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Quyén sach nay thudc ban quyén ctia hai tdc gia Linh Trang va Thién Huong.
Moi hinh thttc sao chép mang tinh thwong mai déu khong duoc phép néu
khoéng c6 s déng y cta cdc tac gia.

Ban doc dugc quyén sit dung nhitng tw liéu trong cudn sach véi muc dich st
dung cd nhan nhung khong dwoc stt dung dé kinh doanh.
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CACTAC GIA

LINH TRANG

Linh Trang sinh nim 198S, hién dang lam nghién cttu sinh tai Khoa Kinh té - Pai hoc
Antwerp — Vuong quéc Bi. Tir s¢ thich ndu dn va chup anh d6 an, Trang daldp nén trang
web www.savourydays.com d€ chia sé cdc cong thirc va kinh nghiém ndu nuéng cua
minh. Bén canh cic bai viét quanh chuyén bép nic, Savoury Days cang c6 cic bai viét
khdc chia sé vé kinh nghiém chup anh d6 an, nhiéing chuyén di va cdc cu chuyén nho
trong cudc s6ng hang ngay ctia mot nghién ctiu sinh xa nha.

THIEN HUONG

Thién Huong sinh nam 1985, dugc dao tao va lam viéc trong linh vuc thiét ké d6 hoa
nhung cic linh vyc khdc nhu nhiép anh va craft- tam dich 1a lam nhéng vat dung thu
cong cang thu hut Huong. Hién tai Huong dang lam thiét ké ty do dé c6 thai gian thuc
hién nhting dy dinh riéng ctia minh.

www.ficticwordpress.com

www.wix.com/seasoncrafts/home



LOI TUA

Viéc cho ra d6i quyén sich nho nay la mét sy tinh cd ddy tha vi véi hai ching téi. Mic du
dam mé cua t6i va Trang khong hoan toan giéng nhau, v6i Trang la ndu an, con véi toi la
trang tri tha cong va thiét ké, nhung trong mot thoi gian dai theo déi blog ndu an cta
Trang, t6i da nghi ring ching t6i c6 thé lam mot diéu gi d6 chung nhau vé s¢ thich caa hai
dtra. Lic d6 moi thi thit mo hé nhung t6i van nhén ra gitta ching t6i ¢ sy két néi. That
may la Trang cting c6 chung suy nghi, va khong chi vy, néu t6i nhé khéng nham thi Trang
1a ngudi dé cap trudc vé viéc hop tac nay....

..ching t6i bit dau tir khoang ntta nim vé trudc, khi Huong gti mot 16i nhin trén
Facebook, rit bing quo vé viéc mot luc nao do, liéu hai dita ¢6 thé lam mot diéu gi d6 cung
nhau. Va t6i nghi dén mét tip hop cta rdt nhiéu nhing diéu binh di ma ca t6i va Huong
thudng ngay van lam cho bia dn va ng6i nha nho caa minh, nhula mét miéng 16t céc xinh
xin, mot cdi g6i mém mai dé chong tya lung sau mot thoi gian dai ngoi lam viéc bén mdy
tinh, hay mot vai moén an ngon doi ca nha méi budi chiéu. Y tuéng luc d6 chua c6 gi ro rét,
chi 13 t6i nghi rang c6 1€ sé that tuyét néu cé mot cuén “cdm nang” nhoé nhu thé...

Va tit nhiing ¥ tuéng rit mo ho, chi don thuin xudt phat tir dam mé ctia ca hai ddia nhu vy,
sau ntfa nam cung nhau chia sé valam viéc, cudi cing Food ‘n Craft ciing c6 thé chinh thic
ra mit cdc ban. Noi vé quyén séch nay, hay dung hon la vé khoang thoi gian ntta nim vita
qua, ching t6i xin phép dugc trich din mét cau néi ctia me Teresa: “Khong phai ai trong
chung ta cang c6 thé lam dugc nhiing diéu16n lao, nhung ching ta c6 thé lam dugc nhing
viéc nhé bé véi mot tinh yéu 16n” (Not all of us can do great things. But we can do small
things with great love). Mic du nhiing gi c6 trong nhiing trang tiép theo déy chila nhiing
thit rdt binh thuong va gian di, nhung ching t6i hi vong la tinh yéu 16n ma ching t6i da
luén dp ukhilam quyén sich nho nay, qua tiing ciu chi, ting hinh anh, sé cham dugc dén
trai tim cta ban va khoi ddy nguén cam hing. D€ r6i nhiing cam hiing &y, cing véi doi ban
tay khéo léo va sy quan tim chdm soc ctia ngudi vg, ngudi me, ngudi con... sé chuyén
thanh nhéng moén dn ngon hay d6 vit xinh x4n lam dep thém cho t6 4m cia méi gia dinh.

Thing § - 2012
Thién Huong & Linh Trang



FOOD

MOT VAIDONG CHIA SE

Khi lap blog Savoury Days mét nam vé truéc, minh khong c6 bat ki muc dich hay ké
hoach 16n lao nao, tat ca chi vi thich ndu an, va thich chup anh d6 dn, nén muén c6 mot
noi dé luu lai tit cd nhiing “san phdm” lam ra t bép va ti chiéc mdy anh ca minh.
Nhung thit may méin Ia Savoury Days trong m¢t nam sau d6 da nhén dugc rit nhiéu sy
ung ho ctia moi ngudi. Va cing nhd nhiing chia sé ctia doc gia tai Savoury Days trong
mot nam vita qua ma minh cdm nhan dugc nhiéu va r6 rang hon “gia tri” cta viéc ndu
an. Khong chi la mét mén dn ngon “dai” chong sau mot ngay lam viéc vat va, hay mot
chiéc banh ngot d€ con dugc &m bung hon gitta hai gid hoc, ma la rit nhiéu yéu thuong
dugc gtii gim. Va ndu an, khong chi la vao bép, “nghich ngom” véi néi niéu xoong chao,
ma nhiéu hon thé, Ia chim séc nhiing ngusi xung quanh.... Viéc ndu dn va chyp anh
hang ngay caa minh, nh¢ Savoury Days, ciing c6 nhiéu niém vui hon va dugc thuc hién
cdn trong hon, dé€ c6 thé lam tot muc dich “mdi” 1a chia sé va truyén cam hing “lan vao

bép” dén tit ca moi ngudi.

Danh cho phén “Food” ctia “Food ‘n Craft”, minh chon ra tit Savoury Days mot s6 cong
thic da rdt dugc yéu thich va nhin dugc nhiéu sy ung ho cua ban doc trong nam vira
qua. Hau hét déula cic moén dn don gian, cé thé dé dang lam cho biia an hang ngay va
cang dé bién tdu theo s& thich va khdu vi cta tiing gia dinh. Hi vong la phan ndu 4n nay
sé giup cho céc ban c6 thém nhiéu goi y cho cau héi van ludén lam dau déu cic ba néi

trg: “T6i nay an gi?”.

Linh Trang
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Thit quay gion bi
Canbh rau ct thip cdim
Nom thit bo 6t chuoéng
Ga om dau viing

Canh Tom Yum

Toém nudng bo toi
Canh dua thit bo
Chan gio om xi dau

My Y sét Carbonara
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NGUYEN LIEU CHIA SE

500gram thit ba chi/ baroi

Mén thit quay trang mém, thom phitc, tuom mé véi lép bi gion tan, ding kem véi dua mudi hay ci kigu mudi
luon la mén an ua thich trong bita com nha minh. “Tran tré” nhiéu nhat véi mén an nay cé lé la: Lam sao dé bi

2 thia cafe mudi
ion??? (Duong nhién roi, thit quay gion bi ma bi lai khong gion thi con gi la ... thit quay gion bi nita).
(minh d¢ 6 tinh) & 8 & 88 & &
ung muoi That ra dé lam cho bi gion khong khd, ciing ching bi quyét gi cao siéu, chi ¢ vai gach diu dong nho nhé cin ghi
1 thia canh dim nhé nhu thé nay thoi:
(minh diing dém gao)
Bétné 1. Phan da/ bi cn phai giit kho rdo, trudc khi uép thi thdam cho that kho, trong qua trinh nuéng thi thodng
otnem ciing nén ldy ra tham bét me (néu cd) dinh trén mat da/ bi.
(minh diing gia vi Hai Chau)
2 thia cafe bot hanh & bét téi 2. Khi chudn bi thit, ding tam nhon hay nia cham that nhiéu 16 lén phan da/bi, nhung khong cham qud siu,
(khéng bt buéc) tranh dé ma trao lén mat da/bi khi nuong. Cham cang ky thi bi né cang nhiéu, thanh phdm sé cang gion.

3. Cdc ban cé thé udp thit bang cdc gia vi tity thich, riéng phdn da/ bi, dé gitip nd gion thi nén sit dung mot
trong nhiing thit sau dé phét lén: Mudi, dam, nudc cot chanh hoac/va mudi né (d[mg mudi nd thi nén cdn than
mot chiit vi néu nhiéu qud sé dé bi ding).
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Bikip lam cho da/bi gion chi ¢6 vay théi. Cau héi cudi ciing 6 I la: Liéu c6 can 1o chuyén dung dé quay thit
khéng? O nha minh chi c6 mot chiéc lo nudng nén minh van diing chiéc 10 nay dé midng. .. tat tan tat tir banh
cho dén ga vit va ca mon thit quay nay nita. Va minh thdy chdt lugng thit on lam, mac dii trong qud trinh nuong
thit tiét ra khd nhiéu ma nhung miéng thit thanh phdm van rdt mém, ngay va thom ngon. Bi thi gion tan, dat
tiéu chudn tao ra dm thanh ‘rom rop” khi nhai :-)

"MEO VAT
Thit sau khi quay xong,
dékhodng 15 — 20 phut

I

CACH LAM

10i mdi thdi, thit sé mém

; 1. Thit d€ nguyén miéng, cho vao n6i, d6 nudc lanh ngap thit, thém mét nhim
va ngon hon

nho6 mudi. Pun s6i réi ha Itta vita dun thém khoang 2-3 phut. Bic néi ra khoi bép,
d6 hét nudc ludc di, ria lai miéng thit cho sach. Dung gidy lam bép thim kho
hoac dé cho thit kho réo nudc, dic biét 1a phan bi. Céc ban c6 ging giit tranh dé
phan bi bi cong sau khi lugc nhé.

2. Sau khi thit da dugc thdm kho thi 14y tim nhon, nia.. xdm that nhiéu 16 trén
mit phan da/bi. Luu y: khong nén chim qué sau, khi nuéng mé & dudi dé trao
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lén phén da, lam cho da khong né gion dugc. Sau khi chim xong, néu cin thiét thi lau lai phan da/bi
mot 1an nita cho khé rdo.

3. Usp thit: Thudng thi phén thit va phan bi sé dugc u6p riéng.

V6i phn thit thi c6 rdt nhiéu cach uép, nhung minh chi x4t mot chut xiu bot gia vi véi bot hanh &
toi lén thoi. Ly do st dung hanh t6i 1a khi nuéng thit sé thom hon. Néu cic ban dung hanh téi tuoi
(bam nhuyén) dé uép thi khi quay thit nhé gat vun hanh téi ra ngoai dé€ vun nay khong bi chay
den va dinh vao thit nhé. Con Iy do chi diing mét chut gia vi (hodc muéi) 1a dé thit khi quay xong
s& ¢4 vi thom ngot tu nhién (chim kém nudc mém tdi 6t ngon cuc ki).

Vi phén da/bi thi cic ban phét 1-2 16p ddm, tiép theo x4t thém mot chut mudi. Cho thit vao hop,
day kin, dé noi thoang mét hoic tt lanh tif 6-8 tiéng (dn trua thi nén udp tit t6i hom trudc, in t5i
thi uép tif sdng...)

4. B4t 16200 do C trudc 10-15 phut. Khi 16 dat nhiét dd 200 d6 C (hai lia) réi thi dit miéng thit
1én khay nuéng, quay phdn bi Ién trén, nuéng thit & ndc gitta trong khoang 20 phut. Minh thudng
dat thém 1 cdi khay c6 16t gidy bac & dué6i dé hing m& chéy ra tu thit, nuéng xong cing d& duoc it
nhiéu khoan don dep.

Sau khoang 20 phut thi ldy thit ra th4m md trén phan bi (néu c6). Quét thém ddm lén bi. Nang
khay nuéng lén cao hon 1 nédc, nuéng thém khodng 25-30 phut nita cho bi né tung bting nhé :-)
Budc phét dim nay c6 thé lap lai khoang 1-2 lan. Minh nuéng & ndc gin trén cing thém khoang 30
phat &200 d6 C thi thit chin vita ngon, khong bi chdy va thit rit mém ngot. Nhing phat gan cudi
thi cdc ban nh6 d€ y canh chiing vi néu khong thi bi sé nhanh bi chdy lam.

5. Thit chin ldy ra dé tdim 15-20 phut cho nguéi (va cho phin m& bén ngoai ngdm lai vao thit - dn
sé ngon hon), roi thai thanh miéng vita an. Sip 1én dia, diing v6i com tring néng, thém mot chén
nudc mim toi 6t hodc nudc tuong tiry khiu vi, mét dia dua cai hay ct kiéu mudinia.... AN
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NGUYEN LIEU

1 b6 xuong ga
Khoing 20 con tom kho ¢ vita
1 cit suhao nho
1-2 ci carét nho
3-5 cai ndm Pong Co
(hodc 8-9 cdi ndm huong)
Mudi hoic bot gia vi, nu6c mim

MEO VAT

Hét bot trong khi ninh
xuong sé gitip nudc canh
trong, bat canh ngot va
dep mit hon.

CANH RAU CU THAP CAM

CHIA SE

Mon canh nay la mot “vi du’” cho cdc loai canh niu don gicn nhing van ngon va dis chat, nam trong chuéi
bai minh viét danh riéng cho cdc ban du hoc sinh ciing 6 xa nha va thuong thiéu thon thoi gian d¢ chudn bi
bita com nhu minh.

Naiu canh ngon thét ra khdng khé, quan trong nhdt i c6 nude diing ngot roi thém rau cit hay thit cd tiy
thich I c6 mot bt canh ngon lanh néng héi cho ban than hay cd gia dinh va ban bé roi. Nhu mén canh
nay thi nide dimg minh ninh xuong ga va thém it tom khé nita. Xuong ga khong mat nhiéu thoi gian dé
ninh nhu nhiing logi xuong khdc, nige dtkng lai ngot thanh kiéu nhe nhang nén minh rat thich. Rau cit cho
vao canh thi minh diing su hao, ca rét va ndm, nhung cdc ban ¢6 the thay doi theo mua va tuty theo khdu vi
cila gia dinh nhé.

