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1-CHE CHUOT CHUNG

Nguyén liéu
Chudi sit xiém den 3 qud

Khoai mi 50g
Bot khoai 200g
Pudng 70g
Lac nhén 20g
La dita 314

Mudi, dita nao, bdt béang
Quy trinh ché& bién

Ngam nd bot khoai va bdt bang trong nudce
30 phuit.

Khoai mi b6 vé cit mi&ng nhd, ngam nudc
30 phuit.

Dita nao vt mot chén nudc c8t, hai chén
nudc rao.

Lac nhan rang ving, bé vé gid nhuyén.

La dda rita sach, cit khiic.

Hoa tan bdt ning trong 1/2 chén nudc.
N&u chin khoai mi trong nudc rdo dua ¢
thém mot chiit mudi.

Cho 14 dita vio ndu d& che ¢6 mui thom.
Khi khoai chin cho bdt khoai va bot bang
vao ndu chin.

Chu6i xiém den bd vd cdt migng cho vao

.............................................................................
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ndi khoai ndu vita s lai. Ném dudng vao
cho vira ngot nhe.

Cho nudc bot nang vao khudy cho nudc che
sanh dic.

Miic che ra chén, ric mdt it lac nhan da
rang lén trén.

Yéu cau cdm quan

Nué6c ché trong, sanh, thom mui dia, vi
ngot, mat
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2 - CHE HOA CAU

Nguyén liéu

Dudng kinh tring 500g
Bot sin loc . 100g
P4u xanh xay 100g

Nuéc hoa budi (hodc vani} 5ml

Quy trinh ché bién

Pau xanh ngam dai sach v4, 4§ chin Aé
riéng, cho dudng vao 1 lit nude dun tan
dudng. Bot sdn loc hét cin bin cho 1 lit
nudc vao khudy déu, cho Jin vao nudc
dudng, bic 12n bép dun vita la khudy ludn
tay cho déu khi bt that trong 1a chin. Nhic
xoong bdt xubng vita khufy vita cho dau
xanh, nudc hoa budi hojc vani vao.
Muic ra bat, d& ngudi. An ngudi.
Yéu cdu cdm quan

B4t ch® trong, ddu vang. Thom mui hoa
budi (vani), vi ngot mit, Che sanh ding
nhit, réc bat, d4u xanh 1o ldng va néi trén
bat che.

...............................................................................



3~ CHE BAU BEN

Nguyén lié¢u

Pau den 300g
Tinh ddu chuéi 5ml
Pudng hoa mai 1000g
Vani

Quy trinh ch& bién

P&u den vo sach, cho vao nude lanh dun
nhi, cho dudng vao khudy déu, tiép tuc
dun s6i 15 phiit nifa. Muc ra b4t (cha y
mic lugng d6 mdi bat bing nhau) dé
ngudi hdn, cho nude diu chusi vao, cé
th& cho thém d4 dap vun. An ngudi hoic
lanh. '
Yéu cdu cdm quan

Thom mui diu chu6i (vani) ngot, mat.
Nudc nhiéu hon cai, hat 48 mém nhung
khdng v& nit, nudc den khong vén duc.
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4 - CHE BAU VAN NUTC

Nguyén liéu

Budng kinh 1000g
Nuéc tro 5g
Déu vin 700g
Vani 2g

Quy trinh ché& bién

Pédu van ngam nudc chitng 5 gid, v6t ra bée
vé.

Nu&c tro hod 1an vao nudéce 13, cho diu
vao dun nhd lia d&€n khi ddu chin nhit
con nguyén hat. Cho dudng vao nude 13
dun s6i 15 phdt, ric d4du khudy nhe tay
dun sbi lai. Bic xoong xubng d€ ngudi,
cho vani vao dn nguéi, ¢ thé cho them d4
dap vun.

Yéu cau cAm quan

Nudc dudng trong, 46 tring. Thom mii
vani, ngot, mat, bui. Nuéc nhidu hon cai,
hat d6 mém nguyén hat, nudc trong.
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5 CHE HAT SEN LONG NHAN

Nguyén liéu

Hat sen tuoi 300g
Budng kinh 1000g
Nhin 16ng - 1000g

Nudc hoa buéi 5ml
Quy trinh ch€& bién

Hat sen béc vé théong tdm, ludc chin
khéng v& hat, nudc ludc loc trong.
Hoa 2 lit nudc ludc sen vdi nude 14 hoa
dudng cho lén b&p dun s6i 15 phut, d&
ngudi, cho nudc hoa budi vao.
Nhan 18ng béc vé, bd hat con nguyén cii
(cha ¢ khi b6c khéng dé cui bi vd nat)
cho hat sen 43 nhi vao gitta cui.
X&p nhan vao bat, mic nudc dudng vao.
An ngudi, c¢6 thé dap 44 vun vio batin
lanh.
Yéu ciu cdm quan

Ctii nhin tring duc, nudc trong tring.
Mii thom cda nudc hoa budi, sen, ngot,
mat. Nudc nhiéu hon cdi, hat sen nguyén
hat nhit, nhdn nguyén qua.
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6 - CHE cOM

Nguyén liéu

Pudng kinh 1000g
Cém non (lang Vong) 300g,
Bot dao 100g

Nudc hoa budi (hodc vani} 3ml

Quy trinh ché& bién

Hoa 2 lit nuéec 1a vdi dudng dun s6i dem
loc sach. Hoa bét dao vao nudc lanh, loc
vao xoong dudng khudy déu.
C8m nhit sach trdu, vo toi, khi dudng s6i
ric ¢6m vao khudy déu tay, thdy bot
trong, bic ra d& ngudi, rdc nudc hoa budi
(hodc vani) miic ra bat sach. An nguéi.
Yéu ciu cdm quan

Che trong, xanh. Thom muii ¢6m, ngot
mét. Che sanh vita, ddng nhat, c6m déo.
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7 - CHE TROI NUCC

Nguyén liéu

Bot nép 1000g
M@ khd . 200g
Bot sdn loc 400g
Hanh khé 20g
Pudng vang 1000g
Ging 50g
Vl‘mg 50g
Muéi

Quy trinh ché& bién

Bot nép tron 1an vdi bot sin loc {da
rdy min) cho nudc dun sbdi, mot chat
mudi nhao bdt cho déo va min.

Pau xanh xay v& ngim 6 gis dai
sach v&, bic 1én b&p ndu chin nhu
com nat, gid nhuyén.

Cho m& nuéc vao cho d€ néng gia, phi
thm hanh thdi mdng, cho ti€p md& khs
bim nhé vio dido déu, ti€p dau xanh
vao ddo ddu, d€ ngudi vién nhé bing
qué tdo.

Bot vien trdn lai, cdn méng ra dé nhan
vao giita, bao kin, vé tron lai, bd vao
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ndi nudc s6i ludc thdy ndi thi vot bdt
ra.

P8 nudc vao dudng, bic lén bép
thing cho tan dudng, dap dap ging vdi it
mudi dun dudng cho hoi dic thi tha cac
vién bdt vao dun nhd Ila.
Muc mdi bat 2-3 vien bot véi nude dudng
rfc viing rang (dad xat v4) lén trén. An
nong.
Yéu cAu cdm quan

Che hoi vang, thom mui gung, ngot
dam. Nu6c nhidu hon cdi, cac vién bot
déu nhau, khéng v3, déo.




8 — CHE PAU TRANG

Nguyén liéu

Pau tring 600g
Dita gia 200g
Pudng kinh 1000g
Vani ig

Gao néP 300g
Quy trinh ché& bién

Diu tring ngam 1 gid, ludc chin vdt ra dai
sach v3.

Gao nép vo sach, tron 1&n véi dau cho vao
ndi.

Difa nao tdfi cui (hodic gid nhd) d6 nudc
néng vao bop k¥ vdt 14y nudc c6t 48 rieng,
cho thém nudc s6i bép lai lin thit hai vt
1y nudc 48 vao ndi dau.

Cho thém nu6c lanh ngdp mat dau dun
cho dau va gao nép dic lai 1a chin.

DS dudng vao dau, khufy déu cho tan
dudng, dun thém, khi dugc cho nuéc c6t
dita, bic ra d€ ngudi cho vani. Miic ra bat,

an ngudi.
Yéu cdu cam quan

Ché mau trdng, thom mai vani, vi ngot
mdt, che dic, ddng nhit, dau nhy, déo.
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9~ CHE THACH LUU

Nguyén liéu

BPuang kinh 1000g

Nudc hoa budi 5ml

B6t sdn loc  200g

Bot nép 200g

Ph&m mau thuc phim

Quy trinh ché€ bién

Hoa dudng vdi 2 lit nudc, khufly tan, dun
s81 d& ngudi cho nudc hoa budi.

Bot sin loc trdon 1an vdi bot nép, cho
nudc nhao déo, cdn moéng lem.

Pham héng pha v6i nudc quét 18n mat 16p
bét cho tham déu d€ hai se, thai hat luu.
Pun nudc s6i, thd bdot vao Iudc chin, vét
ra, thd vao chiu nudc lanh mét luac.

Khi &n, xidc hat luu vao bat nhd, mic
nudc dudng vao bat che, rdc nuc hoa
budi. An ngudi.

Yéu ciu cim quan.

Che ¢6 mau hﬁng trong, vi ngot, thom mat.
Nude nhidu hon cdi, hat lyu cdt thai déu
nguyén ven, déo gion.
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10 — CHE HAT SEN BOC BOT

Nguyén liéu

Hat sen kho . 200g
Bot sdn loc 500g
Pudng kinh - 1000g
Vani 2

Quy trinh ch& bié'rlg

Hat sen vo sach, ninh nhif ¢con nguyén hat,
théng tam.

V4y nuéc 1a vao bot sén cho dm, bép cho va
vun, d8 nudc tit ti¥ cho bot thit min, déo,
nim lai thanh nim. Pun nudc sdi tha bot
vao ludc dén khi bot trong, vot ra nhdi lai
vién thanh ting vién bing hon bi nén bep
va méng, cho hat sen vao gia bao tron lai.
Cach nhiao bot khac: Cho nudc vao bt theo
£y 1& 1,5/1 khudy tan bot, dit1én b&p khudy
cho dic lai, nhéi k¢, vién thanh hon bi réi
cling 1am nhu trén.

Cho nudc sbi lai, thd cic vién bot loc hat sen
vao ludc, thdy bot trong déu ldy ra d& rdo
nudc.

Pudng kinh hoa tan vdi nude, dun s61 tha
cdc vién bdt boc hat sen vao dun lai, miic ra
b4at, vani cho vao hic che cdén néng. An
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ngudi.
éu cau cam quan

Vién b6t trong, nudc dudng trong. Thom
mui vani, vi ngot mat, bui. Nudc nhiéu hon
c4i, trong, khong vdn duc, vién bot déu,
nguyén ven, nhin thay hat sen bén trong.
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77~ CHE BA 51

Nguyén liéu

Gaonép 600g
Girng 10g
Mat 1000g

Quy trinh ché& bié&n

Gao nép vo sach, dii thée, trau, san
cho vao nuée lanh n&u nhu chao (chu
¥ dun nhé lita) d€ cho hat gao chin
nhung khéng nuit.
Gitng gia nhé vit 1&y nuse.
Gao nép vira n& thi cho gung va mat
vao niu séi cho d&n khj dac sén set.
Miic ra bat. An ngusi.
Yéu ciu cdm quan
Ché mau canh gidn. Thom muj gung,
nép, vi ngot dam.
Che déng nhat, dic sén sét, khéng n4t.
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192 - CHE CON ONG

Nguyén liéu

Gao nép 1000g
Pudng phén (mat) 1000g,
Ving 30g
Ging 50g

Quy trinh ché& bién

Gao né&p vo sach, ngdm nudc lanh 6 — 8
gid vét ra dé rdo nudc, cho vao chdé dé
thanh x6i 14y ra dé€ ngudi.

Mat (dudng phén pha nudc) dun s6i k¥,
loc sach.

Ging gia nhé vat ldy nudc.

Pun mat (dudng) sanh lai, bdc ra khoi
b&p cho dudng, ha nhiét dd, 48 x6i, nudc
gitng vao dun moét lic bac ra.

Viing rang vang siy vé (hodc lac rang
vang tach doéi, xat sach vé). Mac cheé ra

dia, réf virng (lac) 1én trén. An ngudi.
Yéu cau cam gquan

Che mau cinh gidn, thom mui dudng,
gung,.
Vi ngot dam che dic, hat x6i néng, nguyén
hat, réc dia, déo.




L27 jiméan... . 20

13 — CHE KHO

Nguyén liéu

Péau xanh 1000g
Qué chi 3g
Budng : 1000g
Thdo qud 2g
Ving 50g
Quy trinh ch€ bién
Cdch 1:

Budng cho vao 1 lit nude, dun tan d€ sdi
mét hic, loc that ky.
Pau xanh xay v3, ngdm 6 gio, dai sach vo,
phi kh6, rang hdi vang xay nhd min nhu bot.
Hoa 1,5 lit nudc vao bot dau, khudy tan cho
nudec dudng vao, bic 1en bép dun nhé lda
khudy déu tay khong d& bén néi.
Qué chi va thdo qud gid nhd, riy min nhu
bot, khi che bt ddu dic thi cho vao khudy
14n, ndu cho dén khi che dic qudnh lai, mic
ra dia khé sach (hodc d8 vao khudn 6 16t
14 chudi) ric viing da rang thom lén mit.
An ngudi, khi &n cit ra titng miéng. Bao

udn duge tit 3 dén 5 ngay.
dch 2:

Budng phén cho vao 0,51 nuéc, dun sdi, loc
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ky.
Pau xanh xay v3 ngam 6 gid, dai sach vé
cho mudc vao ninh nhit cho ra rd ca 14y bot
min. Cho dau va dudng dun sbi ky khudy
lubn tay dén khi che bit diu dic lai, cho
thao qua, qué chi khudy lan, niu cho dén
khi che dic quénh lai, mtc ra dia kho, sach,
réc ving di rang thom lén trén. An ngudi,
bao quin dudc tit 1 dén 2 ngay.
Yéu ciu cdm quan

Che mau vang ndu. Thom mud thido qua,
qué chi, ngot dém, bii. Che déo, khd, réc
dia, cAm khong dinh tay.
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14 - CHE KHOAT TAY

Nguyén liéu

Khoai tdy 1000g,
ving 50g
Pudng kinh 1000g
Vani 1g

Quy trinh ché bién

Khoai tiy got véd ngam nudc rda sach cho
vao ndi ludc, chit nudc dé nhd Ita cho
khoai chin k§ dem gid nhuyén khi khoai
cOn nong.

Cho dudng vao khoai di gid nhuyén bic
len bép khudy lién tuc (dun nhé hra) cho
dén khi che déo quénh, cho vani vao miic ra
dia khd sach , ric viing dd rang thom 1én

trén. An nguoi.
Yéu cidu cdm quan

Cheé mau vang rdm. Thom mui vani, vi ngot
dam. Che déo, khé, réc dia, cAm khéng dinh
tay.
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15 - CHE KHOAT MON

Nguyén liéu

Pudng kinh 1000g
Dia gia - 300g
Khoai mon 1000g
Vani 1g
Gao nép 500g
Muéi

Quy trinh ch& bién

Khoai mén ria sach, ndu chin, béc vo, thai
miéng to

Dita nao toi clii, cho 1/2 bat nudc s6i vao
bop déu vt 1y nudc ¢St d€ riéng, cho thém
nudc s6i vat 1an 2, cho nude d6 vao ndi A8
gao nép vo sach ndu cho d€n khi hat gao nd
to, cho ti€p khoai mén vao ndu lan.

Cho dudng vao néi, lay dda khuiy déu
cung v6i mudi thdy ché dic qudnh lai thi
cho nudc c8t dita dun sdi, cho vani vao

khuay dédu miic ra bat khé sach. An ngudi.
Yéu cau cdm quan

Che dic déo, ¢é6 mau xdm. Mui thom, vi
ngot.




