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NHA XUAT BAN PHU NU



JVI on ngon
C/Jocolafe




°4 Loi noi dau

la mon “khoai khdu” cla

ban? Ban mudn lam tang cho
ngudi than, ban bé nhiing chiéc banh
chocolate thom ngon? Ban muén danh
cho “ngudi &y” nhing vién keo chocolate
ngot ngao trong ngay |é Tinh nhan? Hay
ban mudn tu thudng cho minh ly sinh

t6 chocolate mat lanh sau mot

ngay lam viéc mét méi?

Ban c6 biét

khong chi la nguyén liéu dung dé
sang tao ra nhiéu moén &n, thuc
uéng ma con dem lai rdt nhiéu Igi
ich cho stc khée nhu chéng oxy
hoéa, chéng ung thu, gidm
can, bdo vé da?

ché bién tur
&’OCOIaf e Ban da san sang chua?

sé “bat mi” cho ban “tat tan tat” R A
cach ché bién tu nguyén liéu WdﬂthﬂC/)ébIéﬂﬁl
chocolate ra nhing mén an, a,oco[a[-e
thic ubng quen thudc, vo
cung hap dan va dé
thuc hién.

Py vao bép théi nao! ~
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BANH KEO CHE BIEN TU
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Banh brownie chocolate
Keo chocolate nhan bac ha
Banh crepe chocolate

Bdnh donut chocolate

Banh chocolate kep phd mai
Chocolate truffle

Banh quy bo chocolate
Banh kem chocolate

Bénh flan chocolate

Banh muffin chocolate

Banh mousse chocolate
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Banh tart chocolate

Banh pudding chocolate

Banh pancake chocolate

Banh nama chocolate

Keo chocolate sra

Banh cupcake chocolate

Banh su kem nhan chocolate

Keo Marshmallow (keo x6p déo) phu
chocolate ba dau phéng

Keo chocolate boc dua

Keo chocolate vi tra xanh



chocolate




@ NJUYEN [IEU memaAAAAAANAAAA

- 115¢g chécolate den
-2 qua tring ga

- 60g bot mi

- 65g chocolate chip

- 85g bo

- 150g dudng

- 1 mudng ca phé bot
vani hodc tinh chat vani

- %2 mudng ca phé mudi

Cho chocolate, bo vao trong
noi, dun nhd IUa, khudy déu
cho dén khi hén hop tan chay

hoan toan thi tét bép, dé ngquoi.

Tiép tuc cho duodng, tring,
mudi va vani vao hédn hop bo
chocolate, khudy déu. Hon hop
dat dén do bong, min thi
ngung khuay.

Ray bot mi vao héon hop, tron
déu. Cubi cung cho thém
chocolate chip vao.

Lam néng 10 nudng & nhiét do
180°C. Quét mdét I6p bo lanh

vao khuén nudng, sau do rac
mot I6p bot mi dé chdng dinh.

D6 hén hop bét vao khuon, cho
vao |0 nudng khodng 25-30
phut. Xién mdt que tam vao
gitta banh, rat l1én thay que kho
la banh da chin.

Cat banh thanh nhing miéng
vuong nho, xép ra dia va thudng
thic. Banh cé thé dé tir 4-5 ngay
bang cidch bdo quan trong tu
lanh, day moét 16p gidy nén lén
trén cho banh khéng bi khé.



BANH KEO CHE BIEN TU CHOCOLATE

Keo Chocolate
nhan bac ha




@ NQUYEN [EU A AANAAANAAANAA

- 30ml kem tuoi

- 30g ba nhat

- 340g chocolate den
- 320g dudng xay

- 10ml tinh chat bac ha

o

Cho dudng, tinh chat bac ha,
bo nhat va kem tuci vao mot
cai t6, dung may danh tring
danh & téc do vua. Khi hon hop
tr@ nén toi va dong cuc thi
chuyén sang téc do cao, danh
cho dén khi hén hgp min va
mém nhung cham vao khong
dinh la dugc.

Trat hén hop ra mang boc
thuc pham, nan hdén hogp
thanh hinh tru dai c6 dudng
kinh khodng 4cm. Sau dé boc
toan bd thanh keo bang mang
boc thuc phdm. Cho keo vao
td lanh khodng 45 phut dé
keo cung lai.

Pun chay chocolate, dé ngudi.
Lay keo ra khoi td lanh va cdt
thanh ting miéng nho, dé day
tuy y thich. Nhung keo vao
chocolate roi dat keo vao khay
da trai mot Iop gidy nén. Cho
keo vao tu lanh khoang 10-15
phut. Khi I&p chocolate dac lai,
lay ra va thudng thuc.




BANH KEO CHE (
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® Nguyen liéu -
- 400ml sra
-2 qud tring ga
- 300g bo khong mudi
- 150g bot mi
: - 35g bét cacao khong
- duong
- 100g phdé mai
- 150g dudng
- %2 mudng ca phé
mudi
- V& chanh

- Sir6 chocolate

&

' Cho trdng, sra, bdt cacao, bot
mi, bo, 100g dudng va mudi
vao mot cai to, tron déu roi dé
trong tu lanh khodng 2 tiéng.

Lam néng chdo chéng dinh
v@i moét it dau an (phan dau &n
dd trdng chéo, dé Ika vua).
Muc ting mudng bot cho vao
chdo, chién chin hai mat.

) Trén phé mai, 50g dudng con

lai, vé chanh théi nhé trong
mot cai to réi ddnh nhuyén
hén hop.

+ Bdat banh crepe 1én dia, muc

hén hop phdé mai Ién phan
nda banh, gap doéi banh lai.
Rudi lén banh mot it sird
chocolate va thudng thurc. Cé
thé dung kém vdi vai qua dau
tdy hodc qua mam xéi dé tang
thém huong vi.






® NJUYEN [IEU ~emaAAAAAAAAA

Phan banh donut
220g boét mi | 50g bét cacao | 180ml stra tuoi

2 quatringga | 226g bo | 5g boét nd | 2,59 mudi | 210g
dudng nau | 100g bo nhat | 30ml vani

Phan chocolate

270g dudng bét | 90g bét cacao khéng dudng | 90ml sira

- 25ml vani chiét xudt | Mot it mudi, com

NNl Nl Nkl vao khudén bdnh donut. Luu y
- ThUC hléﬂ chi cho vao % khuoén vi banh
con nd ra.
Phan banh donut
Cho bét cacao, bot mi, bt nd Nudng banh & nhiét d6 160°C
va mudi vao to, tron déu. khodng 13 phut. Khi banh chin,
ldy banh ra khaéi 16 nuéng, dé
2 Ldy mot td khac, cho sira, NGUOI.
dudng nau, tring, bo va vani
vao, trén déu. Sau d6 d6 hdén Phan chocolate
hop sa tring vao td hdn hop ’ Tron déu dudng bot, bot
bot kho, trén déu tat ca nguyén cacao, mudi, sra, vani trong
lieu cho dén khi hédn hop min. mot cai td cho dén khi hdn
hop min.
3 Lam tan chdy bo nhat, quét mét
I&p bo vao khudn nudng bénh Nhdng banh donut vao hén
donut. hgp chocolate, rdc mot it com

lén trén. DE khodng 30 phut
DS hdn hap vira trdn vao tui bat cho I6p chocolate kho lai réi
kem, cat mot goc tui, bop bot thudng thuec.