ACH LAM

1. Xuong ga riia sach, xép vao ndi, d6 nudc lanh ngdp xuong, kém theo 1 thia
canh mudi. Vin ltta to dun s6i, sau khi nuc s6i thi ha Itia vita, doi thém 2-3 phat
thi bic xudéng, d6 nudc ludc di, rita lai xuong cho sach vun thit va bot.

Noi riia sach, xép xuong lai vao néi. Tom kho rtta so cho sach dat cét, cho vao néi
cling xuong ga. D& nude ngip xuong. Vin It to, doi nudc soi thi hét sach bot
(néu c6). Ha Itra nhé, ninh xuong ga trong khoang 40-4S phut (néu ding néi
thudng, ndi &p sudt ninh sé nhanh hon), dén khi nudc ngot. Vi xuong ga, khong
nén ninh qua lau, xuong sé dé bi ba.

Sau khi ninh xong thi vét xuong ra khoi noi, dé lai tom.

Nudc dung nay c6 thé ninh nhiéu trong mot 1an, réi bdo quan trong ngan mét ta
lanh tir 1-2 ngay, hodc dé dong da. Minh hay duing chia vao céc tdi nilon c6 khéa
kéo (ziplock) roi dé ngan d4, khi can chi viéc ldy ra ra dong, rit tién.

2. Trong lic d¢i ninh xuong thi chudn bi rau ci: Su hio, ca rét got vo, thai miéng
viia an. Nim ngdm nudc dm trudc 1-2 tiéng cho nd mém. Rita lai réi vit sach
nudc. Théi lit mong.

3. Pun s6i nudc dung, doi nudc soi thi tha su hao, ca rét, ndm vao. Pun s6i & hét
bot néu c6. Ha Itia vita va ném mudi/mam/gia vi cho viia in. Ndu thém $-10
phut dén khi rau chin mém. Diing néng, c6 thém it hanh mui sé thom ngon hon.
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NGUYEN LIEU

400gram thit bo bap
Ot chuong mau d6, vang, xanh
(' méi loai mot qua nho )
1 ca hanh tiy nho

2-3 tép toi

1 ci hanh khéo

1 qué chanh tuoi

Rau thom: mui, bac ha...
Lacrang gia dap

Nuéc mam, dudng, dim, bot gia vi
(hoic mudi), tiéu
Dau an

CHIA SE

Mt trong nhiing thay ddi tich cuc nhdt ciia minh sau hai ndm ndu an hang ngay cd ¢ la minh da “biét cdch”
thudng thiic nhiéu loai d6 an hon. C6 rat nhiéu thit trudc ddy minh khong thich thi gio minh da c6 thé cam
nhan duogc cdi ngon ciia né. Mot vi dy dién hinh la 6t chudng hay 6t Paprika. Hoi 6 nha minh rdt khong thich
loai 6t nay vi cdm gidc la n6 luon co mot thit misi hoi hang hang rit kho chiv. Khong thich dén miic ma
chéng han nhu di an Pizza, thuong la minh sé ngd thanh phan trudc, néu cé 6t chuong thi gan nhu chéc chin
la s¢ khdng goi. Thé roi sang bén nay ndu nhiéu, thi nhiéu, gio Paprika lai la mot trong nhiing thii rau yéu
thich cia minh. Thich cdi su gion, ngot, mdt ciia né, thich cd ba mau xanh, d6, vang tuoi réi, chup dnh ai goi
la “ndi ban bat” nita.

CACH LAM

1. Chudn bi nguyén liéu:

- Thit bo rita sach, thim kho, thdi mong, uép véi chut gia vi va hat tiéu, dé
khoang 20-30 phut cho ngdm.

- Hanh ty thai mudi cau méong, ngam vao nuéc dd trong khoang 3 — 5 phut réi
v6t ra. Tron hanh v6i 1 muéng canh dudng va 0.5 mudng canh dém hoic nuée
c6t chanh cho hanh bét hing.

-Ot chuodng riia sach. B6 doc, bé phin nim va hat réi théi thanh ciac miéng nho
dang soi dai (dung théi méng qud vi khi tron 6t sé dé mat vi gion).

- Hanh khé va t6i b6c vo, bim nho. Lac rang chin, dai sach vo, gia dap. Rau
thom rtia sach, thai nhé.

2. Bic chio 1én bép, dun néng 1 thia ddu n roi phi thom hanh toi. Dé lira to,
cho thit bo vao xao chin téi.

3. Pha nudc tron ném nhu sau: Pha nu6c chanh hodc ddm véi dusng cho vita
chua ngot, tiép theo cho nudc mim vao dén khi vita man.

4. Tron thit bo véi hanh tay, 6t chuéng véi nuéec mam chua ngot, ném ném lai
lan nita cho vira @n. Cho cdc loai rau thom vao tron déu. Sip ndm ra dia hoic
bat. Ric lac rang 1én trén.

090
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NGUYEN LIEU

400gram thit ga

(daloc bo da va xuong)

1 méu gitng do 3-4 cm (thai chi)
2 tép téi (bdc vé, bam nhuyén)

2 thia canh xi dau (nudc tuong)
1 thia canh ddu hao

1 thia rugu gao (khong bét bugc)
1.5 thia canh dau viing

Hat tiéu, viing tring rang chin
50ml nu6c néng
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CHIA SE

Khong phdi la mon an rét dac biét, néi ding hon la cich lam cuc ki don gian, nhung day lai la mén ma
minh rit thiong hay lam, dac biét la trong nhiing ngay mia déng lanh u dm va mua gio. Béi midi thom
cila ddu viing cing véi mili giing cay cay nong dm ludn tao cho can bép nhé mot cam gide dm dp va
binh yén. Minh cing tinh co dugc biét rang, su két hop giita thit ga, giing va ddu viing sé tao ra nhiéu
chat dinh du[mg tot cho siic khée, nhat la véi phu nit. Nén nhiing khi cam thay trong nguoi mét méi hay
ngai lam nhiing mén cau ki, nhung lai van can do an ngon va du chat thi “Ga om ddu viing” la su la

chon hoan hdo.

ACH LAM

1. Dun néng 1 thia ddu viing trong chao. Lan lugt cho tdi va giing vao dao
dén khi ddy mui thom.

2. Cho thit ga vao chéo, dao so qua trong khoang 15-20 gidy. Cho xi ddu, ddu
hao & rugu vao dao déu dén khi thit ga chin dugc khoang 70%.

3. Cho nuéc vao chdo. D€ lta vita om dén khi thit ga chin mém & nuéc trong
chao sét lai. Tron 0.5 thia ddu viing con lai, hat tiéu & viing tring véi thit ga
trong chdo.

Dung néng v6i com hodc x6i tring.

10
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NGUYEN LIEU

10-12 con tom loai to

200-300 gram nim rom

1 bit nu6c ninh xuong ga & tom kho
1 cii giéng nhé (chon loai giéng non)

6 cdi ld chanh Thiéi

1-2 nhénh sa

2-3 qua 6t tuoi

(hodc tiry kha nang an cay)

3 mudng canh (45ml) nuéc cét chanh
Nudc mim

MEO VAT
Cho nudc cét chanh
vao cudi cing, sau khi
bic ndi khoi bép sé
gitlp bdt canh ¢6 mii vi
ngon hon va khéng bi
dding.

1
1
1
1
[N

CANH TOM YUM

CHIA SE

Tom Yum Goung hay Canh tom chua cay kiéu Thdi la mot trong nlul‘ng mon an Thdi ma minh thich
nhdt. Daivdi Tom Yum Goong 6 Ié quan trong nhat la phai ding diing logi ld chanh Thdi ( Kaffir lime
leaves) va 6 nuidc diing ngon. Riéng véi niidec ding, nguoi cu ki sé ninh vé vi ddu tom roi nghién dau tom
va loc ldy nuidc, dé cho midc c6 ding vi tom. Nhuing ciing khong can thiét phdi lam nhu vy lam, minh diing
nudc ninh xiong ga va thém my con tom kho vao cing thay nudc diing rét thom ngon va ngot roi.

Mon nay dL‘mg néng vdi com tring hodc biin ciing ngon. Ngoai tom ra néu thich thi cdc ban c6 thé cho thém
thit ga. Nhung ma néu diing theo tén goi ciia mén an nay — Tom Yum Goong (doc la “Tom yam kung”) thi
chi c6 tom thoi, vi y nghia ciia né la Canh Tom vi Yum ma (day la dong nghi¢p nguoi Thi ciia minh gidi

thich thé -).

ACH LAM

1. Chuén bi nguyén liéu:

- Tom lam cit bo phan rau va nganh cing & dau, rira sach, dé rio. Minh gia
nguyén dau va vo tom dé dep va ciing gitip nudc dung c6 mui vi ngon hon na.
- Ndm rom néu diing ndm hop thi rita sach réi bé déi, néu dung ndm tuoi thi
ngdm mudi d¢ 15 phut réi rira sach, bé doi.

- Sa rita sach, cit doi, dap dap. Giéng thdi lit mong. La chanh riia sach.

- Nudc dung thi minh ninh tir 1 b xuong ga nho va 7-8 con tom khé, nhung
néu khong c6 thi cac ban c6 thé ninh tom kho va dung gia vi ga cing duoc

2. Dun s6i nudc dung. Dgi nudc soi thi cho tom cling s3, giéng, 14 chanh, 6t
vao. Dgi nudce séi lai thi cho ndm va ném nuéc mam cho vira an, hét bot néu coé.
Sau khi cdc nguyén liéu vita chin t6i (diing dé lau qua vi tom sé bi bg, khong
ngon nifa) thi bic néi xudng. Cho nuéc cét chanh vao, ném ném lai cho vita in
(cho nuéc chanh vao sau cling thi ngon hon, meo ddy :-).

Duing néng véi com tring hodc ban.

O0D A
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NGUYEN LIEU

(2-3 phan an)

300 gram tom tuoi

15 gram bo nhat — dé mém
10 ml dau Olive

10 gram t6i bim nhuyén
Hat tiéu xay

Xién tre

2-3 gram pho méat Mozzarella bao vun
V4 thia cafe Id Oregano kho
Y4 thia cafe 14 Parsley kho
V4 thia cafe mugdi

* Oregano va Parsley khong bit
budc, nhdt la néu gia dinh khong
quen voi mii vi ciia hai logi ld thom
nay thi c6 thé bé qua

TOM NUONG BO TOI

CHIA SE

Nghe tén thi tudng la phic tap nhung cdch lam that ra lai don gidn vo cimg. Khau chudn bi cé le
chi mat dam ba phiit, phdn con lai la "nho cdy cd vao 1o nuong”. Minh chua an mén nay 6 ngodi
hang bao gio, nhung tu lam thi luon cam thay rat thich. Tom vita ldy ra khéi lo, nong béng tay,
thom lll{ng miuii bo toi va l6p vo mong rdt gion, cham véi it mudi chanh, va thém mot ly ruou vang
tring lanh nita......

ACH LAM

1. Tom cit b6t phdn rau va nganh ciing & ddu. Dung que tre xién doc
theo minh con tém (khong nhit thiét phai dung xién tre, nhung néu cé
sé dep va dé nudng hon). Dung mii dao nhon hoic kéo rach séng lung,
14y chi den. Rua sach va thim kho.

2. Tron tdt ca cdc nguyén liéu con lai, gom: bo, ddu Olive, toi, pho mat,
14 thom, mudi va tiéu. Dung thia nhé xtic hén hgp bo toi nay d6 vao
phan séng lung tém da rach sin. Néu dung con thia thi ¢6 thé phét1én
minh tom.

3. Xép tom lén khay nuéng. Nudng & nhiét d¢ 200-210 d6 C dén khi
tom chin. Minh cho tom vao mdi bat 10, sau khoang 25-30 phit thi tom
chin vita ngon. Dung néng.
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NGUYEN LIEU CHIA SE

Thoi tiét & Bi thuong dm iong, mita dong khong chi lanh ma con hay muia gié rét. Nhing lic nhu vy ma
bita com c6 mot bt com tring néng hoi déo thom véi bt canh dua chua thi cam thdy dm long hon nhiéu
lam. Nén day ciing la mon canh thuong hay xudt hién trong bita com ciia minh. Canh dua ngon nhdt la c6
mide dimg xviong hodc nidc ninh suon (néu ma c6 san sudn ninh roi thi sé thanh canh suon — dua — bo,
cang ngon hon nhi :-). Nhung ké cd c6 suion roi thi minh van thich c6 thém it thit bo, nhat la thit bo gan, vi
minh dac biét thich cdi vi gion san sdt ciia gan bo, thich i miii thom rdt dac trung ciia thit bo véi diia xdo

200gram thit bo gan

PPy o

L

e e

200gram dua cii mudi chua
1 cia hanh kho
2-3 tép toi

1 qua ca chua to

F
g
2

200ml nu6c dung xwong nifa. L
Nuéc mim hoidc bt gia vi, dudng -
Hat tiéu /
Déu in CACH LAM
Hanh l4 & rau séng in kém 1. Thit bo thai st mong. Uép véi 1 thia café bot gia vi va mot chit hat tiéu. Dé
(khong bit buoc) khoéang 15-20 phut.

- Ca chua rtia sach, b6 mui cau.
- Dua vt kiét nu6e. Néu dua chua qua thi ¢6 thé rita so cho bét chua.
- Hanh kho béc vé, bim nhoé. Tai béc vé bam nho.

2. Bic néilén bép. Cho 1 thia ddu an vao néi. Dgi ddu séi thi cho Y2 s6 hanh téi vao
phi thom. D3 thit bo vao xao lta to trong khoang 2-3 phut, d6 nuéc dung xuong
vao, van lita to dun so6i, h6t bot néu c6. Ha ltia nho ninh cho gn bo mém.

3. Trong lic doi ninh gén bo thi bic chao 1én bép. Cho ¥4 thia ddu an vao chéo, phi
thom ch6 hanh t6i con lai. Cho ca chua vao chio xao trong 2-3 phit cho ca chua
tuong d6i mém. Tiép theo cho dua vao xdo ciing ca chua trong khoang 3-S phut.
Ném khoéng 1 thia dudng d€ lam diu b6t vi man ctia dua. Luu y 1a ké ca néu thiy
dua hoi mén thi céc ban ciing diing cho qué nhiéu dudng nhé vi sau nay ¢ thém
nudc dung thi dua sé nhat hon va bat canh sé thanh vira.