16 - CHE NGO

Nguyén liéu

Budng kinh 1000g
Bot hoang tinh 20g
Ngé non - 800g
Vani 2g

Quy trinh ché& bié&n

Ngb non hdy con sita d& nguyén ci bip béc
14 do x4t d€ 14y bot (hodc t& hat bd vao cbi
gid nhé) bd bi , hoa thém nudc 13 va bot
hoang tinh khufy dé&u.

D8 dudng vao nudc bot dinh tan, bic lan
b&p dun vita Ida khusy déu tay cho sdi ky.
Bot chin trong 14 dugc, d€ nguoi rdc vani,

muic ra bt. An ngudi.
Yéu ciu cdm quan

Che trdng nga, thom dic trung, vi ngot mét.
Trang thdi che sdnh dic, déng nhat.
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17 - CHE CU MAT

Nguyén liéu

Cd mai 1000g
Bot dao 50g
Pudng kinh 1000g

Vani(hodc nudc hoa budi) 2g

Quy trinh ch€ bién

Cii mai nita sach, lude chin, béc bd vo, thai
méng, bé chd sugng.

Cho nudc 13 v8i dudng dun séi loc sach.
B6t dao hoa nuéc 14, loc vao nudc dudng
bic 1én bép, khudy déu tay cho dén khi soi,
48 cii mai vao, khi che trong thi bic xuéng
dé nguoi, cho vani (hoic mudc hoa budi).

Muic ra hat. An ngudi.
Yéu ciu cim guan

Che tring trong. Thom mili vani, ngot mat.
Cha hoi séinh, déng nhat, cd mai thai déu,
bé.




18 - CHE PAU PAT

Nguyén liéu

Bau xanh 1000g
Bot hoang tinh 30g
Pudng kinh - 1000g
Nude hoa budi 5ml

Quy trinh ché& bién

Pau xanh xay v4, ngam 6 gid, dai sach vé
cho nude vao ninh nhit, vét ra rd x4t nhd 13y
bdt min, d6 dudng vao bic lén bép khudy
déu cho tan dudng va soi ky.

Hoa bt hoang tinh vao nudc lanh cho vao
ndi ché dang s6i thiy djc sanh la dugc. Béc
xudng d& hai ngudi cho nudc hoa budi (hodc

vani} miic ra bat, &n ngudl.
Yéu ciu cam quan

Cheé mau vang rom, thom mui vani, vi ngot
mat. Che ¢é trang thai déng nhit, muot, réc
bat.
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19 - CHE THUNG

Nguyén liéu

Pau xanh 600g
Moc nhi 50g
Pudng kinh 1000g
Hat sen (lac) 100g
Bot dao 50¢g
Dhta nao 50g
Vani 3g

Quy trinh ché& bién

Bot dao loc rda sach.

Moc¢ nhi ngadm cho n&, rita sach, thai chi.
Dita gid nho cho nude s6i vao nhéi ky
vit 1&y nudc cot, gid ti€p cho nudc sO6i
vao nhéi loc 14y nudce rdo.

Pau xanh ngam dai vé hap chin u6p dudng.
Hat sen (lac) ndu chin mém udp dudng.
Cho bt dao vao chung véi nudc difa trdn
ctung v6i dudng dun sbi k¥, cho dau xanh,
hat sen vao ndu chung, cho mdc nhi, nudc
<&t dira niu s6i lai nhic ra khoi bép cho

vani, muc che ra bat, an noéng hodc lanh.
Yéu ciu cam quan

Che trong, diém vang, den. Thom mai vani,
vi ngot, béo, bui. Trang thai che sanh, dau va
hat sen con nguyén hat, mém.




20 - CHE KHOAT MI

Nguyén liéu

Khoai mi tuoi - 100g
DBudng cét tring. 500g
Dita khé 300g
L4 dda 10 14

Quy trinh ch€ bién

Khoai mi 14t vé, ngdm nuéc cho ra i
khoang 1 gits, v4t ra mai nhuyén vit réo
nude, vo vién bing ngdn tay.
Béc nude sbi + chiit musi, cho khoai mi vao
ludc chin vét ra dé rao.
Dita kho vit iy 2/3 chén nudc o8t va 3
chén nudc rdo.
L4 rda sach bé lai.
Cho nude rio dita va dudng vao xoong ndu
sdi, cho 14 dita + dudng + it mudi + khoai
mi vien da ludc chin vao niu khodng 15
phiit cho thdm dudng 8i cho nudc cdt dita

vao tron déu.
Yéu cu cdm quan

Khi ding muc ra chén, mén ché nay chi
ngon khi ding néng.
Che dic sanh, vién déu, vi ngot, mat, thom
mui dda.
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29. BANH CHUNG (10 céi)

Nguyén liéu

Gao nép céi 5000g;
Péu xanh 1500g
Thit ba chi 1000g
Muoi

Hat tigu

Quy trinh ch& bién

Gao nép vo k§, dem ngam 8-10 gid vé mua
déng, 4-5 gid v& mua he (trong qud trinh
ngam c6 thé thay nudc mot vai lan) vét gao
ra, di nudc sach, d€ rdo, x6¢ mudi déu.
Pau xanh xay v&, ngam déi sach vo, nau
chin {(cho mué&i), gida nhé min, nim thanh
ting ndm (10 nim)

Thit thdi miéng to, udp mudi, tidu.

Dit 14 dong, cho 1/2 s& gao (250g), bé 1/2
nim dau dan méng 1én gao, x&p 2 miéng
thit cho vao gitta réi tidp tuc cho ndt phéan
dau con lai, phtt gao nét lén trén cung, bé
gap 14 g6i vudng, cao thanh, budc lat chéo
chit thap.

X&p bénh vao ndi c6 16t cudng 14 dong &
day ndi, d8 ngap nudc dun to I¥a déu. Can
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8-10 gid, vSt ra nhing vao nuéc 13 rdi nén
chit 8-10 gi¥ cho banh rén.
Khi &n béc bod 14, cdt thanh mié&ng,.
Yéu ciu cdm quan

Khi b6c bé mit banh ¢6 mau xanh cua l4
dong. Mui thom ngon cua dau xanh, thit, hat
tidu, vi vita An.
Banh géi kin, vudng, déu, dep, rén.
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29 - BANH NEP LAC

Nguyén liéu

Gao nép 1 bat
Lac nhén 50g
Tuong &t, bot ném, dau in

Gung xay, toi xay
Quy trinh ch& Exén

Busc 1: Vo sach lac, ludc hita vita cho chin
mém, vét ra dé€ rdo.

Buc 2: Tron nép v4i 1 thia ca phé ging xay,
1 thia ca phé téi xay, lac ludc, 1 thia sip
tuong &t va 2 thia ca phe bot nem.

Buc 3: Dt xdng 1en b&p dgi soi, cho hén
hgp nép via trdn vao hip chin. Sau d6, ep
x6i thanh titing miéng tron, hodc cho vao
khudn chd@ nhit, tip ra rdi cdt thanh tung
mi&ng vudng khodng 5cm.

Buge 4: Pun s6i diu, lin cdc miéng x4i qua
lac rang gia nét rdi thé vao cho dau rén via
vang.

V6t banh ra cho vao gidy thdm dau.
Yéu cidu cdm quan

X&p banh nép lac ra dia. An néng kem vdi
tuong St. Banh x8p gion, vi ngot bui.
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23 - BANH NEP HAP

Nguyén liéu

Gao nép 1 bit Cd nang 100g
Tom su ~ 150g C4 that lat 100g
Thit xay 100g Nim huong 2 tai
Hanh, bt ném, tiéu

Quy trinh ché€ bién

Bugc 1: Got vé cii ning, bim nhuyén réi vit
bd nudec. :
Théi nhuyén ndm huong.

Bim nhé 2 diu hanh l4.

Lam sach tom, béc v4, gid nat.

Buc 2: Cho t6m, c4 thét 14t va thit xay vao
t6, quét cho hén hgp nay déo lai.

Bugc 3: Tron déu cd ning, hdn hop tom vita
quét, ddu hanh, nAm huong véi 2 thia ca phé
bdt ném va 1/2 thia ca phe¢ tieu.

Vo hén hogp nay thanh vién tron khodng
bang qud chanh.

Buc 4: P4t xing 1en b&p cho soi.

Lan ting vien nhin qua nép, rdi x&p vao
xing hdp khodng 15 phiit 1a x8i chin. Diing
néng vdi nudc tuong va dt.

Yéu ciu cdm quan

Bénh déu, déo, thom, ngon.
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24 - BANH GIC

Nguyén liéu

Bot té loc 800g Nudc mim
Thit nac vai 400g Muéi

Moc nhi 15g Mi chinh
Hanh khé  10g Hat tiéu

Quy trinh ch€ bién

Hoa bot, nudc va mudi vao ndi rdi dem
xi bot: Cho 1én b€p dun céch thiy hodc
dun trifc ti€p, khudy lign tuc cho tdi khi
bdt dédc quinh (chin 50-60%) bic ra, danh
lién tuc cho t&i khi bdt mugt, min khéng
dinh tay thi dugc. Chia bt thanh ting
ndm (10g).

Thit lgn ria sach bim nhé, hanh khé bdc
v badm nhd, mdc nhi ngdm ria sach bam
nhd. Tat cd tron lAn vdi nude mim, hat
tiéu.

Cén bep bét, cho nhan vao gitta diung 14
chudi tay sach géi lai thanh hinh nén & hai
ddu rdi dem ludc chin 30-45 phiit. VSt ra
dé rio, in kém nudc mim; chanh Gt.

Yéu ciu cdm quan

Bt banh tréng xanh, trong, rdo banh, an
gion, nhin thom, vi vita &n. Banh géi déu,
dep.




25 - BANH RAN

Nguyén liéu (30 cii)

B&t gao nép 1000g  Mubi 10g

Bot gao t¢  200g DPau xanh 300g

M3 nt6c  50g Dtanao 100g

Vimng trdng 100g Mdtsen 100g
Pudng kinh 600g Vani 2g

Quy trinh k§ thuit

V6: Hoa tan 30g dudng véi nita lit nudc 13
nhao 1&n véi bt nép va bot té ray min, dé
ngam 30 phuit.

Nhin: Dau xanh xay v6 ngdm nuc, dai vo,
niu chin, gid nhé min, them 30g dudng, 2
thia m&. Dat dau 12n b&p nhd lda xio that
khd. Khi ddu gin dugce cho dita nao, hat sen
bdm nhé bang hat ngd vao vani ddo déu.
Nin nhan lam 30 vién.

Ndn binh: Chia b6t vé banh 1am 30 vién, cin
bdt méng rbi cho nhan vao gilta, nin tron
min. Lin banh vao ving tring, ndm nhe tay
cho vitng bdm vao vé badnh. Thd banh vao
mJ s6i gia, rdn chin vang, 4n néng.

Yéu cdu cim quan

Banh vang déu, khong mit vd, nhan khong
ra ngoal. Vo gion, nhin thom, vitng khong
chdy, bdm chic vao banh.
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26 - BANH GAT

Nguyén liéu

Bot nép loc .1000g Pudng kinh 500g

" Botsdnloc 200g Dau xanh 500g

L4 gai kho 500g Ving tring 50g

Mg nudc 50g Tinh ddu hoa

Quy trinh k¥ thudt

V4: L4 gai tudt bd cubng, xa, rda sach ludc
8-12 gi¥, vét ra df rdo nude, thai nhd,
gia nhuyén min. Bot nép va bot san bép tan
* tron 1in v6i nhau. Hoa 250 g duong v6i nda
lit nuéc dun sbi, nhao that k¥ bot va la gai,
c6 thé dem vao cOi gid nhuyén, min.

Nhan: Db xanh xay vd ngam nudc dai v9,
niu chin, gid nhé min, m3 phin ludc chin
th4i hat lyu. B3 xanh, mJ phén, tinh dau
hoa bu@i hay vani cling s§ dudng con lai
tron 1in, dem xao kY.

Ngn binh: Bot vé chia thanh nidm tron
Kkhoang 50 - 60g mot chifc. Nhan banh cling
chia thanh ting ndm méi chi€c 20 - 30g, bd
vao bot bao kin, vé thanh banh, 1&n vao
viing rang thom. La chudi khd rita sach xoa
md nudc, goéi banh lai, bude lat dem hdp
chin.
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Yéu ciu cim quan
Banh ddu nhau, g6i vudng vin. V6 banh

mau den sim, nhan mau vang, mii thom,
vi ngot, béo, déo.
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27- BANH CHAY

Nguyén liéu

Bot nép 1000g  Viing tring 30g
Bott2 150g Dudng kinh 500g

M3 khé 150g  DPdu xanh 400¢g

Tinh déu ca cudng
Quy trinh ché bién

Bot nép tron lian vdi bot té cho nuéc vao
nhio ddu thanh khéi min mugt. Dau xanh
xay vd, ngdm nudc, dai v, tron it mudi, ndu
chin, gid rhé min. M khd ludc chin théi hat
lyu, tron v6i d& xanh cung tinh déu ca
cubng xdo qua rdi nin thanh vien nhd.
Ving rang thom xat bd v6. Nin bdt thanh
nhitng vién cho nhéan vao giia, bao bot kin
lai, 4n bep gifa c6 mot phén triing, rdi ludc
nhy banh tréi, vt ra nudc dun sOi dé
ngudi. LAy 500g dudng hoa véi 1,5 lit muede
14 dun sbi k§, d& ngudi. Banh bay ra dia, ric
vilng len trén, chan nudc dudng.

Y&u ciu cAm quan

Banh tron det ddu vién, nhan khéng ra
ngoai. Banh déo, khong dinh, mui thom hdp
din, vi ngot béo.



Nguyén liéu (20 c4i)

C6m non tuol 1000g
Pau xanh 1000g
Pudng kinh 2000g
M3 nuéc 100g
Thit nac thin 200g
Dita gia 200g
Phim xanh

Quy trinh ch€ bién

Vé: C8m non toi mém, déo, thom khong
dinh vao nhau, nhit sach triu d€ vao chau
men. Pun 0,7 lit nudc néng 80°C, hda phim
xanh rdi d6 vao c6m tron déu, nhe tay, 1dy
14 chudi hay 14 sen day l1én trén d€ 2 gio &
chd mat.

Vo toi c6m cho vao chdo nhom sach trén véi
300g dudng, dun nhé lita, ddo déu cho
dudng tan ng&m h&t vio cm. LAm ba lin
nhut vay mbi 14n 300g dudng, khi ¢dm ngdm
h&t dudng d€ 20 phuit xdc ra chiu d€ ngudi.
Nhin: Pau xanh xay v8 ngdm nuéc 4-6 gid,
dai vé, nfu chin, gid nhd, ca x4t lot qua rd
1y bdt nhd. S8 dudng con lai (1100g) nhao
v6i bot dau, dun nhé lifa, ddo trdn lién tuc
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cho that ky, s& tay khéng dinh la dudc. Thit
thin ludc chin, gid bong trén lAn véi diu
xanh. Néu khong cé thit nac thi dang dua
nao toi, ludc qua d& réo rdi tron vdi dau
xanh, dun nhd Iifa khodng 15 phat.
Thanh bdnh: L& chudi tuoi rita sach, lau kho,
x0a md vita ran hiy con néng. D6 ¢fm vao
14 chudi dan mdng thanh hinh chit nhat
20x10 cm, Méi chi&c 120g cdm, d&€ nhan lén
trén, m&i chigc 80g nhan, dan nda bé mit
cm khong nhan dp Ién trén phdn da cé
nhan. Gap 14 lai bé vudng thanh, géi lai,
budc lat ch® thip ra ngoai.
Yéu ciu cim quan

C8m déo, thom, mau xanh clia ¢6m non.
Banh vudng vin, nhan khong bi 1an 16n vdi
c8m, mui thom, vi ngot déo.