) CHE BIEN TU CHOCOLATE

B4nh chocolate




@® Nguyén liéu

- 115g chocolate den
- 40g bét mi da dung
- 5g b6t cacao

- 250g kem phé mai
- 115g ba nhat

-4 qua trdng ga

- 65g dudng nau

- 55g dudng trang

- 5g vani

- Mot it mudi

Tach lay long trdng tring ga

cho vao toé.

Bac moét cai néi Ién bép, dun
cach thay cho chocolate den
va bo tan chdy. Cho dudng
nau, dudng trang va vani vao,
khudy cho dudng tan. Tiép tuc
cho Idng trang tring, bot mi,
bdt cacao va it mudi vao,
khudy déu hdén hop.

Lam ndéng |0 nuéng & nhiét do

1750C. Lot moét I6p gidy nén
vao trong khuén. B8 mot nira
phan hén hgp chocolate vao
khudn, dat kem phd mai thai
lat 1én. Tiép tuc d6 phan
chocolate con lai vao, cho
khudén vao 16 nuéng & nhiét
dd 180°C trong khodng 15-20
phut. Xién que tdm vao gila
banh rut ra thdy que kho Ia
banh da chin.

Ldy bédnh ra khoi 16. Réc mot it
dudng boét 1én trén mat banh.
Cdt banh thanh nhing miéng
vUa an va thudng thuc.
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@ NJUYEN [IEU ~eaAAAAAAAAA

- 250g chocolate den

- 100ml kem tugi

- 10ml rugu Rhum

- 20g bot cacao

- 20g hanh nhan vun

N N NN\

Bé vun chocolate den, cho
vao to.

Pun s6i kem tuoi trén Ida nhd
khodng 3-5 phut. Sau dé nhanh
tay d6 kem tuci dang néng vao
td chocolate. Tron déu cho dén
khi hén hop béng muot va hoa
quyén vgi nhau. Cho thém ruou
Rhum vao hén hop chocolate,
khuday déu.

) Cho hdn hgp vao ngan mat td

lanh dé qua dém hodc dé ngan

dong khodng 45 phut. Luu y

thudng xuyén theo doi, tranh
dé chocolate bi dong cung.

rLdy to6 chocolate ra, dung

mudng nhd xdc hdén hop vo
thanh vién tron. Cho hanh
nhan vun vao gira vién keo
trong luc vo tron. Lan keo qua
I6p bét cacao. Sau khi tao
hinh xong, cho keo vao trong
tu mat dé tranh bi chay.

Khi keo dad kho cung, lay ra
khoi tu lanh va thudng thuc.



BANH KEO CHE BIEN TU CHOCOLATE
Eg

Banh quy bo chocolate




® NJUYEN IEU semcAAAAA

- 150g boét mi

-1 quad tring ga

- 115g bo nhat

- 120g chocolate chip
- 80g dudng trang

- 50g hat 6c choé hoac hat

hé dao

- % mudng ca phé vani BRéy hoén hop bot da tron vao
) tring, danh dén khi tat ca hoa

dang léng

quyén. Cho thém chocolate

-V dNQg Ce 5 bot né ) g . » 7
2AMONG Ca phe bat nd chip vao, tron déu. Boc kin to,

- ¥4 mudng ca phé mudi cho hdn hop bét vao ti lanh
khodng 30-60 phut cho boét
N AN
cung lai.

@® [huc hién

4 Bat [0 nuéng & nhiét d6 170°C.
Tréon bot mi, bot nd va mudi vai Lot gidy nén vao khay nudng.
nhau trong moét cdi to.

5Vién bét thanh cac phan nho

ZCho bo vao t6 Ién, bat may bang nhau. Dat bot 1én khay

danh tring & toc ddé cham, nuéng, cho vao 10 nudng
danh bo khodng 10-15 giay cho khodng 15 phut.
bo mém, nhuyén. Cho dudng
vao, danh bo véi duong & téc  (,Banh chin Iy ra knoi khay

dé cao trong khoadng 3-5 phut. nuéng, dé ngudi. Bdo quan
Cho trdng va vani vao, danh banh trong hép kin va dung
ti€p khoang 20-30 giay. dan.



BANH KEO CHE BIEN TU CHOCOLATE
+

chocolafte




- 1 hoép bot banh lam sdn
-3 qud tring ga
- - 60ml nudc

- 60ml dau an

Phan kem

- 450ml kem tuoi

- 60g dudng

- 1 mudng ca phé vani

- Chocolate den

Cho tat ca nguyén liéu lam banh
vao mdy danh tring, bat may
danh & toc do thap trong 1 phdt,
sau doé danh & toc dé trung binh
trong 2 phut.

Khudén banh 16t gidy tham dau.
Lam néng 16 nudng & 190°C. Cho
khudn da chita bét vao 10, nudng
khodng 30-35 phdt. Trong khi
nudng, thudng xuyén quan sat

xem banh da chin chua. Khi banh
chin, dung dao cat ngang thanh

hai phan, dé ngudi.

Cho kem tugi vao mot to 16n.
Dung mdy dénh tring danh &
toc d6 thap khodng 1 phut, sau
dé danh & téc do trung binh
khodng 5 - 8 phut, cho dudng va
vani vao danh tiép, dén khi kem
min, dac la duoc.

Phét kem lén mat trong hai
miéng bénh, dat chong lai nhu
cl. Tiép tuc phét kem phu déu
hét banh.

Chocolate dun chay, rudi lén trén
mat kem. DUng tui bat bong kem
tao hinh trang tri tuy thich.







@ NQUyEN IEU se~aAA

- 260ml sra tuoi khéng
dudng

-3 qua triing ga

- 100g chocolate den

- 120ml sira dac

- 150g dudng

- 70ml nudc

- 1 mudng ca phé vani

NN NN

@ [huc hién

‘ Trdng ga lay 3 long doé va 2
lbng trdng, danh tan.

2 Sra tuoi, sira dac cho vao noi
nau trén Itra nho, khi stta ndng
khodng 80°C thi cho chocolate
vao, khudy tan réi tat bép.

5 D4t tlr sta ndng vao té tring,
khudy déu. Cho thém vani vao
chung. Lugc hén hop qua ray.

Cho dudng, nudc vao ndi, bac
lén bép ndu trén Ilka nho.
Khudy déu tay theo mét chiéu
dén khi dudng chuyén sang

mau vang nau thi tat bép.
Cho nudc dudng vao cac
khudn bénh flan, trdng déu.

5 Cho dusng hai kho lai thi dé

hén hgp tring sita vao khudn,
lam can than dé khong cé bot
khi ndi 1én trén bé mat. Dung
gidy bac boc khuon lai dé banh
khong bi kho.

Lot khan
nuéng, xép cac khudn banh

moéng  vao  khay

vao. P66 nudc s6i gan 2/3
khudn.

Bat 10 nudng & nhiét dd 150°C
trudc 15 phat. Sau dé cho khay
vao nudng khodng 40-45 phut
la banh chin.

Lady mai dao lach vong quanh
vién banh trudc khi Up banh ra
dia. Banh dung kem vdi da va
dau tdy sé ngon hon.

—




BANH KEO CHE BIEN

Banh




@ NQUYEN IEL seAAAAANAAANAAANAAA

- 90g bot mi

- 10g bdt cacao

- 1 qua trung ga

-100ml kem tuoi

- 30g chocolate chip

- 60g dudng

- M6t it hat bi

A Y a W W W W We W N

‘ '

383t 6 nudng & nhiét do
180°C. L6t cbc gidy nudng

‘ Cho kem tuagi, dudng vao mét vao khudén banh.

cai td6 I6n, dung may danh

trtng danh cho hén hogp

boéng lén.

