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LE THANH XUAN

KY TRVAT CHE BIEN CAC MON
LA VA 5P

(In ldn thi 3)

NHA XUAT BAN THANH NIEN



LOI NHA XUAT BAN

Trong cudc séng hién nay, moén ldu va mon
sup dd va dang la nhitng mén én ngon, hop khiu
vi, lich sw va rdt phé bién trong cdc gia dink ¢ nude
ta méi khi tdjchu’:’c lién boan hay cdc dip 1é tét.

Bé gitip cdc ban néi trg ché bién dude cdc mon
ldu va sup ngon, la miéng va hdp dan, Nha xudt
ban Thanh Nién xin gidi thiéu cuén: “Ky thudt
ché bién cdec mén ldu va sup”

Hy vong cudn sdach sé gép phén lam cho cudbe
séng cua mdi gia dink thém vui vé va hanh phic.
Chiic cdc ban thanh cong!

NHA XUAT BAN THANH NIEN



1. KY THUAT CHE BIEN CAC MON LAY

1. LAU BO
Nguyén ligu:

Thit bo loai I: 500¢g
Sach bo: 250g
Gan lgn: 250g
Nude dita: - 500ml
Banh da nem: 30 cai
Khé chua: 3 qua
Chufﬁ xanh: 3 qua
Dua chuét: 200g
Diia qua: 300g
He: 50g
Rau sa lach: 200g

Hanh tay: 150g



Hing lang, ~au mui: 100g

Tiéu, nuéc ném, mi chinh, chanh qua, mam
ném, cu sa, 6t tudi, toéi kho, gidm, dudng.

Cach fam:

Thit bo thai méng, ngang thd (¢ 2x5 em) udp
tiéu, giing bam nho.

Gan lgn thai mi€ng méng bang thit bo.

Tim bd loc b6 md, gén, rita sach tiét, lude chin
tal trong nue £6i ¢6 ging, thai miéng méng nhu
thit bo.

Sach bd bép musi, gidm, riia that sach, luge
chin, thai miéng méng nhé hon thit bo.

Dua chuét cdt khic 5 em, bd rudt, ché miéng
mong, kich thud: khoang 2x10x50 mm.

Dita got v6, b6 mét, b 161 cAt miéng bing dua
chugt. Chudi xenh tuge vé, cit miéng bing dua
chudt, ngdm nuiic ¢6 pha gidm chua. Hanh tdy bo
vo, ché miéng, ngAm gidm. Khé chua cét miéng
moéng tudng tu whu dua chugt.

Béanh da nem cat déi. La he rita sach cAt khic,
rau sa lach, hding, mui rita sach, vdy khé. Xép thit
bo, tim, gan, sich bo vao mét dia hodc xé&p thit ho
mdt dia, gan, tiin sich bd xép 1 dia.
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Céac loai: Dita, dua chuét, khé, chuéi xanh xép
gon va dep vao dia. '

Rau sa lach, thom, mui, hanh tay, he bay vao
mot dia, mdi thi mdi goc.

Banh da nem bay vao mot dia.

Hoa nude dita, gidm, mudl, ci sa, cu ging {dap
dap) dugng, nude mam, 6t, it my chinh, ndu sbi.

Cho chanh miéng, ét thal mong, tiéu, mudi vao
dia gia vi, mam ném dyng vao mét bat nho.

Khi an dé nudc dita dd hoa gia vi trén vao noi
14u.

Bay toan bd cac dia nguyén liéu trén cung voi
lau dude dun néng.

Ngudi 4n dung banh da dé géi chudi xanh, khé,
hanh tay, dia, dua chudt, rau thdm, sa lach, he
cung véi thit bo, gan, tim, sach bdé nhing vao nude
dung dang sbi rdi cudn chat lai chadm véi mdm ném
dé an.

Yéu cau thanh pham:

Cac nguyén liéu céit thai déu nhau va trinh
bay dep, hap din. Thit bo, gan, tim, sach bd chin
téi, khong dai, mau sic tuoi dep, tu nhién, chudi
khéng bi tham den. C6 mui thém, khong héi cua
sach bo, vi chua, ngot, bui béo hai hoa.
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Nude ding 861 hén tuc.

Ghi chi: N&u khong dung nude dira ¢6 thé thay
thé biing nude 1a hoac nudc dung thit cling dude.

2. LAU SUON
Nguyén ligu:
Sudn hét: 500¢g
Doc mung: 200g
Chuéi xanh: 100g
Pu di xanh: 100g
Ca chua: 100g
Qua doc (hoic me):  50¢g
Mé: 50g
Nghé: 20g
Hanh hoa: 50g
Mui tau: 20g
Hanh tay: 100g
Rau mui: 30g
Buan: | 500¢g
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Tiéu, muéi, nudec mam, my chinh, hanh khg,
gidm, Gt tuoi.

Cach lam:
Mé nghién nho loc 14y nuée, nghé gia nhé vit
14y nuéc.

Doc mung tudc bé xg, thai vat, bép musi, ria
sach, vit khd.

Ca chua thai hinh miéng cau.

Du du got vo, ria sach bd rudt, cdt miéng con
chi (bang ngén tay).

Qua doc nuéng chin, bée vo, nghién nho.

Me cao vo, ria sach ludc chin, nghién nat, loc
14y nuée chua.

Chudil xanh tude vo, thai miéng con chi, ngdm
nude cé gidm.

Sudn chdt miéng vuéng hinh quan cd, udp
mém, mudt, mé, nghé, hanh khé, cho 1én bép dao
sén, 48 ngap nudc, ndu s6i, hét bot den, dun sbi
nho. Cho tiép chudi xanh, du 40, dun tiép t6i khi
mém, ném nude mam, nuéc chua cta qua doc hoidc
me va my chinh.

Hanh tay thai mong. Hanh hoa, mui tau, rau
rua sach, vay kho, cit khuc bay vao dia.
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Bin chan qua nude s1, vy khd, bay vao dia.

Khi an: D3 canh sudn trén vao ndi lau, cho ci
chua, doc mung vao. Bay ldu trén ban ecung véi cac
dia bun, rau, hanh. Ngudi #n 14y bin viao bat kém
theo rau, miac canh dang s8i trong l4u chan vao
bat. An néng.

Yéu cau thanh pham;

Canh suén c6 mau vang, sudn, du dua, chudi
chin mém, doc mung gion. Vi ngon, ngot, chua dju,
mui thém déy cua hanh mui.

. 3.LAU DA HEO

Nauyén liéu:
Da day bo: 500g
Bau duc lon: 200g
(Gan lgn: 200g
Trucng lon: 100g
Dta chin: 100g
Me qua: 50g
(Hoac tai chua: 20g)
Tuong 6t: 10g
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Hanh hoa: 30g
Dau, mam, muéi, my chinh, rau rim, mui tau,
Gt tudi, chanh qua, nuée tro, gidm, hanh khé.

céch lam:

Da day bép riia bing xa phong hoic biing gigm
mudi, cao sach nhét, ria sach, thai miéng, ngam
van nude tro khoang 1,5 gid dén 2 gid; sau d6 ria
lal nhiéu 1an bang nudc 14, tham kho nude, bay vao
dia.

Bau duc lgn: Céit d6i, lang bd hoi, khia mat
vong, cit miéng ngim nudc lanh, ria lai, vay kha
nude, bay vao mét géc dia. Da day, gan lgn thai
mleng bay ting goc cung véi bau due, trudng lon
cit miéng. ,

Dita got vo, bo 161 va mét, ciAt miéng bay vao
dia gia vi.

Me qua cao sach vo, ludc mém, nghién nat, loc
bd ba hoic tai chua ngim ria sach nidu ky loc 1ay
nuge.

Phi thom hanh khé, cho nude vao, dun s01, cho
nudc me, hodc nudc tai chua, mim, musi, my
chinh, tuong ét. Ném vi vita 4n, chua diu.

Khi dn: D6 nude chua trén vao ndi 14u. Dit 1au
vao ban, bay cac dia da day, bau duc, gan, trudng
lgn vao 14u dang sbi, tiép theo diia, ran thom. Muc
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vao bat &n néng, vit chanh vio bat (néu cd nhu
cau).

