu thém
10 phit.
- Sau 10 phdt, cho dudng va mirin
vao, nau thém 5 phut nira. Thém
xi dau, ti€p tuc nau thém 5 phut
nifa thi bac noi ra.
- Cho dau diia va nira s6 gurng con
lai vao noi, dao déu.



LRI QT




O\‘OWK}C 2 aﬁevs

Nhitng chiéc banh méng manh nay thom nire mui cam va biii bii vi
vieng. Ban cé thé lam banh tir trude réi cat trong hop kin, truée bira
com cho tré con an choi hodc dé sau bita com dan khi ngéi nham nhi
Vo1 tach tra cung ca nha.

. - Rang vurng cho chin
= = vang, tham.
- Tron bot va muodi
chung vao 1 bat.
- Banh bo, dudng bot va vo cam
cho nhuyén min, may danh &
t6c d6 cao. Cho tir tir long trdng
vao, danh cho quén déu.
- Cho bat bét va virng vao hon
hgp bo dudng, tron déu. D& hon
hgp nay trong tu lanh 1 tién.
- Bat 10 6 180°C. Lot gidy nudng

- 80g vung trang banh Ién khay nudng.
¥ - 100g b6t mi da - Dung thia muc tung lugng bot
/\@ dung nho, trai méng déu thanh ting
- 1/8 tsp muodi miéng banh tron mong trén
- 90g bd mém khay nudng.
- 70g dudng bot - Nudng dén khi vién banh chin
- 1 tbs vanilla vang nau la dugc.

- Vo 1 qua cam, bao vun
- 3 long trang trirng, dung diia quay
cho déu
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Coconw‘ C\'eme Cmame(

Trang miéng voi mon caramel mém va thom vi dwa dé két thuc hoan hao
cho bita an ngon. Vi thé hay chuan bi truéc mon creme ngot ngao nay
trong tu lanh tu truoc nhé.

(8 coc s dung tich

o 160ml)
o @s - 160g dudng trdng
- 80ml nudc

- 400ml nudc cot dura
- 375ml sira tuai
- 6 qua triing, quay tan
- 60g dudng nau
- 1 tsp vanilla
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= - Lam ndéng 10 &
/i 160°C.

= ®®  _ Dung ndi nho,

qudy déu dudng

vao nudc va dun nhd Ifra cho
dudng chuyén mau vang nau thi
dd ngay vao nhiing chiéc cdc s,
dé€ ddé khoang 2-3 phit 1a dudng
s€ cung lai.
- Quay déu hon hgp gobm nudc cot
dua, sfa tuoi, tring, dudng nau,
vanilla dén khi hon hgp that quyén
déu. D6 vao cbc dén 2/3 hodc lung
miéng coc.
- P4t cbc trén khay nuéng cd d6
nuéc ngap khoang nira khay.
Nudng tir 35-40 phit. Sau khi dé
ngudi bén ngoai thi cho td lanh cho
mat, khoang 5-6 tiéng.






(11-12 cupcakes)
pe m\i\””"‘ - 115g bo mém
“@epr - 110g dudng trang
- 1 tsp vanilla
- 2 qua tring nhé
- 250g bdt mi da dung
- 1 tsp baking soda
- 1/2 tsp baking powder
- 240ml sira chua khong dudng
- Dau tay thai lat (lugng s dung
tuy y, nhung vtra phai, khong dung
qua nhiéu)

‘_- mmy - Batlod 180°C.
~ B _ pyng may danh bg,
dudng va vanilla dén
khi bong x0p va nhat
mau. Cho tung qua triing vao,
danh tan cho trirng quén déu.
- Tron chung bot mi, baking soda,
baking powder. _
- P8 1/3 lugng bdt vao hon hap
bc, danh déu r6i cho 1/2 lugng
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stfa chua, danh cho quén. Ti€p
tuc véi 1/3 lugng bot, r6i lai 1/2
lugng sifa chua con lai. Két thuc
VGi 1/3 lugng bdt cudi cing. Hon
hgp bot can nhuyén, min. Tron
nhe nhang dau tay thai lat vao
cho déu.

- Chia bot déu vao cac coc giay.
- Nuéng 35-40 phut, thir dung
tam xién vao banh, rdt ra tam
sach la dudgc.
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YSéanh duia up ngugc

Chiec banh dvra nay an thom ngon ddam vi chua chua cua dira va vi
ngot diu cua lop banh mém bong xop. Hay lam chiéc banh nay cho
mon trang miéng nhe nhang cua ca nha sau bita com ngon nhée.