ZChC thém trung ga, bot
cacao, bot mi da ray vao hon
hop kem, tron déu dén khi
hén hop hoa quyén. Sau do
rac thém chocolate chip vao
hén hop.

]
J

P& bdt vao khudn da chuéan
bi san. Rac hat bi |én trén bot.
Cho banh vao 10, nudng
khodng 15-20 phut. Xién que
tam vao gita banh, rat |én
thay que kho la banh da chin.
Lay banh ra khéi 10, chd banh

nguodi va thudng thuc.



BANH KEO CHE BIEN TU CHOCOLATE

' B4nh mousse chocolate

@ Nuyén liEU s~

Phan banh

-4 qua trung ga

- 200g chocolate den
-87g bo

- 75g dudng

- 3% mudng ca phé boét
ca phé hoa tan

- 1 mudng vani

Phan mousse chocolate
den
- 200g chocolate den
- -350g kem tuoi
- - 75ml nudc néng
- 30g bot cacao

Phan mousse chocolate
~ trdng

- 170g chocolate trang

- 350g kem tuai

- % mudng ca phé bot

gelatin

- 15ml nudc

NN NN NN\

i
. [ \

Phan banh

’ Tach riéng long tréng va long do

tring. Banh long trang tring
cung duong cho dén khi bong
mém.

") Bun cich thuy hén hop bo,

chocolate chip va bdt ca phé
cho tan chay r6i tét bép, dé
ngudi. Cho long do tring cung
vani vao, khudy déu. Cho tiép
hén hop long tréng tring vao
hén hop chocolate, tron nhe tay.

596 hén hop vao khudon va

p—_—g

nudng khodng 15-20 phut &
nhiét dd 160°C. Khi banh chin,
dé ngudi roi lay ra khoi khuon.

Phan mousse chocolate den
Hoa tan bt cacao trong nudc.

Pun céch thuy chocolate den,
cho dung dich bét cacao vao,
khudy déu.

Panh kem tuci cho bdng cung
roi troén hdn hop chocolate vao.



/1 B3t phan banh da nudng vao
dé hoén

chocolate den lén trén. Cho

gita khuodn, hop
vao tl lanh dé hén hop lanh va

dong lai.

Phan mousse chocolate
trang

Ngam boét gelatin véi nudc
trong 5 phut r6i cho vao 10 vi
song quay cho gelatin tan
chay.

/ Bun cach thuy chocolate trang
v&i 100g kem tuoi, tat bép, dé

trong 3 phut cho ngudi bét.
Cho gelatin vao khudy déu.

' Bdnh béng phan kem tuoi

con lai réi cho vao hén hop

chocolate trdng, khudy déu. B8
hén hop chocolate trdng 1én
trén |6p mousse chocolate den
da doéng. Tiép tuc cho vao tu
lanh khodng 8 tiéng.

Khi dung thi ldy banh ra khoi
khudn va rac bot cacao 1én trén
dé
chocolate dung lanh.

trang tri. Banh mousse



B4dnh tart chocolate




@ NQUYVEN 181 SoAAAAAAANAANAAAA

Phan vé banh

- 80g bot mi

-1 qud triing ga

- 30g dudng

- 60g bo

- 30ml nudc lanh
- 2g muoi

- Khuén banh tart

Phan nhan chocolate

- 100g kem tuoi

- 20g bt cacao nguyén chat
-1 qud tring ga

- 80g chocolate

- 100ml sra tuoi

- 10g dudng

- 30g vani

- 30g bo

- ¥4 mudng ca phé mudi

A v Vo P avatavYae"

@ [huc hién

Phan vé banh
Tach riéng long trdng va long do
tring ga.

Cho bét mi, dudng, bo, nudc,
mudi vao to, tron cho dén khi bot
khéng con bi vén cuc. Tiép tuc
cho Idng trang triing vao trén

§

4

/

déu. An det miéng bot xudng,
boc kin bét réi cho vao ngan mét
td lanh khoang 1 tiéng dé bot
cung lai.

Ly bét ra khdi ta lanh, dung cay
can bot can thanh miéng mong
khodng 2-3mm. Cho bdét vao
khudn, dung tay dan déu miéng
bot kin thanh khudn, nudng
khodng 20 phut & nhiét d6 190°C.

Ly banh ra khoi khudn, dé nguoi.

Phan nhan chocolate

Cho triing, mudi, duong va bot
Cacao vao td, dadnh déu. Thém 20g
bo, stfa, kem tuci va chocolate
vao, danh cho dén khi hdn hop
min, c& mau nau sam.

Quét mot 16p bo lén vo banh, sau
dé @6 phan nhan chocolate vao
banh. Thuc hién tuong tu Vdi
phan banh va phan nhan con lai.

Cho bénh vao 16, nudng khoadng
5-7 phut & nhiét d6 250°C. Khi
banh chin, 1y banh ra khéi khuén,
cha banh nguéi réi thudng thuc.




Banh pudding chocolate




- 150g kem tuoi
- 100g chocolate den

- 200mI sta tugi

50g duong

10g 1a gelatin

N NN
@ [huc hién

’ Ngam [a gelatin trong sia
tuogi khodng 5-10 phdt cho

gelatin n&d mém.
3 Bun cach thay cho chocolate

2 Cho gelatin, s(ra tuci, dudng tan ra. B6 chocolate néng

chdy vao hén hop sia, khudy

va kem tuci vao noi, bac 1én
bép, dun Ifa nhd cho dén khi
hén hop tan déu thi tat bép.

nhe cho hén hgp hoa quyén.

4 RSt hdn hop pudding vao cac
lo thuy tinh hodc chén da
chuén bi sén. Chd hén hop
ngudi roi cho vao ngan mat
td lanh khodng 2-3 tiéng dé
pudding déng lai.

5 Cé thé dung kém véi kem
tugi hoac moét vai qud dau tay
dé tang huong vi.




__—




@ Nguyen lIBU s~~~

- 175g bot mi

- 25g bot cacao
- 350ml sra tuoi
- 230ml kem tuai
- 90g chocolate

-1 mudng ca phé bét né

- 130g dudng
- Mot it mudi
- 60ml dau an chdo, dé boét ty loang déu.
-2 mudng ca phé vani Chién dén khi trén mat banh
tinh chit ndi bot, lat sang mat con lai.
- Tréi cay Banh c6 mau vang nau la da

chin. Thuc hién tuong tu voi
N AN phén bot con lai.

3 Cho kem tuai, 30g dudng con
lai vao t6, danh cho dén khi
l Cho bét mi, bot nd, bot cacao, hon hop bong cing.
mudi va 100g dudng vao mot
t6 16N, trén déu. Lan lugt cho 4 Xép mot chiéc banh lén dia,

thém s(fa tuci, ddu &n, vani vao, phét mét I6p kem lén mat banh.
khudy déu cho dén khi hén Tiép tuc dat banh va phét kem
hap sdnh min. (bdnh cao hay thdp tuy theo y
thich). & mat banh trén clng,

2 Lam néng chdo chéng dinh vdi bom chut kem tuci réi dat trai
mot it ddu an (phan dau an du cay lén cho dep mdt. Cudi cung
trdng qua chdo, dé Ita vua). rudi chocolate da dun chay lén

Muc khodng 60ml bot dé Ién banh va thudng thuc.