Yéu ciu thanh pham:
Da day, bau duc, gan, trudng tring, déu chin
t6i, gion, khong dai. Vi ngot, nude hoi chua, cay.

Day mui thom cua rdm, mu tau, da day, biu
duc khéng héi. Bay dep va hap dan. Nuéde 14u sbi
lién tuec.

4.LAU DE
Nguyén liéu:
Thit dé: 500g
Hanh kha: 30g
Téi kho: 20g
Ca chua: 200g
Cu sa: 20g
Gung: 20g
Hanh mui: 20g
Nghé: 20g
Bun: 500g
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Rau miit, mui tau, hanh hoa, tiéu, mudi, my
chinh, nude mam, 6t tuoi, dau.

Cach lam:

Hat mui rang vang, gid nho. Hanh téi khd,
gling, cu sa, bam nhd, nghé gia nhé vit nude.

Thit d& thai mong bing bao diém, udp hanh
tol, gling, hat miii, nude nghé, nudc mam, mudi.

Dun dau néng gia phi thom hanh tdi sa cho
thit d& vao x40 sin, d6 ngap nude dun séi, hét bot,
dun nhé lia, cho s6i nho, cho tiép ca chua cét hinh
miéng cau, dun téi khi thit mém, ném mém, musi,
my chinh vita an,

Bin chan qua nude séi, vay khd, bay vao dia.
Hanh hoa, rau mui, mui tau, 6t tuoi, ria sach, cit
nho, bay vao dia.

Khi an: D8 thit dé sang néi 1au, bay lu cing
v6i bun, rau thom cac loai. Ngudi éin 14y ban vao
bat va rau thom, mic canh dang s6i trong 14u chan
vao bat. An néng.

Yéu ciu thanh pham:

San pham cé mau vang cia nghé, thit dé chin
mém, thom day mui sa, hat mui, hanh, mui tauy, vi
ngon, ngot, nudc canh s61 lién tue.
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5. LAU CHO |

Nguyén lieu.
Thit ché thu: - 600g
Xuong ché, xuong lon: 400g
Gan ché (da lude): 100g
Dé1 ché (chin): 150g
Ban: 600g
Riéng: 50g
Hing qué: 30g
Mui tau: 30g
Rau ngé: 30g
Ram: 20g
Hanh hoa: 50g
Me: 100g
Cu sa: 30g
MAm tém: 25g
Tuong: 30g

Chanh qua 1 qua, nuéc mim, mudi, my chinh,
gidm bdng, 6t tuci 2 qua.
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Cach lam:

Riéng cao vd, ria sach cling véi ¢l sa gid nho,
véit 14y nude. Mé, mam t6m, nghién nét loc 1dy
nuée.

Thit ché thui giit lai 200g @8 cho vao lau, con
400g thai miéng to udp nude riéng, mé, mim tom,
sa, dé ng&m, hap chin, d€ ngudi, thai miéng mong
bay vao dia.

Gan ché, déi ché thai miéng bay vao dia. Bun
chin nuée s6i, bay vao dia, hung qué, ngd, mui tau,
ram, hanh hoa, rita sach, vay khé nuée thai khic
bay vao dia, 6t tusi thai chi, chanh thai miéng,
cung véi ba riéng bay vao dia.

Xuong ché, xuong lgn chit miéng, thit ché thui
(200g) cit miéng nhé. Xuong va thit ubp nude
riéng, s, mé, mam tém, dé ngdm, cho vao nudc
lanh, niu sbi nhd, hét bot, t6i khi thit mém, vt bo
xuong, ném mam, mudi, my chinh vita an, d8 vao
14u, ché thém nuéc mé, gidm bong.

Khi #n? Bay lau cung véi cac dia thit, gan, déi,
rau thom, chanh, ét, riéng, bin. Ngudi an 14y bin
vao bat kém véi cac thi trén rdi mic canh trong
14u dang s6i chan vao bat an néng.

— s oRr g
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Yéu cau thanh pham:

Thit ché mém, thom, khéng dai, ¢6 mau vang
nau. Nude 14u thom day min mé, sa, riéng, bbng
rugu. Vi ngot, ngon, chua diu. Trinh bay dep, hidp
dan. Nuéc trong 1au ludn luén séi.

6. LAU CHIM

Nguyén liéu:

Chim cu ra rang: 3 con

Gio sdng:” 100g

N&m huong: 20-24 cai nho déu nhau
N4m tuyét:® 30g

Hat sen: 50g

Tém tudi to déu: 100g

Hanh hoa: 50g

Rau mui: 20g

Rau ram: 20g

Tiéu, mudi, nuéc mam, my chinh, ging, rugu.
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Cach lam:

Chim lam chét ngat, nhing vao nudéc néng
80°C nhé sach léng, m8 bd ndi tang, loc 14y thin
nac day ¢ nguc, thai miéng méng udp tidu, nudec
m&Am, hanh khé bam nhé.

Phén con lai loc bd bét diu, xuong séng xuong
dng, bam nho, uép tiéu, mudi, hanh khs, trén 1/2
lugng gid sdng, vién thanh vién nho bing qua tao.

Hat sen ngadm nudc, rua sach, lugc chin. Tom
tugi bée vo, bé dau, dudi, dudng chi § séng lung, gia
nhuyén trén véi gio séng.

Nam huong riia sach, ngam nd, vit rao, 1dy giod
sdng trén voi tém dip day ndm.

Nam tuyét ngdm nd, bd gbe, bép giing, rugu,
ria sach, V§y rao nuée. Hanh hoa, rau mui, ram so
ché, rlia sach vay réo nudc thai nho.

D& vao xoong tir 1,5 lit nude dun sbi, cho ndm
vao lude chin vét ra dé rao. Cho céc vién thit chim
va lude chin @€ s6i nhe thém 10 phit vét ra dé réo
nudc. Ném nude mim, mudi, my chinh vao nudc
dung vira 4n.

Bay ndm hudng, vién thit, hat sen vao 1 dia.
Thit chim, nim tuyét vaoc 1 dia. Hanh hoa, rau
thom cac loal bay vaoc mot dia.
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Khi 4n: D8 nudc ding vao ldu. Bay ldu va cac
dia nidm, thit vién, hat sen, rau thom kém theo.
Nguoi an gat dia thit vA ndm tuyét vao lau dang
s61, cudl cung cho tiép ndm hudng, hat sen, rau
thom cac loai. Muc vao bat nho, &n néng.

Yéu cau thanh pham:

Cac vién thit v ndm gion khéng ba, khong va,
nudc dung trong, ngot, thom diy mui thit chim,
nam, hanh ram, hat sen chin bg, tring, khéng v
nat.

) 7. LAU GA
Nguyén liéu:
Ga mali tg béo: 1.400g
NAam huong nhé: 20g (20 cai)
Gio sbng: 100g
Tém tuoi to: 100g
Téo do (tau) kha: 50g
Cu dau: 100g
Ca rét: 100g
Hat sen: a0g
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Hanh khé: 30g

Ging ci: 20g
Xuong ga, lgn: 300g
Rau mui: 20g

Tigu, mudi, my chinh, nuéc mam.
Céch lam:

Ga cit tiét, lam sach 16ng, mé bd ndi tang, loc
14y nac. Xuong diu, ¢d, canh, chan va xuong lon
cho vao nudc lanh ndu nuée ding, cho giing nudng
vad hanh nudng vao, khi nudc dung dd ngot va
thom, loc 14y nuée trong, ném vi via 4n.

Thit ga loc. ldy riéng thin nac tréng, gid
nhuyén thanh gié réi tréon 1an véi 1/2 s6 lugng gid
séng. Tém tudi béc vo bd dau dudi va chi ¢ lung,
gid nhuyén tom lan véi gid sdng con lai, vién lai
thanh tirng vién nho bing qua tao.

Nam huong rua sach, ngdm nudc cho nd, vit
rao ldy gid ga ddp diy nin cho tron.

Tao d6 ngam nudc cit ngang, bo hat, cat tia
cho gidng hinh tron.

Ci dau béc vd, cit hat lyu to (canh = 1,5 cm),
roi got thanh céc vién hinh tron.