4. Cho dua & ca chua vao n6i. Ndu thém khoang S — 10 phuat. Ném lai gia vi cho
vifa an.
S. Muic canh ra bat, ding néng. C6 thé an kém rau s6ng hodc phan cong hanh tring

tudic soi. FOODAND CRART
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NGUYEN LIEU

0.5kg thit chan gio (da loc xuong)
6 thia canh xi ddu/ nuéc tuong

4 thia canh xi ddu ngot

(hoic thay bing 4 thia canh dudng
niu)

1 hoahéi

4-5 lat giing

2-3 tép téi (thdi lit mong)

Y thia cafe bot qué (hoic 1 miu
qué nho)

1 cay hanh xanh (thii khoanh tron
nho)

1 thia cafe hat tiéu (xay)

Nudc néng

Mudi

MEO VAT
Nudc om thit con thira
¢6 thé dung lam nudc

chdm, hojc dim tring

ludc cang ngon

CHIA SE

Trong s6 ghi cong thiic ndw an ciia minh, co nhitng mén an dugt dén nhan ‘danh cho nhiing ngay luoi”.

That diy!

C6 nhiing mén an danh cho nhiing thoi diém ma mét oi la mét hoac luoi oi la hioi, chang mudn dong chan
dong tay vao cdi gi cd (nhtmg vdn cdn an ngon — tai vi an ngon thi sé gitip bt mét va bt hioi ma). Chan gio
om xi ddu la mot mon nhu thé.

Nay nhé, chan gio sau khi da duoc lam sach thi cho vio néi, tiép theo cho cdc gia vi udp. Dédo cho ngim, roi
bat bép lén, va doi ... Chivdy thoi la ban sé c6 mt mén chan gio mém oi la mém ma khong b, va mili thom
thi.... mé vung ndira la da mudn an roi.

A&CH LAM

1. Chén gio loc phén thit, cit thanh 2-3 miéng to. Cho vao néiludc véi mot
nhum mudi. Pgi nudc so6i khoang 2-3 phut thi d6 nudc ludc di, ria lai thit cho
sach vun & bot ban.

2. Cho thit vao néi ciing tit ca cic loai gia vi trong phan nguyén liéu. D6 nugc

cho vita xAm xdp mit thit. Dun s6i (sau khi nudc séi néu con bot thi hét sach).

Ném lai xem nudc da virta min ngot chua. Nudc ném ma vira in thi thit ciing sé
vita gia vi Vin nho Iita om thit dén khi chin mém.

3. Sau khi thit chin thi dé thit trong n6i nuéc khoang 2-3 tiéng, néu nudc
khong du ngép thit thi thi thoang tré miéng thit cho bén ngoai thit ngdm déu
mau ndu d6 cta xi ddu. Thai thit thanh miéng mong. Duing ngudi v6i com hodc
x0i trdng.
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NGUYEN LIEU CHIA SE

2 phén &n Tity khong phai la nguoi “ham mo” cdc mon an kicu phuong Tay, nhung my Y (Pasta) la mon minh rat thich, khong chi
250 gram thit ba chi hun khoi

11ong do triing ga

thich an ma con ca thich tin va thit cdc cong thiic mdi nita. Trude day minh luon nghi rang my Y la mén an chi cé the

mua ngodi hang va khong thé tu nd, vi lam sao lam duoc loai sot sdnh min ngdy béo va thom phiic nhu viy dugtc. Sau
nay ndu an nhiéu mdi biét c6 rit nhiéu logi my Y 6 cdch lam cuic ki don gidn, tham chi con dé hon cd nhiéu mén an cia
45ml kem tuci (whipping cream) Vit Nam, va hoan todn c6 thé lam tai nha véi chat ligng khong hé thua kém my mua tir nha hang. Trong cdc logi my Y
2 thia canh pho-miat Parmesan don gidn, dé va ngon nay thi minh chon Carbonara dé giéi thi¢u. Vi Carbonara khong chi la mt trong nhiing loai st
1 nim mui tay (Parsley) thai nhé phd bién dé dimg véi my Y nhit, ma con li logi my cé sitc hap dan dac biét véi moi lia tudi, dat biét la tré em. Carbonara
(hodc 1 thia café Parsley kho)

2 thia canh hanh tiy bim nho

truyén thong thuong cé miii thom dac trung cita hanh tdy xao thom véi thit hun khoi cing vi béo ngdy ctia sit kem tring
va pho mat. Tit cong thiic co ban ndy, cdc ban 6 the bién tdu thay doi nguyén liéu dé tao ra cdc loai Carbonara méi, nhu
thém cdc logi hdi san nhut tom, cd hoi hun khdi, hoac mot vai logi rau nhu ddu Ha Lan hay Zucchini (bi ngoi).

Dau Olive (hoic bo nhat)
Musi, tiéu .
My Y CACH LAM

Pho mat Parmesan bao vun
(dé an thém kém véi my) 1. Dun s6i mét néi nudc to. Ludc my v6i mot chit mudi (ném nhu ndu canh nhat)

dén khi my vita chin téi (khong dé my chin qu4 vi con xao my véi st). D8 my rard

cho réo nudc — khong xa nuéc lanh. Gitt lai nuée ludc my.

Trong lic ludc my (thudng mét tir 8-10 phut) thi chuin bi cic nguyén liéu con lai.

2. Danh tan long d6 triing véi kem tuoi va pho-mat, d€ sang mot bén.

3. Dun néng 1 thia ddu Olive trong chdo. Cho hanh tiy vio xio thom (khoing 1 -2
phut). Tiép theo cho thit vao do véi hanh tiy & mot chut hat tiéu. Thuong thi thit
hun khoi da man san r6i nén minh khong cho thém muéi, chi cho hat tiéu cho
thom thoi.

4. Khi thit bit d4u san lai thi cho my vao xao cting thit. Budc nay néu céc ban cam
thdy trong chdo qué kho thi c6 thé cho thém déu Olive hoic nudc ludc my.

S. Sau khi xdo my va thit khodng 2-3 phut, dt dé soi my tuong d6i sin va bong thi
bic chéo ra khoi bép. Doi khoang 30-4S gidy cho chao bst bong. D6 bét pho-mat
kem triing chudn bi & budc (2) vao chao. Tron déu dén khi sgi my that ngdm sét &
san bong. Hoi néng trong chao sé lam pho mét chay ra quyén déu véi my.

Luiu y la 6 bude nay néu cho sot kem triing vao khi chdo con qud néng thi triing sé dé chin
luén, tao ra cdc lgn con, lam mén dn khong dugc dep mit.

6. Cho mui téy vao chao. Déo déu lan nita. Ném lai gia vi cho vita &n.

7. Gip my ra dia. Diing néng v6i pho mat Parmesan.
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Bénh mi ngot nhin kem triing
Mousse xo0ai chanh leo

Cake pop

Tiramisu

Chocolate buttermilk cake
Cupcake kem tuoi

Bénh quy dira hanh nhin
Crepe

Muffin chuéi

-
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NGUYEN LIEU

Phdn vé bdnh (sweet roll/ milk
bun)

60gram buttermilk

60gram siia tuoi khong dudng
Sgram men instant (instant
yeast)

40gram bo nhat (unsalted butter)
- dé mém & nhiét do phong
35gram dudng

3gram mudi

1 triing ga (SOgram khong tinh
Vo)

200gram bot lam banh mi
(bread flour)

60gram bét pastry (pastry flour)

* Ghi chi:

- 60gram buttermilk c6 thé thay bing
60gram stta tudi khong dudng, pha véi
3gram ddm tring hodc nudc cét chanh,
khudy déu, dé khoang 10-15 phut réi
dung.

- Néu khong c6 pastry flour thi c6 thé
thay téng lugng bot trong cong thiic bing
250gram bot banh mi (bread flour)
hoic 260gram bét mi da dung (all
purpose flour).

CHIA SE

Vo banh mi ngot hay banh mi sita (sweet roll dough/ milk bun) la mot cong thiic banh mi cyc ki tién dung, vi
11t vo bdnh nay nguoi lam cé thé thay doi cdc loai nhan, thay doi phdn phit mat banh (mpping) hodc thém
cdc logi hat hay cdc logi gia vi la c6 the tao ra nhiéu loai banh khdc nhau, cho cdc muc dich sit dung khdc
nhau. Phén nhan kem triing ma minh gii thiéu tai day cing cd Ié [ mot trong nhiing logi nhan thuong duoc
diing nhdt vi banh mi ngot. Cdc ban ciing c6 thé thay bang nhan pho-mai bo cudi, cream cheese hay nhan
kerm tring chocolate, hodc chi lam benh khong nhan. Bdnh rit mém, ngot vita, x6p v thom nén hoan toan
cd thé an riéng ma khong can loai nhdan ndo kem theo.

A’\CH LAM

1. Hiam néng siia tuoi, sao cho sita & nhiét do khoang 35 - 40 d6 C (khéng dugc
néng hon, sé lam chét men hoic yéu hoat dong ctia men). Cho Sgram dudng va
toan bo s6 men instant vao stta, ding daa g6 khudy déu. Sau khoang 5-10 pht sé
thdy men ng tao mang, hoi giong véi gach cua. Néu men khéong nd thi ¢6 hai kha
nang, hoac la men c6 vin dé, hoac la sita qui néng lam chét men, nén bo diva
chudn bi lai tir dau.

Can bot. Néu dung hai loai bot khac nhau nhu trong cong thiic thi dung phdi léng
dénh triing tron déu.

2. Cho bo, mudi va 30gram dudng con lai vao au tron, dung phéilong danh tring
dédnh manh tay trong khoang 2 phut, dén khi bo, duong, mudi hoa quyén. Cho
tring, danh déu dén khi hdn hgp min, muot. Cuéi cung cho buttermilk (hodc hon
hop sita & ddm da chudn bj trudc) va phin sifa véi men ¢ budc (1) vao au, qudy
déu.

3. DS bot vao au, dung thia g6 tron hon hop trong khoing 2 phat, dén khi hén hgp
quyén déu thanh mét khéi. D€ bot nghi khoang 8-10 phut. Viéc d€ bt nghi nay
sé giip bot b6t dinh va nhao dé hon trong trudng hop nhéi bot bing tay. Néu
nhéi bot bing mdy thi c6 thé bo qua budc nay.

4.D6 bot ra ban da phit mot 16p bot 4o mong, nhéi trong khoang 15 phit.

* Ghi chu:

Hén hop bot khd w6t va dinh nén trong qué trinh nhoi bot cdc ban c6 thé st dyng thém mot it bot
40 (bot my kho) dé ric pht mit ban va xoa vio tay, dé nhoi bot dé hon. Tuy nhién, ¢8 ging dung
cang it bot do cang tét (khong qua S-7gram).

Néu nhéi bang tay thi thuong sé mat khoang 15 — 20 phit. Khéi bot sau khi nhéi xong sé déo va co
d6 dan héi tét, &n thi ngén tay 1én mat khéi bot sé thiy phong trd lai. Ngoai ra, khéi bot khé nhao
VA uét, néu s& ngon tay 1én mit bt sé c6 cam gidc hoi dinh, nhung khi nhéc 1én thi bot khong dinh
vao tay.

S. Cho bét vao 4u c6 quét mét 16p dau an mong. Lat khéi bot cho dau an bao déu bén ngoai khéi bot, viée nay sé
tranh cho bot bi khé trong qué trinh 4. Dung nilon boc kin 4u (hoic dung khan dm day lén au), G bot & nhiét d6
phong, dén khi bot ng gdp doi.

Dé thi xem bot da u dat hay khong, céc ban 4n mot hodc hai ngén tay vao bot, sdu khoang 1 — 2cm. Sau khi rut tay
1én, néu vét 1om git nguyén tiic la bot da u dat, néu vét 1om phong tré lai tiic 1a can @ thém thoi gian.

(trong liic dgi i bot c6 the tranh thil di lam nhdn kem triing)

6. Duing mu ban tay ép hoic ddm nhe cho xep bot khi trong khdi bot. Lay bot ra khoi au, nhéi lai so qua trong
khodng 1-2 phut. Can ca khéi bot (dugc khoing 480 - 490gram), réi chia nhé bot thanh cdc phan bing nhau. Luu
y la dung can dé chia cho chinh xdc. Minh chia thanh 10 khéi bot, méi khdi ning 47 — 49gram. D€ bot nghi 10
phut.

Chudn bi khay nuéng c6 16t tim nuéng banh hoac gidy nuéng banh.

7. An hoic can bot thanh cac miéng det, xtic nhan kem triing dat vao gitta, gdp bot lai d€ tao thanh hinh thuén dai,
hoac tim cdc mép bot roi vé tron d€ lam banh hinh tron. Dinh mép bt that ki dé tranh nhdn bj trao ra ngoai
trong khi nidng. Dit vién bot 1én khay, xoay phén c6 vét dinh cdc mép bot xudng dudi.

8. U bot ldn 2. Cac ban c6 thé boc ci khay bot réi ¢ & nhiét do phong, néu trdi nong. Hoidc bat 1o khodng 50 d6 C
trong khodng 4-5 phut roi tit 1o, cho khay bot vao 10, dé thém mét céc nue s6i (dé gitt im), & bénh & nhiét d6
35-40 do C dén khi banh nd thém khoang 80% (khéng 1 & nhiét d néng hon vi sé anh huéng dén hoat dong ciia
men, tham chi c6 thé lam chét men).

Thuong qua trinh @ 1an 2 nay sé mat khoang 30-4S phut dé banh no thém khoang gip déi, valo can dugc lam
nong trude 10 — 15 phat. Nén sau khi i khoang 20-25 phut thi cic ban lam néng 16 ¢ ché d9 2 Iira, nhiét d6 180
do6 C, khilo da néng cangla luc bot ns du.

* Ghi chii:
Céc ban c6 thé danh tan 1/2 qua triing & 1 thia café nuéc. Nhe nhang dung chéi quét mot 16p mong triing trudce
khi dua banh vao 16 nuéng. Céch nay sé giap mat banh béng vang dep.

22



Nguyén liéu

Phén nhéan kem triing (Custard)

116ng dé tring ga (18 - 20gram)

15gram dudng

13gram bot ngd (corn starch)
- ¢6 thé thay bang bot my
50gram siia tuoi khong dusng

50gram kem tuci (whipping cream)
- ¢6 thé thay hoan toan bang sita tuoi

23

2ml va-ni dang 16ng
10gram bo nhat
1gram mudi

9. Nudng banh & nhiét d6 180 - 190 do C trong 20 — 30 phut, tuy theo kich thudc
banh. Sau khoang 15 - 20 phit, néu mit banh da vang du thi cic ban ldy mot tdim
gidy bac che mit banh, d€ mit banh khoi bi chay.