29 - BANH XU XE

Nguyén liéu

Bot nép loc 1000g Dita nac  200g
Pudng kinh = 2000g D4u xanh 1000g

Bt hoang tinh  250g

Thit nac thin  200g

Hat gianh gianh 50g

Quy trinh ché bi€n

Vé: Cho hat gidnh gidnh vao nudc lanh
ngdm 1-2 gi, dun sbi cho hat théi hét mau
ra, gan ldy nudc pha mtéc cho mau vang
dep. Bot nép tron 1dn véi bot hoang tinh hay
bot sén loc. Ly mu6e gidnh gianh nhao bot
khi thdy mau vang dep thi théi, khong nén
cho nhiu, banh c6 mau x4u, cho ti€p 800g
dudng vao nhiao déu, dung ray loc sach.
Cho b6t da loc vao xoong, dem rio cich
thiy, dung diia cd to qudy lién tuc khi thdy
bot quinh, thiy ning tay (bdt chin 50-60%),
mang ra ddnh thit manh va déu, s& tay
khong dinh 1a duge. Dita nao nhd tron lin
vdi bt cho that déu. N&u mudn binh ¢
mau dé dung gic, binh ¢6 mau xanh ding
14 manh cdng (gid 14 manh cong, vit ldy
nudc nhao bdt), banh c6 mau den dung 14
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gai.
Nhin: Pau xanh xay v& doéi ngam nuSc, dai
v, ndu chin, dem gid nhd, ca xdt loc qua rd
14y bot nhd. 56 dudng con lai nhao cung vdi
bdt dau, dun nhd Ifa ddo déu tron lien tuc
cho that k¥, s& tay khdng dinh 14 duge. Thit
than ludc chin gid bong tron 1an véi dau
xanh, dun nhé Iita khodng 15 phiit.
Thanh binh: Dung 1& difa 1am khuon ¢6 hinh
kh6i 5x5x3cm, 16t 14 chudi thanh hinh chi
nhat bén trong. Ngdt mdi chi€c banh khodng
50g bot, 30g nhan vao giita, sau lai phi bt
kin, dem hdp chin.
Yéu ciu cAm quan

Bénh vudng vdn, déu, khong bi x&, bong
dep, gion, déo, mau sic dic trung cho ting
mauy, trong sudt, mui thom, vi ngot.




30 - BANH BEO

Nguyén liéu

Bot gao t¢  1000g Tieu bot 58
Tém he khé 300g Nudc midm 100g
M3a nudc 200g Mudi 20g
Han the mot it Hanh khé  100g
Gt tuoi 20g

Quy trinh ch€ bién

Hoa bot, nuSc 13 véi ty 1@ bot frén nude =
1/2 theo thé tich va mét it mudi quiy cho
tan déu. Sau d6 cho 0,5% han the di nudng
chin vao bot khudy tan déu. Xoa md vao
khuén, miic bdt dem hdp 15 phiit, khi chin
1y ra dit vaio mam nudc lanh, chi y khong
dé& nudc tran vao banh. Binh bong, 1y ra d&
ngudi.

Tém béc vo, bé diu lude chin, gid nhd, thém
nudc mim, mudi tidu, sdy thanh rube tdm.
Hanh béc v4 thai mdng phi thom vang gion,
bay bénh vao dia, cho rudc tdm vao gida
banh, mic hainh m& di phi thom rudi 1én
binh. An chdm banh v6i nuéc midm, 6t
dudng, nudc tém.
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Yéu ciu cdm quan

Banh chin, tring, gion. Toém thom, mau vang
dep, dam, béo. N&i bat mui thom cua hanh
phi.




37 - BANH CUON

Nguyén liéu

Gao té 500 Ottusi  20g

Thit nac vai 200g Chanh qud 50g
Mdcnhi - 10g Nudc mim

N&m huong  5g Muéi

Hanh khé 40g Mi chinh

M@ nude 30g Hat tieu

Pudng 10g  Tinh ddu ca cuéng
Quy trinh ché& bién

Nhin binh: Moc nhi, n&m huong ngam ng,
rda sach, bim nhd. Thit nac bim nhé, ugp
nuéc mim, hank bim nhé. Phi thom hanh
cho thit, nim, méc nhi vio xdo sdn, ném
mim, mudi, mi chinh xic ra d& riéng. Hanh
cd thdi méng rdn vang vét ra dé riéng.
Nubc chdm: Hoa nu6c mim véi nudce soi 48
ngudi, chanh, dudng, mi chinh, §t tuaj bam
nhd, d€ ¢6 nudec chim chua, cay, mjn, ngot.
Trudc khi 4n cho tinh diu ca cudng vao.
Bjt binh: Gao vo sach, ngam 4 gid, v&t ra
ddi nudc sach d€ ro. Cho §ao vao xay bot
nuée, bét xay xong loc qua rdy, cho it mugi,
quay déu.
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Cho nudc vao ndi (2/3 ndi) cing vai that
phéng 1én miéng ndi, dun nudc séi. Xoa mot
16p md 1en vai, miic bot lang méng déu trén
mit vai, day vung. Banh chin 18y banh ra,
dit 1én mam, cho nhan vao banh cudn lai.
Khi #n x&p banh vao dia rdc hanh phi vang
vd md 1en banh. An kém nudc chim da
pha. '

Yéu cau c¢am quan

Banh tring trong nhin rd nhén, thom day
mii hanh phi, thit, ndm, ca cudng vi ngon,
béo dam da cda nhan, nude ch&m chua, cay,
min, ngot vita dn. Banh rdo, gion, bong
mugt khong nhiin nat.
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32 - BANH BOT LOC BOC TOM

Nguyén liéu

Bot sdn loc. 500g Ot tuoi 20g

Tém tudi 300g Chanh qua 30g

M& nuéc  100g Nude mim

Harnh khé  20g  Mu6i

Hanh hoa  50g Mi chinh

Budng 50g  Hat tiéu

Tdi kho 20

Quy trinh ch& bién

Tém rda sach, cdt diu, dudi va chan, udp
mudi, mim, tidu. Phi thom hanh, cho tdm
vao xao chin, ném dudng, mi chinh, phim
mau hoa hién ddo déu cho thdm, xiic ra d&€
riéng,

Rira sach chdo, cho md vao dun néng, cho
hanh hoa thdi nhé vao xao qua, d6 vao bat
dé riéng.

B6t sdn cdn min, rdy ky, dung vao chau
men, d8 nudc s6i vao tt tit, vita d8 vira
nhao tron, nhao t6i khi khong dinh tay, déo,
min. C4t bt thanh ting phin 20g, cin bot
thanh tdm tron ¢6 dudng kinh 10cm dit tom
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vao gilta gap lai thanh hinh bdn nguyét. G
mép vin thanh hinh day thing. X&p binh
vio 16ng hip ct mdt 16p banh bodi mot 1op
m& xao hanh hoa (48 tranh binh dinh vio
nhau). Hdp 20 phit banh chin 14y ra d& réo.
An banh kém nudc chdm cé tdi, &t, dudng,
chanh.

Yéu cdu cam quan

V3 banh trong, nhin r6 nhan. Banh ngay,
biii, thom.




._....,,.».._‘_ e —e

99\»\nwn v 48

,,4‘

39 - BANH O MAN

Nguyén liéu
Bot gao t&¢  250g DPudng30g

B4t my 50g Cu dau 100g
Dita gia 200g Rau mui 30g
Téom khé  100g Ot tuoi 20g

Thit nac vai 100g Nu6c mim
M@ nudc 30g M chinh
Hanh khé 20 Mudi, tidu

Tdi khé i Dam (hodc chanh)
Quy trinh ché& bién

Dua gia gia nhé, cho 800ml nudc s6i vao
nhdi vit 1y nudc c6t dira.
Tron bot t& vdi bot my, mudi va 15g dudng.
D3 tit tit nude cbt dita vao nhbi k¥, loc qua
riy, b cin ba.
Tém khod ria sach dé rdo nudc, gid dap
nhd.
Cii dau thai hat lyu.
Thit nac vai bim nhd.
Pun m3 néng gia, phi thom hanh tdi, cho
thit va tém vao xao sdn, ném via gia vi, dé
ti€p ct dau vao ddo dédu, xiic ra dé€ riéng.

Xoa md vao khay, d6 vao dé mdt ldp bot
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day lem. Khi nudc & néi hdp s6i, dit khay
bot vao léng hdp, hdp gin chin bot thi rai
mdt 16p nhan mdng Ién bst, 48 ti€p mot 16p
bot nita phi kin, hdp va rdi nhan tiép nhu
trén. Cif nhu vay dén khi h&t bot va nhan.
M&i 16p bét hdp chimng 15 phit. Banh chm,
d€ ngudi, &n véi nude chim.

Céch lim nubc chim: Cho nuéc dita vio ndi
niu sdi, ném vita mim, mudi, dudng, mi
chinh. Pun s6i ti#p 2 phiit, bic ra, d& ngudi.
Chanh béc bd vé, go 14y tép dem nghién
nat.

Gt téi bam nhd.

Cho &t, tdi, chanh (hodc dam) vao nudc dita
tron déu 13 dugec.

Yéu cau cAm quan

Banh ¢6 mau tring xen 1&n mau héng dé
.cia nhén, rdo nudc, chin déo, khéng nit,
thom; vi ngon, béo ngdy cia dita. Nude
chdm ¢6 vi chua, cay ngot diu, béo, min
vita.



34 - BANH KHUC

Nguyén liéu

Bot nép - 100g M3 khés 200g
Gao nép 400g M6 nude 50g

Bot sdn loc  200g Mudi, tieu

La khic tuoi 1000g Mi chinh

Dau xanh  500g

Quy trinh ché& bién

Gao nép, nhit bd tap chat, vo ky, ngdm 4-
6 gid, vdt ra d¢€ rdo, x6¢c mudi.

Tron bot nép, bot sin loc, mudi, ma rdj rét
nude séi vao, nhao cho déo, gid ti&p cho
thit déo.

La khic bd cudng, rifa sach, ludc chin, v4t
bS nuc, gid nhé. Tron 14 khiic véi bdt, dem
gid cho téi khi déo quanh. Chia bét thanh
ting nim nhé chitng 50g,

Pau xanh xay v8 déi, ngdm nuée, dai sach,
ndu chin, gid nhd min.

M8 khé luge chin, thai hat hyy, tron 1an véi
dau, muéi, titu, mi chinh nfm thanh ting
ndm nhé chitng 50g d&€ lam nhan,

V& tron titng nim bot, cin méng ddu, dit
nhén vao gita, g6i kin nhan.
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R4i bot gao nép xubng day ché hay day
16ng hidp, x&p lin lugt mot 16p banh, ric
mot lugt gao I1én trén rdi mot lugt bénh. Ci
th& x&p banh, ric gao xen k& nhau cho tdi
khi hét. Dem hdp chin, &n néng.
Yéu ciu cdm quan

Binh ¢6 mau xanh den cda l4 khii¢, mau
tring trong ctia x6i nép; ndi mii thom cia
x6i va 14 khiic. Nhan banh thom, ngon, vita
an. Banh tron déu, x6i nép bam quanh, banh
déo.




35 - BANH GIAY

Nguyén liéu

Gao nép 2000g

M8 nuSe 30g

Oc lgn hoic tiy 30g

Quy trinh ché& bién

Gao nép vo sach, ngdm nuc 6-8 gidy, vét ra,
déi nude, dé rdo. Cho gao vao ché (hoic
16ng hdp), dun nhé lita to va déu. Khi thay
x6i b6c nhidu hoi va tda mii thom thi vy
nude ld vao (300ml), day vung, 46 ti€p cho
dé&n khi x6i chin, s& khong dinh tay 1a duge.
M8, 6c¢ Ign hodic tiy song bé vao ché sb6i db
chin, cho ra bat danh that nhuyén.

D3t nong hodc nia khé va sach xudng nén
nha, dit budm céi 1én trén. Boc budm céi
vao chdy gb. Xoa m& cung 6c lgn 1én budm
céi va chdy. B3 x6i néng vao bubm céi, mét
ngudi ddo trdn x61. Vira gid, vixa tron nhanh
tay cho tdi khi x6i nhuyén min, béng la
duge; vat x6i thanh banh tron, dit vao 14
chudi cé xoa m&, 6¢c lgn rdi quat cho banh
nhanh ngudi dé€ khoi se.

Yéu cdu cdm quan

Banh tring trong, ndi mui thom cda xdi, vi
ngon; banh déo, min, khdng chdy xe,
khéng nhdo hodc khé cing.
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36 - BANH BAO

Nguyén liéu

Bot mi 1000 g Lap xudng 50 g
Pudng kinh 300 g Men bdnh mi 1g
Tring vit 150g Thit xa xtu  100g
Thit nac vai 500g Hanh cu tuoi 100 g
Mién 100g Nudc mim

Méc nh 20 Mudi

Bot nd 10g  Mi chinh

M3 nudc  100g Hat tieu

Quy trinh ch& bién

U bdt ddu: LAy 50% (mua he) hodc 70%
(mua déng) tdng s6 bt lam banh, nhao véi
nudc va men lovuya (vé mua dong c6 thé
them mot @t dudng) thanh bot dic théng
nhit, dem 4 4 - 5 gio(mua he) hodc 8 - 10 giv
(mia dong) & nhiét d¢ 28-30°C.

Nhao bt lam v8 binh: Tron s6 bdt con lai (dé
lai khodng 40-50g 1am bdt do) v6i dudng rdi
quay thanh hinh miéng gi#ng d§ bot dau,
" bot nd dd hoa nudc lanh, m& nudc vao nhao
that k¥ tdi lic bot déng nhit, mém min
mugt, cit bot ra thdy c6 nhidu 18 hoi la
duge. Vo tron bot, phd khin uét ¢ 30 phiit.




Lam nhin bink: Thit, hanh ct bim nhé. Mién
ngam nd, thdi nhd. Moc nhi ngém nd, rifa
sach, thdi nhé. Trdn lin nhing thd trén véi
dudng, mi chinh, tidu, nude mim, nudc.
Chia nhan thanh 22 phén.

Lap xudng, xa xiu th4i mi¢ng vit mong, chia
22 phén. Triing ludc chin, m&i qua cdt lam
8 phin nhu mi&ng cau (hinh mui cam).

Vé binh: Chia bot thanh 22 phin déu nhay,
dan mdng, dit nhdn vao gita thém lap
xudng, x4 xiu, tring. V& banh kin thanh mii
rdi dit vao mifng gidy <6 phét mJ, x€p vao
16ng hip.

Pun nudc séi manh, dit 18ng da x&€p banh
vao hap khodng 20 phiit la dugc.

Yéu ciu cdm quan

Banh tring nga, to ddu, nd x6p, mui déu va
dep. V4 banh hoi ngot, khéng chua, khong
c6 mii ndng ctia bot nd. Nhin thom. Vi vifa
an.
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37 BANH KHOAT

Nguyén liéu

Bot gao t&  400g Viung 20g
Thit nac ~ 100g Gid 4 200g
Toém tuoi 100g Chu6i xanh 100g
Tring 100g Kh&€ xanh  100g
Gan lgn 50g  Xa lach 500g
Hanh cd 50g Rau mui 100g
Téi khé 20g M3 nudc 50g
Tuong ngot 100g Nudc mam

Gt tuci 20g  Mi chinh

Lac nhan  30g  Mudi tieu.

Quy trinh ché& bién

Bot ray k§, hoa vao nudc 1a veGi ty 1@ 1 bot
7 nudc, tra mudi, ddnh tning vao bot rbi
qudy thanh bdt nudc sinh, hoi loang. Tom
tuoi ria sach, cit bd ddu dudi; udp mim,
tiéu; xao qua, xic ra dé rieng.

Thit nac rén qua, thai miéng mong, trdn
tidu.

Gi4 nhit va r¥a sach, d€ rdo.