Ca rét cling cit got gidng nhu eu dau.
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Hat sen ngam ng, lude chin bd, nhung khong
nat. Tao, ca rét va of) d4u om chin trong nude dung
84 thém gia vi. S5 thit ga con lai dem t5m udp tiduy,

mudl, my chinh rdj cudn lai nhu gi6, dem g6t chit,
ding day buée, quan tron vy dai nhu khge mia,
h&p chin, ¢é ngudl, cit thanh 14t mong. Nam dép
810 vA cic vién tron, dem luéc chin téi trong nuée
dung, vét ra dé rao,

Bay et dau, ca r6t, hat sen vao mét dia.

Bay ngm, vién tom, thit ga thai 14t vao mot dia.

Khi #n: D8 nuge ding trong vao 15y Bay 1au
cung véi cac dia nam, tém, thit g4, cu dau, ca rét,
tdo... Ngudi an d6 cac dig trén vao nude 15y dang
$01, diing mudi mic vio bat ric rau mui lén trén,
an néng.

Yéu cau thanh phim:

Cac vién tom tring héng, phan gio ddp & nam
tring, bé mit chit thit ga ¢6 mau vang tring niu,
lat thit g2 mém, vét ot min, thom ngon, ngot.

Nuée diung trong, ngot, thom. Cac vién ca rot,
cu d4u va tao chin mém, déu va dep.

Trinh bay h#p din, nuge trong 1au s6i nhd lien
tuc.
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8. LAU VIT

Nguyén liéu:

Thit vit bau béo: 1.000g
Xuong lgn: 300g
Thit nac vai: 100g
Ming tuoi chua: 250g
Hanh hoa: - 50¢g
Hanh khé: 30g
Ot tuoi: 2qua
Bun: ’ 600g
Hing qué: 30g
Mud tau: 30¢g
Rau mui: 50g

Nuée m&m, mudi, my chinh, tidu, ddu, chanh
qua, ging cu.

Cdch lam:

Vit lam sach bd néi tang, chit canh, ¢6, loc bd
bét xuong, bim nhd, nudec maAm, my chinh vién
thanh ting vién nhd bang qua tdo ta, ran chin.
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Con lai phan vit dem ludc chin, gd 14y thit, théai
miéng bing ngén tay (mong va ngang thdé), bay vao
dia cling véi vién thit vit. Xudng lgn rua sach chit
miéng cling véi xuong vit dem niu nudec dung
trong loe 14y nude, ném vi viia in, ta c6 nudc ding
vit. Ming tuoi loai bo phéin gia, thail sgi mong (néu
13 1), hoac tudc nhé (néu la mang dng), rua sach,
ludc ki cho hét mui héi, cho vao nude ding vit ndu
so1 k¥ cho ngdm nude ngot. |

Hanh hoa, hing qué, mui tau, rau mui rda
sach vay khé nuée, thai khie, bay vao dia.

Bin chin qua, vdy khé nuéc, bay vao dia. Ot
tudi thai chi, ging thai chi, chanh cAt miéng bay
vao 1 dia.

Khi an: D§ méang dd ndu trén vao lau, bay ldu
cung véi cac dia thit vit, vién vit ran, rau thom, 6t,
giing, chanh, nudec mam, tidu, bin.

Ngudi #&n lay ban vao bat cuing véi thit, cha
vién, rau thom, mic canh ming trong ldu (dang
s01) chan 1én, &n néng, kém vdi 6t, gling, chanh tuy ¥.

Yéu cdu thanh pham:

Thit vit mém, ngot, khéng dai, mang vang,
ngon, ngam gia vi, thai déu sgi, nude trong va ngot.
Mui them hédp din. Trinh bay dep, nuée trong l4u
s61 lién tue.
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9. LAU TRUNG

Nguyén liéu:
Tring ga: . 12 qua
Bau duc lgn: 150g
Thit bo: 100g
Hanh hoa: 30g
Rau ram: 20g

Giam chua 100 ml, nuéc dung 1,5 lit, tidu,
mudi, my chinh, dudng, giing, 6t tudi, chanh qua.

Cdch lam:
Hoa nuéc ding véi gidm, mudi, dun séi, dap
gung vao, thém my chinh.

Tring ga chon qua tudl méi, bay vao mot dia.
Bau duc b8 d6i theo chiéu doc, 18y b hoi, khia méit
vong, cit mi&éng, ngdm riia sach.

Thit boé thai mong ngang thé. Bay thit bo va
bau duc vao mdt dia.

Hanh hoa, rau ram so ché, ria sach, thai nho,
bay vao mdt dia kém theo chanh qua, 6t, gung,
thai cha.
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Khi &n: D6 nuée dung trén vao ldu. Bay 13u
cung véi trung, bau duc, rau thom, gia vi.

18u, khi nuéc 14y soi trd lai, gat dia bau duc, thit
bo vao, cudi cung cho rau thom, hanh ram vao. Khi
long tring chin, ding mudi muc tring va biy duc,
thit bd, nude vao 'bét, dn néng.

Ngudi an dap tung qua tring vao nudc trong

Yéu c3u thanh pham:

Triing chin khéng hoan toan, long trang chin
hoan toan boc kin long do, long d6 chua chin hin.
Bau duc va thit bo chin tal, khong dai, mém..
Long d6 déo quanh. Vi ngon, nudc ngot hai chua,
day mui thom clia rdm, hanh.

K

10. LAU THAP CAM

Nguyén lidu:
Thit lac than lude: 100¢g
Thit ga luge: 100g
Tim lon: 100g
Bau duc Ign: 100g
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Mé ga: 50g

Muc kho: 40g
Tém tudi to: 100g
Gio sbng: 50g
Nam huong: ‘ 20 cai nhoé déu nhau
Néam tuyét: 30¢g |
Bong bi: 30g

Su hao: 30g

Siip lo: 30¢g

Ca rot: 30g
Nudc dung gé hodc lgn: 3 lit

Tiéu, mudi, nudc mim, my chinh, phén chua,
nudc tro, giing, rugu tring.

Cach lam:

N&m huong rita sach, ngdm nd cit bd chéan, vat
rdac. N&m tuyét ngdm nd, cit bdé than géc, riia sach,
bép nhe gling rugu, ria sach, dé rdo nuée.

Muc kho ngadm nudc boc bé mang, khia vay
réng, cdt.miéng viia in, ngdm nudc tro 3 gid cho
trudng nd, cit miéng via 4n, ngdm nudc lanh, thay
nuée nhiéu 1an cho sach nude tro, bop nhe vé gling
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rugu, rita sach béng nuéc lanh, dé€ riao nude, chin
qua nudc s6i.

M€ ga khia hoa khé, chdn qua nuéc dung, vét
rao.

Béu duc, cit d6i theo chiéu doc, loc bé hét hoi,
khia mit véng, cit miéng, ngam nudc, vét ra, chan
nudc soi, dé rao.

Tim lgn lugce chin, thai miéng méng to ban.

Thit ga luge thai miéng mong.

Thit lgn thin thai mong ngang thé.

Té6m tudi bée vé bé dau, duong gan, gid nhuyén
tron lan véi gio sdng, dip vio ndm, luge chin trong
nudc diing sbi, vt ra dé rao.

Béng bi, ngdm nudc pha phén chua, néd mém
mai, cAt miéng hinh thoi, bép rugu gling, rua sach
vit khé nude, tron tidu, nuée mim, my chinh.

Ca rét, su hao cdt tia cac hinh phing, sip 1o
ché moéng, rita sach; dau Ha Lan tude xd, tat ca cac
rau ct trén déu chin bing nudc ding ngot, vét ra
dé rao.

Bay cac loai rau ct di cit tia vao dia; nidm,
bong bi, ndm tuyét, myc vao 1 dia. Thit nac than,
thit ga, mé ga, tim, bau duc vao 1 dia.
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Khi dn: D4 nuée dung di ném vita vi vao lau,
bay lén ban cung véi cdc dia thit, ndm, rau, béng
v.v... ¢6 trang tri dep va hap dan.

Nguéi &n gat 1an lugt cac dia thit, ndm, muc,
bau duyc, bong, rau ci vao ldu dang séi, 14y muéi
muc vao ting bat hho, in néng.

Yéu cau thanh pham:

Cac nguyén liéu khong chin nhiin nat, gion,
ngon ngot. Mau sic phong phu dep. Nuge dang
trong, ngot, thom, ngon. Trinh bay dep. Nudc trong
14u s6i lién tuc.