BANH KEO CHE BIEN T CHOCC(

AV a Vo W o Ve
@ Nguyén liu

- 160g chocolate
- 90ml kem tuai
- 30g bot cacao
- 40g dudng

- 10g bo nhat

N AN NSNS

® [huc hién

Bao vun chocolate vao mot cai
td 1dn, cho thém bo nhat da cat

nho.

Hoa dudng véi kem tugi roi
dun trén Ida via cho dén khi

gan soi. Sau d6, d6 ngay kem tuaci

Banh 'ama

chocolate

dang néng vao té6 dung choco
late va bo nhat, khudy déu tay
dén khi chocolate va bo tan

chdy hoan toan.

396 hén hop chocolate vao

khuon da 16t gidy nén. Cho hon
hop vao ngan mat td lanh
khoang 1 tiéng. Khi chocolate
dong lai nhung khéng bi cung,
lay chocolate ra khdi tu lanh,
dung dao sach cat chocolate

thanh ting miéng nho.

Réc mot I6p mong bodt cacao
ph( lén miéng chocolate va
thudng thuc.



BANH KEO CHE BIEN TU CHOCOLATE

Keo chocolate sia

@ Nguyén liéu

- 50g chocolate sira

- 100g chocolate den

- 50g kem Nutella

- 15 hat dé nudng

- 10g bo

- 50g hat dé nudng gia nhd

N AN

® [huc hién

‘ Cho chocolate sta va bo vao
mot cai ndi, bac 1én bép, dun

chay trén Ira nho.

Tron hat dé vdéi kem Nutellg,
thém chocolate stfa tan chay

vao tron déu.

Cho hén hgp vao tu lanh

khodng 15 phut dé hén hop cing
lai. Sau d¢6 1dy hdn hgp chocolate
ra khéi tl lanh, ndn thanh cac
vién tron. An nhe 1én trén maoi
vién chocolate mot hat dé nudng.
Pdt cac vién chocolate vao tu
lanh khodng 30-60 phut.

4Dun chdy chocolate den, dé

ngudi. Nhung cac vién keo vao
chocolate réi dat keo vao khay
da lot mét I6p giay nén. Cho keo
trd vao ngdn mat tu lanh. Khi
keo da kho cung, lay keo ra va
thudng thuc.



chocolate




® Nguyeén |l€U SAAAAANANANAANAN

- 2009 bot mi

- 40g bot cacao nguyén chat
-2 qua tring ga
< 150ml nudc soi
- 50ml slfa tuadi khéng duong
- -200g bo nhat
- 10g bét vani

- 150g dudng

- %5 mudng ca phé bot nd

- Mot it mudi

® huc Niér
(A A f

‘ Tron bot cacao vai nudc soi
dén khi bét cacao tan hét va
hén hgp sénh dac, béng min.
Boc kin hén hop lai, dé ngui.

2 Cho bot mi, bét ng, duong va
mudi vao mot cai tod 1dn, tron
déu. Sau d6 cho bo va hdn hop
cacao da ngudi vao, dung mdy
danh tring dédnh & téc do thap
dén khi cdc nguyén liéu via

~

hoa quyén thi nang maéy lén
toc do vla, danh thém khodng
1-2 phut thi ngung.

Cho trdng, s(ra, bot vani vao
mot cdi t6, dung mdy danh
tring danh nhe cho tring tan.

4 Chia hén hop tring sa thanh

2 phan, cho lan lugt ting phan

. vao hén hgp bodt cacao. Dung

[

(Tn

mdy danh tring danh déu &
tdc dé cham, cho dén khi hdn
hgp min thi ngung danh.

Lot cOc gidy nudng vao khudn
banh. Lam néng 10 nudéng &
nhiét do 170°C.

Chia bdt vao cac coéc gidy
nudng, chi cho vao % coc vi
banh con nd ra. Nuéng banh
khodng 25-30 phut. Xién que
tdm vao gita banh, rat 1én thay
que kho la banh da chin.

Khi banh chin Idy ra khoi 10, cho
banh ngudi va thudng thic.




BANH KEO CHE BIEN TU CHOCOLATE

An ChOCO|aTC

@ NJUYEN B se~cAAANAAAAAAANAAN

Phan vé banh
- 60g bot mi

- 50g bo nhat

- 2 qua tring ga
- 120ml nudc

- Mot it dudng

Phan kem chocolate
- 179 bot mi

- 50g chocolate

- 40ml kem tuai

- 150ml sra tuadi khong
dudng

- 2 qua tring ga

- 25g dudng

AV o W W W We We Ve

Phan vé banh
Cho bag, nudc vao mot cai noi,

" béc lén bép, dun cho hén hop

tan déu, vla soi thi tat bép, nhac
xudng. Trut boét mi vao, nhanh

tay khudy déu.

(3)

Bac lai ndi 1én bép, khudy cho
hédn hop thanh mét khoéi déo,
khong dinh vao ndi la dugc.
Nhac noi xuéng, dé ngudi, dap
ting qua tring vao, khudy déu
cho dén khi hén Hop min.

4 Cho hdén hop vao tui bat kem,

bép hdén hgp thanh ting vién
bot ra khay da 16t san gidy nén.
Cho bét vao 16, nuédng khoang
15-20 phat & nhiét dé 200°C. Khi
banh chin, tat 16, chd 10 ngudi
réi 1dy banh ra.

Phan kem chocolate

Tach lay long dd tring ga vao
mot céi td, cho duong vao, danh
tan. Ray bot mi vao hdon hop
tring dudng, néu hon hgp qué
dac cé thé cho thém mot it sira
tuoi.

Pun sta tuoi trén Ifa nhd cho

am, thdy stfa hoi soi thi doé




nhanh vao hén hop bét, vira d8
vua khudy déu. Cho tiép choco
late da thai nho vao, khudy cho
tan déu.

DS hén hop vao ndi, bac 1én
bép, khudy trén Ita nhé. Khi hén
hop sét lai, nhdc xuéng dé
Nguoi.

Bénh bong kem tudi, trén vao
hén hgp. Cho phan kem choco

late vao tui bat kem, d@é trong

ngan mat tu lanh.

Khéo 1éo bom phan nhan kem
chocolate vao gitta banh su, cé
thé rdc moét it dudng boét 1én
trén banh dé trang tri. Dung
banh su kem nhan chocolate khi
banh lanh sé ngon hon.




BANH KEO CHE BIEN TU CHOCOLATE

Keo Marshmallow (keo xbp déo)
phu chocolate
bo dau phong

@ NJUYEN IEU s AAA

- 150g chocolate

- 85g bo dau phéng

- 240ml nudc

- 20g bot gelatin

- 350g dudng tréng
1 340g xi ro6 bap

- 3ml vani
- -50g bot bap
 _15gbo

- - Mot it mudi

‘ Ldy mot céi td lon, trat bot gela
tin vao cung 120ml nudc, khudy
déu. Cho dudng, mudi, xi rd bép,
120ml nudc con lai vao ndi, dun

Ifa - vura, thinh thoang

khudy nhe tay. Khi hdn hgp soi

trén

thi ngung khudy. Bun thém 7
giay nifa thi tt bép, d6 hdn hop
vao to gelatin.

/" Dung mdy danh triing danh hén

hop trong t6 dén khi béng, nhac
que danh lén thdy hén hogp
khéng chady hodc chdy rat cham
la duoc.