Pun néng 1ap 1a, cho md vao ling déu. Bo
thit, tém, hanh vao lap 1a ddo qua rdi dan
déu. Mic bot d8 va lang déu rbi ric gid 4
len trén, day vung, d€ 2 phiit; md vung ra;




ga'p d6i banh lai; 14t banh rdn vang déu va
gion 1a duge.
Chuéi xanh fu6c vé; ngdm nuéc pha ddm;
thdi miéng mdng.
Kh€ ria sach, thii méng.
Xa lach, rau mui rifa sach vdy rdo nudc.
Bay xa lach, khé, rau thom, chudi vao dia.
An bénh néng kém v6i cdc thd rau trén va
nudc leo.
Céch lam nubc I2o: Lac, vliing rang vang, xat
vd, gid nhé.
Gan lgn bam nhd.
Phi thom hanh, téi. P§ nudc tuong vao dun
sdi 16 cho thém it nudc lanh (bing lugng
twong), 6t bim nhé cing gan lon dun s6i;
ném vita mim mudi, mi chinh; tnit ving,
lac vao, quiy ddu. Xic ra bat d€ cham banh
Va rau.
Yéu ciu cdm quan

Binh c6 mau vang déu, thom, vé gion;
nhan khéng réi. Nudc 10 mau niu vang,
hoi sanh, thom mui t6i, tuong, ving, lac vi
ngon, béo ngiy, ngot diu.
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38 - BANH XEC

Nguyén liéu

Bot gao t&  500g Ot tuoi 20g
Tém tudi  500g Dudng 30g
Thit ba chi 200g Gi4 d6 500¢g
Hanh cd tuci 200g Xa lich  100g
M@ nuidc 100g Mudi

Dua gia 100g Nuéc mim

Tring vit 100g Mi chinh
Bot cari 30g Tiéu
Téi kho 205 D&m
Quy trinh ch€& bién

Dita nao nhé, tréon véi nudc so6i, vat 1ay
nude (500g). Hoa nudc dita véi bot, mudi,
bdt cari, tring, nudc 1d khudy déu t6i khi
bot sénh loang déng nhit. Cudi cing tron la
hanh thai nhé.
Rau xa lach, rau thom ria sach, vdy hét
nudc, bay vao dia.
Pha nudc chdm bing ddm, dudng, téi kho,
gt bam nhé, mi chinh, nudc mdm, nudc soéi
dé nguoi.
Gia db nhit va rda sach.
Thit ba chi rita sach, thai mi€ng méng, udp
m&m, hanh cti bAm nhé, hat tiéw; uSp xong
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em x30 chin, xtic ra dé riéng.

Tom tuoi rita sach, béc vé, bd dau, ché doi
udp mudi tiéu, hanh ci bam rdi xao chin.
Xtc ra, d8 riéng.

Pun néng chdo. Dung dila quin vai sach,
tdm ma, xoa dédu day chdo. BS t6m va thit
xa0 vao dan ddu méng, muic bot tuéi déu
thanh 16p méng, day vung 2 phiit, rdi ti€p
gi4 song lén trén, gdp banh thanh hinh ban
nguyet, lat trd rdn déu, 1dy ra bay vao dia,
in kém v6i rau sdng va nudc chim.

Yéu ciu cAm quan.

Banh mau vang ndu, rdo, gion, nhan dinh
vao banh, khéng rdi rac, thom mui bot ran.
Vi ngon, hai ngot béo ngdy; nudc chdm cho
vi chua, cay, ngot diu.
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39 - BANH GOT

Nguyén lid¢u

Bot sin kho 1000g Hanh kho  20g

Thit nac vai 500g Nuéc ndm

Mocnhi  20g Mubi

Mién 50g Mi chinh

Ci dau 200g Hat tiéu

M@ nudc 300g

Quy trinh ché bién

Vé bénh: Bot rdy min cho vao chau men,
hoic quay thanh hinh miéng giéng. Ch& tit
tit nutdc s6i c6 pha it mudi vao bot nhao cho
4du tdi khi bot min, khong dinh tay la dugc.
Chia b6t thanh ting phin (khong 40g/ cai).
Nhan bénh: Thit lgn rita sach bam nhé. Mién
ngAm nude, nia sach, cit ngén 3em. Moc nhi
ngam, rita sach théi chi Hanh kho bée vo,
bam nhd. Ci dau bd v théi chi. T&t ca trén
ddu cing vdi nudc mim, mi chinh, mudi,
fidu,

C4n méng ting phan bot b duong kinh =
10cm, cho nhan vao gilta, gap do6i thanh




l'unh bén nguyét Mép banh dugc vin thanh
hinh quén thing.

Pun m& néng gia cho banh vao ran ngap
m3, banh chin vang, nd, 1y ra dé rdo md.
An néng.

Yéu cau cdm quan

Bénh c¢6 mau vang dep, nd x8p, mém déo,
khéng cing, c¢6 mui thom ngon. Nhan
khong bi uét va két dinh t6t, c6 vi ngot dam
cia thit.
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40 - BANH TOM

Nguyén liéu

Bot my 1000g Du di xanh 500g
Bot gao té - 200g Toi 50g
Bot cari 30g Dam 50g
Bot nd 10g Duong 60g
Bot chua  300g Ot tuo 20g

Tom tusi  600g Nudc mim
Khoai tay ~ 600g Mudi
Ma nudc 500g Mi chinh
Rau xa lach 100g Tiéu
Rau thom 300g Vo1 16i
Quy trinh ché bién

Pu di got vo, bd rudt, th4i méng, bop
mudi, rda sach ngam d&m, dudng, nudc
mim, téi, ¢t bim nho.
Gt t6i bam nhé, ngam d&m. Hoa nudc soi
dé ngudi véi nudc mam, d&m, dudng, téi 6t,
mi chinh thanh nudc cham.
Khoai tiy got vo thai chan huong ngam
addc voi (duc nhu nudc gao) khodng 20
phit, v6t ra ria sach, d& rdo. Tom rita sach,
cit rau, diu, x6c tidu, mudi.
Hoa bbt mi, bt nd, bot chua, bot &, bot
cari, mudi vdi nudc thanh bot hai sén sét,
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trdn khoai vao cho déu.

Pun m@ néng gia, mic bdt vao khuén binh
tém, bay tdm lén trén, nhing ngap ca
khuén vao md, khi bsnh réc khuén 14y
khudn ra 14t trd banh cho banh chin vang
déu, vét ra d€ rdo ma (khi rdn c6 thé ding
4-5 khudén maét 1an).

Khi 4n, cit banh 1am 2 hojc 4, in kém rau
séng, dua gép (du did) va nude chim.

Yéu cdu cdm quan

Banh vang sdng, t6m d3. Thom hap din. Vi
ngot, béo ngdy, nudc chdm chua, cay, min,
ngot hai hoa. Bianh dédu gion, x6p, tdm
khéng bi bong rdi, banh nhe, rubt khéng
uét.
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47 - BANH QUAY

Nguyén ligu

Bot mi loai 1 1000g
M@ nuéc 200g
Men banh mi 1g
Mudi

B&t nd 20g

Quy trinh ch€& bién

Bot ray sach, quay thanh hinh ming giéng,
dé nudc men lovuya va nudc bét nd, nudc
13 , mubi vao gitta, nhao that ky cho téi lidc
bot déng nhdt, mém min, mugt. Dem bot
& nhiadt do 28°C-30°C trong thdi gian 3-4 gid.
Bot nd, can mdng 0,5-1cm cit bot thanh ting
migng c6 kich thudc 8x30cm. Sau d6 ting
miéng nay cit thanh titng miéng nho 8x2cm,
it 2 théi x€p chdng lén nhau. Dung séng
dao 4n nhe vio giifa theo chiéu doc cia théi
b6t. Pun md néng gia, cAm 2 dau théi bot
_ bép nhe va kéo dai ra hon mét chit, thd vao
md ngdp rdn vang. V6t ra d€ rdo.

Yéu cdu cim guan

Banh quiy c6 mau vang rom, né déu va x6p.
Hai phén banh phéi dinh vao nhau theo vét
&n cda dao, vé banh gion, thom ngon, hinh
déng dong déu.



42 - BANH TRANG PUONG

Nguyén liéu

Bot my loai 1 500g
M3 nude 100g
Puong kinh . 500g
Cui dura gia 150g
Péu xanh 500g
Tring 3qua

Quy trinh ch€ bién

B¢t vé: Cho bot my va 250g dudng vao chiu
tron ddu. Dap tring vao chiu khac, danh
ndi rdi trit vao chau bot. Rét nudce tif it vao
chiau bdt. Vita rét, vifa tron cho té&i khi bot
loang sénh 1a dugc (dung mubi nhing vao
bot, thdy bot bam déu mot Igp mong trén
mudi).

Nhin: Pau xanh xay vd, ngam nudc 4-6 gio,
dai sach v3, hdp chin, gia nhd.

Cui difa nao thanh sgi, ria sach, dé rdo.
P8 dau xanh va dudng vao chio, bic len
bé&p dun nhé lia. Vita dun, vita tron déu téi
khi dau khéng dinh chdo thi cho cui dita
vao, tron that déu, bic ra.

Tring binh: Dat cho n bép, cho md vao
chdo, m& néng gia thi muic bt d8 vao chao
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trang déu. Bot gan chin, ric nhan déu lén
trén, g&p banh lai thanh hinh dé quat, 14y ra
bay vao dia, rén ti€p chiéc khac.
Yéu cidu cdm quan
V4 banh mau vang rom, lanh lin, x6p,
mém. Banh ¢6 mui thom diu, ngot mat.
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43 - BANH DEO THAP CAM

Nguyén lig¢u

B4t nép rang 1100g
Vilng tring 100g

Thit nac 200g

BPudng kinh 1200g
Lap xudng 100g

Muit bi 500g

M3 phin 300g

Mitt sen 300g

Tring ga 1 qua

Tinh diu hoa budi (hay vani)

Quy trinh k¥ thuit

Vé: Cho 1100g dudng vao nudc 1i dun sdi,
loc sach, d€ nguoi. B 1000g bdt theo hinh
mi¢ng gi€ng, d6 nubc dudng va tinh diu
hoa budi vao gifa rdi nhao bdt cho that déo
quénh, ndn bdt thanh titng phin theo khuén
banh.

Nhin: M8 phén ludc chin théi hat Iy, uép
mot it dudng. Lap xudng thai mdng, thit lgn
ran vang thdi hat lyu. Mitt bi bim nhé hat
lyu. Vitng rang vang sat vé. Tron ddu ma
phin, thit, lap xudng, mdt bi, mut sen d&€
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nguyén hat, vitng rang, 100g dudng 50g bot
nép rang, tinh ddu hoa budi, trdn déu, nin
thanh titng nim theo khu6n banh.
Thanh binh: An bep bot vé, cho nhan vao
gita, ndn tron cho bt bao kin nhén, xoa bot
kho cdn lai vao khuén dé tranh réch banh,
cho vao khudn gb in thanh banh.
Yéu cdu cAm quan
Banh déo, thom, diing banh khong chdy x@,
hinh hoa in rd nét, mau tréng, mui thom, vi
ngot.

e, e thamem

.......................................................................



44 - BANH NUONG THAP CAM

Nguyén liéu (20 chiéc)

B6t my 600g
Lac nhdn - 100g
Bot nép rang 100g
Budng kinh 250g
Thit lgn vai 300g
Mudi 5g
Lap xudng 200g
Rugu tring 1 cBc
Tning vit 4 qui
Mt bi 300g
Tring vit mudi 5 qué
Muit sen 20g
Diu 0,1ml
Dira nao 200g
M@ nudc 100g
L4 chanh 5¢

Quy trinh ché bién

V3: 200g dudng cing niu nhu nudc lam
banh déo. Bot my ray sach quay hinh miéng
giéng, d8 nudc dudng, diu, vai giot phim
mau gach cua nhio ky, dé nghi 15-20 phuit.
Nhin: Tron déu lac rang vang (ho¥c hanh
nhan), md, mudi, 50g dudng, miit bi thai hat
Iyu, muet sen d€ nguy@n hat, lap xudng théi
méng, tudi them mét cdc rugu, thém 14



&9

chanh théi chi. Thit Ign udp rdi quay x4 xiu,
thdi hat ddu, bot nép rang (cho nhan dinh
nhau). Chia nhan lam 20 phén, cho tring
mudi cit te vio gita nim lai.

Thanh binh: Chia b4t thanh 20 phin, cén
moéng, gbi nhin vao gifa, déng khudn. Pha
cit 1 1ong dé tring vit, 1 thia ca phe ddu, vai
giot phdm mau gach cua ddnh tan déu, réi
diung chéi l6ng g phét 1én mit banh, cho
vao 10 nudng chin vang,
Yéu cidu cdm quan

Binh vang déu, khong chay khét, bé mat
béng, ditng banh, khong chdy x&, khong nuit
v3. Nhén thom ngon, mit cit khéng va.
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45 - BANH KHAO

Nguyén li¢u

Bot nép rang 1000g
Mt bi : 300g
Pudng kinh 1400g
M@ phén 200g
Gidy béng kinh

Quy trinh ché& bi&n

M& phdn ludc chin, thai hat hyu, udp véi
200g dudng cho trong phin nguyén ligu. 56
dudng con lai nfu thanh dudng hodn.
Mitt bi thdi hat luu, trdn 1in véi md udp
dudng.
Tron déu 1000g bot v6i 1200g dudng hoén.
Diing con lin gb c4n nhidu lan t&i khi bjt
toi min, hoi &ém.
Gat bdt vao khudn méot 16p day 1,3cm
(khuon g8 c6 kich thude 25x36x2,5). Rai mot
16p nhan méng rbi phu ti€p 16p bot 1en trén.
Dung con lin cdn nhe cho phing. Riit nhe
thanh khudn banh ra, d€ yén 10-15 phiit cho
banh két dinh. Diing dao sic va thudc thing
ct banh thanh ting mi€ng 2,5x6cm. L&y
gidy béng kinh géi 5 miéng mét thanh
phong banh khdo.

Yéu ciu cdm quan

Bénh tring, x6p nhe, két dinh, d& tan. Nhin
rai ddu gita hai 16p bot. Thom mii huong
nép. Vi banh ngot mit.
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46 - BANH XOP

Nguyén liéu

Bot mi 1000g
MG nudc - 150g
Pudng kinh 600g,
B6t nd 15g

Tring vit (4 qud)  240g

Quy trinh ch& bién

Hba tan bdt né vao 0,1-0,2 lit nudc 13 . Bap
tring vao chau (dé lai 1 long do) danh tan
tring v6i dudng. Quay bdt thanh hinh
miéng giéng, cho myJ, tning, dudng, nudc
bot nd vao gilta, trdn déu nhe tay.

Chia thanh 50 phin bing nhau, 1&y méi
phin bot vé trdn 1di cin det dudng kinh 7-
9cm, phét long dé tring (dd pha lodng vdi
nuéc) 18n mit banh dit vao khay dua vao 1o
nudng c6 nhigt do= 180-200°C khoang 30
phuit.
Yéu ciu cdm quan

Banh mau vang. Mui thom. Vi ngot. Banh
x8p, gidn, tron déu.
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47 - BANH KHOAT L ANG

Nguyén liéu

Khoai lang 1000g
- Pudng 100g

Triing vit (3 qud) 180g

M@& nudc 200g

Quy trinh ché€ bién

Ludc khoai chin, béc v4, nghidn nét, trdn
d&u khoai con néng vdi trning, duding, 150g
md nudc.
Chia bot khoai lam 10 phin. Xoa md vao
khuén d8 titng phin bot khoai vio khudn
dua vao 10 nuéng & nhiet do tir 140 dén
160°C trong thdi gian 45-46 phit. D& ngudi,
d3 bdnh ra khéi khudn,
Yéu cdu ¢dm quan

Bé mit banh mau vang. Mii thom cda bot
khoai nudng vi ngot mat, v banh gidn, rudt
mém.
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48 - BANH BO NUONG

Nguyén liéu

Bot mi 1000g
Lac nhin - 50g
DPudng kinh 600g
Men banh my 1g
M& nudc 150g

Bot nd (NH4),CO3 58
Tring ga(l qua) 45g
Mudi
Quy trinh ch& bién

Hoa men banh mi vao nuéc &m (35-40°C)
cho bot vao dung cu chifa (thing, chau...)
ding nudc da hoa men bdnh mi nhao bt
ky. Bt nhao xong xoa mot 16p md nude lén
bé mdt, U bot 3-4h.
Cho dudmg, bot nd va 100g md nubce vao bét
tron ky. Xoa md vao khay nudng banh, a6
bét vao. Lac rang x4t vé ric 12n banh, phet
long dé tning da hoa loang 1&n mdt banh.
Cho banh vio 16 nuéng & nhidt 4 =180-
190°C banh nd chin ddu, bé mit c6 mau da
luon thi dem ra, cit thanh titng chiéc c6 khdi
lugng 100-150g,
Yéu cAu cdm quan

B& mit banh mau vang sim. Bénh nd x8p,
mém, mii thom, ngot vifa phai.