11. LAU CA
Nguyén liéu:

Ca nac: 500-600g
Me ho#c qua doc: 50g
(Hoéc tai chua: 30g)

Ca chua: 100g
Diia, khé: 100g
Doc mung: 100g
Hanh cu khé: 20g
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Hanh hoa: 30g

Gia do: 100g

Rau ngd, hung lang, mui tau, 6t tuc, tiéu,
mudi, nudéc mam, my chinh, bin hodc my.

Cdch lam:

Ca cao sach vdy, nhét, bo rudt, mang den,
tham kho nudc, loc bd xuong, da (néu cn), thai
miéng déu nhau, c6 d6 day chiing 0,4-0,5 cm, xép
cAc miéng ca vao 1 dia.

Hanh khé thai méng, 6t tuci thai mong bay
cung dia ca.

Dung xudng, da, ddu... ¢4 dem n&u nudc dung
trong, loc 14y nudc, cho me, hodc doc nudng (bd vo
va hat) hofic nude tai chua vao ném nudc mam,
mudi vita an, dun séi.

Ca chua cit miéng cau.

Dia got vé6 bd mit, 16i, cAt méng, khé cat
miéng mong.

Doc mung tude vo, thai vat, bép mudi, ria sach
vit khd. Gia db ria sach viy khd nuéc...

Rau thom, rau ngd, hanh hoa, rau mii tau ria
sach cit khic.
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Bay: Dia, ca chua, kh€ vao mot khom trén dia,
doc mung, gia &5, cac loai rau thom theo tung
khém, ca x&p bay vao dia rac 6t thay’ chi lén trén.

Khi an: Cho nudc diung ca vao lau, bay cac dia
¢4, rau qua kém theo. Khi nudc dung trong 14u séi,
cho c4 vao, ddo nhe tay, nude soi trd lai cho dia, ca
chua, khé, doc mung, gia d6. Cudi cung cho rau
thom.

Ghi cht: Cac loai ¢4 dung cho an ldu thuong
chon loai ca nac khong c6 xudng dam. Vi vay do
v6i mét so loai cad nhu ca tridm, chép, mé néu su
dung thi nén dung loai to, chon phan nac khong
1an xudng dam.

Khi bay cac dia nguyén liéu can cit thai, sip
xép bay vao dia cho dep va hop 1y. Mén 14u c4 ludn
luén #n néng v6i bun ho#c mi, khong dé sdi qua
lau trong lau.

Sau khi trit cé viao dé sbi trd lai roi diéu chinh
b6 phan nhiét cho sdi lan tan.

Yéu ciu thanh phim:;

Thit c4 tring, chin khéng v38 nat, mui thom,
khéng tanh, nude ldu trong, vi ngot, chua diu,
thom, cac loai rau chin téi, gion. Cat thai, trinh
bay dep.
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12. LAU TOM

Nguyén lieu:

Tém tuoi to déu con: 300g
Tuong 6t: og
Me qua hodc tai chua: 50g
Dia chin: 100g
Ca chua: 100g
Gia dé: 100g
Rau can: 100g
Hanh hoa: 20g
Nudc dung xuong lgn: 1 lit

Nudec miam, mudi, my chinh, thia 14, tidu, 6t,
bin hoi#c mi.

Cdch lam;
Tém tudi riia sach boc vo bo diu va duong chi
¢ lung (giit lai dudi), dung gidy thadm khé nudc.

PAu va vé tdm n#u nudc dung, loc bo ba, hoa lan
vé1 nude diung xudng.
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Me qua cao sach vo, dun mém, nghién nat loc
14y nuée chua, hoic tail chua ria sach cho nuéc vao
dun k¥, loc 14y nudc trong.

Dtta got v6, bd mét, bd 161, cdt miéng mong, ¢
chua bd hinh miéng cau, gia ria sach vy rao. Rau
cAn bo la gia, 14y than ndn tring, ria sach, cat

khue.

Bay tom thanh hoa vao dia, cung vé1 dia, ca
chua, hanh hoa, rau can, gia d6, thia la.

Dun nudc ding tém, ném nuéc chua, mudi,
nude mam, my chinh, tuong 6t, dun s6i, cho néi vi,
ngot, chua, cay, d6 vao lau.

Khi ian: Bay céc dia tom, rau gia vi va qua tudi
cing v6i nude dihg trong 1du s6i lién tuc. Ngudi an
14n lugt cho tém vao ddu tién, tiép theo la dua, ca
chua, gia, rau cdn, hanh hoa thia la. Mic vao bat,
an néng véi bin hodc mi.

Yéu céu thanh pham:

Tém c6 mau héng do, rau cAn ¢é mau xanh,
tring, xen 14n mau do thAm cta ci chua va tring
cla gia, vang cua dia trong dep mit va hap dan.

Céc loai rau vita chin téi va gion. V1 ngot, cay
va hoi chua. Day mui thom cua tém va thia la,
dia.
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13. LAU LUON

Nguyeén ligu:
Lugn to: ' 500g
Me qua: 50 g
Hodéc tai chua: 20g
Khé& xanh: 100g
Ot tuoi; 2 qua
Rau n;g("f: 50 g
Mui tau: 20g
Hanh hoa: 30g
Hoa chusi: 200g
Nghé: 20g

Nuée mém, muéi, dudng, my chinh, gigm, diu,
bin hojc my sgi.

Céch lam:
Luon lam sach nhdét, md bé rudt, rit bé xuong,
thai miéng vuéng.

Xuong dau, dudi cho vao nude nau thanh nude
dung, loc bé b, 14y nuéc diing trong.
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Me ludoc mém, nghién nho loc 1dy nuée chua,
tal chua ngdm rua sach, ludc k¥, 14y nudce chua,
khé chua ria sach, cit thanh sg¢i méng.

Hoa chudi, bo be gia, thai méng, ngdm nude c6
pha gidm.

Rau ngé, miii tau rita sach cit khic, hanh hoa
sd ché sach, thai khiic. Nghé gid nhd hoa it nuéc,
vat 18y nude dac.

Bay luon vao mot dia ric 6t thai chi.
Bay hoa chuél, khé, hanh hoa vao mét dia.
Bay rau ngd, mui tau vio mét dia.

Dun s6i nudc ding luon cho nuéc miam, mudi,
nude chua (me; tai chua), duong cho vita, phi hanh
khé cho 6t, nghé vao.

Khi #n: D6 nuée dung vao ldu, bay l4u cang
véi dia luon, hoa chudi, rau ngd, khi nudc trong l4u
s61 gat dia luon vao trude, séi nhe trd lai cho tiép
hoa chudi, khé, hanh hoa, rau ngd, mii tau... Mic
tung bat 4n néng véi biin hodc my.

Yéu cdu thanh pham:

Luon chin t&. Nude dang trong, ngot, cay,
chua diu. Rau gién, khéng nhiin nat, luon chin téi,
ngot ngon, khéng tanh ¢6 mau vang nhat, mui
thom d4y clia rau ngd, mui tau.
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14. LAU OC (NGOT)

Nguyén figu:

Oc nhéi to, déu con: 20 con
Gio sbng: ' 100g
N&m huong: 20g
Thit ga lude: 200¢g
Xuong ga, hosc Ign: 500¢g
Hanh khé: 30g
Gung: 20g
Chanh quE){: 1 qua

Tiéu, mudi, nuwde mim, my chinh, 14 chanh,
gidm.

Cach lIam:

Xuong (ga, lon) ndu thanh nude ding trong,
cho gltng nuéng va hanh nudng dun nhé lia, loc bd
ba néu thém 20 phit, 6c ngam nude gao hodc nude
¢é hoa bt vao, trong thoi glan 24 gig, rila sach,
ngam thém trong nuéde voi lodng 15 phit, sau d6
vdly manh, thit 8¢ roi ra, cit hoi & miéng Gc, béd
rudt, bép nhe muéi gidm cho tring, rita sach, vay
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khé nuéc. Nam huong ngim, rua sach vit rao
nude, 18y 1/3 thai chi nhé, tron véi gio séng, nhoi
vAo tdi 8¢, sita nén cho 8c cang, phang dep.