10. Banh chin ldy ra khoi 16, dé banh trén rack cho nguéi han.

Céchlam

1. Banh long d6 triing v6i dudng dén khilong dé bong dac, chuyén sang mau vang
nhat.

2. Ray bot vao 4u tring dudng, tron déu.

3. Dun sita dén khi sita ém néng (nhung khong dé sita soi). Tir tir d6 sita vao au
tring bot, vita 6 vita qudy déu tay (d6 lién tuc dén khi hét siia).

4. Cho hén hgp vao néi, d€ Itia nho, qudy déu & lién tuc, luu y vét thanh va ddy n6i.
Dun dén khi hon hgp dic sét. Néu trong qud trinh dun kem triing c6 déu hiéu von
cuc thi bic ra khoi bép & dung phéi 16ng danh triing danh manh tay cho hon hop
min tré lai. Sau khi hén hop dic sét nhu y mudn thi bic khoi bép, cho bo, mudi &
vanilla, tron déu. D€ nguoi (c6 thé boc kin va bao quén trong ngan mét ta lanh tir
1-2 ngay).

* Cdc thdt bai thuong gap khi lam bdnh mi ngot & nguyén nhdn
1. Bot t khong né: Men c6 van dé (hét han, bi chét trong lic kich hoat), diing sai
loai men (vi dy: thay vi diing men nd thi diing bot nd/ bot néi)

2. Bt qud nhao va dinh tay, khong thé nhao dugc: Ty tiing loai bot ma lugng nudc
hdp thy c6 thé khic nhau. Ngoai ra, néu ban lam bot trong moét ngay néng dm thi cé
thé bot cing sé nhiao hon. Néu bot qué nhao va dinh thi cic ban ¢6 thé dung thém
bot 4o, ric 1én bot va xoa 1én tay. Tuy nhién, luu y 1a bot lam banh mi ngot thudng
nhao va déo, nhao rit dé dang. Dung qué nhiéu bot 4o sé dé lam cho bot bi kho,
nhdi bot 6 cam gidc ning tay hodc kho nhéi (khé 4n, ddy). Bot kho sé lam cho
banh kém mém va kém dm, git banh qua ngay cing dé bi kho hon.

3. Bot nhao mai ma van 16n nhén, khong thdy dai, min: Nhéi bot chua ding cach
4.Bot dan héi, co dan khién tao hinh khé (khé can, khé nin thanh hinh banh mi

hogc vé tron): néu bt co dan nhiéu, hay cin méng vién bot va dé bot nghi khoang
S phut, viéc nay sé gitp céc soi Gluten "thu gian" va khong bi co rit nhiéu nita.

5. Banh c¢6 mui rugu hodc c6 mui chua, mui men:
Qua nhiéu men (lén tiép theo nén gidm bét 1/4 lugng men)
Men chua kich hoat hét (néu dung men khé) hoic ¢ qué lau

6. Ruo6t banh bé hoic kém dai:
Nhéi bét chua dat, i qua lau hoac ding loai bot ¢6 ham lugng protein/ gluten thap

7. Ruét banh khéng trang: vi banh nay c6 bo va triing nén rudt banh c6 thé sé hoi vang mét chat, déay la diéu
binh thutng, con néu rudt binh sim mau thi ¢6 thé 1a do loai bot st dung.

8. Banh bi chdy mit, chdy ddy hodc Ruot binh dm, uét..: Nhiét d6 nuéng chua phi hgp, c6 thé 1a It trén hoic
Itia du6i qué cao lam chdy mit hodc déy banh trong khi phan bén trong chua du chin. Ngoai ra, néu khuén nuéng
1a khuén sam mau thi truyén nhiét sé nhanh va tt hon, nén ha nhiét d¢ nuéng xuéng khoang 10 do C so véi

cong thiic.

9. Nhén banh bi chay ra ngoai: lugng nhin qué nhiéu so véi lugng bot, hodc miét hay dinh cdc mép bt chua du
ki

10. Ruét banh qua dic: Cho mudi hoi qua nhiéu, a chua du hodc bot qua kho (it nudc).

11. Rudt banh cé nhiéu 16 khi to: Dam bot hodc nhéi bot sau 1an @ thi nhat chua du ki, khién bot khi to con lai
trong banh, hodc t1dn 2 qué lau

12. Vo banh qué day: Nhiét do nudng qua thap.

13. Banh dé lau bi khé: Nudng hoi qué lau hoic Bio quin chua da t5t (chua boc, géi, day du kin). Banh loai nay
néu bao quéan tét c6 thé dé dén ngay thit 2, thit 3 ma banh van mém.
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NGUYEN LIEU

1. Phdn mousse xodi chanh leo

200 gram xoai

2 qua chanh leo

20 ml sita tuci

150 ml kem tuoi (whipping cream)
50gram dudng

214 gelatin (= 4 gram)

2. Phan sita chua mat ong

100ml sita chua nguyén chit khong
dudng

mit ong

114 gelatin
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CHIA SE

Mousse hoa qud la mon trang miéng tuyét voi cia misa he. That the! Thit tuong tugng nhé, sau mot
ngay rdt nhiéu bui bam va néng nuc ma c6 mot ly mousse hoa quda thom limg, chua chua ngot ngot
va mat lanh dén té luoi thi con gi hon? Cec ban ciing c6 thé thay déi cdc logi hoa qud khdc nhau dé
tao ra cdc logi mousse mdi. Minh thi rt thich su két hop cia xodi, chanh leo, sita chua va mat ong
nén thitong hay lam khong chi mousse ma ca do uong tir cdc nguyén liéu nay. Vé mén mousse trong

hinh thi ngodi mousse con 6 c@ mot I6p thach sita chua mt ong gion gion nita, vita gip mousse bét

ngdy, vita lam cho mon an thém phan thii vi.

A’\CH LAM

1. Phin mousse xo0ai chanh leo:

- 214 gelatin ngadm nudc lanh.

- Xoai got vo, cit miéng nho.

- Chanh leo bé doi, ldy ruét, pha véi 2-3 thia nudc, loc ldy nu6e c6t chanh leo

- Xay xoai, chanh leo, sita tuoi va dudng dén khi nhuyén min

Luiu yi: ligng duiong cdc ban c6 thé thay doi tity theo do ngot cita xodi, cho ngot hon binh thudng
mot chut, tron véi kem tuoi sé thanh visa.

- Cho hén hgp xoai chanh leo vira xay vao néi. Pun & Itta vita dén khi soi lan tin
thi bic xuéng (minh dugc khoing 250ml)

- Gelatin vit cho rdo nudc, cho vao néi xoai chanh leo, khudy nhanh tay cho
gelatin tan hét. D6 hon hop ra bat, d€ ngudi.
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- Kem tuoi dé lanh hodc cho vao ngin d4 trugce 5 phut. Danh bong mém

Lu y: chi ddinh kem dén khi kem bong va dac lai, khong ddanh kem qud ki, vé sau tron véi xodi nguy co kem bi tdch nugc (tiicla
héng) sé cao.

- Duing spatula hoic thia nhe nhang tron déu hn hop xoai chanh leo (da nguéi) véi kem vita danh bong. Minh
sé& c6 mot hon hgp kem tuoi xoai chanh sét sét hoi giong bot an ctia em bé dy.

- D6 hon hop viva tron ra cc.

- Cho vao tu lanh khoang ntia tiéng cho mousse se mit. Xong phin mousse

2. Phan sita chua mét ong

- 1 1a gelatin ngdm nudc lanh khoang 15 phut cho gelatin né mém.

- Chit gan hét nu6c trong bat, d€ lai khoang 1-2 thia cafe nuéc. Cho vao 16 vi séng quay khoéng 10-15 giay réi
khudy déu cho Gelatin tan hét.

- Stta chua dé ra ngoai khoang 10-1S phut cho bét lanh, tron v6i mat ong (lugng mét ong céc ban cho tiy ¥, sao
cho vita ngot 1 dugc).

- Cho gelatin vao sita chua, khudy nhanh tay cho gelatin hoa déu véi sita chua. DS nhe nhang sita chua 1én mit
16p mousse.

- Pé tu lanh it nhit 4 tiéng hodc qua dém. Dung lanh.

~,
__NGUYEN LIEU

200gram banh bong lan (dé nguéi)
100-110gram Cream cheese
Candy melts hoic Chocolate

Keo dudng trang tri

Que cdm banh

Ghi chu:

Trong phan nguyén liéu, cot banh cdc ban cé
thé hia chon mot logi cot banh bong lan tiy
thich nhu banh bong lan boj banh
chocolate, .. tulam hodc mua sin ngoai
ti¢m. Phan keo dé nhiing gom cé Chocolate
va Candy melts. Tuy nhién theo minh biét thi
Candy melts khd la khé mua 6 Viét Nam
nén cdc ban cé thé ding cdc logi Chocolate
den, ndu, trang va Chocolate mau thay the.

([~ = - = === !
| CAKE POP |

CHIA SE

Cake pop — hay la nhimg vién banh nho xinh xan dugc cam trén que dai, 6 hinh thitc rdt giong véi keo muit — la mot
loai “bdnh" 6 tinh iing dung it cao, khong chi ding dé an nhe nhu do trang miéng ma con c6 thé ding trong cdc bita tiée
hay lam qua tang Diém ma minh thich nhat & Cake pop ¢6 Ié la su da dang hay li khd nang sdng tao khong bién gici
khi lam né. Cake pop vé co bin thucng gom hai phan: phdn nhan la mot loai banh bong lan (banh cake nhut I pound
cake, chocolate cake, red velvet cake.) dige nghién vun, tron véi mot loai kem dé tao do keét dinh, sau ddy vién thanh vien
tron, nhiing vao chocolate dang long, cam vao que va doi kho. Cdch laim nhin chung khong c6 gi phiic tap, nhung tity vio
su'khéo tay va siang tao ciia ngudi Lim ma cé the cho ra doi dit loai cake pops, tit hinh tron quen thudc, cho dén cdc hinh
khi khdc nh trdi tim, hinh mini cupmkc, va rdt rdt nhiéu cdch trang tri cho cdc vién banh nho nay niia.

Ytul'mg cho hinh da'ng ctia Cake pop cung nhui cdch trang tri thi cdc ban c6 thé tim t}w‘ly ridit nhiéu tit mang Internet, chi
bzingmét vai tir khéa véi Google. O dusi day minh xin gidi thiéu cdch lam chxmg cho Cake pop ciing vi phdn tao hinh

cita Cupcake pop. Phn tao hinh cita Birthday cake pop nhu trong dnh minh hoa thi ¢ trén www.savourydays.com nhé.

ACH LAM

1. Cot banh cit ra thanh 4 — 6 miéng to. Cdm hai miéng banh xét vao nhau cho
c6t banh vun ra, hodc céc ban cing c¢6 thé dung méy xay hay thia/ nia d€ nghién,
lam sao d€ cudi cting c6 mot au vun bénh toi, va khong con cac miéng vun banh
qua to la duoc.

2. Cream cheese dung nia danh cho mém bét. Cho cream cheese vao tron ciing
vun banh. Hén hgp cudi cting sé déo va mém, kha giong dat nan.

3. Chuin bi dia hoic khay c¢ 16t gidy nén. Rua tay that sach réi nan banh thanh
hinh tiry thich. Néu muén cdm bénh trén que thi méi vién banh khong nén ning
qué 20gram (hodc it hon, tuy theo kha ning d& banh ctia que). Dat vién banh da
nan lén khay 16t gidy nén. Boc kin r6i d€ ngin dd khoang 10-15 phat cho banh
cting lai (nhung khong dé qua lau dén miic banh bi dong da).

4. Candy melts cho vao 16 vi s6ng quay chay theo huéng dan trén vo bao.
Chocolate bé miéng nho, cho vao bat chung cach thuy hodc quay 16 vi séng cho
chdy ra (Iuu ¥, néu quay 16 vi séng thi khoang 10-15 gidy ldy chocolate ra quay
mot 1an, tranh dé chocolate bi chdy, vén cuc).
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5. Nhtng que vio candy melts hoic chocolate rdi cim vao banh (gitp git banh chic hon). Tiép theo nhiing ca
vién banh vao candy melts hoic chocolate. Khi nhic que 1én c6 thé gé nhe vao que cho cac phan keo thita chay
bét xudng. Néu dung keo dudng trang tri thi ric ngay tai budc nay. Dé banh 6 noi kho & thoang mat hoic ngan
mét ta lanh dén khi phdn vé dong cting lai.

Luuy:

+ Khi nhing thi git thing que va nhing thing binh xuéng, t6t nhat 1a dung cc hodc bt sau long dé
nhung dugc banh ngép trong keo. Khong nén lam dong téc quéy vi sé dé lam cho céc vun banh roi ra, hoa véi
keo, lam hén hgp keo bilon nhén.

+ Céc ban s6ng & noi c6 nhiét d9, d0 4m cao thi c6 thé cac vién banh sé mém nhanh, dé lam banh bi v&
khi nhuing vao keo. T6t nhdt la git banh trong ta lanh dén khi nhiing méi ldy ra.

Trén day la cic budc co ban dé lam Cake pop. Phin cudi bai ndy minh xin gidi thiéu cdch lam Cupcake pop
(que banh hinh Cupcake). Hinh minh hoa c4c budc cu thé cdc ban c6 thé xem thém tai www.savourydays.com
Budc 1. Nin banh thanh hinh tru nho. T khoéng gitta cta hinh tru ding tay ndn va ép bét & trén hoi phinh ra,
tao cdi mi ctia Cupcake (trong khi 1 giong cdy ndm). Nin xong boc kin, cho banh vio ngin da dé 15 phut.
Budic 2. Nhiing phan than (khéng bao gém phan mi) ctia tiing vién banh vao Chocolate da dun chay. Khi nhédc
1én xoay vién banh va go nhe vao que cho phin Chocolate thita roi hét. Néu dung que thi nhiung que vao
Chocolate r6i cim que vao than banh, up ngugc banh, sao cho phdn mi banh quay xudéng, que cim quay ngugc
lén. D€ lai vao ngan da 10-15 phut.