...............................................................

................................................
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49 - BANH JT NHAN DUA

Nguyén liéu

Bot né'p loc 1000g
Dixa gia 800g
Bot hoang tinh 200g
Viing tring 50g
Bot té 200g
M@ nudc 50g
Pudng kinh 1200g
Vani

Quy trinh ché& bién

Tron déu bodt n&p vdi bot hoang tinh,
bt gao té loc. Hoa 800g dudng vdi
1500ml nuSe. Hoa bt vao nudc dudng.
Chi dita nao thanh sgi, nfa sach. B8
dita vao chdo x3o véi sd dudng con lai.
Khi dwxa trong, ngdm dd dudng cho
vimng vao trdn déu, bic ra; bé ti€p vani
vao, ddo déu réi bic ra. Chia nhin va
nim thanh ting nim nhé.

Xoa md3 vao dia siu long. P8 nuéc bot vao
dia, dem hdp chin t6i. Béc banh ra khdi dia,
dat vaod4 chudi, dit nhin vao gida rdi goi
lai thanh hinh cG du, hdp lai 10-15 phuit.
Yéu cAu cAm quan

Banh tring nga, trong, nhin thiy nhin
bén trong. Banh déo <6 mui huong nép,
vani va difa. Vi ngot.
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50 - BANH DUA

Nguyén li¢u

Bot nép 1000g
Ving tring 50¢g
Dnta qua 1000g
M3 nuéc 20g
Pudng kinh 500g

Quy trinh ché bién

Dita got vé bd mit va 16i, cit chan
huong. Pun nudc soi, bé dita vao ludc 5
phtit, vét ra, rifa sach. Tron dudng vOi
dia, bic lén b&p dun nhd lda, tron déu.
Pun khoédng 15 phuit 1a duoc.
D6t néng xoong. Cho m& vao lang khip
long xoong.
Hoa bdt véi 1,5 lit nudc. P8 bét vao ndi
da lang md, dun nhé lfa. Vita dun vila
khudy d&u. Khi bot sinh dic cho dda
vao tifp tuc dun néng va trén déu t6i hic
b6t min, khong dinh tay thi bic ra.
Xoa m& vao khay, d8 badnh vao, can
day 1,5¢m ric vimg rang 1én mit banh.
Banh ngudi, cit thanh ting miéng hinh
chit nhat, kich thudc 9x7cm.
Yéu cdu cam quan

Binh tring, xen ldn d0m vang, déo,
min, khéng dinh tay; mui thom cda bot
nép, viing rang, dua.
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51 - BANH SUNG BE

Nguyén liéu
Bot miloai.  1500g Pudng cat 250g
Diu thyc vat  20g Tring vit 120g
Sta tuoi 200g Bo 100g
Men ig Muéi
Quy trinh ch€ bién

Dénh tan tring rdi cho dudng, sita, men,
mudi véi it nudc trén ddu.
Quéy bot thanh hinh mi¢ng giéng. DS han
hop trén tir tit vao bot, trén ddu, nhao k¥ t5i
khi mém, min, mugt, khong dinh tay la
dude. Pem bdt 4 cho nd.
Cén bdt mdng 0,3cm, phét bo len tren, gip
lai can ti€p, réi lai gdp - c4n mot hai lan
nita. Lin cudi cang cdn bt méng 0,2cm. C4t
bot thanh cdc hinh tam gisc dédu, mai canh
12-15cm. Bt ddu cudn tir ddy len dinh, udn
cong hai ddu lai. Xoa ddu thyc vat vio khay,
dit binh Ien trén, bé vao 1o nuéng chin.
Yéu cdu cdm quan

Banh c¢6 mau vang déu, nd x6p, mém; mai
banh thom; vi ngot.
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52 - BANH BAU XANH LOC

Nguyén liéu

Bot ddu xanh loc 500g

Pudng kinh 1000g;

Chit thom

Quy trinh ché bién

Hoa dudng vdi 1,5 kit nudc, loc sach, dun
561, d€ ngudi.

Cho bdt dau xanh vao nudc dudng, bic 1én
b&p dun nhé lda. Vita dun vita khudy cho
tdi khi bat chin va trong 1a dudc. Cho chat
thom vao khudy déu, d6 ra khuén r6i dit
vao 16 nudng & nhigt do 140-160°C trong
khodng 20-30 phiit. Binh chin, 14y ra d&
ngudi, cit mi€ng, bay vao dia.

Yéu ciu cdm quan

B4nh mau vang, déo min, ¢é6 mui thom cia
dau va chit thom, vi ngot ddm.
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58 - BANH CHUOT HAR

Nguyén liéu
Chuéi tiy chin 1000g

Dita gia 400g
Bot dao ' 100g
Pudng cat 300g
Bot gao té 150g

Quy trinh ché bién

Chudi bée v6, cho vao ndi véi 100g dudng
va 300ml nudc, dem dun nhd Iita cho té&i khi
chudi that dd, nude con lai 1/2 so véi ban
dau.
Dira gid nhd, vit 1y nudc cGt dita dé riéng.
Trdn 2/3 bdt v6i 100g dudng, nudc ¢t dita
va nude chudi.
Xoa md vao khudn. X&p chudi theo chidu
doc khudn, {(khong x&p chudi cham thanh
khuén). B8 b6t vao rbi dem hép.
Hoa phdn bot va dudng cdn lai v8i nudc ¢St
dita. Khi banh hdp gin chin, 6 bdt vira hoa
leén trén, hip ti€p. Banh chin d€ ngudi, hodc
cho vao ti lanh (sau khi binh 43 ngudi)
bdo quin.
Khi &n, cit banh theo chidu ngang cda chubi.
Yéu cdu cdm quan

Banh 6 mau dé cla chudi, mau tring trong
cda bot. Banh déo, khéng dinh, thom mui
chudi, vi ngot.
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54 - BANH NG

Nguyén liéu

Bép tuoi 6 bap
Botmi 2 muéng
Tring 1 qué
Hanh hoa 4 ci

Téi, bdt cary, nudc tuong

Quy trinh ch& bién

Ding dao got hat ngd & quanh bip ngd cho
dén hét. Got ngd mdng nhu nfu che, nhung
khoéng nit ma tao thanh nhimng lat mdng
con nguyén dang hat ngd. Hanh, t3i so ché,
bim nhd. Cho ngd, bot mi, tring, hanh, tdi,
1 thia b4t cary, 1 thia nudc tuong vao au Ién.
Ldy mubng gb tron that déu. Sau d6 dung
nylon day kin au bot d&€ d 1 gio.

Cho 3-4 mudng ddu vao chdo, d6 1 mudng
b6t vao, dan cho bianh méng dédu. Chien
vang 2 mit, mdi mit khodng 2-3 phuit. Cac
chi€c banh ti€p theo lam twong ty cho dén
hé&t bot.

V6t banh ra thm ddu 4n. An banh néng
chdm vé6i nudce s8t tuong 6.

Yéu ciu cdm quan

Bdnh gion, hat ngd déo,thom ngay
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55 « BANH KHOAT TAY RAN

Nguyén liéu

Khoai tay 500g
Hanh tay _ 1cd
Tring 2 qua
Bot ngd 2 mudng

Hat ném, hat tidu, diu in
Ving, t6i, hanh hoa, tuong
Rudu tring, diu viing, dudng, 6t tuci

Quy trinh ch€ bién

Hanh tay boc vé bam nhd. Khoai tay got
vé, nao sgi dai. Dap tning vao khoai tay,
hanh tay va cho 2 mudng bt ngd, chiit hat
neém, hat ti2u réi tron déu.
Cho diu vao chdo néng, dung mubng det
miic hdn hgp khoai tdy cho vao chdo dan
mdng thanh tiing banh tron. Chién vang
déu 2 mit, v4t ra d€ rdo dau. An néng chdm
vdi nudc sot.

Cdch lam nugc sét: Téi, 6t, hanh hoa bam
nhé, cho 2 mubng nuée tuong, 1 mudng
rugu tring, 1 mudng ddu ving, 2 thia
dudng, 2 thia vitng rang chin, trdn ky cho
tan h&t dudng.
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56 - BANH KHOAI MI

Nguyén liéu.
Phén nhin binh

Bot khoai mi 500g
Puong 250g
Stta dic 80g
Tring 5 qua
Bd mém 50g

Tron t4t c& cdc nguyén lidu nay thanh mot
hén hgp bot nhio mém.

Phéin vé binh

Bot mi lam banh  1000g

Mudi 5g

Bg 500g

Tring 2 qua

Budng c6 phi 1én mit banh ngot (kem long
tring tning) 125¢

Quy trinh ché bién

Trong mot t6 18n, cho kem 1ong tréng tring
va bg vio, ding mdy danh tring dénh cho
nhuyén.

Ti tit cho tritng, bot mi va mu6i vao danh

.....................................
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cho dén khi tao thanh mét hdn hgp bot
nhio.

Giit hén hgp bdt nhio nay trong ti lanh
khodng 1 gid d& d& cudn va khong bi dinh
tay. _

Cudn hén hop bdt nhio nay bing ciy can
bot va cdn cho dén 4o day khoiang Smm.
Xong &n vao khuén tart (c& 20cm).

Md 16 cho néng dén 170°C. Cho hdn hgp
nhin vao khudn tart vd nuéng trong vong
90 phuit. Xong 14y ra diing.
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57 - BANH CREP HUONG CHANH

Nguyén liéu

Sita khong béo 315ml

Bét : 1 tach

Nuéc cft chanh 1/2 tach
Tring 2 qua

V4 chanh thai nhé 2 thia ca phé
Mat ong 3 thia

Quy trinh ch& bién

Trdn sita, bot, long do tning va vo chanh
nghién nhd, danh that ndi, i bot khodng 30
phut.
Cho long tring vao bat, danh d&n khi ndi
bong len. Néu thich c6 thé them vao chit
sda.

Bun néng chao khéng dinh, cho chiit bo vao
dun néng chiy, tron déu bot, miic ting thia
nhd cho vao chdo, tring mong.
Banh vita chuyén sang vang nau, 14y ra, gdp
lai gi@ &m.
Pun mit ong, khudy them véi chit nude St
chanh lam muSc s8t dung kem.
Yéu ciu cdm quan

Banh thom mui sfa, chanh, ngot.
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58 - BANH BJFA

Nguyén liéu

Bot mi . 500g
BPudng xay 20g
Long tring tring ga 1qua
Nudc lanh 80ml
M& nudc 230g
Bot nang 20g
Pau xanh 300¢g
Pudng tring 400g
Mt bi 100g
M3 thit 50g
Vani 1 6ng
Sau rieng 5 muii
Long dé tritng mudi, rifa v6i rugu hip chin
15 qua

Quy trinh ché& bién

V6 bdnh: Ray bot min, tao long triing & giifa,
cho dudng, long tring, nudc, md nudc, trén
déu, G 30 phit.

Rupt bdnh: Tron bot mi, bét ning, cho md
nudc vao, nhdi cho min.

Ludc md, thai hat lyu, trdn dudng.

Trén dau xanh véi dudng, miit, md, sau
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riéng, vani, chia thanh 15 vién.

Kn dep 30g bodt v6, cho b6t rudt vao, vo lai.
Can bot nhidu 1an, cho nhin vao gilta, vo
tron nhung hoi dep. Phét 1ong dd, nuéng 30
phiit. Dung véi nudc tra néng.

Yéu cAu cdm quan

Vé banh méng, thom mui sdu riéng, ngay




59 - BANH XOP SSCALA

Nguyén liéu (10 sudt)

Bét mi 200g
Bo 150g
Bot ca cao - 200g
Sa 1 hép
Tring ga 20 qua
Kem tuoi 500g
Puirng kinh 500g

Quy trinh ché& bién

Cho bo, bot mi, ca cao, sifa vio trong xoong
dé len bép quiy déu, them 1 lit nudc séi
qudy chin va mugt. Kem chin cho long dé
tring. Long tring tritng d4nh that néi, tron
1dng tréng tring vao lic kem dang s6i. Kem
chin mtic vao c6c d& td lanh. Khi sn phun
kem tuoi Ién trén.

Yéu ciu cdm quan

Kem muot, ngot mit, béo ngay, mat ct c6
dd xop.
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60 - BANH TRANG SOT RUOU

HON HOP
Nguyén liéu (10 suit)
Bot mi 300g
Diu dn - 150ml
Tring ga 10 qua
Bo 100g
Rugu cénhic 4 ¢8c¢
Pudng kinh 150g
Rugu Cointrb 2 cbc¢
V& chanh 10g
Ruou cam 250 ml
Siza tuoi 500ml

Quy trinh ché bi&n

Bot mi rdy vao chéu, cho triing, sita tudi, vd
chanh b&m nhd, mot it rugu c6nhic ddnh
tan ddu, sén s2t. Loc bot bing ray, d& nghi
30 phiit. Ly 75 g dudng kinh gid nhd, con
75g dudng ndu sird pha cic loai rugu, bo
chdy, d& s&n. Tring banh méng ddu, vang
hai mit, ric dudng da gia , gdp tu xep mai
ngéi vao lap 1a, ddi sird, vdy thém rigu
cdnhic, chAm lifa cho chay bung, in ndng.
Yéu ciu cim quan

Banh tring méng, dai, vang déu, ndi mui
thom cla céc loai rugu, vi ngot mat.
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61 - BANH KHUC GO MUCNOEN

Nguyén li¢u

Bot mi _ 1000g
Kem mdka 200g
Tring ga 20 qud
Kem sotcdla 200g
Bo 300g
Kem bo 150g
Pudng kinh 800g
Hat bich quy 150g

Quy trinh ch€ bién

Cho dudng va long do tring vao chiu danh
ndi. Ding mét chiu khic danh 1dng tring
tring ndi cing. Trdn long tring long dé
tring, bt mi ddo nhe, thém bo chdy, dutng
theo t 18 100g bot, 125 dudng, 100g bo, 4
qui tring ga. B8 banh vao khay ¢ 16t gidy
xoa b thinh mot 16p méng déu diy 1,5¢m,
bd 10 nudng chin vang. Banh chin bd ra, béc
gidy. Khi banh ngudi, ph&t mot 18p kem bd
va cudn trdn nhy khiic gb, vit hai ddu. Ly
kem mdka ph&t vao 2 ddu khic banh. Kem
sdcola dung hii 6 dét thut tao thanh 16p vd
ngoai ciia khiic gb. Ghép thém vai canh cut
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lén than banh biing bat giénoa va kem bo.
Long trdng tring danh ndi, trén dudng gia
nhd lam banh long tréng tning dudng, thut
thanh hinh cdi ndm, sdy kho d€ gén 1en than
bidnh, thut day leo, hoa 14 1&n banh. Bat
banh trén mot mi€ng banh bich quy cho
dep.
Yéu ciu cdm quan
Banh n& x8p, kem khéng chay, n6i mui s6-
cbla, vi ngot mét. Trang tri trinh bay dep,
giéng khic g8 myc.




62 - BANH SUA TAM RUOU RUM

Nguyén liéu

Bot mi 500g
Bo 150g
Sita - 200ml}
Pudng kinh 300g
Rugu rum 21y
Musi tinh 5g
Men 20g
Tring ga 10 qua

Quy trinh ché& bi&n

Men va sita 4m hoa tan d€ 5 phiit cho néi,
réi d8 vao bot nhio thanh bat thit mém
(gdn nhu nhio). L&y khin §m pha 18n bat va
d& canh chd &m cho bat ng gap d6i. P4nh
bo mém, mugt, tron 1in vdi bat, cho thém
tning, mu6i va 15g dudng (tring cho dén
titng qud, vat déu).

Xoa bo vao khudn banh, cho ddy 2/3 bat, &
chd dm. Khi banh ng day khuén, bs 1o
nudng 45 phiit. Binh chin, 14y ra dé& ngudi.
S8 dudng con lai ndu siré lodng, cho rutgu
rum, thd banh vao ludc s6i lin tdn, trd banh
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cho thfm déu va mém trong 15 phdt. Vit
banh vao lap 13, tudi them rugu rum cho
ngdm vao banh, in ngudi.
Yéu cdu cdm quan
Banh mém, nd, x8p, khong v3 ndt, ndi muii
thom cia rugu rum.