Khi nudc dung thdm vi ngot, loc bd ba, dun s6i
nhé, ném gia vi vita 4n, tha cac con dc vao lude
chin tdi, vt ra bay vao dia. Ndm huong con lai
ciing tha vao sdi 2 phit, v6t ra bay vao dia cung
véi la chanh thal nho.

Khi an: D8 nudc dang vao 1du. Bay lau trén
ban cung voi céc dia 6c nim, dia thit ga ric la
chanh. Ngugi an gat cac dia &c nim, thit ga vao
nudc 14u dang s6i, muc vao bat rée 14 chanh, #n
nong.

Yéu cdu thanh pham;

Gec tring, gion, ngot khéng dai, khong tanh.
Nuée dung trong vat mau hé phach, vi ngot, thom
day mui la chanh. Nuéc 1au séi nhoé lan tén lién tyc
trong qua trinh dn, 14 chanh thai nho.

15. LAU 8¢ (CHUA)

Nguyén figu:
Oc nhéi to béo: 20 con
Ca chua: 200g
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Me qua: 50g

(Ho#ce tai chua): | 20¢g
Gifdm béng: 150¢g
Hanh khé: 30g

Hanh hoa: ’ 50g

DAu thue vat: 50g
Tudng 6t: 10g
Nghé: 10g

Tia to: 50g

Mui tau: 30g

Rau mui: 20g

Nude diing, nu tit xuong lon: 2 1it

Mudi, nuéc mim, my chinh, dudng, 6t tudi,
gidm, chanh qua.

Cach lam:

Oc nhdi ngAm nude gao dic hodc bot (my,
gao...) 24 gig, rita sach dat, chit chon, cay miéng,
ngAm thém 15 phut trong nuéc vdi, vét ra, khéu
14y thit 6c, bd hoi (6 miéng), dudng phan, bép gidm
mudi cho trang, rita sach, cit d6i, udp nudec mim,
gidm bdng, 6t, hap chin tdi, bay 6c vao mot dia.
Nude hap giit lai dé niu.
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Qua me cao vo, lupec mém, nghién nho, loc 1ay
chua, hoic ding tai chua ngidm rua sach, nau k¥,
loc 1ay nudce chua.

Ca chua thai hinh miéng cau.

Nghé gia nhé, vat lﬁy nudc.

Hanh khé thai méng. Dun dau néng gia, phl
vang hanh, tuéi 1én dia &c.

Hanh hoa va cac loal rau tia td, mu tau, rau
mui, riia sach, vay khé, thai nho bay vao dia.

Pun néng gia dau, cho hantt vao, tudng 6t, ca
chua, nuéc nghé dio déu, d6 nudc dung, nude hap
6c, gifim bdng, nudc me, hodc nude tai chua, mim,
mudi, dudng, my chinh, vita &n, 46 vao 14u.

Bun chan qua nuée sbi, vay khd, bay vao dia.

Khi an: Bay 14u ciung véi cac dia 8¢, rau gia vi,
bin, nuéc mam chanh 6t. Ngusi an 14y bun vao bat
kém theo Oc, rau thom, mic nude dung dang soéi
trong 14u chan 1én, #in néng.

Yéu cdu thanh pham:

Oc trong khéng dai, gidn, ngon, khong tanh.
Nudc dung trong, ¢6 mau héng nhat, vi ngot, chua
diu, ndi mii thom caa 6c, bong rugu, tia t6. Nude

J\.) o~ )
lau st lién tuc.
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16. LAU ECH

Nguyén liéu:
Ech to déu cor: 600g
Tém tusi déu con: 100g
Dau thuc vat. 30g
Hanh kheé: 30g
Nghé: 20g
Meé: 50¢g
Qua me: 50g
(Hoac khé, gua doc): 100g
Doc mung: 100g
Mang chua: 100g
Hanh hoa: 30g
Mui tau: 20g
Hanh tay: 50g
Hoa chudi: . 100g
Tuong 46t. 10g
Gt tuot: 2 qua
Bun: 500g

Tiéu, mudi. nudc mam, my chinh, gidm, chanh.
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Cach lam:

Ech chat ddu, 16t da, mé bé néi tang, bé chan
(ban chéan), chit git nguyén dui, than chat déi bo
xudng séng. Da éch bép mudi, gidm cho sach tréing.
thai miéng bing ngén tay.

Bay dui &ch riéng (d3 tdAm uép mudi my chinh,
hat tiéu) vao méot dia.

Kh¢€ thai chi, hoa chugi thai méng ngam nude
c6 pha gidm, hanh tdy thai mdng, bay vao dia, qua
doc nudng chin, béc bo vo, bd hat, ludc s6i, nghién
nat, (hoéc qua me, cao vo, ludc mém, nghién nhd
loc 14y nuéce chua).

Mé nghién nhé, nghé gid nhd, ca 2 thi trén loc
1ay nuéc. Doc mung tude xo, thai vat, bép mudi,
rtia sach, vét rao.

Tém tuoi cdt bo dau, dudi, ria sach.

Mang chua rita sach, ludc qua, vét dé rao. Bun
chan qua nudc sé1, vy khé, dé rao, bay vao dia.

Hanh hoa, mui tau, rau mui so ché sach, ria
vay khé nuée, cit nhd, bay vao dia cung vdi 6t thai
chi, chanh cit miéng.

Phi thom hanh cu, cho da &ch, than &ch vao
x40 ném nude miam, nudc mé, nghé dio déu, cho
tiép tém, tuong 6t, d6 nude vao dun s6i nhd, cho
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tiép nudc chua, mang, mudl, m#im, my chinh, vita
an.

Khi dn: P8 canh da ndu trén va doc mung vao
18u. Bay ldu trén ban cung véi cac dia di éch, hoa
chusi. khé, rau gia vi, ban.. Ngudi 4n s& 1an lugt
cho éch, hoa chuéi, khe vao 14u dang soi; 14y bin
va rau gia vi vao bat mic canh trong 14u dang soi
chan v&o, 4n nong.

Yéu céu thanh pham;

Ech, tom chin, ngot, thom khong tanh, rau doc
ming, mang, hoa chudi chin glon khéng nhiin nat,
thit &ch c6 mau tring, mang trdng vang, hoa chudl
khong tham den. Mui thom hap dan, vi ngon, ngot
chua diu, hoi cay. Trinh bay dep.

17. LAU CUA (CUA DONG)
Nguyén liéu:
Cua déng: 500g
Ca chua: 200g
Me qua: 50¢g
Gigm bdng: 100g
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Ma, khé: 30g

Hanh hoa: 30g
Hanh tay: 30g
Sa lach hoac rau diép: 200g
Tudng 6t: . 10g
Bun la: 500g

Rau canh gidi, tia t6, mui, hung lang, 6t tudi.
Muél, nudc mam, mam tém, my chinh, chanh qua,
hanh khé.

Cdch lam: .

Cua dong cho nudc vao ngap ric it mudi, quay,
rita sach, xé bé mai, b6 mém, bd yém, gia nhé (hoic
xay nhd) hoa nudc lanh, loc b ba, khéu gach ¢ mai
dé riéng.

Ca chua cét hinh miéng cau.

Me qua, cao vo, cho it nudc lude, nghién nhd,
loc 14y nude.

Mé khé bam nhd, cho vao chao ran khi chay
md cho hanh khé thai mong phi thom tuong 6t
gach cua vao chung vang, thom, d6 ra bat. Hanh
tdy thai moéng, sa lach hodc rau diép ria sach, vy
rao nudc. Rau thom (tfa t6, canh gidi, mai, hang
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lang) rua sach vay rao. Céc loal rau trén dem thai
nhd bay vao dia ciing v6i hanh tay.

Dun nudc cua da loc, cho mudi, mim tém, dun
61, cho nude me, gidm bdng vao dun s61 nhe, day
vung 5 phut, ném vita vi, cho ca chua vao dun s61,
cho gach cua da chung vao.

Khi dn: DS canh cua vao ldu, cung véi hanh
hoa thai nho, cho 1Au s6i 4m 1.
Bay kém theo cac dia bun, rau hanh, bat nude

mém chanh ét. Ngudi an ]y bin cho vao bat cling
véi rau réi miic nude trong lau ddi 1én 4n néng.