Cho hdn hop ra khay da 16t sén
gidy nén c6 quét bo, nhanh tay
dan déu. Chdm vao dau que tam
mau thuc pham, khudy trén mat
hén hgp tao thanh nhing
dudng van mau ty nhién. Dat
thém 1 18p gidy nén lén mat hdn
hop, nhdn cho khéong khi ra
ngoai va mdat hén hgp dugc
phang. D€ khay keo & nhiét do
phong tir 2-6 tiéng hodc dé qua
dém.



Sau khi keo déng, thir bang cach
an tay vao, keo khéng dinh bét ra
tay la dugc. Nhac keo ra khoi
khay, Up mdt vira béc gidy nén
xudng mét mat phang da rac san
bot bép, boc 16p gidy nén con lai,
rac bt bap Ién chong dinh.

Dung khudn hinh trai tim da boi
I6p bo chéng dinh cat keo thanh
tung vién nho. Lan déu vién keo
qua boét bap. Dung ray ray keo
cho rai bét bot thiua.

Cho chocolate, bo, mudi, bo dau

phong vao t6, dun cach thuy cho
hén hop tan chady. Nhing keo
Marshmallow vao t& chocolate
bo dau phong roi dat ra khay da
|6t mot I&p gidy nén. Cho keo vao
tl lanh khoadng 3-6 tiéng.

Khi keo da déng cung lai, lay ra
khdi tu lanh va thudng thuc.




BANH KEO CHE BIEN TU CHOCOLATE
&>

Keo chocolate




- 60ml kem tuoi

- 200g chocolate trang

- 30g com dua bao nho
-20 hat dé

- 14g bo

- %2 mudng ca phé vani

- Mot it com dua bao vun

dé boc ngoai

NN NN

Cho chocolate tradng va kem tuci
va noi, béc 1én bép, dun trén Ita

nho cho chocolate tan chdy va
hda min véi kem. Cho thém bo

vao ndi, khudy déu. Sau dé tat
bép, thém vani va com dira vao,
tron déu, dé ngudi.

7/ Cho hdén hgp chocolate vao

trong ngan mat tu lanh trong vai
gio dé hén hop dac sanh lai. Sau
dé 1&y hdn hop ra, vo thanh vién
tron va dat hat dé vao gitra lam
nhan. Tiép theo lan vién keo qua
com dua bao vun. Bat keo trd
lai ngan mat td lanh dé lam
cung keo.

Nhing vién keo chocolate boc
dua da hoan thanh va sdn sang
dé thudng thuc!




BANH KEO CHE BIEN TU CHOCOLATE

Keo ¢hoco

ate vi tra xanh

@ NQUYVEN (U se~cAAAAAAAANAANAN

- 45ml kem tuai
- 5g bot tra xanh
- 10g ba nhat
- 5ml rugu Rhum
- - 10ml nudc
- Mot it bot tra xanh dé
phd bén ngoai

D6 hdn hop chocolate vao
khuén. Dung tam khudy déu
hén hop chocolate trong moi
khuon keo dé keo khong cé 16
héng. Sau d6 cho vao tu lanh,
gilr dong tu 2 tiéng trd lén.

NN 3 Khi keo chocolate déng, ban ldy

'Ihi“ Nién
UG NICN

Lay mot té chiu nhiét, hda nudc
vao bot tra xanh, thém kem tuai,
cho vao 16 vi séng quay khodng
50-60 giay. Sau do, cho choco
late @& bao nhd vao khi hén hop
con néng. Khudy déu hon hop,
sau d6 cho bo nhat da dugc lam
mém va rugu vao.

tung vién keo ra réi rdc mot 16p
b6t tra xanh 1én trén keo. Dung
mang boc thuc pham boc keo
lai, cho vao tu lanh khodng 20
phut.

Vay la keo chocolate vi tra xanh
da s&n sang dé thudng thuc réi!
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Chocolate ngl céc Phap
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Ga cudn hat dé, xoai, chocolate chién xu
Xién trdi cay nhung chocolate
Mt vé cam boc chocolate

Quyt boc chocolate




MON AN CHE BIEN TU CHOCOLATE

“Chocolate ngd cOc Phép

@ NUYVEN IEU seAcAAAAAAANAANAANAN
- 100ml sra tugi c6 dudng
- 100g ngl cé¢
- 50g vun banh mi
- Bot chocolate
-1 qud tring ga

-1 vd banh tart

- Rau bac ha, mat ong
pa P o W W o VaVeve Ve
: _ 3 Muc ting mudng hdén hgp dé
Ny nian
L ‘ ! vao khuon. Bt khudn vao 10
nudng khodng 5 phut dén khi

’ Tach 14y long dd tring ga cho banh hoi vang thi 18y khay

vao chén.

Z Ngam vun banh mi vai stta tuoi
khodng 5 phut. Sau d6 cho ngu
cdc, long dod tring ga, mat ong,
bot chocolate vao, tron déu. Khi
thdy hdn hop nhao thi ngung

tron.

nudng ra.

Dung mui dao lay bénh ra khoi
khuén. Nhing banh qua bét
chocolate roéi dat banh vao voé
banh tart da nudng vang. Co thé
rudi xot chocolate 1én trén banh
dé trang tri.



MON AN CHE BIEN TU CHOCOLATE

Kem chién chocolate

® NJUYEN (U somcAAAAAAAAAA
-4 |at banh bong lan
- 200g bot mi
- 1 qud tring ga
- 150ml nudc lanh
- Kem chocolate

- MUt dau, x6t chocolate

vao, danh cho hén hgp nhuyén
i | j'“'wj\i;, NIEN va sét lai.
4 Lay banh béng lan da doéng
‘ Dat 4 |at banh bong lan lén trén cung ra, lan qua bét mi khé roi
4 miéng nilon sach. Dan déu nhung vao hén hop triing bot.
nhing vién kem chocolate 1én
trén 16p banh. 5 Pun chao dau soi trén bép. Tha

cudn banh vao chdo, chién
2 Nhanh tay cuén banh béng lan ngdp dau khodng 20-30 giay.

lai, giTr chat 2 dau, lan déu dé V&t cudn banh ra réi dat lén gidy
banh béng lan két dinh lai. Cho tham dau. C3t banh thanh
banh vao ngan déng tu lanh nhing miéng vira an.

cho d@én khi banh déng cing.
@ Cho bdnh vao dia. Rudi x&t
3930 trdng ga vao to. Cho thém chocolate va mut dau tay lén.
bot mi (chua lai mot it) va nudc Banh dung néng sé ngon hon!




MON AN CHE BIEN T CHOCOLATE

chocolate




@® Nguyén liéy

4 trdi chudi chin | 250g chocolate

15ml dau | Hanh nhan

Dan déu hanh nhan trén chiéc
khay nuéng da 16t mot tdm gidy
bac, cho vao [0 nudng. Khi hanh
nhan chin vang, ldy ra gia nho.

Cat doi trdi chudi theo chiéu
ngang, dung que go xién vao
réi boéc vé chudi.

Cho chocolate vao t6, thém
moét chat dau dé lam min
chocolate r6i cho vao 16 vi séng
khodng 30-40 giay. Sau do
dung mudng khudy déu choco
late, dé nguoi.

Nhung nhiing que chudi vao té
chocolate cho chocolate phu
déu Ién chudi. Rdc thém hanh
nhan [én trén.

Cho chudi da nhang chocolate
vao ngan dé tu lanh khodng 30
phut. Khi Iép chocolate d3
dong cung, lay ra khéi ta lanh
va thudng thuc.