63 - BANH NUCNC HOANG HAU

Nguyén liéu (10 suit)

Bot mi 800g Kem twoi  200g
Than ga 300g Banh my 200g
Dam bong 500g Tidu bot 5g

Oc lon 5cdi Muditinh 2g

Nim hép 300g Hanh khé 500g

Bo 650g

Long dd tning 10 cai

Nuéc dang ga 250mi

Quy trinh ché& bién

Dam bong, nAim hdp théi lyu. ¢ lgn ngim
nuGe 14, bée sach mang, ludc chin 6 trong
nudc c6 cin t6i tay, nguydt qué, ddm, hanh
t6i, tidu, mudi, vot ra d€ ngudi, thdi hat lyu.
Lam gido ga: 300g thin ga gida muot, 200g
banh mi ngdm nudc cho mém, rbi vt ra vit
khé. Tron thdn ga, banh my va 4 long do
tring that déu, nhuyén, ném vira tidu, musi.
Cho gio ga vao tii vai c6 dét, thut gié nhu
qua chudi vao ndi nudc s6i, ludc gid ga 10
phit, khi gid ndi 18n 1a chin, v4t ra dé
ngudi, thdi hat hyu.

Lam s6t trdng: Cho 200g b vao xoong trén
b&p cho bo chdy ra. Cho 300g bdt my vao

xao nhé hia 5 phiit, cho ti€p 250ml nude
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dung ga vao quiy déu d€ bot chin va dic
quanh nhu banh dic, them 200g kem tuoi,
titu mudi vao s6t, quiy déu.

Nhin: Hanh kho d& c3 cud cit ddi, cho bo vao
phi hanh thom rdi d6 gid ga, dim bong,
nam vao xao. Trudc khi bic ra cho tiép 6c¢
lgn, ném vita tiéu mudi. Chuyén cdc thit
trén vao néi s6t, ddo nhe tay cho déu va éc
Ign khéng bi nat.

V4: Lam bat fité (xem banh su nhin kem).
Sau khi dd 1am xong bat, trdi bat ra ban can
bat day lem; diung khuén tron dudng kinh
7cm chdm bat thanh hinh tron (ddy banh).
Lai chdm mot mi€ng bat nhu vay, r6i diung
khuén tron nhé hon ¢6 dudng kinh 5,5cm
chdm gida bat dé 1dy mot mi&ng bat hinh
vanh khin. Ding chéi 16ng ga phét long dé
tning 1én miéng bat day, rdi dit chéng
mi&ng bat thanh banh lén trén thanh mot
kh&i nhu hinh c4i néi, ndp 12 ming bat tron
dudng kinh 5,5cm. P4t banh hinh cai ndi va
nidp vao khay, phét long dé tritng lén mit,
bé 16 nuéng 45 phit. Khi banh chin, d8
nhin vao banh, day né‘ip, dit vao khay o6 16t
khian tring hoic gidy cit hoa, &n néng.




QY
Nhéan con lai cho vao bat an kém véi banh.
Yéu cdu cdm quan

V4 bénh vang déu, toi, x6p, gion, khong
nghiéng, khi &n thdy tiung l6n x&p 1én nhau.
Nhan mugt, thom, nSi vi béo ngdy cia kem
tuoi va 6c¢ lon.
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64 - BANH TRUNG HAP

Nguyén liéu

Saa tugi 1000ml
BPuéng kinh 400g
Tring 14 qua
Vé cam, chanh 10g
Vani 3g

Quy trinh ché& bién

Tring dap vao chau (bé bét 8 1ong tring).
Ding phéi danh tan déu. Sita, dudng, vani,
v6 cam chanh dun s6i, d€ ngudi. R6t dan
din sifa vao tring dianh déu rdi loc lai.
Thing nudc hang ling déu ddy khuén. Miic
kem d6 vao khuén, hip cdch thiy nhé lita
khodng 25 phiit d&n khi kem déng dic, lay
ra d€ ngudi, uép lanh. |
Yéu cdu cAm quan

Banh d6 ra dia khéng v8, khéng 3, mau
tring héng, dudng thing miu hdng, khong
chdy. Vi thom, ngot mat.
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&5 - BANH SUNHAN KEM

Nguyén liéu (50 cii)

B6t my 600g
Ca phe 50g
Tring ga 15 qua
Pudng kinh 500g
Bag 250g
Mudi tinh 10g
Sita tuoi 1000ml
Rugu c6nhic 1ly
Lac nhdn 100g
Vani 2g
Chanh 1 qua

Quy trinh ché& bién

Bat su: Cho 1 lit nude 13, 50g bo, mot chit
mu6i vao xoong ddy dun sbi, réi d6 400g
bot my da rdy vao, dung diia ci qudy that
nhuyén, muot, rdi dé canh 10 day vung cho
bot my chin ky. Kéo bat ra ngoai cho giam
b6t néng rdi dap ting qua intng vao (5 qua)
ding dda cd qudy cho that mugt. Khi thdy
bat difng thanh mot khdi, khong dinh dda,
dinh xoong va tron la duge.

Cho bat vao tdi ¢6 d6i, thut vao khay da

xoa bo, ddu ric bdt, thanh hinh qud quit to,
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béi long dé tring 18n mit, bd 1o nuéng chin
vang. Khi gin duogc ric it dudng lén mit
bat, cho ti€p vao 16 cho mit banh vang dep.
D& bat nguéi 14y dao rach bat, moi bét rudt,
nhéi nhan kem vao trong. Khi gin &n chdm
dudng chdy hay dudng loc 1én mit banh.
Lam nhin kem: Cho 300g dudng, 200g bot
my, 100g bo, 10 ldng dé tning ga vao trén
déu, d6 tit tif s¥ta dun sdi vao, vita d8 sda
vifa diing phdi dianh déu, muot. D& kem
canh 16 s6i am i trong 15-20 phiit cho kem
chin ky. Dénh 6 Iong tring tring that néi,
trdn déu vao kem, cho thém rigu va van,
r8i d4 ra khay, dé ngudi nhéi vao bat su.
Lam dubng chiy: Cho 200g dudng vao xocong
vi mdt it nue 1d, qudy tan, 16i cho vao
b&p 16 dun cho lai dudng. Ding dfia ¢4 nhé
1 giot dudng vao nudc Ia. Khi thdy giot
dudng tron nhu ciic 4o, thi cho vai giot nude
chanh, d§ ra ban d4. Khi dudng hdi ngudi
(s& thdy am 4m tay) dung dia cd ddnh
dudng chuyén sang mau tring. Ding tay vo
dudng cho min. Puding bé nhé dit cach thuy
cho chdy ra rdi chdm 1én mit banh.

Lam dubng nuga: Lac rang xoa hét vd, bam
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nh6 Cho 200g dudng lam nuSe hang c6
mau canh ddn sdm (khong d& dudng chiy
ding) cho nudc 13 dun cho tsi do lai dudng
nht dudng chdy. Chim binh vao dudng
rdi ric lac rang lén trén,

Yéu ciu cdm quan :
Bat ndi, ddu, khéng xep, kem khéng vén,
vita. Cdc Joai dudng chfm trén mit béng
khong chdy, mau sic dep.
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66 - BANH St PART

Nguyén liéu (10 suét)

Bat su : 1000g
Pho maét 200¢g
Bat tacto 20 cai
B6t banh my 50g
Bo 100g
S8t bésamen 500g

Quy trinh ch& bién

Lam gi6ng nhu banh su bé 16 nhung thay
cho cac bat su vao lap 1a ta cho vao céc vo
bat tactd dd nudng chin, phu s6t mocnay,
rdc phomét ca nhd, bot binh my, tudi ba, bd
15 néng 15-20 phuit, khi banh vang mit, nd
phéng cho dn néng.

Yéu cdu cdm quan

Vién bat mém, déu khong vd ndt, vi thom,
béo ngay, bat tacts khong vd, khdng chéy.
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67 - BANH SUNHOT SOT TRANG

Nguyén liéu (10 sudt)

Bat su ' 150g
SGt bésamen 200g
Gan ngdng 100g
Tiéu bt 2g
Bg 100g
Mudi tinh 10g

Quy trinh ché bi&n

Dung vai ¢6 dét thut bat su vao khay xoa
bd bing chic diia dai 3 d6t ngdn tay, bé 1o
nudng cho chin vang. Ding dao rach mot
dudng theo chiéu doc cia bat su. Nhéi gan
ngdng (gd, vit) lude nghidn muot, trén bo,
tidu, mudi vao gita. Xép bat su vao lap la,
doi phi sot 1én trén, 3n néng. Lam bat su
xem (banh su nhin kem 65)

Yéu ciu cim quan

Bat thut déu, khong xep, khéng chdy. Gan
béo ngiy, s6t sdnh mugt, thom mui bo tudi.
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68 - BANH SU ST TRANCG

RAN GION
Nguyén liéu (10 suit)
Bat su - 1000g
Bot banh my 200g
Pho mat 250g
Tiédu bot 2g
Diu 6liu 200ml
Mugi tinh 10g
Bo 200g
S6t bésamen 200g
Pho mit 250g

Quy trinh ch& bién

Bat su trén 14n v4i pho mét ci nhd, can bat
thanh nhidu 16p méng, hep, bs 1o nuéng
nhe Ifa, 1au cho bat khé toi.

S6t bésamen djc trén them pho mat ca nhd,
phét vao gita hai 16p bat. C4t thanh ting
miéng nhut que diém (ngdn hon). Phii them
s6t vao hai bén canh chiéc banh, tim bot
banh my, cho bo mé rén vang, x€p vao khay
16t vai, &n néng. Cach 1am bat xem banh su
nhan kem (65),



69 - BANH SUNHOT BHO MAT

BO LO
Nguyén liéu (10 suit)
Bat su 1000g
Diu bo 50g

Pho mat 300g
Muéi tinh  10g
Tring ga 2 qua
Titu bdt  2g
S8t bésamen 250g
Quy trinh ché bién

Bat su trdn thém pho mat ca nhd. Cho bat
vao hii vdi c6 dét thut thanh hinh qud man
vao khay da xoa bo diu. Dang chéi 16ng
quét long dé ining lén mit, rdc pho mat
bam 1&n trén, r8i bdé 10 nuéng chin vang,
Rach rudt banh, thut s6t mocniy vao trong
cho 4n néng. S6t cdn lai cho vao thuyén s6t
&n kém banh. Lam bat su xem bédnh su nhan
kem (65)
Yé&u cdu cdm quan

Binh nd déu, khéng xep, s6t mugt, béo
ngiy.
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70 -~ BANH SU BE LO

Nguyén liéu (10 suat)

Bat su 1000g
Bot my 100g
Tring ga- 2 qua
Bot banh my 100g
Bo 200g
Tiéu bot 2kg
Pho mat 200g
Muéi tinh 10g
Kem tuoi 200ml
Hanh khé 100g

Quy trinh ché& bién

Bat su cho thém tiéu, mudi, pho mat nghién
nhd, rdi nin thanh ting vién, thd vao ndi
nude ding ludc chin vSt ra x&p vao lap 1a.
Hanh cd bam nhd xao thom, cho bot my vao
xao s&t bésamen, cho them kem tuoi, long
dé tring, pho mat nghidn nhd, ném vita
tidu, mubi, ddi phi s6t 1én vién bat su, trén
ric bt banh my, pho mét nghién nhd tuéi
ba, bé 16 néng cho vang mit, &n néng. Lam
bat su xem banh su nhan kem (65).

Yéu ciu cdm quan

Vién bat chin mém, déu, khéng v8, mit vang
- duy, vj thom béo ngay cdia pho mat, kem tudi.




71 - BANH GA TS5

Nguyeén liéu (50 c4i)

Bot my 500g
Ca phe 100g
Tring ga - 25 qud
Pudng kinh 250g
Rugu rum 2 céc
Bo 850g
Chanh 1 qua
Lac nhin 500g
Long dé tning ga 10 qua
Vani 1g

Quy trinh ch€& bién

Bat giénoa: Cho 25 qué trning, 75g dudng vao
mdt chau dbng dit gin bép ding phéi danh
cho tring that ndi. Khi nhic phéi 1én kéo
16t trén mit bat tao thanh nhy lan séng 13
duge. Kéo tnifng ra ngoai ddnh ti€p cho nbi
va ngudi. Cho bot my da rdy, vai thia bo
chdy, vani vao tron nhe cho ddu. P& bat vio
khay da 16t gidy va xoa diu, bd 1o nudng
khodng 40 phit cho bat chin vang.

Lam kem moka: Cho 45g dudng niu sird djc
kéo duge thanh to rdi rét 1t tir 10 long 43
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tritng ddnh tan vao, vita d6 vita dung phdi
d4nh cho kem ndi, mugt va ngudi dan. 800g
bd d& mdm danh mugt rdi trdn 1an vao kem,
cho ti&p vani, ca phé dic dinh that muot.
50g dudng ndu siré cho rugu rum. Hanh
nhan hay lac rang béc vé bdm nho.

Thanh binh: Cd¢ mot lugt bat lai tudi sird,
phé&t kem, ric lac, ba lugt nhu vay. Trén mat
banh ph&t kem mugt, thut hoa 14 trang tri,
gdn lac gid nhd xung quanh.

Yéu ciu cAm quan

Bat nd déu, thom. Kem mudgt, khong chdy
x& trang tri trinh bay dep.

............................
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7- BANH PATESO

Nguyén liéu (10 suit)

Bot my 500g
Tiéu bot 3g
Thit nac vai 700g
Mudi tinh 15g
Tring ga 4 qua
Rugu conhic 1ly
Dau 50ml
Hanh t3i kho 30g
Ba 400g
Xanpé&t 10g
Banh my 100g
Mui tay 50g

Quy trinh ch€ bién

Bat fité: Ray bot 1én mit ban, lam thanh hinh
miéng giéng, cho thém vai thia diu, mét
chiit muéi va 2 long dé trdng, hoa nudc vao
b6t nhao thanh bat mém, vo tron d&€ chéd
mét 25 phiit. Cén bat thanh hinh vuéng ddy
khodng 1em, cho bd dan méng rdi gdp doi
lai, d& bat nghi 10 phit chd maét. Tiép tuc
can bat thanh hinh chit nhat rdi gap ba. Lam
nhu vay ba 14n rdi dé chd mat cho bat nghi.
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Chi y khi cdn bat &n déu tay, rfc bot déu
khip, khong dé bat rdch, bd phdi ra ngoai.
D6 la ldn can thit nhdt. Pénh diu bat d&
nghi 25-30 phuit réi c4n ti€p nhu vay dén lan
thd nim 12 duge. Can bat day médng tuy
theo titng loai banh.
Nhén: Thit lon xay nhd, udp tidu, mudi, xan-
Pét, conhic, hanh téi phi thom, rudt banh
my ngdm nudc vit kho, tron ddu, vien nhan
thanh ting qua tio to.
Thinh binh: X&p nhan lén mot nia bé mat
bat. Xoa nudc xung quanh nhén réi phii mot
mifa bat con lai trim kin nhin. Liy khudn
trdn ting chiéc binh dit vao khay. Phét
long dé tritng trén mit banh, bé 1o nuéng
chin vang,
Yéu cdu cdm quan
Banh vang déu, khéng nghiéng. Bat né déu,
toi x8p. Nhin thom dic trung cda conhic va
hanh t3i phi, gia vi vita an.




73 ~ BANH NUCONC LOREN

Nguyén liéu (10 suit)

Bot my 500¢g
Sita tuoi ' 500mi
Dam bong 100g
Tiéu bot 3g
Gan ga 100g
Mudi tinh 5g
Tring 15 qua
Nudc ding 500ml
Bo 250g
Pho mat ca

Quy trinh ché€ bién

Bat bridé (khong dubng): Quay bot thanh hinh
mi¢éng gi€ng, cho thém chit musi, 3 qui
tring, 250g bo chdy, 500ml nuéc 13, tron
déu, nhe tay. D& bat nghi 30 phuit, 18i can
bat méng 0,1-0,15cm. Lay khuén tron siu
5em, xoa bd, ddt bat vao rdi cit hét bat thita
xung quanh, Dung dia xdm khdp mit bat d€
khi nuéng khong phéng rop.