(Khudon  vudng

7 o b canh 20cm hoac
khuén tron 21-
23cm)

- 1-2 qua dra nho

- 120g ba, d& mém

- 100g dudng tréng + 70g

dudng dé lam mau caramel

- 2 qua triing, tach riéng long

do/tréng

- 200g b6t mi da dung

- 20g bot ngd

- 2 tsp baking powder

- 125ml sita tuci

- 1/2 tsp cream of tartar

- Bat 10 & 165°C.
'~ - Cho 70g dudng
o vao ndi nho, do
nudc xam xap,
dun nhd Iba, qudy nhe cho tan
dudng va dun dén khi hon hgp
thanh mau canh gian thi d6 nhanh
vao khubn nudng.
- D(ra cét thanh khoanh tron day c6
0,5-1cm, bo 16i.
- Dung may danh bg va dudng cho
nhuyen. Cho long dé (da quady tan)
vao tron déu bang phdi.
- Tron déu hon hgp gébm bot mi,
baking powder va b6t ngd. Cho vao
hon hgp bo tring & trén, thém sita
roi tron cho hon hgp nhuyen.
- Panh bong long trang tring vdi
cream of tartar dén khi thanh chdp
mém. TrOn vao hon hgp trén.
- Xép tung lat dla vao khudn da
d6 nuGc dutng caramel Ién rdi cho
hon hgp bot vao.
- Nudng 35-40 pht.






Y,‘c’mf« chocolate \‘\'c‘i/nq
vl 66t tva xanh

Neéu nha ban co thoi quen qudy quan uong tra sau bita an thi dung quén

mon banh vi tra xanh nay nhé.

@ “\@% (Khuon loai 18-
e 20cm)
- 120g ba nhat,
dun chay
- 78g chocolate trang
- 3 qua tring
- 100g dudng
- 180g bot mi da dung, ray min
- 1 tsp baking powder
- 1 nhdm mudi
- 14 tsp bot tra xanh

7 - Bat 10 6 176°C. Quét bo
.- = Vvao khuén nudng.
- Pun cach thay dé lam
chay chocolate.
- DUng may danh trimg va dudng
dén khi mau cua hon hgp tré nén
nhat (1-2 phut).
- Ray bot mi cung baking powder va
tron vao hon hgp tritng cho déu.
- Thém bd chay va mudi vao, tron
déu.
- Chia hon hgp lam 2 phan bot: 2/3
va 1/3. Cho chocolate chay vao 2/3
va bét tra xanh vao 1/3 lugng bét,
vGi moi phan déu tron déu.




- D8 1 nlta hdn hgp bt véi chocolate vao, d8 hét
lugng bdt vdi tra xanh 1én trén, rdi d6 ndt hon hop
bot chocolate con lai vao khubn. Dung dau con dao
dua nhe vai dudng dé tao ra cac vét cong cong loang
16 cho banh.

- Nuéng khoang 50 phuat, dat khuon chinh gilra 10
hodc thap han nac chinh gilra 1 nac. Khi gan hét thai
gian thi kiém tra bang cach xién thir que tdm, tdm khd
la banh da dugc.




'Vlewlﬂovk-shz,(e Cheesecake

Banh cheesecake [uén dwoc yéu thich boi nhiéu nguoi 6 moi lira tuoi.
Cach lam lai don gian, chi can bo cong chudan bi banh tw truoc vi banh
can dée lanh, khi an moi thdy hét vi ngon.

(Khuon tron thao dé 22-
£ 23cm)
. * D& banh:
- 12 cdi banh quy Marie
- 1/4 cup dudng tréng
- 15g bo chay
* Cheesecake:
- 850 - 900g creamcheese, d&€ mém
- 5 qua tring + 2 long dé
- 1/2 cup dudng
- 1/8 tsp muodi
- 60ml whipping cream
- 2 tbs bot mi
- 1 tsp vanilla

Banh dé&€ ngudi roi
cho ta lanh, dé 6-8
ti€éng hodc qua dém
thi an mdi ngon.

{_'_R Note

56

- Banh quy nghién hodc
xay vun, tron véi dudng
trang va ba chay cho déu
roi dan déu hon hgp lén
day khuon, an chat.

- Lam néng 10 & 200°C._

- Dung may danh nhuyén creamcheese
va triing. Cho duGng, danh tan thanh
hon hgp min.

- Cho mudi, whipping cream, bot mi
va vanilla vao danh 1-2 phdt roi do
khuon.

- Nudng céch thay (d6 nudc ngép 1/2
khay nudng), nudng 20 phut thi giam
nhiét do xuéng con 100°C, nudng 1
tiéng 30 phut nira.

gL -
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