Yéu c4u thanh pham:

Nudc canh vang hdng, vang vang uom néi trén
mit. thit cua déng thanh mang khong bi v4 nat,
nuéc canh trong. Mui thom hap dén caa gach cua
chung va bdng rugu khong tanh. Vi ngon, ngot hai
chua diu. Nude trong 14u s61 nho lién tuc.

18. LAU CUA (CUA BE)

Nguyén liéu:
Cua bé: 600g
Dia qua:  100g
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Ca chua: 200g

Gidm béng rugu: 150ml
Hanh hoa: 30g
Hanh kha: 20g
Me qua: . 50g
Hodac tai chua: 20g
Tuong 6t: 10g
Rau ram: 20g
Tém to tugi: 100g
Ot tuoi: 1 qua

Mui tau, dau, mudl, nuéc mém, my chinh,
chanh, tidu.

+

Cdch lam:

Cua lam chét, co rita that sach, béc b mai,
yém, phéi, chit bd bét chin nhon, than va cang
dap dap, chit thanh miéng va x&p thanh hinh cua
bay vao dia, ric tidu. Tém tusi cit bd dau, rita sach
bay mot dia. Dita got vé, b mat va 161, cdt miéng,

Ca chua ¢4t miéng hinh cau. Rau ram, hanh
hoa, mui tau, rita sach, cit khic, bay vao dia. Dia,
c& chua bay vao dia, méi thid médt géc.
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Me cao v, rita sach, ludc nhit, nghién nat, loc
bd ba, 14y nudc chua. Tai chua ngam ria sach, lude
14y nuéc chua.

Dun néng dau, cho hanh khé bam nhd, tuong
6t vao phi thom,-d6 nuée vao, cho nude me hoac
nude tai chua, nudc madm mudi, gidm bbng, ném
viia vi, dun s61.

Khi an: B8 nude trén vao 14u, dun séi nhe, bay
cung véi cac dia cua, tom, dda, ca chua, rau thom,
chanh, 6t.

Khi nuée 14u sbi gat cua, tdm vao lau, nudc sbi
chi tiép dita ca chua, rau thom vao. Miic vao bat 4n
noéng. )

Yéu ciu thanh pham:

Thén cua tring, cang dé au. Xuong cua mém,
thit dai, chéc, déc xudng, vi ngon, ngot, chua diu,
cay, thom, khong tanh. Nude trong 14u s6i lién tuc.

19. LAU MUC
Nguyén lidu:
Muc nang tuoi: 600g
Nude dita tusi: 1 lit
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Giam chua: 0,1 lit

Diia qua: 100g
Khé: 100g
Chudi xanh: 150¢g
Banh da nem: 20 cai

Rau thom cac loai: mui, hing, thia 13, mém
ném, tiéu, mudi, my chinh, 6t tuci, tuong 6t, toi
khé.

Cach lam:

Muc so ch& sach (boc bo mang, mai, rudt, tii
muc) dem khia doc thin muc thanh cac dusng song
song (mdi dubr;g khia cach nhau gan bang 0,5cm)
tham khd nudc réi thai méng, ngang thd. Bay vao
dia, chudi xanh tudc vd, ché mong, cit ngdn 5cm
ngam nudc c6 pha gidm chua.

Dita got vO, bé mét, bd 16i ca: miéng mong.
Khé sd ch& sach cdt miéng moéng kich thude bang
miéng chudi, dia.

Rau thom céc loai va thia la sc ché& sach, rua
sach vay kho nudc.
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Banh da nem cdt thanh bang c6 chidu rong
10cm. Bam t6i va 6t tudi tron An véi mam ném
bay vao bat.

Bay chuéi xanh, khé, dua titng khém riéng vio
mdt dia ciing véi rau thom cac loai, banh da bay
vao mét dia.

Hoa giim, nudc dita, tuong 6t, nuée mim,
mudi, my chinh, cho vio lau.

Khi dn: Bay cac dia muye, dda, chudi, rau thom,
banh da. Pun s6i nudc lau. Ngusi an 18y muyc
nhung vao nudc dung dang s6i, dat chudi xanh, va
mét chit mém ném, géi chat lai véi an.

Yéu céu thanh phdm:

Muc ¢6 mau trdng, rau ci qud ¢6 mau ty
nhién, nudc ditng c¢6 mau hong nhat. Myc chin téi,
gion, khéng dai, khéng tanh, ngot. Nudc dung
trong c6 vi chua, cay, ngot.

20. LAU HATI SAN

Nguyén ligu:
Ca qua: ' 600g
Tém tudi to: 200¢g
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Muc nang tudi: 200g

Ngao (diép): 200g
Ghe con: 300g
Ca chua: ' 200g
Hanh tay: 100g
Thia 14, rau ngé: 100g
Cai cdc: 200g
Tai chua: 30g
Dita qua: 200g
Xuong lgn: 200g
Tudng 6t: J 20g
Hanh hoa: 30g
Chanh qua: 1 qua
Ot tuoi: 1 qua

Tiéu, mudi, nuée mam, my chinh.
Cdch lam:

Ca dap chét, danh vay, bé mang, rudt, cao ria
sach, tham kho, loc bd xudng, da, diu, dudi.
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Than ci thai miéng day 0,3cm doc thd, déu
nhau.

Muyc tudi, béc mang, ria sach, khia mit vong,
thai miéng vita 4n. Tém tuoi béc vo, bé diu, udp
mudi, ria sach. Ghe rtia sach, béc mai, bo phoi,
yém, chit chan nhon, cat 1am 4, dap dap. Ngao ria
sach chin nudc s6i, 14y thit ngao, cit bo tai den.

Qua me hodc tai chua, niu chin nghién nat,
loc 14y nuéc chua. Xuong lgn niu nudc ding, cho
tiép xuong ca, da ca, dau ca vi mot chit mudi, ndu
nude dung ngot, loc 14y nudc trong. Thém nuéde
chua, mudi, nudc mim, tuong 6t, my chinh viia &n.

Dita got vo, béd mét, 151, cit miéng. Ca chua cét
hinh miéng cau. Hanh tay thai méng, cai ctic, thia
1a bd gbc, ria sach, ngit ngén.

Chanh cét miéng, 6t thai chi.

Bay ca, muc, ghe, ngao tém vao mdt dia xép
thanh ting géc cho dep mit.

Bay cac loai rau cai cuc, hanh tay, thia la,
hanh hoa, chanh, 6t vao mét dia.

Khi #n: D8 nudc diung vao lau, cho ca chua,
dita vao. Bay 14u ciing véi cac dia hai san va rau &
trén.
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Ngugi 4n cho hai san vao nudc ldu dang séi,
khi vita chin téi cho tiép rau vaoe. Miic vao bat. An

néng.

Yéu ciu thanh pham:

Hai san chin, ¢4, myc, ngao ¢6 mau tring, tém
¢6 mau hoéng, ghe ¢c6 mau d4, rau xanh chin tai.
San pham ¢6 mui thom day ca thia 14, ngd, khong

tanh. Nudc ding ngot, néi vi chua diu, cay va séi
lién tuc. Trinh bay dep mét va hap dén.

21. LAU DA DAY LON

Nguyén liéu:

Da day lgn:
Dau phu:
Ming:

Nam huong:

S¢i bot my can:

Rau thom:

1500¢g
750g
50g
50g
150g
250g
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Dau ving: 50g

Xi dau: 0,0501it
MAam tom: 50g
Rugu thye phim: 0,005it
Hat tiéu bot: 0,56¢g
Muéi 10g

My chinh: 10g
Nudc ludce thit: 1,25lit

Cach lam:

Lay dao bé ddi ¢ hii, cao sach 1dp mang nhiy
va hai mang cling, tring d hai bén, riia sach bing
nudc 14 roi thal miéng mong kich thudc 6cm x 3em,
cang moéng cang tot, cho vao bdn dia, tudi rugu
thuc pham vao udp.

Dau phu cit thanh miéng vudng day 3 cm, dé
vao khay dua vao ngin da udp lanh khoang 4
tiéng, sau dé bd ra, dgi cho dau phu bét lanh méi
nhung diu phu vao nude s61, vét ra dung vao hai
dia. Mang, nim huong thai thanh miéng méng,
rau them rua sach cho vao dia. Gip sdi bét my can
thai nho vao dia.
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Pha nudc chdm, dung loai gia vi an lau tai.