Nhin: Gan ga tran chin, dim bong thai
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mong xao thom.

Thanh bénh: Xép nhan vao bat. Tritng g3, sza
tuoi, pho mat 3, titu, musi, ddnh tan 4§
vao banh cho xam xAp mit nhan. Cho banh
vao 6 néng nudng chin, réi ric thém pho
mét ca, nuéng ti€p cho vang mit. Khi sn cit
ting mi€ng x&p vao lap 12 ¢6 trdi khan
tring,
Yéu cdu cdm quan

Banh dep, bat va nhan thinh mot khéi
khéng v& nat. Sia déng didc, mém, khéng
khé xéc. Bat toi x6p, khéng chdy xém.
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74 - BANH SO HUONG CHANH

Nguyén li€u(Cho 24 - 28 banh)

Tring 3 qud
Dudng xay 150g
Bo néng chay 125g
Mat ong 20g
Bot 150g
Bat ndi 1t

V4 chanh nghién nhd
Quy trinh ch€ bién

Béanh tring, dudng, mit ong cho dén khi
ch& ph&m ndy c6 mau tring.
Tron tit cd bot, bot ndi, ba, vé chanh vao t6
va dé& lanh.,
Lam néng 10 trudc & 210°C. Cho it bo, bat
4o vao khudn, sau dé d6 hén hgp trén vao
2/3 khuén banh.
Bé banh vao 10 trong 10 phiit, réi g& banh
khdi khuén va dé& ngudi.
Yéu cdu cdm quan

Bédnh gion, vang déu, ngot, thom mui chanh
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75 - BANH HANH NHAN

Nguyén liéu

Bot mi 200g
Mg 150g
Pudng 150g
Long dd tritng ga 2 cai
Vani 1 6ng
Lac hojc hat diéu rang 50g
Tiéu min

Quy trinh ché bién

Ray bot mi vao mam. Cho dudng, md nudc,
long dé trdng, tiéu min vao, nhdi that ky. 4
bot 2 gid.

Vo bt thanh titng vién bing qud quat,
4n det

bit banh vao khudén 6 thoa ddu, &n hat
didu hoic hat lac vao chd 16m & gia.

Cho banh vao 16 nudng khodng 20 phuit,
banh chin vang

Yéu cdu cdm quan

Banh chin, ndi va x&p.



76 - BANH BONEG LAN

Nguyén liéu

Tritng ga . 300g
Bot my 200g
Pudng kinh 200g
Déu thyc vat 20g

Quy trinh ch& bién

Cho triing ga vao chiu men (chiu s1t hoiic
thép khong ri) dénh ndi. Ric dudng ti
vao va dénh cho dudng dong lai. Ric bdt
my, bd vao tron déu.
Lét gisy vao khudn, xoa ddu len tren rbi 48
bot téi 2/3 khudn, dem nudng chin. C6 thé
phét kem bog, muit qué 1én m3t banh theo
yéu cau sit dung.
Yéu cdu cdm quan

Banh mau vang rom, nd x8p, mém, mii
thom, ngot diu.



u3

77 - BANH RAU CAU

Nguyén liéu

Rau cau bdt 50g
Nudc 1500ml
Sita dic 1/2 hop
Ca cao déng 10g
Vani 1 &ng
Dudng tring 200g

Nudc cat 14 dia
Quy trinh ché bién

Hoa tan rau cdu vao nudc, dé khodng 15
phiit cho rau cau nd. Cho 1én b&p, khudy
déu, nhd Wra cho rau ciu tan. Cho dudng
vao, ti€p tuc khudy cho tan dudng
Chia rau cau thanh 3 phin mdt phan cho ca
cao ddng pha lodng vao; mot phin cho sita;
mdt phan cho nude c6t 14 difa vao.
D& 16p that nhdt vao khuén, hoi ngudi (chua
doéng), rét tiép 16p thi hai khdc mau lén
trén, va 1iép tuc 16p thi ba, cho dén khi hét.
D& that ngudi, cho vao ti lanh
Yéu ciu cAm guan

Binh trong, ¢6 nhidu lop dinh lién. N&i
mau sic.
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78 - BANH DA LON

Nguyén liéu

Bot ning 300g
Dudng tring 300g
L4 difa 100g
Nudc c6t dita 300ml
Vani phdm xanh 1 ong
Pudng tring 250g
Bot gao 50g

Quy trinh ché€ bién

Cho b6t ning vao thau sach, cho nudc <&t
dita, nudc 6t 14 dia, va dudng vao khudy
déu, hoa tan.

Pau xanh niu chin, xay nhuyén. Sén dau
xanh vdi dudng, nude ¢St dira, bdt gao pha
loing, ddo déu, ddu xanh s& dic sinh lai.
Dit xing 1en b&p, ddi nudc so6i, d€ khudn
nhém trdn ¢6 thoa ddu vao.

Cho mdt mudi (v4) bt vao khuon, hdp gin
chin (mit bdt con uét), cho 19p ddu xanh
len. Pau chin, cho tiép 16p bdt Ién trén. D&
ngudi, 14y ra khéi khudn.

Yéu ciu cdm quan

Bénh c6 mau xanh, cac 16p dinh lién, khdng
1an nhan
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79 - BANHM CHUOT NUSONCG

Nguyén liéu

Chu6i xiém chin 10 qud
Vani 1 6ng
Banh mi Jat 28
Pudng tring 400g
Sita dic 5 mubng

Nuédc c6t dita (hodc sita tuoi) 300ml
Quy trinh ché& bién

Chudi béc vo, cit lat theo chibu dai qua.
Banh mi cit 14t méng. U6p chudi vdi it
dudng trong 3 gid
Cho dudng, sita, vani vao nudc cdt difa.
Khudy cho tan dudng.
Thoa diu vao khuén, 16t gidy duéi day khudn.
Nhiing bidnh mi vao hén hgp dudng, sia
vifa trdn. X&p truéc mot 16p banh mi vao
khutn. Ti€p theo 1a mét 1dp chudi. Cit x&p
ti€p tuc moét 16p banh mi, mét 16p chudi
cho dé€n hét.
Cho bénh vao 16 nuéng & 250°C khodng 1 tiéng.
Banh chin d€ ngudi, cho vao ti lanh. Binh
cang lanh cang ngon
Yéu ciu cdm quan

Bdnh ¢6 mau vang rom, vi ngot mat, thom,
béo ngay.

.................. _\ I, e —
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80 — BANH JT TOM THIT

Nguyén liéu

Bot nép loc  1000g Tom tuci 200g
Bot té loc "400g M3 nudc 50g
Bot sfnloc  400g Nudc mdm

Thit nac vai  600g Mudi

Nim huong 15g Mi chinh

Moc nhi 10g  Hat tiéu.

Hanh khé  20g

Quy trinh ch€ bién

V4 binh: Bot nép, bot té, bot sin (42 lai 50g
lam bot 40) c&n min, riy ky, quay thanh
hinh miéng gi€ng. Dun nudc that sbi, cho it
mudi, doi tit tr nudc s6i vao bot, vifa ddi
vita nhao, 16i khi bot nhuyén min, déo,
khong dinh tay la dugc.

Xoa bot khé 1én mit ban, lin bot thanh thoi
dai, cit ra thanh titng phin (50g/cai).

Nhin bénh: Tom tuoi ria sach, béc v, bd
diu, udp nudc mim, hat tidu. Thit lon bam
nhd, nim huong, mdc nhi ngam nd, ria
sach, thdi chi. Hanh khd bée vé bam nhd.
Thit, ndm mdc nhi, hanh trdn ddu v3i mim,
mudi, mi chinh, hat tiéu.

Pun m3 néng gia cho tdm vao xao san muc
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ra dé rieng. Ti€p theo xao thit cho chin, xdc
ra dé riéng.
Géi bénk: La chui ho qua lda, phoi ning
hosic nhing qua nuéc néng cho mém, cit
thanh hinh tron dudng kinh 20-25¢m, xoa
mé& trén 14, .cuén 14 thanh hinh nén. Can
phin bdt méng dudng kinh 10cm, cho nhin
tém, thit vao gifa vo trdn kin. Cho banh vao
14 dem hdp chin, banh trong 1a dugc.
Yéu ciu cdm quan
Bénh trong, vi béo ngdy, thom mui banh.
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Nguyén liéu

Tning _ 300g
Ca cao 30g
Dua gia 200g
Diu 6 liu 20g
Dudng dé 200g

Quy trinh ch€& bi€n

Tring dédnh tan loc qua riy. Dita gid nhd,
nhao bing nudc s6i 14y 200ml nude cdt 1 va
300ml nudc o6t 2.

Lay nudc ¢St dita 2 hoa vdi dudng, ndu sbi
loc bd cdn ba réi trOn vdi triing, s6cdla hodc
cacao va nudc cot dira 1, quiy déu.

B6i ddu vao khuén (bing gang) 1dm néng
khudén d6 hén hop trén vao. Pat khudn
banh vao ndi nudc sdi (ngap 2/3) day vung
kin trong khodng 40 phiit.

Liy khuén banh dit vao 16 néng 250°C
trong 10 phit dem ra d€ ngudi, bay vao
dia, cit miéng, an ngudi.

Yéu ciu cdm quan

Banh ¢6 mau ndu vang gidng gan. Thom,
day mui tring, difa, vi ngon, ngot, béo
ngay. Banh x6p, ¢6 nhidu gan nhu ré tre
giéng gan, nhe, rdo, khéng nhio nit.
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82 - BANH LOT

Nguyén liéu

Gao tring 500g

Duong thé 400g

Dira kho 200g

Han the 1 mudng ca phe.

1 b6 14 dira + 14 bd ngét.

1 migng v6i dn tru.

1 mudng ca phe nudc tro.

Quy trinh ché& bién

Giai doan 1: V6i hoa tan trong nuéc d€ lng
14y nuéce trong.

Gao vo sach d€ rdo ngam frong nudc voi +
nudc tro trong 2 ngay.

X4 sach gao vdi nudc lanh rbi d€ réo.

L4 difa, ri¥a sach, x4t khic réi gid nhé.

L4 bd ng6t, rita sach, vd nét trong nudc rdi
lugc bd ba .

Dita vit 14y nudc c6t 1 chén, va 3 chén nudc
rdo.

Giai dogn 2: Nudc ¢t dita ndu sdi vdi 14 dita
+ mudi + dudng + bot gao.

Pudng thé niu thanh nudc dudng,.

Bot dem xay min (1 chén gao + 1 chén nudc)
rdi pha them 1 chén nudc 14 dia + 14 bd
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ng6t A€ c6 b&t mau xanh.
Cho b6t vao xoong quiy déu cho chin trong.
Miic bdt ra r8 tre ke trén 1 chdu nudc sach
c6 pha han the. Diing mit ddy cia 1 mudng
g8 cha manh trén mit bét lam cho bénh lot
r6t xudng chiu.
Giai dogn 3: Miic banh lot ra ting bat, ché
nudc dudng va nuée cbt dita 1én trén cang.
Bénh lot ¢6 thé dung néng hay ding lanh.
C6 thé ding thém diu xanh nfu nhuyén
hoidc diu dd, dau tring nguyén bét.
Yéu ciu cdm quan

Banh chic, khong v3, vi thom, ngay
béo.
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89 - BANH TO CHAU

Nguyén liéu

B6t gao 300g
M@ thit - 100g
N&m meo 5¢
Putng cat 300g
Vitng 100g

Han the, ddu an

Quy trinh ch& bién

Giai dogn 1: M@ thai méng 5mm, xat lai hot
lyu nhd.

Vitng rang chin.

N4m meo ngam nuéc, ria sach, xit s¢i nho.
Han the phdi gid nhuyén.

Giai dogn 2: Ludng ci 1 chén bot + 3/4 chén
dudng + 2 chén nudc lanh + 1/2 mudng ca
phe hin the. Pudng + bot + han the dag
chung, cho nutdc vao nhéi cho tan dudng, loc
lai cho k¥.

Cho bt nay vao xoong, dit 1en bép khudy
cho d&n khi bot dic, cho nim meo + ving +
ma vao, tron déu.

Cho bdt vao khuén da thoa it diu, dit
khuén nay vao xing hap, hidp dé 30 phat,
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banh chm dem banh ra dé ngudi trit binh

ra khdi khuén, cdt banh ra titng miéng tuy
thich.

Yéu cau cAm quan
Bénh chdc, khong v, vi thanh, ngay béo.
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84 - BANH BISCUTT

Nguyén liéu

Tring ga - 1 qua
Puding nhuyén 150g
Sita ddc c6 dudng 220g
Bot mi néi 300g
Bot bdp 80g

Bo mé&m (hoic nau chdy d€ ngudi) 60g

1 chiit vani

1 muéng ca phé tiéu man

Quy trinh ché bién

Giai doan 1: Tring ga dénh ndi vdi dudng,
cho bo va sita dic vao.

Riy bot mi va bdt bip xubng ban, cho ti¢u
min, bdt ndi vani vao, trén déu.

Quay bot thanh hinh mi2ng giéng, cho tring
g di dénh ndi va dudng + bd + sita vao,
trdn déu tay, nhdi bot cho déu va bdt min la
dugc. By bot lai bing khan dm, 4 bot 1 gid
(c6 thé 1 trong td lanh 1 dém cling dugc).
Giai dogn 2: Sdng dem bdt ra, can bot cho
mdng d6 3 ly, ding khudn banh biscuit, &n
ra tiing banh, dem nuéng lfa trung binh.
Bénh chin vang déu la dugc. Cho banh vao
thung day kin.

Yéu ciu cim quan

B4nh vang gion, thom ngot




85 — BANHMH PONG TIEN

Nguyén liéu

Bo - 125g

Bot mi néi (s6 8)  150g

Rugu Rhum 3 mudng sip
Pudng 125g

Tring ga 2 qua

Nho khé 25¢g

Quy trinh ch€ bién

Bgt banh: Céch qudy bdt xem bai banh béng
lan bo.

Céch nufng: Thoa diu l1en vi. Ric mat 16p
bot mdng 1én trén. Mic bot banh vao hii
gidy. Pdy tdi ¢6 gdn mot dusi thide tron.
Léng tdi bot vao tii gidy thit hai. Nan bot
tron bing ngén tay cai trén vi banh. G4n
nho da ngdm rvgu Rhum 1én gita mit banh.
G6 nhe vi nuéng xudng ban. Pem nudng
banh vdi Ida nhe 120°C.

Yéu cdu cdm quan

Banh ddu, chin vang gidn, thom, ngot.
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86 - BANH SUA NHAN KEM

Nguyén liéu

Bt v

Bot mi 125g

Bo, m& hay dau 90g

Tring ga 4 qua

Nuéde 250ml

Mudi 1/4 mudng ca phe
Nhin kem

Budng cat 60g

Bot mi 40g

Sta dic 1 mudng sip
Nudc 1 chén

Vani 5g

Quy trinh ché& bién

Bt vé: Bog, mudi, nudc d€ vao xoong, dit
lén b€p ndu sb6i dem xudng d6 bodt mi da
rdy sdn vao, qudy déu tay cho dén khi bot
khéng con dinh day xoong.

Dap 1 tring ga cho vao xoong, quiy déu
trong 5 phiit, ddp tning khéc vao ti€p tuc
lam nhu trén cho dén khi h&t tning,

Bd bdt banh vao tui vdi, dudi ¢6 gin dusi
thi€c tron ngn 1én vi theo hinh khu 8¢ trén
mét c6 thoa long dé tritng. Pem nudng véi




Nhin: Tring ga va dudng cho vao t6 quiy
déu xong ray bot mi ti¥ ti¥ vao qudy cho tan
déu.

Nuéc pha véi sita dic xong cho vao t6 tning
+ dudng + bot.