Budc 3. Sau khi Chocolate 6 phan thin Cupcake da kho hin thi lam nét phdn “ma” theo cach tuong ty. Minh
dung Candy melts mau hong dé lam phén nay. Keo dudng trang tri dugc ric 1én ngay sau khi nhiing vao Candy
melts.
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NGUYEN LIEU

(4-6 phén an)

Phdn kem

41dng dé triing ga (80gram)
100ml sita twoi khong dusng
100ml kem tuoi (whipping cream)
hodc c6 thé thay bang sita tuci
60gram dudng

20gram bét my da dung
(all-purpose flour)

30ml rugu Rum

400gram pho-mét Mascarpone
Sml Va-ni dang l16ng

Phdn bdnh

Khoang 20-30 céi banh quy
Savoiardi

hoic banh Lady fingers/ binh
Sam-ba

70ml ca phé dam diac

10ml rugu Rum

Sgram dudng

Sgram bot Cacao

Chocolate bao vun,

hoa qua trang tri banh tuy thich
(khéng diing loai hoa qui nao
nhiéu nuéc)
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CHIA SE

Tiramisu duoc ménh danh la mén trang miéng ciia thién duong Co lé boi moi thia Tiramisu déu la su két
hop hodn hdo ciia vi ngot ngao xen lan cht dang tit ca phé va ca cao, chit ngdy béo ciia kem Mascarpone
va nong nan cia ruigu. Cong thiic Tiramisu ma minh gidi thiéu dudi day khong phdila cong thiic truyén
thong Nhung minh chon gidi thiéu né vi trudc hét I nd rat don gidn va dé lam, khong doi héi dung cu gi
dac biét, ké ca mdy ddnh triing, chi can mdy cdi du va mot cdi thia tron la dii. Ly do thit hai la cong thiic
nay st dung triing chin (triing chin hoan toin chu khong phai la triing ddnh bong cdch thity), cho nén an
tocn hon, dac biét la néu trong nha c6 cdc em nho. Thanh phdm ciing rit ngon, khong thua kém cong thiie
truyén thong la may.

ACH LAM

1. Cho long d6 & duong vao 4u. Dung phéi long cim tay dénh nhe cho hoa
quyén. Ray bot my vao 4u, tron déu.

2. Cho sita va kem vao néi, dé Itta vira, qudy nhe cho kem sita hoa quyén, dun
dén khi hon hgp néng dm thi bic xudng. Luu y: khong dé sita soi.

3. Tir tit d6 hon hgp kem sita ndng vao au long do tring, vita d6 viia qudy déu
tay, tranh dé triing bi chin gay ra von cuc, lon con.

4. Cho hén hop triing sita lai vao noi, dé lita vita. Vita dun vita qudy déu tay dén
khi hén hgp sét, phan ddy va thanh n6i c6 bim mét 16p trimng sita mong thi bic
xudng (mét khoing 2-3 phit).

Luu y: qudy lién tuc, khong nghi, tranh dé tring bi chin. Va ciing khong dun qua
lau, tranh d€ hén hop chin qué nhé. Sau khi dun minh sé dugc khoang 250-260
gram triing stta va hon hop nay kha 1a sét.

Loc hén hop qua réy, cho vanilla vao, tron déu. Dgi hén hop nguéi han thi boc
kin, cho vao ti lanh it nhat 4 tiéng cho hén hop lanh sau.

OO ANE) GRAFF
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5. Cho Mascarpone cting 30ml rugu Rum vao trong bat. Diing thia dénh cho Mascarpone
mém, mugt. Cho %2 s triing sita vao, tron déu cing Mascarpone roi cho nét chd triing sita con
lai vao tron déu.

6. Chuén bi khuén, banh Lady fingers va hén hop ca phé rugu (gom ca phé, rugu va dudng) dé
nhung bénh. Luu y: ca phé con hoi néng dm.Nhing nhanh tiing chiéc banh vao trong hén hgp
ca phé. T6t nhit 1a nhung tiing mit cta chiéc banh, méi lin khéng qua 1 gidy, sao cho phan
ngoai binh 4m nhung bén trong 16i banh van kho va con mau tring. Khong nhiing lau hon vi sé
dé lam cho banh bi mém, nat.

Xép banh da nhing ca phé vao khuén. Sau khi x€p hét mot lugt banh thi d6 hén hop
Mascarpone va kem triing 1én. Tiép tuc v6i mot 16p banh, mét 16p kem dén khi ddy khuon. Tuy
theo d9 cao ca khudn ma diéu chinh s6 16p bénh.

7.Dé banh vao ta lanh t6i thiéu 6-8 tiéng cho hon hgp lanh va dong lai hin mdi ldy ra dung.
Trudc khi dung ric thém bot Cacao va trang tri Chocolate bao vun, hoa qué 1én mit banh néu
thich.

Ghi chii:

- Céng thiic nay cho banh c6 d¢ ding tuong d6i tot. Tuy nhién, cin luu ¥ 1a sau khi lam xong
nhdt thiét phai dé€ lanh dé€ kem c6 thoi gian dong lai, va bao quéan trong ta lanh, khi dn méi ldy
ra. Néu céc ban muén chic chin banh déng hon nita thi c6 thé ngim 2 14 Gelatin (tuong duong
4gram) trong nuéc lanh khoang 15 phut. Sau ddy chit gin hét nudc, chi dé lai moét chit trong
bat, quay 16 vi séng khodng 20 gidy cho gelatin tan hét. Tron Gelatin nay v6i kem triing va
mascarpone & budc (5).

- Khuén dung cho Tiramisu c6 thé 1a khuén to, loai hinh tron duéng kinh 20cm hoéc hinh
vudng, cing cé thé dung trong céc ly nhé nhu trong hinh. Néu lam trong khuén to thi cac ban
c6 thé xép thém 1 16p banh Lady fingers doc theo thanh khuén, gitp tao thanh mot 16p thanh
banh, vira gitp git cho banh diing, vita cé téc dung trang tri.
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NGUYEN LIEU

(khuén tron dudng kinh 20cm)

120gram bot my da dung/ bot my
thudng

(all-purpose flour)

30gram bt ngd (corn starch)

3gram bot né (baking powder)
3gram muéi nd (baking soda)
20gram bot cacao nguyén chit
khong dusng

95gram bo nhat — dé mém & nhiét do
phong

(19-23d6C)

1gram mudi

120gram dudng

2 qué tring

(50gram/ qua khong tinh vo) — nhiét
d6 phong

Sml va-ni dang 16ng vanilla extract
150ml buttermilk

(hoc thay bang 150ml sita tuoi khong
dudng

pha véi 7-8ml ddm gao,

dé 15 phut réi dung,

6 thé thay ddém bing nudc cét chanh)

CHIA SE

Biinh Chocolate luon la logi cot banh hdp dan nhung khd chiéu, béi vi thiiong cot banh Chocolate sé khd dm va
rit dac, khong phit hop véi khdu vi ciia nguoi Viét Nam lam. Tuy nhién riéng véi cong thitc nay thi minh rdt ung
¥ vibnh xp mém nhung lai dii.dm chit khong bi kho. Nguyén liéu “la” nhat trong cong thitc c6 lé la buttermilk,
la mot sin pham sita lén men, dac sdnh va c6 vi chua. Thay sita tuoi binh thuong bang buttermilk khong chi giip
benh mém dm hon ma con tang huong vi ciia banh. Ngodi ra, mac dit buttermilk hoi khd tim mua tai Viét
Nam, nhung cdc ban hoan tocn c6 thé thay thé bang mot cdch rit don gidn la pha sita tuoi véi chuit dim (theo ti
¢ ghi trong cong thiic), khudy déu, dé khodng S-10 phiit roi dimg

Cot bdnh Chocolate nay c6 the diing lam cot banh kem (nuidng trong khuon tron hodc khuon chit nhat) hodc
lam Cupcake. Benh trong hinh minh hoa thi dugc phit mot I6p Chocolate Ganache va trang tri biang qud phiic
bon tii. Ca nhan minh rt thich su két hop nay vi phiic bon tit tuy hoi chua nhung két hgp véi vi ngot ciia
Chocolate la- hodn hdo, néu khdng c6 phiic bon ti, cdc ban ciing c6 the thay bang mot loai qud c6 vi chua nhe
Khdc nhu dau tay, kiwi..

ACH LAM

1. Van16 170 d6 C (hodc 160 do C néu dung khudn sim mau). Chéng dinh
khuén bing cich phét mét 16p bo mong 1én thanh va déy khuon, ric mot 16p
bot mong phu déu lén thanh & day khuon, tp ngugc khudn & gé nhe cho bot
thira roi ra ngoai. Néu ban dung khuén déy lién thi c6 thé thay viéc chéng dinh
déy khuoén bang cach 16t mot tim gidy nuéng banh hoic gidy A4 tring d€ khi
nuéng xong ldy banh ra dugc dé dang hon.

2. Ray bot my, bot ngo, bot nd, mudi nd va bot cacao vao au hoic bit to. Dung
phéi 16ng cdm tay tron déu. Cho trimng va vanilla vao 1 cdi bat khic, dung thia
hodc nia dénh nhe cho tan. Néu dung sita tuoi va dém/chanh thay buttermilk
thi cho ddm/chanh vao siia va qudy déu, dé sang mot bén.
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3. Cho bo & mudi vao au, dé mdy & téc d6 cham, dénh khoang 45-60 gidy cho bo mém. Ting téc do
méy lén vita - cao, tif tif cho dudng vao (mat khoang 30-4$ gidy dé cho hét dudng). Panh dénkhi bo
bong x3p, chuyén sang mau tring nga. Thi thodng diing mdy va vét thanh 4u dé bo dugc danh déu.

4. Chia triing thanh 2-3 phan. D€ mdy & t6c d0 via, tir tif cho tiing phén triing vao, dénh déu sau méi
l4n thém tring. Vét thanh va ddy au.

S. Chia hén hop bot lam 4 phan, buttermilk thanh 3 phin. Cho 1/4 s bot ciing 1/3 ché sita vao au
bo triing dudng, dénh nhuyén & téc d6 thdp. Tiép tuc cho 1/4 ché bot va 1/3 chd sia vao au, dinh
déu. Tiép tuc v6i 1/4 bot & 1/3 sita. Két thic bing 1/4 ché bot con lai cudi ciing. Panh déu sau moi
l4n thém bot & stta. Chi nén tron vita phai, da hoa quyén, khong nén tron qué ky, néu ding méy thi
danh & t6c d6 thap nhét, minh tron tay.

6. D36 hon hgp bot vao khudn, dung thia hodc spatula dan mit bot cho phang. Pit khay nuéng sao
cho khuén nim chinh gita 16 nuéng (thudng 1a khay dit thap hon nic chinh gitta 1 nic). Nuéng &
nhiét d6 quy dinh trong 35-40 phut. Kiém tra banh chin bing cach xién tam hodc que thit vao chinh
gitta banh, rat 1én thdy tim sach la binh da chin. Ngoai ra, khi dn nhe 1én mat bénh thi sé lap tic
phong trd lai. Banh nhiéu bot nén c6 thé mit banh sé vong cao va hoi nit mot chat

7. Bénh chin dé ngudi trong khuén khoang S phut r6i 1y banh ra, d€ ngui hoan toan trén rack roi
trang tri tiy thich.
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(20-24 Cupcake dudng kinh
3-4cm)

225 gram bot my da dung/
bot my thudng

(all-purpose flour) - ray min
10 gram bot né (baking
powder)

3 gram mudi

348 gram kem tuoi

loai c6 ham lugng béo cao
(35-40%)

(heavy cream) - dé lanh

3 qua triing - & nhiét do
phong

(150 gram khong tinh vo)
Sml va-ni dang 16ng (vanilla
extract)

185 gram dudng

MEO VAT

Cho kem tuoi vao ngan dd
trudc khi dénh khoang 10
phut sé gitup dénh bong
kem tugi nhanh va dé
hon.

By 6 Ié i mt trong nhiing cong thic banh dugc yéu thich nhat trong “bép” Savoury Days ciia minh. Cdch
lam don gicn, nhanh gon trong khi sin pham lai rét tuyét voi, mém xdp, nhe va thom phiic theo mot kiéu rat
khic véi cdc loai banh st dung bo. Mau bdnh ciing dep, vang wom dng d. Cot banh khd nhe nén néu cdc ban

khang mudn lam Cupcake, thi c6 thé dimg cdc loai khuon tube (khudn co ong b giiia 1) dé lam cot banh cd to

nhé.

m
1.Lam néng1o ¢ 175 dé C, ché do hai lita. Chuén bi khuon, dit cic cup gidy vao khuon.

2. Ray bot my, bot né va mudi vao au, dung phdéi 16ng dénh tring cim tay tron déu. Cho
triing va va-ni vao mot cdi bat khéc, diing nia hoac phéi léng danh triing, dénh nhe cho
tan.

3. Cho kem tuoi (d¢ lanh) vio au tron. D€ médy dénh tring & téc do chim, danh kem
tuai dén khi kem bat ddu dac lai thi ting dan téc do, dinh dén khi kem bong ding,
nghiéng t6 dénh khong thidy kem chay.

4. Dé méy & tdc do vira, tir tir d6 tring vao u kem tuoi. Vita d6 vita ddnh, hon hop sé
dic dan thanh mot dang kem hoi giong Mayonnaise. Tiép theo tir tif cho dudng vao va
danh déu (mat khoang 30- 60 giy dé cho hét dudng).

Ghi chii: khi cho tritng nén do rdt cham, sao cho triing chdy déu thanh mot dong nhé, c6 thé
dd men theo thanh du, tranh dd thang vao giiia ché que ddnh sé dé bi bin. Khi cho dudng
ciing cho tif tit titng chiit mot. Diing do tdt cd vao mot liic nhé. Ban nao khong quen thi c6 thé
chia triing thanh 3-4 phdn, cho vao au, ddnh déu rdi cho phan tiép theo. VGi dudong ciing lam
tuong ty.

5. Chia hén hop bot kho & (2) lam 3 phan. Ray tiing phan vao au kem triing, nhe nhang
tron déu sau méi lan thém bot (trén nhe nhang nhung diit khodt va theo mot chiéu, nén
tron theo cich déo & xtc tit dudi lén dé kem tring phi lén bot, khong qudy vong quanh
theo kiéu gidng qudy chéo).

6. Chia bot vao céc khuon. Nudng trong khoang 25-30 phiit tuy theo kich c& khuén dén
khi banh chin vang mit, cdm thang que tim vao gitta banh rat 1én thdy tim sach va kho.
Dit banh Ién gid (rack) cho nguéi han. Trang tri bing kem tudi hoic kem bo tiry thich.