MON AN CHE BIEN TU CHOCOLATE

Kem gung boc chocolate
@ Nguyén lie

- 500ml kem tuoi
-1 cu gung

- 150g dudng trang
- 8 qua tring ga

- 250ml stra tuaci

- 120g chocolate den

NN NN\
@® [huc hién

Khudy déu cho dén khi hon hop
hai sanh lai thi tat bép. Loc hdn

hop qua ray réi cho vao ngdn

‘ Gung rda sach, xat nho. doéng td lanh chd déng cung.

Z D4 sra va kem tuai, 75g dudng Pun céch thay cho chocolate tan

va gling vao néi, tron déu. Sau doé chay, dé ngudi.

bac lén bép, dun séi hdn hop.
GDUng chiéc mudng tron muc

STéch lbng dd tring ga vao to, kem thanh tung vién nho.

thém phan duong con lai vao,
danh tan. D6 hén hgp gung da

dun sbi vao, tron déu.

Cho hén hop vao lai trong ndi,
dun thém khodng 5-10 phut.

Nhiang kem vao chocolate da
dun chady. Cho kem gung choco
late vao ngan da td lanh khodng
30 phut. Khi 1&p chocolate boc
ngoai da déng cung, ldy kem ra
khoi tt lanh va thudng thuc.



MON AN CHE BIEN TU CHOCOLATE

50 diép chién xu x8t chocolate |

® Nguyen liéu

- 300g so diép

- 1 gbi boét chién xu

-2 6 banh mi den

- 1 mudng canh ruou
Whisky

- 1 thanh chocolate den

- Bg, hat ném, dau an

N AN
@® [huc hién

‘ Cho chocolate vao mét céi ndi,

dun chdy r6i cho thém moét diép qua boét chién xu cho bot
mudng canh rugu Whisky vao, boc kin cdi so.
khuay déu.
Bac chdo dau lén bép, dun soi.
Z Banh mi den cét thanh tung lat Tha so diép vao chéo, chién déu
dai vua an. Quét mét Idp ba 1én tay dén khi so chin vang déu,
lat banh mi va cho vao 16 nuéng. gion thi vét so ra, dé rao dau.

3 50 diép tach lay cdi, rira sach, dé 5 Xép banh mi vao dia, dat so diép

rao. Cho mét chdt hat ném vao vao gilfa. Rudi nudc x6t choco
so diép, xo6¢ déu va dé khoang 5 late |én trén banh mi so diép va
phut cho so tham gia vi. Lan so thudng thuc.




MON AN CHE BIEN TU CHOCOLATE

Khoai lang chién bo
boc chocolate

@ Nguyén liéu

- 5009 khoai lang
- 100g bét chién gion

- 100g chocolate

- 350ml dau én

- 3 mubdng ca phé bo

e ThUC nIén cho vao chao. Chién khoai dén

khi chin vang la dugc.
’ Khoai lang bao vd, rifa sach, cét

thanh thanh nhé. Cho khoai
vao nudc mudi, ngam khoang
5 phut.

3 Pun cach thuy cho chocolate
tan chdy. Nhung moét nua
thanh khoai vao t6 chocolate
roi dat khoai ra dia va thudng

thuc.
thém bo, dun néng dau. Ldn 2

2 Cho dau an vao ngap nuta chao,

khoai qua bot chién gion roi



MON AN CHE BIEN TU CHOCOLATE

Ga cudn hat dé, xoai, chocolate
chién xu

® Nguyén liéy
- - 500g thit ludn ga

- 150g bot mi

- 100g bot chién gion

- 150g chocolate

- 1 trdi xoai chin

- 200g hat dé

- 1 qua tring ga

5 Pap tring ga ra chén, danh tan.
L

- Giam boéng
- Rau bac ha, dau &n 4 Trdi miéng ga ra thét, phét déu
hat dé 1én, cho thém giam
NINIANSANSAASAASN bong, chocolate bé vun i
® [huc hié cudn tron lai, dung tdam ghim
' | c6 dinh.

} Thit ga rira sach, loc bd da va :

| xuong, xat miéng to ban, dan \ Lan déu cadc cudbn ga qua bot

qua. mi, nhung vao tring réi lan tiép

qua boét chién gion, thd vao

}\ Hat dé ludc chin, bdoc Vo, chdo dau noéng, chién chin

nghién nhod. Xoai got vo, bd hat, gion. Dung ga kem vdi xoai tron

xat hat lyu. Rau bac ha nhat bo vdi rau bac ha xat nho dé ting
gbc, ngam, rlfa sach, dé réo. thém huong vi.




MON AN CHE BIEN TU CHOCOLATE
®

nhing chocolate
‘W

v & ;

- phe t

Xién N




@ NJUYEN (18U S A AAAAANAAA
- SVOg chocolate deh
- 50g chocolate trang
- 50g chocolate sira
- 50g kem tuai
- 25g bo
- 50ml s(a tuoi
- 2 mudng ca phé rugu
Rhum
- 2 trdi téo

- 2 tréi chudi

- Va trdi thom ———

- Ya trdi dua hau ,
) 3 Tiép tuc cho bo va ruou Rhum

- 1 trai kiwi vao hén hop chocolate,
khudy déu. Hon hop séi thi tat

bép, d6 x6t chocolate vao naoi
® [huc hien - ldu nho.

‘ Thom, dua hdu, kiwi, chudi, 4><ép thom, dua hau, kiwi

tdo ra sach, cat l1at via an. chudi, tdo, kem tuoi lanh vao
mot dia 16n, ddt ndi lau dung

Ldy mot cai néi, cho choco xOt chocolate vao gilra.
late da bé vun va sra tuoi vao,
bac l1én bép, dun cho choco 5 Xién trdi cay, quét kem tuoi va
late tan chdy va hoa quyén nhing vao chocolate ndéng
vai sta tuoi. réi thudng thuec.




MON AN CHE BIEN TU CHOCOLA

Mit vo camlboc chocolate

@ NQUYEN [IEU A AAAANAANAANAANAA

- 6 trdi cam vang, vo day
- 400g duong cét trdng
- 200g chocolate den nguyén chat

- 50g bo




N < "‘i.ﬂf—‘kﬁ"' q 1‘\;’

’ Ldy 2 trdi cam ria sach, vat ldy

nudc cot. Cac trai con lai tach vo
bdc thanh ting mui.

") X4t vd cam thanh ting miéng
c6 chiéu rong khdang 1cm. Cho
vd cam vao ndi, d6 ngap nudc
réi dun soi. Sau dé, d6 nudc ra
réi thay nudc mdi, tiép tuc dun
s6i. Thyc hién tuong tu 3 1an cho
vO cam bdt vi dang.

Cho vo cam da dun séi, nudc
cam va dudng vao mét céi noi.
Dé vd cam ngam dudng khodng
1 tiéng. Bac ndi 1én bép va dun
Ifa nhd cho dén khi duong keo
lai va v& cam trong thi tat bép.

L Xép ting lat vd cam lén khay,
cho vao 10 nudng. Sdy vo cam &

nhiét d6 100°C khodng 30 phut
dén khi vo cam khong dinh tay
la dugc. Lay ra dé ngudi.

= Bun cach thay cho chocolate
~ tan chdy, cho thém bo vao,

khudy déu. Nhing ting miéng
mut vd cam vao, cé thé nhing
hét chiéu dai miéng mut hoac
mot nua tuy thich.