D8 nudc thit vao ndi ndu ldu, dun séi bing lia
to, chi mudi, rugu thue pham, my chinh, mang vao
ndi, dun séi lai, réi bay cac dia da day, dau phy,
my uét, rau thom, bat nudc ch&m pha san lén
mam.

Khi an; Gip miéng da day nhung vao trong noi
nuéc thit vét ra chd&m nudc chdm. Sau khi chan
xong, d6 dau phu, s¢i bot my viao néi 14u, diy vung,
dun nude sdi 1a duge. C6 thé mic ldu vao dn, hoac
ch&m nudc chdm dé 4n.

Yéu cdu thanh pham:
Da day tréng gion. Mang vang thém mui ndm

huong.

22. LAU THIT LON

Nguyén liéu:
Thit méng sén: 1300g
B6t can sdn: 5 1a
Rau cai tring: 500g
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Rau ciu ngdm nuéc: 50g

Dau d4u nanh: 25g
Rugu thuc pham: 0,002lit

(Ngoai ra, djt sin lén mam cac dia mudi nhé:
75g, my chinh: 25g, diau vimg: 50g).

Cach lam:

Cat thit thanh 5 miéng. Thai bét can sin
thanh cac sgl my dai 12 em, réng 1,5 cm. LA rau
cai rua sach. Pu phu cét thanh miéng nhé day 1,5
cm, ngam trong bat nudc lgc. Rau cau ria sach cho
vao dia.

Dun néng ndi, d6 nudc thit, cho thit vio, dun
sb6i, vot hét bot ra, chuyén sang dun nhé lda
khoang 25 phiit thi vét thit ra dé nguoi, 14y dao
thai thit thanh nhing miéng méng dai 6cm, (cang
méng cang tot), bay thit vao dia. Tha sgi bét my
vao ndi nude séi, chan qua rdi vét ra, dé rao cho
vao dia, tron v6i dau ving (10g). La rau cai xanh
ria sach, xé nhd, xép vao hai dia.

Dun néi néng gia, d§ 40 g ddu vimg vao, dgi
dau néng gia thi cho téi vao phi thom, tra tuong ét
vao dun nhd lia, rdi cho xi ddu, mudi, rugu, my
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chinh, nuéc thit vao (250g) c6 dac lai, sau d6 mic
vao 10 dia canh nhd, dit 1én mam.

Tha rau cdu vao ndi nuéc dung, cho rugu, mudi
vao. Sau khi dun séi, 8 vao néi 14u, déng thai bay
cac dia my sdi, thit thai miéng, 14 rau cai vio
mém.

Khi &n: Nhing miéng thit vao ndi nude 1du
chan khi thdy miéng thit co lai 14 duge, vét ra
ch&m nudc chdm, nuéc chdm c6 thé cho thém it my
vao cling dugde. Sau khi dd vt mi vao bat tha tiép
14 rau cai vao néi lau, 4n clng véi rau cdu va nude
lau.

Yéu cau thanh pham:

Thit Ign mém, ngot, khéng dai. Rau cai xanh,
gion. Nude trong sbi lién tuc.

23.LAU THIT - DOI LON

Nguyén liéu:

Thit 1gn mong s&n luge, ddi tiét. Da day va
khau dudi luge, mdi thd 200g. Dua chua, my sdi,
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déu phu udp lanh méi thit 250g. Thit hau, nudce
dung, muéi, my chinh, tém nén, hanh hoa, oling
bdm nhé, dau phu nhy, tuong, rau he, tdi gia, xi
dau, tuong viing, tuong, rau thom, rau he muoi,
méi thit mot it.

Cach lam:

Thit méng san thai miéng mong. Déi tiet x4t
miéng diy 1,5 cm. Da day ludc thai con chi. Khau
dudi thai miéng. Pau phu udp lanh thai miéng
hinh chit nhat. Dua thai nhé. My sgi cdt ngén chan
qua. Thit hau ria sach. Sau khi lam xong nhiing
thit trén, bay vao khay.

Sap sén ca¢ loai gia vi vio dia nhd @8 ch&m &n.

D6 nuéc dung vao ndi 14u dun s6i, ném muéi,
my chinh, rdi cho tém nén, hanh hoa, gimg bim
nhé, dua muéi thai nhd, my sgi vao néi 14u, khi s6i
lai c6 thé #n duge tuy theo khiu vi ma bay cac loai
gla vi kém 1én mam, khi &n nhing thic 4n vao ndi
14y, ch&m gia vi.

Yéu cdu thanh pham:

Thit lgn mém, da day luge tring, gion. Nude
dung trong s6i lién tuc.
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24. LAU THIT LON, CUA CA
Nguyén liéu:

Thit ba chi, thit thian lgn, thit bd méi thi 250g.
Dua mudl, my s¢i mHi tha 300g. Thit ga, hai sam,
&ch, cua dong lanh, thit hau, ca diée tuoci, so tuoi,
ndm néu, tdm hum, canh tudi sét, mudi tinh, my
chinh, hanh bam nho, dau ving, gling bdm nhd, éc
dau, rau thom mudi, rau he, tudng ét, mdi thi mét it.

Cach lam:

Nudng vang 1ép bi cua thit ba chi, sau d6 ngdm
vao nudc, cao sach bi, cho vao nude lude chin thi
v6t ra &€ ngudi; dung dao thai thanh nhiing lat
mong dai 30cm, cang moéng cang tét. Thai thit than
Ign, thit bo thanh nhiing midng méng dai. Fch 1ot
da, rua sach rdt xucng 14y thit thai thanh nhiing
miéng mong. Hai sAm ngam k¥, cao ria sach xong
thi thai miéng chan qua nuéc s61 mot lugt. Cua bée
yém, 16t mai. Thit hau, n&m ndu rda sach. Thai
nhé dua mudi, my sgi cit khiic ngdm mém, ca diée,
sO (ngan) lam sach sé. Tém hum thai miéng, réi
bay tat ca vao cac dia dé sin.

Sap sén cac loai gia vi vao cac dia nhé dé dung
khi an.
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D& nude diing vao ndi 18, cho my chinh, mudi,
hanh gitng bam nhé, vani vA mét it dua mudi, thit
ba chi, hai sdm cua &ch v.v...vao ndi lau dun sbi 1én
réi bay vao mam. Pdng thoi bay ca cac thi gia vi
va cac mén an véi 14u & dia vao mam.

Khi &n: Vita &n vita tha vao nhing tigp. C6 thé
ty pha ché cac thi gia vi theo khéu vi tiing ngudi
dé ch&m 14u hodc an kém. '

Yéu ciu thanh pham:

Mén an nhiéu dinh dudng, mui vi hap dan.

25. LAU VIEN THIT

Nguyén liéu:

Nén rau cai: 800g
Mi sdi (hodac mién) ngAm nude: 400g
Nhién thit lgn nac: 150g
Hanh thai nhd, gimg dap dap, xi dau, rugu

vang, mudi, my chinh, méi thi mat it.
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Cach lam:

Thit 1gn nac bam nhuyén, trén vfi hanh gung

bam nhd, xi ddu, rugu, my chinh, it mubl.

D& nudc xdong vao ndi lau, dun néng, bay

nhén thit, nén rau cai, mién (hodc my soi) va noi

14u trén ban an. Doi nudc trong ldu sbi, 14y vién

thit tha vio n&u chin, rdi cho bép ci, mién vao.

Yéu cdu thanh pham:

Vién thit mém, tren, nudc canh trong.

26. LAU THIT LON, BO DE

Nguyén fiéu:

Thit 1gn lude:
Dua chua:

My son:

Thit bo, d& méi thit:

750g

1000g

250¢g
500¢g
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Thit hau, cua dong lanh, nugec dung, musi, my
chinh, tém non, xi dau, diy ving, gidm, tuong ét,
mém tom, dau phu nhy, m3; thi mét it

Céch lam:

Thit lgn luge tha; méng. Dua mug; thai nho.
Mi sgi cit khie ngdm mém. Thit bo, thit dé thai
miéng méng, Thit hau ria sach, cua dong lanh ho
mai, yém, ria sach, cdt lam dai, Xép mébi th vio
mot dia dé sin dung,

Bay cac loai gia Vi vao cac dia nhd d4g lam dé
chim khi in.