Dit 1én b&p hdn hgp trén va quiy déu tay
cho d&n khi sanh vita dic. Nhic xudng cho
vani, bd hay rugu tay thich rdi d€ ngudi.
Cho nhdn vio vé binh: Khi banh va nhin
cung ngudi, 1ldy kéo cit 1 khodng ching
3cm & bén héng vé banh rdi 1y mudng
mic bd nhin vao giifa banh.
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87 - BANH THIEN NcA

Nguyén liéu

(Xem bai banh sita nhin kem)

Quy trinh ché& bién

Quay bot banh va nhan kem gidng binh
stfa.
Cho bét banh vao tii vai, dudi c6 gin dudi
thi€c trdn, nin b6t banh lam 2 phan.
Minh thién nga: Nin theo hinh bdu duc
(oval), nhung phin dudi hoi nhon, diu d6i
dién 1 noi gdn diu thién nga.
Diu thién nga: Njn theo hinh s§ (2) vai duodi
thi€e tron, dudng kinh 0,5cm.
Nu6ng banh véi hta vita. Ding kéo cit 2
hinh tam gisc & 2 bén héng banh, xoi 1 15
tron & phia ¢8. Miic nhan kem vao gida rudt
banh. Gén 2 hinh tam gidc hoi chéch ra phia
ngoai lam banh thién nga, G4n s8 2 vao c§
d€ lam d4u thien nga.

Yéu ciu cdm quan

Banh vang déu, khong chay, vi thom ngot
clia kem sita



88 - BANH SUA CHIEN
LAN PUONG

Nguyén liéu

Bot mi 125g

Bo 90g

Tning ga 4 qui

Miit bi 50g

Pudng 100g

Nude 250ml

Mudi 1/4 mudng ca phe

Quy trinh ché bién

Quiy bot banh gidng bdt banh sita nhan
kem, Trdn miit bi x4t hat Iyu cho déu trong
bdt banh.
Dit chio dau dun sbi. Ding mudng mic
titng mudng bdt tha vao chdo chién vang.
Bénh dugc gép ra lan so qua mot 16p dudng
xay nhuyén.
Yéu cdu cim quan

Banh vang, gion, thom, ngot
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89 - BANH TAT VEN

Nguyén liéu

Bot gao - 400g
Chanh 1 trdi
Budng 200g
Nugc dita ndu sdi 1 chén
Tning ga 1 qua
Nudc rao 1 chén
Dira kho 1 trai

Quy trinh ch& bién

Dira nhéi vit 14y 1 chén nudc cdt, 1 chén
nudc rao. '
Chanh vit 14y nudc.

Pudng thing véi 1 chén nudc c6t dita dun
s6i.
Triing dénh tan.
Ché tring ga, nudc difa, nuée chanh vao bot
gao tron déu ri loc sach. Dit chdo m& cho
s6i. Miic titng it bdt d vao cho chién vang,
(m@ vita ngdp mit bot, d€ chién ting banh).
Yéu cdu cAm quan

Banh tron, ¢6 vanh ddim xung quanh, bén
trong banh ¢6 nhidu dudng ré tre tia ra. Vi
thom, ngot, béo.
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90— BANH TIEU

Nguyén liéu

Nuéc 100 ml

BPuéng vang 60g

S6-da 1/2 mubng ca phe -
Bot mi dai (s6 11) 250g

Me 50g

Diu chién

Bot khai 1/2 mudng ca phe

Bot mi (b6t c4i) 50g

Quy trinh ché& bién

Bt cdi: 50ml nude va bot khai qudy cho tan
va cho 50g bot mi vao nhdi ddu réi 4 12 gid.
Bét binh: Puang va nudc quiy tan, chiit
mubi va 1/2 ca phé sb da + bdt cai + bot mi
quy déu thanh mot khéi bot kho xong dem
ra nhéi véi bot 40 ngoai. N&n bét nhuy <om,
ndm xong dp xubng cdi dia va 4 1 gio véi
khidn £m. Xong ngit ting cuc va trong khi
dy lai ¢ 15-20 phiit. Pem chién vang vdi hta
to. Nang xoay banh d€ banh néi t6t ddu,
Yéu ciu cdm quan

Banh vang déu, thom ngot
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91 - BANH PHUC LINH

Nguyén li¢u

Bot ning 300g
La dita 10 1a
Dudng xay nhuy&n 250g
Dita gia 1/2 qua

Quy trinh ché& bién

Dita nao nhd, cho nitde nhao vit 1dy nudc
c6t 1 chén. Thing nuéc c6t nay cho tdi khi
sén sét cho chit mu6i vao vira &n va dé
ngudi.

L4 dita nita sach, thdi nhd, bé vao chio rang
kho xong d6 bot vao rang, cho t6i khi 14 dita
don la bot chin. Nhic xudng riy bot lai va
bé 14 dira.

Tron chung bdt véi duong xay nhuyén cho déu,
Ruéi tiing mudng nuée dita di thing vao
chdu bdt va dudong. Nhéi déu, ti€p tuc rudi
nudc o6t dén khi nao bot vita nin Ia duge
(ndm bot thdy dinh, khdng rdi ra 13 dugc).
Cho b6t vio khuén binh, ém that chit,
ding s6ng dao gat bé phin bot thita xong
g6 khuén banh xuéng tim thét banh s& rdi
khdi khudn. '

Bénh c6 th€ d€ do vai ngay, vi ¢6 nudc c6t
difa nén banh mau hu.

Yéu ciu cdm quan

Banh chc, kh6ng v3, thom mui 14 dia, ngot mat.

.........
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92 - BANH DAM BACO

Nguyén li¢u

Tring ga 1 long tring
B6t mi ndi (s6 8) 60g

Buong 60g

Bo 35g

Sifa tuoi 30g

Vani

Quy trinh ch€ bién

Giai dogn 1: Long trdng tring ga danh néi,
cho dudng tit tit vao, danh that ndi.

Cho bd vao long tring, tron déu, ray tir ti
bot vao, tron déu.

Cho sita tuci vao tx tiX, ti€p theo cho vani
vao d€ c6 muii thom, tron déu bot.

Giai dogn 2: Cho bot banh vao tii vai, d chét
tii c6 thé c6 dé dudi thi€c trdn, nin banh
18n vi di thoa diu'va ric bodt sdn, nin dai,
dap banh xubng ban cho banh moéng ra,
dem nudng lia vita, banh cit d€ trong 10, bst
I%a, 14y dda cudn tron banh lai cho banh -
vao hop day kin, '
Yéu cdu cdm quan

Banh vang déu, gion, thom ngot, khéng bi
vd,
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93 - BANH BONG LAN DUA

Nguyén liéu

Tring ga 8 qua
Bot mi 250g
Butmg cat 250g
Bo 50¢g
Dnia ' 1 qua
DPudng thé tring khuon  50g
Nho kho 25¢
Tréi so ri do 10 trai

Quy trinh ch& bién

Chudn bi va stla soan: Bot banh (xem bénh
bong lan)

Dita x4t titng khoanh day lcm, bé 16i gita.
Sép tiing khoanh dita vao ddy khuon, nhilng
chd tréng thi sip nho kho.

P8 bd1 banh 12n trén (2/3 khudn)

Hoan tdt: Pem nudng bing thiung hodc 10
nudng.

L4y banh ra va dit ngugc 1en dia.

D4t nhitng tréi so ri 3 vao nhiing chd trdng
cda 16i dda

Yéu cdu cdm quan

Béanh vang déu, khéng bi chdy

Pudng ca-ra-men vita vang dep khong chiy kheét.



94 - BANH HA CAC

Nguyén liéu

Vo?
Gao nang thom 125¢
Nudc lank- 160g
Bt ning 20g
Ca phé mudi 1 mudng
M@ nudc 2 mudbng
Diu #n xoa tay - 1 mudng
Bdt nidng rdy min 2 mudng
Nhén:
Thit lgn nac 200g
Cua thit 2 con
Ma 2 mudng
Sén - 1/2 ci
Ca rét 1cd
Mui tau 10 cong

Muéi tiéu, bot ngot

Quy trinh ché€ bién

Nhin binh: Cua ludc g& thit, th1t nac xit
mong, bam nhé.

Cii sén got v6, bao méng, x4t sgi, bam nho,
vit rdo nuéc.

Ca r6t tia hoa 14 chdn nudc sdi cho hoi chin.
Mui thu ngdt bé 14 nhd. Hanh tay, tdi xit
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mdng bim nhd.
Bic chio m& néng, phi hanh t3i bd ci sén
vao xao, chin 14y ra tron chung vdi thit, cua,
ném mudi, tidu bdt ngot, vita an, vd vién
béing ngén chén cai.
V6 binh: Gao vo sach ngam 12 g1, x4 sach
d€ rdo nudc.
Cho gao vao xay nhuyén, dung véi loc ky.
Ray bot vao thau, ché tit tir bot gao va mubi
vao, dung vdi loc lai 1an nita cho bot min.
Cho tt cd hén hgp vao xoong, bic 1én bép
khudy cho gin chin, cho 2 mubng stip m&
vao, nhic xuéng ding dda to ban ddnh that
nhuyén, xong xoa ddu vio 2 tay nhdi lai cho
min, ngdt ting cuc bot bing ngén chan c4i,
vo tron, rdy it bt nang 1én ban, d€ cuc bot
1én cin mdng d6 2 ly, cho nhén vao gida,
gdp mi€ng bot 1am d6i dung miéng lon sifa
hojc khuén tron &n thanh hinh ban nguyat,
1dy tay x€p ly 16p vé ngoai.
Béc xing nude s6i cho banh vao hip (nhé
thoa ddu). Hdp 46 5 phut thi xa hoi. Trung
binh hip 10 phiit I chin bénh.
Banh chin dem ra gdn ca r6t tia hoa va' mui
tau Ién banh, cho banh vao khuén gify
tréng dep va ngon.

TP e, et e e,
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95 - BANH TRUNCG SUIA

Nguyén liéu

Tring ga 5 qua

Budng cét 200g

Sifa tuoi (hodc 50g sia ddc pha loang)
500ml

Ca phe den (loai ly nhé) 1/21y
Vani .

Quy trinh ché& bién

Giai dogn 1: D3p trdng ga ra bat, dung
mudng danh cho triing tan déu.

Cho duding va sta tuoi vao tring ga, quay
cho tan déu (ding qudy nhiéu, banh s& bi
tan ong).

Cho ca phé di ndu tan vao bét tring ga,
duong, sia (nfu khong thich cai pheé thi
ding cho vao).

Trang khuon nhom bing 16p dudng c4t va 2
mudng stip nudc lanh d6 vao khudén nhom
dinh d6 banh (khuén to phdi ting lugng
duding vad nudc). Quiy cho tan dudng, cho
khuén dudng 1én bép dun cho d&n khi
dudng cé mau dé niu, trdng ddu 1en day
khudn va chung quanh khuén. Phdi trdng
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lién ic dudng tdi kéo dudng ciing khong
trang dugc.
Giai dogn 2: Cho hén hop dudng, sifa, tring
ga, ca phé vao khudn da trang ca-ra-men.
Pem bé4nh chung céch thuy (ding d€ lia to
bénh s& bi tan ong) cho d&n khi bénh chin
(ddng tim xdm vao banh, thidy bdt banh
khong con dinh tam 1a banh da chin).
P& banh ngudi cho banh vao ti lanh, banh
dn lanh méi ngon.

Yéu cdu cdm quan
Binh chic, trong, bé mit min, khong rd,
thom ngot, mat.
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96 - BANH BOT LOC

Nguyén liéu

BQt nﬁng ) 3003

Nuéc s8i 3005
Tém d4t 200
Ma ot
e 50 g

Hanh 14, bat ngot, nudc mdm, &t xanh.
Quy trinh ché& bi&én

Giai dogn 1: TéHm lam sach, cit dau, bé
dubi va chan, rit b chi den & sdng lung.
Nutéc lanh dun s6i.

Hanh 14 x4t 14t méng,.

Giai dogn 2: Dun md s6i, cho hanh 14 vao do
dédu rdi dem xuéng.

Béc cho m& phi hanh thom, cho t6m vao xao
chin, n2m mudi, tidu, dudng, bdt ngot, va
mau long t6m.

Ch# nudc sbi vao td bot cho dén khi vo vien
dugc va bt khong dinh tay. Nhéi ki roi dé
nghi 15 phuit.

C4t bdt ra tiing miéng 10g, cdn day 0,3cm dé€
tém vao gita, gip mi bot lai rdi dung khudn
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thi€c, cit bot c6 hinh ban nguyét.

Giai dogn 3: Tha banh vao nuéc dang soi.
Ludc banh cho dén khi chin trong thi vét ra,
tha banh vao t6 nudc lanh.

Mudi phut sau, vét banh ra dé réo.

D4t banh vao dia trén tring m& hanh.
Bénh dung v6i nuéc madm 6t xdt khoanh.
Yéu ciu cdm quan

Bénh hinh ban nguyét, mém, ngon, thom
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97 - BANH BAN

Nguyén li¢u

Bjt vd: Giong banh quai vat.

Nhin:

Pau xanh - 200g.

Pudng 200g

Long d6 tring vit muSi 4 qua

Rugu tring 1 mudng siip
Gung 1 miéng
Long dé tring vit 1 qud

Quy trinh ch€ bién

Nhin :D3u xanh sén dudng

Ldng dé trning rda bing nudc ging cho bét
tanh. Chia thanh 40 mi&ng nhé.

Dung dau xanh géi tritng mubi & giita.

B§t vd: Gi6ng bdt vé bdnh quai vat. Can
thanh miéng bt méng. Cho nhan vao giita
g6i kin, dit 1ip xuéng lam d4y banh. Thoa
long dé tning vit 1én mit banh. Pit banh
en vi c6 16t gify d€ banh khdng bi chay
khét. D€ bénh vao thiing nudng. Banh chin
vang, ngudi x&€p banh lén dia.

Yéu ciu cam quan

Bdnh vang déu, in thom, don
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98 - BANH DUA SUA

Nguyén liéu

Dita 2 trai

Tring ga 8 qua

Nuée 10 mudng canh
Sita dic 1/2 hop
Pudng 15 mudng canh
Bot mi 3 mudng canh

Quy trinh ché& bién

Pudng, nudc cho vao trong xoong néu tan.
Ch& sifa vao xoong dudng quay tan, nhic
xudng d& ngudi.
Tning ga dap v4, quiy tan rdi luge qua ray.
Ch& nudc dudng va sia vao tring, quay
déu. Cho bot mi, va-ni vio trdn chung.
Khoét mot 18 tron trén trai dita tuoi.
Ché& hén hgp nudc bot, tring vao trai difa,
sau khi da 14y nudc dita ra. DPay ndp dita.
Chung cach thily hodc d€ vao xidng hip véi
I¥a nhd, d&€ ngudi, cho banh vao ti lanh. Khi
ding got bé vé ndu, x¢ trii dira lam 8 hodc
10 mii.

Yéu ciu cdm quan

Bénh phéi that min, khdng c¢6 tan ong.

e



99- BANH MEN

Nguyén liéu

Bot ning 300g
Bot gao ' 10g
Nu6c c8t dira 100g
Va-ni 1 8ng

Dau thoa khuén
Quy trinh ch& bi&n

Cho nudc cot dita va dudng vio chung
thau, quiy cho that tan dudng.
Bot gao gid nhuyén, rdy chung véi bst ning,
cho va-ni vdo, tron déu.
Ché tit tit hén hop nuéc c8t dita va dudng
vao bét, nhdi déu, nhdi d&n khi dudng tan
hét va bét min 14 dugc, dem G bot 1 dem.
Sang dem bot ra, nhdi lai (n€u bdt khod rudi
thém nudc cot dita da cho chiit dudng quay
tan). Pem b4t lam thanh mi&ng hinh chi
nhét (dai, ngdn tiy thich) day d¢ 1cm, ding
dao nhd xdt bdt ra titng s¢i ngang dd 1cm,
14y sdi bot d6 x4t nhd lai dai dé lem, vo
tron vién bot.
Vi nuéng diu tién nén thoa chiit it ddu cho
banh dé tréc (cdc vi sau khéng cin thoa), |
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cho banh 1én vi men nudng. Binh khé va
chin ban trong 1a dugc (10 d€ Ifa trude 15
phiit, hiy d€ banh vao). Banh chin dem ra
42 banh that ngudi, 1ic déu vi mng xuéng
ban, banh s& tréc ra d& dang, cho banh vao
thang day kin kéo banh bi mém.

Yéu ciu cdm quan

Banh vang déu, gion thom.
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