. Bat vé cam da nhung chocolate

lén khay, cho vao tu lanh d@é

chocolate déng lai.

Bao quan mut vd cam boc

chocolate trong hG kin va
thudng thic dan.




f DOC
chocolate
@ Nguyen liéu

- 5 trdi quyt " .
aw tan chdy, dé ngudi.

- 100g chocolate den

Nhung mot nira mui quyt vao to

chocolate. Bat cac mui quyt boc

chocolate Ién mot tam gidy bac.

Réc mot chut mudi lén trén. Sau

n 'hue hié doé cho quyt vao tu lanh khodng
10 phut.

- Muéi bién hodc mudi tho 9,

p W o W o W W oW W Ve

Quyt béc vo, tach lay mui.
/1 Khi I&p chocolate boc ngoai da
) Cho chocolate vao mot céi to, doéng cung, lay quyt ra khoi tu
dun céch thay cho chocolate lanh va thudng thuc.




THUC UONG PHA CHE TU

. (hocolate )

58-59.

62-63.

64-65.
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Xi r6 chocolate

. Sinh t6 chudi chocolate

Sa lac chocolate

Mousse dau tay va chocolate trang
Kem chocolate dua

Sinh t6 chocolate

Ca phé Mocha
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Kem chocolate

Stra chua chocolate
Tra stra chocolate
Sinh t6 bo chocolate
Chocolate dé xay
Chocolate néng

Mocktail kem chocolate
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- 120ml nudc

- 110g dudng

- Y mudng ca phé vani
nguyén chat

- Mot it mudi

- Mot ly d4

A e e U U eV aVaYaVe W W oW W WX

@ [huc hién

’ Cho bot cacao, nudc, dudng va
mudi vao mot cai ndi, danh déu
cho dén khi bot cacao tan hoan
toan.

ZDun s6i hdn hop trong 3 phut
& nhiét dé trung binh. Cho vani
vao, khudy déu. Sau do tat bép
dé xi r6 chocolate nguéi. Xi rd

chocolate c6 thé duoc bdo
quan trong lo thay tinh va cho
td lanh khodng vai thang.

Cho d3& vao may xay nhuyén.
Sau dé d6 da xay vao mot cai
ly, rét xi r&6 chocolate vao va
thudng thic.



THUC UONG PHA CHE TU CHOCOLATE

Sinh t6 chudi chocolate




® Nguyén liéu

240ml stfa dau nanh | 80g bo nhat | 80g bot cacao

1 tri chudi | 125ml stra chua vani | 15g mat mia | Mot it bot

gung, bot qué. ” r\

}Chuéi béc vd, cit thanh
miéng nho.

2 Cho sfta dau nanh, stra chua,
chudi, bo, bdt cacao, mat
mia, bot qué, bdt ging vao 3 Rot sinh t6 chudi chocolate
may xay. Bat may xay & téc¢ ra ly thudng thuec.
dé trung binh cho dén khi
hdén hgp nhuyén hoan toan
thi tdt may.



THUC UONG PHA CHE TU CHOCOLATE
»

Sta ld¢c chocolate




@® Nqguyén liéu

- 459 chocolate dang
- 150ml sra tuoi
- 120g kem vani

- 25g banh quy vi chocolate

NN NN\
@ [huc hién

‘ Cho chocolate dang va sita vao
mot cdi ndi, bac 1én bép, dun
cho chocolate tan chay. Sau d6

tat bép, dé cho hén hop ngudi.

ZD(S phan sa chocolate vua 3 Rot hdn hop sira chocolate ra ly

dun vao mdy xay sinh té, cho va thudng thuc. Cé6 thé xit
thém kem vani va banh quy thém kem tuai va rac chocolate
Vao, xay min. vun |én trén dé trang tri.

@ Qs




THUC UONG PHA CHE TU CHOCOLATE

Mousse ddu fay
vad chocolafte tran

. .




® NJUYEN [IEU semcAAANAAAAAAANAA
- 2509 chocolate trang
- 1 hoép nudc cot dua
-2 qud tring ga

- 1 mudng ca phé nudc

cot chanh
- 75g dau tay
- 25g dudng
A Y a Vo W W We W
@ [huc hién 4 Danh béng long tréng tring
V@i nudc chanh. Cho chocolate
‘ Cho nudc c6t dira vao ngan vao 1ong trdng tring, tron theo
mat td lanh trong vai gid hoéc ki€u gdp lai.

qua dém. Sau dé lay ra phan cot
dua rdn, bo phan chét léng 5 Lay kem s(fa dUra ra khéi td lanh.

dudi hop. Danh cét dia trong 5 D& hdén hop tring chocolate
phut. Sau d6 boc lai va cho vao vao kem slfa difa va tron kiéu
ngan déng td lanh. gap lai. Rét hén hop chocolate
dua ra cac ly nho va dat vao tu

ZDun cach thiy cho chocolate lanh.

tan chay.

6 Xay nhuyén dau tay. Rudi phan
3 Tach ldy long trdng tring ga xOt dau tay lén trén céac ly
cho vao té. chocolate dia va thudng thuc.

(©)



THUC UONG PHA CHE TU CHOCOL
@

Kem chocolate dua




N

@® Nquyén liéu NANANANANAANANAANAN

- 100g dua nao

-1 mudng ca phé bét caringot

- 30g dudng tréng
- 1 hép stra dua
- -3quatringga
- 115ml kem tuai
- 100g chocolate chip

- Mot it mudi

1 Lay mot cai ndi, cho difa nao va

bot ca ri vao, bac 1én bép dun
trén IUra vira. Ddo nhe cho dén
khi dua kho, day mui thom thi
tat bép. '

Cho hén hop ca ri dua, dudng,
sifa dura va mudi vao ndi, dun &
nhiét d6 cao, khudy déu trong 5
phat. Sau do tat bép, day nap,
dé ngudi khoadng 1 tiéng.

Loc hon hgp dUra bang ray roi
cho lai vao ndi, bac |én bép
dun ndéng trong vai phut trén
Ira viua.

//\

0,

(,%\ ‘)
\ R

...... Iy 496 tu tU hén hop dira nong
NN

vao moét cai td6 dung san 3
long dd trdng va danh lién
tuc. Cho hdn hgp vao ndi,
dun tiép trong 5 phut dén
khi hén hop sét lai thi tat
bép.

Loc hdn hop vao t6 16n, cho
kem tuoi vao, danh déu. Dat
hdn hgp vao trong td lanh dé
lam mat. Sau dé chuyén hén
hop sang may
khodng 25-30 phut.
cung thém chocolate chip

lam kem
Cudi

vao trong hén hap.
Cho kem chocolate dua vao

ngan dong tu lanh khodng 3
tiéng trudc khi thudng thic.



THUC UONG PHA CHE 1 CHOCOLATE

Sinh t6 chocolate




@ NQUyEN IBU se~aAA

- 100g bdt cacao dang

- 50ml sra tuoi

-175ml kem tuoi

- 40ml nudc chocolate

- Puding ZCho da vao mady xay sinh t6, xay

- Sita d3c nhuyén. Sau dé cho hdn hop sita
cacao, sta tuai, nudc chocolate

N NN va dudng vao, xay thém khoang 3
A phut nla thi tat may.
® [huc hién

L&y mot cdit6, d6 bot cacao ddng 2 ROt hdn hop sinh t6 ra ly va
va stfa dac vao, tron cho dén khi ~ thudng thdc. C6 thé xjt thém
bot cacao tan déu. kem tuai [én trén dé trang tri.