FOOD AND CRAFT
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NGUYEN LIEU

150 gram bot my thuong/
boét my da dung
(plain flour/ all-purpose flour) — rdy min
120 gram bo nhat (unsalted butter)
(nhiét d6 phong)
1 qué triing ga
(50-55 gram khong tinh vo)
(nhiét d6 phong)
60 gram dudng tring
70 gram dudng nau
3 gram mudi né (baking soda)
1 gram mudi
100 gram dira sdy
Hanh nhén lat raic mit banh

* Ghi chii:
- Néu thay dudng nau bang toan bo dudng trang thi
giddm higng duong con 80-90gram ting

- Hanh nhan ric trén mat banh la khong bat bupe

nhung co thém sé thom ngon hon rit nhiéu.

MEO VAT

Néu banh quy bj iu, cic ban c6 thé xép

toan bo banh Ién khay réi sdy  nhiét do
100-110 d¢ C trong khoang 5-10 phut,
bénh sé gion trd lai.

-Néu muén banh gion han, sau khi binh
chin, cic ban c6 thé xép tit ca banh lén
khay va sdy banh & nhiét do 100-110 46 C
trong khoang 5-10 pht.

CHIA SE

Citng vdi Muffins, phan l6n cdc logi banh quy (Cookies) duigc xép vio nhom ‘dé lam’" va ‘co ban’, la sut lya chon phit hop
cho cdc ban dang lam quen véi linh vic “bo, bot, diiong, triing, sita”. Lam banh quy khong cé nhidu chity: Cé I¢ hai diém
cdn ghi nhé nht la kich thide cdc vién banh khi mang di nudng can phdi tuong doi bang nhau, néu khong sé cé khd nang
trong khi vién to chita kip chin thi vién nhé da chin truée va chudn b .. chdy. Diém thit hai la nhiét do nudng banh quy
thuiomg cao, thoi gian nuiéng lai ngdn nén nhiing phiit cudi can phdi dé mat mot chit vi néu khong banh sé rat dé chdy
hodc kho ciing Benh quy lim xong néu bdo qudn tot ¢ the dé duigc vai tudn. Thuong thi minh hay dé banh that nguoi
16i cho vao hop, ddy ndp kin. Dung trong tii nilon ddy ¢6 mép khéa (tii ziplock) cing la mot cdch tot givp gii binh quy
gion lu,

Trong cdc cong thic banh quy minh gidi thiéu trén Savoury Days, banh quy dita hanh nhan la mén dugc rat nhiéu ban
thich nén minh chon gidi thiéu lai tai ddy. Bianh ngdy vi bo, thom mili dita, thém chiit bii bili ciia hanh nhan, gion xdp va
thom oi li thom nita, mo hdp ra la thay ngao ngat roi.

ACH LAM

1. Réay bot my, mudi nd, mudi va dita vao au, ding phdiléng danh tring cim tay tron déu.

2. Cho bo vao mét chiéc u khic. D€ mdy dénh triing 6 téc d6 cham, dénh bo khoang
15-30 gidy, dén khi bo mém nhuyén. Cho duong vao, dénh & téc do gin cao nhit trong
khoang 4-5 phut v6i méy dénh triing cdm tay, 2-3 phut véi mdy dé ban, khong can danh bo
qué bong nhu 1am banh bong lan.

3. Cho triing vao, danh cho hoa quyén. Néu céc ban diing va-ni hay huong liéu thi cho vao
cuing triing, minh khong dung vi minh thdy mui bo va dtta rit thom réi.

4. Chia hdn hop bot & dita ¢ (1) 1am 2-3 phan, cho tiing phan vao 4u. Dénh déu sau mi
lan thém bot. Boc kin du bot, dé vao ti lanh khoang 30-60 phut cho bét ciing hon (dé dé
nin thanh hinh).

S§.Van 16 nuéng dén 175 do C, ché do 2 Iira. Chuén bi khay nuéng, 16t gidy nén (giéy nudéng
banh) lén khay.

6. Ly bot tit tu lanh ra, nin thanh c4c vién tron nhé (méi vién khoang 10-1 lgram). Lin
vién bot qua hanh nhan lat (hanh nhan sé dinh va bao déu mit ngoai ctia vién bot). Dat bot
1én khay, chita khodng céch gitta cac vién d¢ 3-4cm dé khi nudng bot chay dan ra thi banh
khong bi dinh vao nhau.

7. Dit khay nuéng ¢ ranh giiia ctia 16 nuéng. Nudng 170-175 do trong 15 phut hoac dén khi
bénh chin vang déu, ria banh chuyén nau nhat. Chuyén banh 1én gié (rack), dé nguéi hoan toan.

Bao quén trong lo hoac hop kin. 40
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NGUYEN LIEU

(khoang 15-17 banh Crepes)

2 qua triing ga (50gram/ qua khéng tinh
Vo)

180ml sita tuoi khong dudng - dé lanh
120ml nu6c lanh

(vd: nudc dun soi dé ngudi, mat lanh thi
cang t3t)

120 gram bot my thudng/ bot my da
dung

(all purpose flour/ plain flour)

45 gram ba nhat (unsalted butter)

1 gram mudi

Bo dé phét chéng dinh cho chio khi rin

Néumudn lam Crepe ngot thi c6 thé cho
thém

20gram dudng

(diéu chinh tiy theo khau vi va nhan dn
kem)

Sml va-ni dang l6ng (hoac Sgram va-ni
bot)

15ml rugu Rum (hodc mét loai rugu tiry
thich)

Néu lam Crepe min thi c6 thé cho thém
1-2gram mudi

Cicloai rau gia vi nhu mui tiy, hing tiy

(bam nhuyén, trén vao ciing hén hgp bot)

MEO VAT

Sau khi trdn xong bot, dé bot
“nghi” trong ti lanh t6i thiéu 1
tiéng, dén qua dém, sé gitip
bénh Crepe khi trang c6 bé mjt
phing min.
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CREPE

CHIA SE

Crepe la mt trong nhiing logi “benh” khong can 16 niéng, rdt dé lam, thanh phan nguyén ligu ciing chi gom
nhing thit co ban nhat nhu i bot, tring, diong, sita... Ngodi ra, ddy con la mt logi banh dé an va dé bién tau.
Ti mot cong thiic vé Crepe co ban, cdc ban cé thé két hop véi it nhiéu logi nhan man hay ngot khdc nhau dé
tao ra cdc mon Crepe mdi phit hop véi khdu vi va so thich ciia gia dinh.

Cong thitc ma minh gidi thiéu dudi ddy la cong thitc vo Crepe co ban, kem phdn phy chii cho Crepe man va
Crepe ngot. Con Crepe trong hinh thi gom vé Crepe ngot véi nhan ddu tdy, dimg kem maple syrup (mot logi
si-r0 rit ngon va mdt). Day la mot trong nhitng bita sang va thich ciia minh, nhanh gon, don gidn, ngon, mdt
va tot cho siic khoe nita -)

CACH LAM

1. Bo dun céch thiy hodc cho vao 16 vi séng, quay khoang 20-30 gidy cho chay,
dé nguoi. Cho triing ga, sita, nudc va bo vao du tron hodc bét to. Diing nia hodc
phdi léng danh triing danh nhe cho hoa quyén.

2. Ry bot vao au tring sita, dung phéi 16ng dénh tring tron déu dén khi bot
tan hét, cdc nguyén liéu hoa quyén.

3. Loc hén hgp bét qua réy. Boc hoac day kin, dé bot vao ngan mat ta lanh ti
thiéu 60 phut. Thudng thi bot sé gitt dugc trong ti lanh khoang 1 - 1.5 ngay
nén néu an séng thi ban c6 thé chuén bi bot tir t6i hom trudc.

4. Chuén bi mot chiéc chao dy phang, dudng kinh tdi thi€u khoang 15cm,
chéng dinh dugc la tét nhat. D€ Itia vira. Phét mot 16p bo mong lén mat chao.
Muc 2-3 thia bot, d6 vao chéao réi nhanh tay nghiéng, xoay chao cho bot dan
déu ra xung quanh. Luu y: lugng bot c6 thé thay déi tiry theo kich thudc chao.
Rén vang 1 mit r6i 1at rédn nSt mat con lai. Thoi gian rdn mat thi 2 sé rit ngan vi
banh ltc d6 la gan nhu chin réi. Cho banh Crepe da chin ra dia, lap lai cic budc
phétbo, d6 bot... ran cho dén khi hét bot.

Vo Crepe c6 thé bio quan trong tui hodc hop kin, dé ngan mét tu lanh 2-3 ngay,
hoic dé dong lanh trong 2 thang.
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NGUYEN LIEU

(9 muffins c§ viia)

150gram bot my da dung

(all purpose flour)

8gram bét né (baking powder)
85gram dudng

(néu chudi chin & ngot nhiéu
thi b6t di khoang 10gram)
2gram mudi

1 qua triing ga (50-55gram khong tinh vo)
60ml sita tuoi khong dudng
40ml sita chua khong dudng
42gram dau thuc vat

(khéng duing dau Olive)

2gram bot qué

1 qua chuéi to (ddm nhuyén)
1/2 qua téo (thdi hat Iyu)

MUFFIN CHUOI

CHIA SE

Mt trong nhitng cau hoi thudong gap nhat 6 lién quan dén Muffin la Muffin khdc gi véi Cupcake. Ca hai
loai banh déu c6 hinh ding giong chiéc coc (tllp), cting duigc dung trong cdc gidy, cdch lam doi khi cing gan
giong nhau .. That ra thi Muffin va Cupcake c6 rdt nhiéu diém khdc biét. Muffin nam trong nhom “bdnh
my nhanh” (quick bread) trong khi Cupcake la banh ngot dugc dung trong khuon ¢6 c6va hinh dding ciia
chiéc coc (cup). Vi la banh my nén Muffin c6 ca Muffin ngot va Muffin man, kich thudc cing da dang, c
nhiing loai Muffin Jumbo c6 thé dung trong cdc c6 duong kinh miéng dén tan 10cm. Muffin cing khong
chi diing lam do trdng miéng ma con ¢d the lam dé diém tam, an nhe, an xé. Con Cupcake vi la banh
ngot, cu thé hon la banh bong lan hodc ga-to nén thuong chi diing lam do trang miéng hodc do an ngot nhe
trong cdc bita an. Cupcake ciing thiiong di kém véi cdc logi kem trang tri nhu kem bo, kem sita o, .. duigc
bat thanh hinh xodn 6c hay cdc hinh hoa, gitip bdanh khdng chi ngon ma con dep mat hon. Ngodi ra,
Cupcake ciing thuong chi ¢6 cdvita va nh chit khong c6 cd to hoac Jumbo nhu Muffin.

Muffin néu lam theo cdch truyén thong thi hoan toan khong mat thoi gian va cing khong can nhiéu dung
cu cdu ki, chi cdn mot du tron va mot thia g6 la dii. Diém can chii y duy nhdt la khi tron cdc nguyén ligu
lam Muffin, chi tron vita dii, thuong chi vai nhdt qudy dé cdc nguyén ligu hoa tron véi nhau va khong thay
bot kho niza. Tuyét doi khong tron dén khi hon hop bot min muigt vi sé lam cho banh chai ciing, no kém
hodc khong né dugc va bén trong banh c6 nhiéu ong rong lon.

Trong cdc cong thitc Muffin minh da gidi thiéu trén Savoury Days thi Muffin chudi la mén minh hay lam
nhdt, vi nguyén liéu dé kiém, lam nhanh va tét cho siic khde. Ngodi chudi, cdc ban c6 thé cho thém cdc logi
hoa qua khdc nhu tdo xdt nho, hoac mot nam chocolate chip hay mot ndm nho dita kh cing lam banh
thom ngon hon (trong cong thiic duisi day minh thém tdo xat nho).

CACH LAM

1. Triing sita néu dang d€ ta lanh thi bé ra ngoai cho hét lanh. Chuén bi khuén,
16t cup gidy vao khuon. Dat khay nuéng 6 ranh gita ctia 10 nuéng, van nhiét do
175 d6 C (ché d¢ hai lta trén & dudi).

44
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2. Ray bot my, bot ng, dudng, mudi, bot qué vao au, tron déu (ta c6 hon hop kho).

3. Trong mot 4u khéc tron tring, siia tuoi, sita chua, ddu an va chudi da ddm nhuyén. Cho tdo vao tron
déu (ta c6 hdn hop udt).

4. Ray hon hgp khé & (2) vao té dung hén hop uét & (3). Dung céy tron bot tron dén khi hai hén hop
vita hoa quyén véi nhau va khong con thdy bot kho nita thi diing ngay lai (khong tron dén khi bot
min, mugt vi s& lam banh chai cting va cé nhiéu 6ng réng bén trong). Qua trinh tron nay kéo dai tdm
10-15 gidy.

S. Chia bot vao cdc khuon. B bot tdi da khodng 3/4 khuon. Nuéng trong khodng 20-30 phut, tiy
theo kich thuc khuén. Thi banh chin bing cach cdm mot que tim vao gitta banh, néu rut 1én thiy
que kho 1a banh chin. Binh chin bo ra rack cho nguoi.
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Lot ly vai ni

Card ghi cong thiic ndu dn

S6 boc vai

Hop qua hinh banh ngot

Rau cu biang gidy treo trang tri
Tai deo hand-made

Goi tuya

éng dyng but théu cha thap
Hop dung card



CRAFT

MOT VAI DONG CHIA SE

Khong dau dau va hoc ba nhu cau héi Trang dé cép téi trong phan Food “ Toi
nay an gi?” ctia cdc chi em noi trg, phan Crafts giai quyét vin dé tuong d6i nhe
nhang hon véi mot vai tro khiém nhudng la trang tri t6 diém thém cho cudc s6ng
hang ngay, tuong tu nhu vai tro ctia moét bong hoa cai trén 4o hay lat chanh trén
chiéc ly cocktail. Cudc song sé buon té néu thiéu ving cdi dep. Nhit la v6i cudc
song hién dai ngay nay, chiing ta c6 du thira sy cing thing, 4p luc nhung lai thiéu
hut nhiing khoang thu gian danh cho tdm hon, thiéu di nhiing nét dep giup cudc
song b6t di nhiing mét moi. M6éi ngudi khdc nhau sé ¢6 cich riéng dé tu tao niém
vui cho chinh minh, d6i véi toi cich hiéu qua ludn la ty tay lam ra nhung d6 vat
nho xinh cho t6 4m ctia minh. Khi nhéing vat dung dé dugc trao ting cho nhiing
nguoi khac nia thi moét ngay caa toi cing nhu cia ngudi nhan duge mén qua tré
nén vui vé va c6 y nghia hon. Téi hiéu ring hanh phic luén nim & nhiing diéu

gian di.

bé1ali do chinh t6i mudn chia sé v6i céc ban nhiing diéu nim ngay phia sau
trang gidy nay. D6 la nhang kinh nghiém nho nho va cich thyc hién kha don gian
ctia mt s6 sin phdm ma ai ciing c6 thé ty lam. Ban hay danh chut thoi gian nao
d6 trong ngay d¢€ tu minh lam nhiing san phdm d6 nhé, t6i tin ban sé thdy tao ra
niém vui khong khoé nhu tuéng tugng.

Thién Huong
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CHUAN BI

'Vai ni mau cam, vang
Kéo

Compa

Kim, chi

Dao trd

But chi, thuéc ké

47

CAM HUNG

Theo toi 1ot ly la mot trong nhiing vat dung khiém nhudng nhit trong cic vit dung gia
dinh. Ching nho bé vé mit kich thudc va thuc su ching ta chua 6 théi quen st dung
miéng 16t ly nhiéu trong sinh hoat. Toi luén coi sy c6 mit cua ching nhu mot diéu
duong nhién ( ?) va chang hé dé y nhiéu cho t¢i khi c6 mot vai lan toi di uéng nudc
mot s6 quén cafe khong st dung miéng lot dudi méi ly nude. Cam gide nudce cti chay
nhé nhai ra ban hoac khi cim trén tay ly nudc thi nudc cti thé nho giot xudng quén do
khién toi nhan ra la minh cin mot miéng 16t ly the nao. Vi vay toi da ther lam mot bo
suu tim nho nho nhiing miéng 6t ly xinh xan dé chung tr thanh mot phan dep dé cua
viéc thudng thiic d6 uong,
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CACH LAM

Dung compa vé 3 dudng tron lin lugt nhu sau: 2 dudng tron trén vai ni mau cam véi dudng kinh 10 em & 7 em,
duong tron con lai trén vai ni vang véi duong kinh 8.5 ecm. Sau d6 cat 3 dudng tron da ve.

Vi manh vai tron mau cam duong kinh 7 em, chia dudng tron thanh 8 géc bang nhau (méi géc 45 do ). Sau d6 cit
theo hinh da chia (nhu hinh minh hoa). Bo tron géc ctia méi hinh tam gidc viia cat.

Sau khi da cit cdc miéng vai thanh nhiéu phan, lin lugt khau tay hodc st dung mdy may dé may cic miéng vi ni da cit
Va0 miéng vdi tron mau vang.

Sau d6 dat miéng vai vira dugc rdp ¢ budc 3 lén trén miéng vai ni cam bu nhit, cin than cin cho cic duong tron dong
tam. Khdu cdc miéng vai lai vi nhau va thé 1a ban da hoan thanh san pham!

(Ban c¢ thé dung chi déng mau cam hodc vang véi mau vii hodc diing chi mau néi tiy theo y thich.)

ﬁ

CHUAN BI

Mot to gidy traing khd A4 (dinh luong
180 gsm treslén )

May in mau ( hoic ban c6 thé in ngoai
hang)

Gidy nhiéu mau

Kéo & dao tré

Compa

H6 dan (keo din)

Bing keo x6p 2 mat

But chi

FOOD AND CRAFT

CAM HUNG

Toi nhan thiy mot diéu ring hdu hét nhiing ai ¢6 s& thich ndu nudng thi phan nao do
ciing ¢6 hiing thii v6i viéc trang tri nha ctia hodc tu tay minh lam ra nhiing d6 vat nho
xinh, hodc chi it ciing thich duge ngam nhin ching, Vao mot ngay toi chot nghi ring
nhiing cong thiic ndu an sé trd nén hip dan hon nhié¢u néu chiing ta c6 mot cach thic luu
giti ching dac biét hon Ia viéc download trén mang réi in ra hodc té hon la chang c6 bt
ky hinh thiic luu git nao. Va vi thé toi quyét dinh lam mot series nhiing tim card ghi cong
thiic ndu dn va trang trf chung tré nén xinh xan hon. Tuy ching ta déu thich ndu nuéng
nhung chic han sé ¢ nhting ngay ta chang budn dung téi néi niéu xoong chao, va toi tin
rang khi nhin vao nhiing tim card nho nh¢ xinh xinh véi dong chi viét tay ddy nang niu
ctia chung ta, biét dau mot mén dn 4m ap mang ddy tinh yéu thuong lai dugc thuc hién
ngay sau do. Va biét dau d6 6 thé lamoén qua * gia bao ” cho con géi chiing ta sau nay.

NY
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In file trén to gidy A4, dat file ndm trén nta to A4. Sau khi in, cit doi dé dugc phan card cin ding. Sau d6 cat bo tron 4 goc ctia to gidy.
Lan lugt vé cac hinh nhu trén minh hoa, bao gom :hinh chiéc chio trén giay den, hinh cdn chiao mau nau, hinh tron va trai tim

trén gidy cam, hinh tu do u6n luon trén gidy tring. Bim 16 mot hinh tron rit nho ( khoing 0.5 cm ) trén gidy tring. Sau do cat cic
hinh da vé ra.

Dung bang keo 2 mat dan lan luot céc chi tiét da cat dé tao hinh qua triing 6p la nam trong chiéc chao.

FOOD AND CRAFT

©® © ¢

Duing bang keo x6p 2 mit ( loai bang keo c6 do day giup hinh ni trén mat gidy ) dén cum hinh da thuc hién & bugc 3
lén trén to gidy in ban dau. Dan hinh tréi tim nho vao vi tri tary thich. Ban da c6 dugc mot tam recipe card ctia riéng
minh.



CHUAN BI

Mot miéng vai linen mau kem sdm
vGi sgi vai to

Kim, chi mau cacloai

Khung théu tron

Bt chi, thudc ké

Kéo

Mot cudn sd ( bia cting cang tét)

S3

CAM HUNG

C6 ailai khong thich mot cudn s6 boc vai cd chii? :) Pay la cach thiic don gian dé lam
mdilai mot cudn s6 hodc ngay khi d6 la mot cuon s6 méi nhung phan bia khong duoc
dep cho lam. Néu ban khong ¢6 thoi gian thi chi cdn mét miéng vai linen mau tron hay
hoa tiét hoa cang du lam cho cudn s6 xinh xan lén nhiéu réi. Con néu ban thich cham
chut chi tiét hon ndia thi ban c6 thé théu hoa tiét 1én bia vai boc s6 ( nhu trong d6 dn
nay ) hoac ban c6 thé may rdp tii nhiing miéng vai khic nhau dé lam cho cuon s6 cua
minh thém phan dic biét.

Hay thu lam mot 1an nhé, biét dau ban sé muén boc lai tit ¢ cic cudn s6 ma minh

dang c6 ddy )
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CACH LAM

Lap miéng vai linen vao khung théu, stt dung mau théu cross-stitch hinh con buém dé théu lén miéng vai.

Sau khi théu xong hoa tiét trang trf, thdo miéng vi ra khoi khung, ti phang miéng vai tit mat sau. Liy cudn s6 cin boc vai dé
do kich thuéc. Banh ddu kich thudc cudn s6 lén trén miéng vai, chi y do kich thudc khi da cudn s6 duge gap lai vi nhu vay sé
6 thé do dugc khoang du vi can thiét theo chiéu ngang. Sau do ldy du ra2 bén trén va dudi moi chiéu 2 cm.

St dung mdy may hoac kim chi khau tay dé may theo nhing duong chi diit quang theo hinh vé. Muc dich la may mot

tdm vai boc s6 bao gom 2 16p tuii gia 2 bén dé nhét 2 bia s6 vao. Luu y may mit trdi ctia vai ra ngodi, nghia la hoa tiét

trang trf khi d6 sé ndm ¢ mat trong. Sau khi may 1on mét phai ra ngodi.

Sau khi lon mit phai ra ngodi, lin lugt nhét 2 bia s6 vao miéng vai da may. Dé cho hiéu qua bé mat dugc cang hon, ban

¢6 thé ui lai miéng vii lin nta (‘ttrmat trdi). Ban co thé may thém nhiing dudng chi trang tri tif mat ngoai cudn s6.
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CHUAN BI
— el

Mot to gidy bia mau sic tiy y khé
A3

(Dinh luong 220 gsm tres lén)

2 t& gidy mau khic nhau khé AS

May in (hoic ban ¢6 thé in ngodi hang )

Mot doan ruy bang dai Im

Bt chi, thuéc ké

Kéo & dao tré

Bingkeo 2 mit

CAM HUNG
— el

Nguoi ta van néi “Cua ting khong bang cich ting”. Mon qua ban thin n6 da quy
nhung néu duge dit trong mot hop qua thit xinh va duge gui di voi that nhiéu
tinh yéu thuong thi s¢ cang tuyét voi. Va ngay ca khi mén qua cua ban that gian di
thi véi mot chut khéo léo va cong stic ban dé vao viéc tao ra hop qua xinh xan ¢
trang bén thi gid tri mén qua sé ting lén rdt nhiéu. Hon nia diéu quan trong la
chinh ban la nguoi tao ra thanh phiam dep dé do. Hay cho ngudi nhan thém mot
ly do dé giti lai toan bo mén qua cua ban, ti noi dung bén trong dén hinh thic
bén ngoai.
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VE lai hinh nhu hinh minh hoa 1 trén t& gidy mau nau da chudn bi san. Sau d6 cat nhu hinh minh hoa.

Dung bang keo 2 mat dé dinh céc phan két n6i dé tao thanh hinh chiéc hop hinh banh nhu trén. Chu y gip cac
duong that chinh xdc va dit khodt dé nép gip sac sio va khi ghép lai véi nhau sé vita khit.

Str dung gidy AS mau cam va mau xanh I4 dé tao hinh miéng cam va céi ld. Miéng cam dugc lam bang cic cat 1/2 (hoac
1/4 iy y) hinh tron trén to gidy mau cam, sau do cit 1 phan hinh tron tuong ting nhung ti 1é nho hon trén td gidy mau
vang, cudi ciing la cit nhiing miéng tam gidc mau cam nho hon nita, bo tron goc. Lan luot ding keo didn nhiing miéng
gidy tam gidc bo goc lén trén miéng gidy mau vang réi ddn miéng gidy vang lén miéng gidy cam da cit ddu tién. Vé hinh
chiéc la r6i cat theo do, dé tao gan 14 6 2 cich: Mot la dung but mau vé céc dudng gan, hai la dung thude ké miét cac
dudng gin ma trén chiée l4.

Gan hinh miéng cam va chiéc la da lam vao mat trén cua chiéc hop hinh banh. Cho mén qua ctia ban vao bén
trong réi that ruy bang 6 dinh lai phan nap hop. Khi nhin ngudi nhin se thio ruy bang va liy qua.




FOOD AND CRAFT

e ——— ey

CHUAN BI
——————

Mot to gidy bia mau sic tity ¥ ( loai duoc
ding lam mo hinh kién triic)

Gidy mau: xanh 1, d6, cam, vang, den
khé AS ( dinh luong 180 gsm tr&1én )
Bt chi, thuéc ké

Kim, chi tring ( hodc mau tiry y )

Kéo & dao tro

Bing keo 2 mit, hé dén

CAM HUNG
el

San phdm nay dugc liy cam hing ti chudng gi6, nhung chi & phin céc soi day treo
nhing hinh trang tri nho c6 thé dung dua khi co gio. Khong c6 tiéng leng keng nho
nho nhu ¢ chudng gié va bién thé cta san pham nay thi rat da dang, Ban c6 thé lam
dé treo trong nha bép, néu khong gian nha ban han ché thi ban c¢ thé treo san
pham dua vao tudng. Hoac néu ban ¢6 em b¢, day hoan toan c6 thé la mon do choi
vui mit treo trudc ndi cta bé. Phién ban ¢ day toi thuc hién béng gidy nhung néu
ban sdng tao va khéo tay hon nita, ban 6 thé lam tui vii, hodc len, hodc moc cdc

hinh tht ngo nghinh.




/ CACH LAM

LITCHEN"

KITCHEN

6

/ L\V)'

g St dung file & phan Templates dé in ra trén gidy trang A4 nhu hinh. Sau d¢ cit roi ting hinh méi in. Hinh nao c6

Do va dung dao tré hoac kéo cat mot miéng hinh chie nhat véi chit * KITCHEN” gan lién

nhiéu phan ghép véi nhau thi ding bang keo 2 mit dinh cac phan nho lai véi nhau.

DPuc mot 16 nho ¢ diém chinh gitta gin mép ngoai phia trén ciia moi hinh cat ra ¢ bude 2. Dung kim chi xuyén qua lo
nho détajo mot doan day chi du dai dé treo lén.

Buc 516 nho trén khung gidy ciing da cat 6 budc 1, lan luot xiu cdc hinh nho cua bude 2 va 3 qua cac 16 nho do, do
dai diéu chinh tiry y v6i mong muoén. Kéo dai s¢i chi ¢ 2 géc khung bia cting réi budc chit vao mot vong tron nho dé
c6 thé treo lén moc.




CHUAN BI

Vai linen mau nau nhat, hodc mau be
Kim, chi mau tring, xanh 13, vang dit
'Vai ni mau tring kem, hoic niu nhat

1 sgi day da thudc:

dai 1 mét, rong 1 cm

1 chiéc mit trang tri tuy y

Kéo , ghim gai c6 dinh nép vai

Bt chi, thuéc ké

May may

65

CAM HUNG

Co lé da s6 phu nit déu c6 chung niém dam mé bét tan danh cho giay va tui xdch. Dao
quanh cdc trung tim thuong mai ngam nhting chiéc tai xich va doi gidy xinh dep cang la
mot cich xa stress ma rdt nhiéu ngudi trong ching ta dp dung triét dé. Toi phat hiénra la
khong chi di vong vong ngim dé méi la cach duy nhat khién ching ta cim thay thoai mai
ma tu tay lam ra chiing cang la mot cach tuyét diéu giap dem lai cam gidc viia tu hao, héo
huic va thoa man & mot mie do nao do. Gidy thi qud kho dé lam, tii xach thi khong kho nhu
vay. Co rit nhiéu loai tui dé ching ta lua chon khi mua thi cang c6 ngan dy kicu tui dé ching
talya chon dé lam. Nhiing ai ¢6 kha nang nhiéu hon thi ¢6 thé chon nhiing mau tui phic
tap. Riéng toi m&i chap chiing vé viéc may va nén toi chon loai tui khd don gidn va phé bién
dé thuc hién. Cam gidc khi ty minh lam ra moét chiéc tui nho xinh, réi lai tung ting deo né ra
ngoai duong tht 1 vui. Cam thdy nhu nhting n6 luc ctia minh dem lai mot thanh qua nho
nho ma niém vui thi khong nho chut nao.
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0 Linen la loai vii co rat sau khi giat nén dé dam bao san phim khong bi bién dang, ban phai giat vai trude khi lam do.
Cat mot miéng vdi kich thudc 28 x 25 cm, vé lai mau template lén gitia tim vdi r6i long vao khung théu dé théu.