------------------------ G ping Mochas-aiy

® Nguyén liéu A

- 30ml ca phé
- 120ml s{ra tuoi
- 25ml nudc chocolate

3 Béanh cho sia tuci néng 1én va co
bot. Sau d6 d6 sia tuci vao ly
thay tinh cé chda nudc choco
late, viia d6 vira dung mudng
chan bot sia lai.

- Mot it bot cacao

NN 4 D4 ca phé 1én trén 16p sla tuai.

& Thows hilin Tiép tuc d6 phan bot sia con lai
Vao.
' Lam &m ly thay tinh du dinh pha
ca phé Mocha. 5 Rac bét cacao Ién trén dé trang
tri. Vay la ly ca phé Mocha néng
Z Do tur tir nudce chocolate vao ly, da san sang dé thudng thuc réil
tranh dé nudc chocolate dinh Cé thé cho thém d& néu ban
vao thanh ly. mudn dung lanh.
®

D ——




ETU CHOCOLATE

Kem chocolafe




@ NQUYEN [IEU semcAAAAA

20g bét cacao | 90g chocolate den | 200ml kem tuoi

125ml sla tuoi | 60g dudng

@ [huc hién

Cho kem tuagi, bdt cacao va
duong vao ndi, khudy déu. Sau
dé bac ndi lén bép, tiép tuc
khudy cho dudng tan chay
hoan toan. Khi héon hop soéi
nhe thi tadt bép, cho chocolate
den vao hdédn hagp,-khudy tan.
Thém sa vao, khudy nhe cho
dén khi hon hop béng lén.

Lugc qua ray dé dugc mot hon
hop min. Sau d6 d6 hédn hop
vao khay lam kem, dé ngudi.

Pat kem vao ngdn doéng tu
lanh, cach 2 tiéng dung nia
ddo déu hdn hop kem lén dé
tranh bi dong da. Sau do dé
kem déng thém 3 tiéng.

Khi thudng thic kem co thé
dé thém x&t chocolate |én
trén hodc dung kem vd&i banh

Oc qué.




hua chocolate

Sta ¢




L] NQUYén IEU s~~~ dé hon hop tan vao nhau. Luu y
) 9609 chocolaté aen khéng dé hédn hop qua soi.

- 250ml slra it béo Cho thém chocolate d& bé vun

- 759 dudng vao, khudy dén khi chocolate tan

chdy hoan toan trong sfa va hén

- 200ml stia chua hop trd nén min thi tat bép.

- Mot it mudi
‘ - D4 stta chua ra t6, khudy lai phan
Rl o il b b chocolate via dun vai lan réi cho
8 Thu > NIer s(fa chua vao tron déu.
’ Lay mot cai ndi nho, cho sia it Rét sra chua chocolate ra ly va
béo, dudng, mudi vao, bac lén thudng thdc. Dung néng hodc
bép, dun trén Ira nhd. Khudy déu lanh tuy thich.

& Nguyén ||éU AN ‘ Lay mat céi ly, cho bdt cacao va
LR v R, nudc tra néng vao, khudy cho

- 50ml nudc tra néng bét cacao tan déu.
Ll e D6 hdn hop cacao va nudc tra
- 2g bdt cacao nguyén chét vao binh lac, cho thém nudc
chocolate va stfa ddc, dung tay

-40ml stfa dac I4c manh cho déu hén hap.

NN AN AN 5 Rot hén hop tra stra chocolate ra
ly va thudng thuc. Dung néng

@® |huc Nién hodc lanh tly theo y thich.



THUC UONG PHA CHE TU CHOCOLATE

Sinh t0 bo chocolate

@ NJUVEN £l SoAAAANAAANAAANAANAAA

- 2 trdi bo
- 50g stra ddc

- Nudc x6t chocolate

| Cat doi trai bo theo chiéu doc,
bd hat va dung mudng nao lay
phan com.

Cho bg, sra dac va da vién vao
may xay nhuyén.

Rot hdn hop bo ra ly, rugi
thém nudc x6t chocolate 1én
trén va thudng thuc. C6 thé
dung kém vd@i cac loai banh
quy dé tang huong vi.



THUC UONG PHA CHE TU CHOCOLATE

Chocolate dd xay

@ NUYEN IEU somnaAAAAr

- 79 bt cacao

- 30ml stra tuoi

- 15g bt béo

- 15ml sifa dac

- 30ml ca phé

- 10ml nudc chocolate

- Mot ly da

@ [huc hién

‘ Db bodt cacao vao mot cai ly, giay dé da vo ra hét, sau do
cho ca phé chay truc tiép lén ti€p tuc xay dén khi hdn hop
bét cacao, khuay déu. nhuyén.

ZCho tat cad dung dich cacao, 3 R6t hon hop ra ly va thudng
nudc chocolate, stra, bot béo thic. C6 thé xit thém kem
va da vao trong may xay, xay tuoi va rac bét cacao lén trén
& ché d6 nghién khoadng 3 dé trang tri.



THUC UONG PHA CHE TU CHOCOLATE

Chocolate no6ng




@ NQUYEN IEU semaAAAAA

- 1159 chocolate den
- 250ml s(a tuai
- 50g dudng

- 50g b6t bap

NN NN NSNS\

@ Ihuc hién

Bé vun chocolate den.

2 Do sra tuoi vao nédi, dun trén
Ira vira. Khi stra ndng, gan soi
thi tdt bép. Cho thém chocolate
den va dudong vao, khuay tan.
Tiép tuc cho thém boét bap
vao khudy déu. Bat bép trd lai,
khudy cho dén khi hédn hgp

c6 do sanh la dugc.

R6t hdn hop chocolate ndéng

ra ly va thudng thuc.



THUC UONG PHA CHE TU CHOCOLATE

Mocktail kem chocolate




@ Nguyén liey

- 60ml nudc dua

- 30ml nudc chanh
- 30ml nudc dudng
- Kem chocolate

- M6t ly da

Cho d& vao khodng 2/3 binh
ldc. Tiép tuc cho thém nudc

cam, nudc duda, nudc chanh ROt hon hop ra ly, dat mot
va nudc dudng vao binh. vién kem chocolate [én trén
Dung tay l&c manh cho déu va thudng thuc.

hén hgp va tao bot trén bé
mat thdc uéng.
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Chocolate la
mén “khodi khdu”
ciia ban?

ban bé nhirng chiéc
bdnh chocolate

" Ban muén lam
- tdng cho ngudi than,

thom ngon? -

Ban muén
danh cho “nqudi dy”

nhiing vién keo chocolate
" ngot ngao trong ngay -

lé Tinh nhdn?

N N

Mon ngon ché bién tir
(hocolate

sé “bat mi” cho ban “tat tan tat” cach

ché bién ti nguyén liéu chocolate ra

nhitng mén an, thic uéng quen thudc,
vé cung hap dan va de thuc hién.

N N el N N N N N

Phat hanh tai:
Nha xuat ban Phu N

39 Hang Chuéi - Ha Noi - DT: (04) 39.710717

Chi nhanh:
16 Alexandre De Rhodes - Q.1 - TP.HCM
DT: (08) 38.294459 - Fax: (08) 38.234806

Hay

ban muén tu
thudng cho minh ly

sinh td chocolate mdt
lanh sau mét ngay lam

9

—_—~__  viécmét moi?
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Mon ngon tir Chocolate
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