9 Ve khung vién nhu hinh minh hoa dé dinh hinh phom déng ctia chiéc tai. Cat thém mot miéng vai giong vay. Phan nap tai
dugc cit vi dudng luon tron va ciing gom 2 manh giong hét nhau. ( Kich thusc tiry y ban mong muén chiéc tui ctia minh
to hay bé)

9 May 2 miéng nap vai (mat phai up vao nhau) sau d6 1on mat phai ra, may rdp v6i miéng vai mat sau than tai. Sau d6 may 2
ddu soi day da quai dep vao canh bén ctia miéng vai mat sau. Dé che dudng may gitia nip tui va than sau tii, cit mot miéng
ni hinh ddng nhu phom than tui réi may dé lén, thao téc nay con gitp than tdi thém phin cting cép, ding phom. Tiép theo,
rdp mat thn trudc tdi voi t6 hop vita may (mat phai quay vao nhau).

o Lon phai tai, sau d6 ti cho nip tui tao nép gap xudng phin thin (‘ban c6 thé may khuy bim, hoac nut cai tay y) .Khau
chiée nut trang trf lén nap tai.
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CAM HUNG
«

Luc trude khi chua biét chut kién thiic nao vé ky thuit may, toi da rit ngudng mé nhiing ai co
thé lam ra nhuing chiéc do g6i xinh xan véi nhiéu thiét ké da dang. Gitrkhi da biét mot chut it vé
may vé, toi thiy rang dé tao ra mét san pham nhu vay khong t6i noi qué kho va ai cang ¢6 thé

CHUAN BI
\————-—*

2 manh vai mau sic tiry y ( c6 thé la

vii cotton hoic linen)

3 chiéc mit g6 lam dugc. Chi can biét may co ban va mot chit khéo 1éo 1a ban c6 thé ty tao ra cho minh mot
Ghim gai cé dinh nép vai loat nhiing san pham ma trude d6 ban e nghila chi ¢6 trong showroom noi thit. Sin pham toi
But chi, thugc ké gidi thiéu ¢ day dung & muic don gian nhung khong kém phan hiéu qua dé ching minh rang toi

6 thé lam dugc thi ai cang co thé lam dugc. Hon nita chi phi cho san phdm dang nay khong
cao, hiéu qua tham my lai l6n nén day thuc sula mot cich hiéu qua dé ban trang tri lai mot goc
nha ctta ma khong ton kém la bao. Ban ¢6 thé thay d6i bao goi theo muia, theo dip I¢, tét nhat
dinh trong nam. Ngay lap ttic can nha ctia ban, hay chi it la bo salon sé nhanh chéng tao duoc
motkhong khi dm cung rit riéng. Ban c6 thé moi nhiing ngudi ban lai nha quy quan, nham nhi
tach ca phé hay tra néng va tyhao khoe vé nhiing chiéc goi xinh xan ma moi nguoi dang tua
lung vao la do chinh ban lam ra. Have fun!

Kim, chi tring ( hoic mau tuy y
mién sao phit hop mau vai )
Kéo

May may
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o Cit 2 manh vai hinh vuong ctia mau vai thi 16 kich thudc 12 x 12 em (chita I em cho mai bén dé may), mau vai thi 2
cang cit 2 miéng hinh vuong kich tugc giong vayCat 2 miéng vai hinh chi nhat cua 1 trong 2 mau vai st dung, Hinh chi
nhat tha nhit 6 kich thudc 12 x20 cm,%imh chti nhat thi hai c6 kich thudc 16 x20 cm.

Lan lugt may rap 2 miéng vii hinh vuong khéc loai véi nhau (‘may mat tréi ), sau do rap 2 tdm vii vita may lai s¢ dugc mot tim
vii hinh vuong bao gém 2 6 vai giong nhau nam chéo nhau.

May vién mép vai theo chiéu dai ( 20 cm) ctia 2 miéng vi hinh cha nhit. Méi miéng vai chi can mayvién I mép vi canh con lai
s& may rdp v6i tim vai & budic 2. sau khi vién mép vai xong, dat mat phai ctia lin lugt 2 tam vai hinh chi nhat tp vao mit phi cia
tam vai hinh vuong may & budc 2, chay chi theo chiéu rong (12 & 16 cm) cho téi hét miéng vai.

Lon phai miéng vii vita may ban sé dugc chiéc vo g6i can may. Diing kim chi khau nut trang trf vao mit trudc va sau ctia chiée

vo goi. Vay la da hoan tit!




CHUAN BI
el

1td gidy tring AS dinh lugng 220 gsm
Mot to gidy hoa vin mau khé AS

Mot to gidy mau do, vang va nau c6 kich
thuéc dongbo Sx 5 cm

Bt chi, kéo, bing keo 2 mit hoiché
dan

Kéo rang cua

D6 bim 16 hoa van ( khong bt budc)

73

CAM HUNG
—————

DPa bao lau réi ban chua nhan duge mot tim thiép viét tay? Lan gin day nhat ban gui ting
nguoi khic mot tim thiép la lac nao? Cam gidc nhan dugc nhiing 16i chic mung hoac chia sé
dugc viét tay that thit dm dp ma c6 Ié nhiéu ngudi trong chiing ta tam lang quén. Viéc tu minh
tao ra mot tam thiép cho bt ky dip nao thuc ra rit don gian. Diéu nay phu thuoc hoan toan
vao do khéo léo va y tusng cua ban. Co mot diéu thu vi la cho du tim thiép dugc lam don gian
thé nao thi mién sao ban thuc hién v6i do chin chu cin than nhit dinh, tim thiép d6 van todt
lén vé dé thuong va xinh xan. Tém thiép toi lam trong d6 dn nay cang rit don gian, toi chon
hinh anh lo muit nho nho lam diém nhan duy nhat. Tam thiép nay dac biét phu hop dé tang
ngudi nao dé co s¢ thich bép nuc hoac an uong, hoac don gian ngusi dé co sa thich véi nhiing
vat bé nho duogc lam bang tay. Chi can ban ¢6 thanh y thi ngudi nhan sé nhan ra ngay thoi..

FOO

AND CRAFT
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Gap doi to gidy trang AS, ding kéo rang cua cat 1 dudng doc canh ngoai ctia mit trude thiép, sau d6 dung dé bam hoa vin

bim goc tao hoa van trang trf 2 goc trén va dudi bén tay phai mat trudc thiép. Tiép theo, cat cho to gidy mau in hoa van nho

hon mot chut so véi to gidy trang vita gip doi ¢ trén.

Daing dao tré cat mot hinh vuong kich thude Sx S em ¢ mit trude tim thiép, can cho hinh vudng ¢ gitta. Ban ¢ thé tao mot chut
hiéu ting bang cdch miét ndi phan canh xung quanh cta hinh vuong rong vita cat, hiéu qua sé rit dep mat tug don gian. Tuy nhién

budie nay la tiry thude ¢ ban vi ban can 6 dung cu dé miét va khung rong. Sau do ddn t6 gidy in hoa vin vao bén trong to gidy
tring. Ban nhd can gitia cho déu. Mit trong t6 gidy in hoa vin dugc dé trdng dé ban viét 16 nhan t6i ngudi nhan.

Délam hinh lo mut ban can vé lan luot cic hinh thanh phan (than lo muit, nap day, day that, nhin) réi sau d6 ct ra va dan lai véi
nhau.

Ban ¢6 thé tao ra bt Iy hoa tiét trang trf nao ma ban yéu thich, day chila mot vi du dé ban tham khao.

Sau khi da dén xong hinh trang tri, ban diing bang keo x6p (loai bang keo 2 mit c6 do day dugc tao boi miéng xép méng) de
ddn dinh chi tiét lo muit trang tri vao chinh gitta mit trudc to gidy in hoa van. Hinh trang tri nay sé nam ¢ gitta khung hinh vuéng
rong, Va thé Ia ban da ¢6 dugc mot tim thiép xinh xin!

/ CACHLAM
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CHUAN BI

Mot tim vai aida ( chuyén dung dé théu
chit thap) kich thuéc phu thuéc vao
kich thuéc caa chiéc dng cim but

Kim, chi mau théu

Kéo

Miéng dan dinh cé thé go ra dugc (loai
khi g&ra 6 tiéng kéu rit gion)

|

CAM HUNG

Mot cach don gian va phé bién dé lam mai mot o6 vt ca la tao ramot “16p vo” mdi cho do vat
dy. D6 én dudi day se hudng dan ban cich dé dang dé boc lai ong cam but. Dinhién ban ¢6 thé
dé s séng tao ctia minh bay xa vdi viéc boc lai bt ky vat gi ban mu6n, ¢6 thé d6 la hop dung
chiu cay xinh xan bén ctia 6, sot dé ong gidy, but chi, sach, vorv.v... Théu chi thap khong con xa
la v6i nhiéu nguoi trong chung ta va cing la cach lam khong phiic tap ma lai dem dén két qua
vugt qua sy mong doi. Bén canh viéc théu hoa van trang trf ban ¢6 thé don gian boc lai 6ng
dung but ctia minh bang mot miéng vai xinh xan. Co rit nhiéu cich dé ban lam mai mot vat
dung da ca ma khong phai vt bo di )

Have fun covering things up!




\
9 CACH LAM

&°
o kri
3

=

Cat mot miéng vai aida c6 kich thudc bang kich thudc dng cam but. Sau do xdc dinh tim ctia miéng vai, théu hoa tiét ¢ vi tri
gitia miéng vai viia cat.

-

Sau khi théu xong, cat mié’n% dinh réi dan vao 2 dau theo chiéu doc cta miéng vai. Miéng dinh bao §6m 2 phiin, Mot phin co
bé mat tho nhidm, phan con lai ¢6 bé mat min hon dé dinh vao phan tho nham kia. Ban ¢6 thé chon dé dan phan nao ban
muon vao miéng vai cng duoc. Riéng toi chon phén ¢6 bé mat min dé dan lén miéng vai.

Tiép theo, cat 2 miéng dinh c6 bé mit ngugc lai miéng dinh da dan vao vai aida dé din theo chiéu doc ctia 6ng cam but. Hai
miéng dan nam gn sit nhau.

Sau d¢, ban ddn tir tit miéng vai da théu cha thip vao 6ng cam but. Va ban da hoan thanh. Mot luu y nho la ban ¢ thé dan
béng bat ky loai keo nao ban muon, tuy nhién Phudng dndan bing miéng dinh cho phép ban cé thé tlmy doi 1dp boc bén
ngoaavi ma khong lam hu miéng vai. Néu dng cam but ctia ban dugic lam tir chat liéu nhu kim loai hay g6, ban ciing c6 thé cat
miéng vai ngan hon chut xiu so v6i 6ng cam but vi nhu vy sé dé 16 ra mét phan 6ng cam but cho sinh dong.




CHUAN BI

Gidy cting, loai lam m6 hinh, khé A2
Gidy mau (tly thich) loai binh thudng,
khé A2

Diy c6 ban rong khoang 1dén 1.5 cm (
hoic ruy bang)

Miéng dan dinh c6 thé go ra dugc (loai
khi g& ra c6 tiéng kéu rit gion)

Hinh trai tim trang tri ( hodc hinh bét ky
tly s6 thich ctia ban)

Kéo, hé dan, bing keo 2 mit

HOP DUNG THIEP |

CAM HUNG

Vi nhiing nguoi ¢6 s6 thich suu tim cdc loai thiép nhu toi thi sy “duy my” ¢6 phan cyc doan
doi khi lam ching ta mu6n ngay ca dén chiéc hop dé nhing tim thiép d6 cang phai ua nhin.

Chiéc hop cang can phii dep hon néu chita dung trong n6 la nhiing tam thiép duoc ngudi

khic trao tang véi nhing 16i nhan yéu thuong, Tuy gios day ngay cang it su trao va nhan nhiing
tam thiép nhung it nhét thi nhiing gi chiing ta da nhan dugc cang nén dugc cit giti cin than vi

chiing la nhiing ky niém dang nhé vé nhiing khoang thoi gian da qua.

Chiéc hop nay 6 thé dugc st dung dé cit gitr bat ky vat dung nao ma ban muén, do ¢6 thé la

thiép nhung cang c6 thé la... cic hoa don da thanh toén, nhing mdu gidy ghi chép vun, but
mau..Ban ¢6 thé thém vao danh sich trén nhiing gi ban thich })
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Cat to gidy bia cting theo hinh, kich thuéc cia hop tuy thuée mong muén ctia ban nhung t6i thiéu nén 1a 12 x22 ecm. Sau
khi cat ding dao kl%l’a nhe ¢ nhiing cho cin géﬁ lai, nhui vy sé dé gap nép hon ma khong %i nhan gidy. Tiép theo, cat t&
gidy mau theo kich thudc to bia cting dé boc chiéc hop lai.

9 Lan luot ddn cin than t6 gidy mau bao bén ngoai t6 bia cting. Ban ¢6 thé dung bang keo 2 mat, keo sita hodc xit keo dén gidy.
Sau khi da ddn xong gip cghiéc hop lai theo nhiing nép gip da tao san lic trudc, ddn ¢6 dinh cic mau néi dé tao hinh chiée
hop.
9 Tiép theo, dung day ¢ ban l6n dén vao mép cua chiéc hop. Dan dai ruy bang vao phan nap hop. Ngoai ra ban ¢o thé trang
tri thém chi tiét tiry theo sy sdng tao cua riéng ban.

[ Dan ¢ dinh 2 miéng dinh ( dé cho chic ban c6 thé dinh phan mat sau ctia miéng dén vao hop bing sting ban keo. Mat
: nham ctia miéng ddn sé dugc dan vao than hop, danh dau vi trf tuong ting trén mat trong ctia nap hop va dén miéng dinh co
Lo ___ P bé mit min. Cuéi cting, ban ¢6 thé trang tri  vi trf dong mé hop bang mot hinh trai tim xinh xdn.
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