D6 nudge, dung vao ndj 184, cho mét phan thjt

lon, dua mudl, m}, tom nén vao, ném mudi, mi

Khi ndi 14y 861, cho tiép cac thy vao, vita in
viia nhiing tiép, c6 thd cham hoic 4n kém cac thit
gia vi tuy theo khay vi tling nguoi,

Yéu cdu thanh phim:

Vi diu canh thom, c4ch lam don gian, bgn mtia
an déu thich hop.
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27. LAU BA BA

Nguyén liéu:
Ba ba: . 750g
Thit ga: 250g
Thit chan gié nuéng: d0g
N4Am mua déng: 50g
Mang tuch: 75g
Rau cai cac: 75g
Nude xuong: 1,5 lit
Mudi: 15g
Mi chinh: S5g
Hé tiéu bot: 2g
Hanh bam nho: 20g
Gung bam nho: 10g
Rau thom thai nho: 15¢
Dau viing: 10g
Ruogu thuc pham: 0,020 lit

Cach lam:

Cit tiét ba ba xong ria sach, nhing vao nude
s61 16t mai ra, mé 18y rudt vit di, chiat thanh khuec.
61



Thit ga chat miéng. Thai méng thit chan gis. N&m
hudng, mang tuoi, cai ciie cit ngin.

Dat ba ba va thit ga vao néi cung hap chin.

Gép ba ba va thit ga da hap chin vao ndi 14y,
roi 1an lugt rai thit chan gig, nam huong, ming lén
trén ba ba va thit ga.

Dun s6i nuge xuong cho hanh, giing, hé tidu va
ném mudi, mi chinh, rugu, diu vimg vao rdi 4d
nude dung sang ndi 1.

Dun 1du cho dén khi s6i th tha rau thdm vio
la diing duge.

Yéu cdu thanh phém:

Ba ba, thit gd mém nhir, nuge ding ngon ngot
hgp khdu vi. Mén #n c6 tac dung bg dudng cao.

28. LAU RUA- THIT Di:
Nguyén ligu:
Thit rua lam sach: 500g
Thit dui de: 500g
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Ping sam: 10g

Ky tu: 10g
Miéng phu tit ché: 10g
Puong quy: . 6g
Dudng thoi: 10g
Rugu thue pham: 0,03 lit
Hanh cit khie: 10g
Gimng thai miéng: 10g
H3 tiéu bot: lg
Mi chinh: ) 5g
Mudi: 5g
M3 Ign: 50g
Cach lam:

Nhiing thit riia vao nudc sbi, cao sach 1dp
mang den trén b8 mat, cit bé méng vudt rua, ria
sach. Thai thit ria, thit dé thanh nhiing miéng
vudng 2,4cm. Cho thit riia, thit dé vao noi dun sbi
khoang 5 phit, vt ra rua lai bing nudc 3. Riia
sach ddng sam, ky tit, miéng phu ti ché duong quy
bang nude 1, dé rao nudc.
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Dun néng néi, cho mé lgn va dun néng gia, roi
tha hanh ging vao phi thom, sau dé cho tiép thit
riia, thit dé vao xio, d6 rugu vao ham, xao tiép dén
khi khéng con nudce trong nédi thi d6 nudce 1a (1,25
1it) cho duong théi, ding sam, ky tl, phu tu duong
qui vao nét dun s6i bang liia to. Sau khi dun sé6i
bt lta, ninh nhir thi trit sang ndi 14u. Pun tiép
khoang 10 phiit niia 1 dung duge.

Yéu ciu thanh pham:

Thit rua, thit d¢ mém nhw, nudc dung ngon
ngot hop khéiu vi.

29. LAU HAI VI

Nguyén liéu:

Hai sam, tém he, da day c4, bao ngu, méi thu
100g. Cua bién udp lanh, thit hau mdi thi 150g.
Dwa mudi, mién (hodc mi sgi) dau phyu uwép lanh,
mdi thd 1560g. Nude lude thit, mudi, mi chinh, rugu
thuc phdm, hanh bam nhé, giing bam nhd, hé tiéu
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bét, ddu vimg, tuong viing, tudng 6t, mém t6m, xi
dau, rau thom mdi thi mét it.

Cach lam:

Hai sam, tém he, da day ca, bao ngu déu thai
miéng. So hén khé riia sach. Cua bién bée bd vém
mai. Bép, rita sach chat ban trong thit hau. Dua
mudi thai chi. Mién ngam mém cit ngén. Dau phu
cat miéng. Sau khi chuin bi xong cac thyc pham
trén, xép riéng ting thii vao dia dé dung sau.

Pung cac loai gia vi vao dia nhé dé ché lam
nuée cham.

D6 nude lude thit vao néi lau. Pun s6i 1du ném
mudi, mi chink cho hanh gitng bim nhd, dua mudl,
mién (hodc mi sgi), hd tidu bot, rugu vao dun sbi lai
thi bung dit 1én ban 4n.

Bay cac dia thuc phdm chinh va céc mén in
kém 1én ban, c6 thé tiép thém tuy theo § mudh,
nhing chin tai 1a ¢6 thé gdp ra cham gia vi &n.

Yéu cau thanh phim:

Mén &n ngon, ngot, hgp khau vi.
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30. LAU THIT THO

Nguyén ligu:
Thit tho (c6 xugng): 1000g
Rau thom: 250g -
Rau cai: 500g
Rugu thuc pham: : 0,03 lit
Hat tiéu, mi chinh méi thi: 5g

Tuong 6t, hanh hoa thai nhd, xi ddu, hanh la
cdt ngén, gitng thai miéng, ddu vitng méi thi 50g..

Cédch lam:

Thaéi thit thé thanh nhiing miéng vudng 3 em.
L4 rau cdi, rau them ria sach, cho vao khay.

Dun néng néi, d6 nudc 14 (1 1it), cho thit thé
vio ndi dun séi, hét hét bot trong ndi, vét thit thd
ra ria sach, nuée lude thit gan trong cho hanh,
gung, thit thé vao néi dun nhé 1da ninh cho dén
khi thit nhit thi trit vao ndi Jdu, bay 16n ban in
cung véi rau thom, 14 rau cai.
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Cho hanh hoa thai nhé, xi ddu, hat tiéu, tuong
6t, ddu vimng, mi chinh vao trén déu véi nhau, bay
vao dia con lam gia vi chdm.

Khi an: Cé thé cho 14 rau cai, rau thom vao noi
14u 161 gép ra an cing véi thit thé chém gia vi.

Yéu ciu thanh pham:

Thit thé mém nhit, nudc dung ngot hop khau
V1.

31. LAU THIT HUGU

Nguyén liéu:
Thit huou ngon: 1000g
Géan hudu: 750g
Nam tring: 500g
Nén rau cai dau: 500g
Nudc dung ga: 2 lit
Mudi: 15g
Mi chinh: 5g
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Kinh gi1é1 gia nat: 30g

Tudgng vitng: . 30g

Téi gia: 30g

L4 he nghién nat: 30g

Tuong 6t: . 30g

Rau thom thai nhd: 30g -
Cach lam:

Thai thit hucu thanh nhiing miéng mong dai
3cm, gan huou cit thanh ting sgi dai, ché déi non
rau cai diu.

D3 nuée lude ga vao ndi, cho mudi, mi chinh
vao dun sbi, sau tha thit huou, gin huou, ndm
trdng, nén rau cai dau vao ndi dun soi, triit sang
ndi lau dun sbi lai 1a duge. Bay cac loai gia vi vao
bat dé ché 1am nude chdm.

Yéu cau thanh pham:

Mén an c¢6 dinh dudng cao, thit mém canh
ngot, hop khau vi.
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32. LAU THIT BE NAU RUGU

Nguyén liéu:

Thit bé va gan, tim, 1a lach, bau duc, sach (da
day) bé tat ca khoang 3000g. Rugu gao (hodc rugu
nép): 6 lit. Lat thi (cay thude): 2400g. Qua ti cin
(vi thudc): 1500g. Thién ly ky va ap chudng thao
(déu la cay thudc phoi kho, ¢ ban trong hiéu
thude): 600g. Muéi, nude giing, mi chinh v.v... méi
thi mét it.

Cdch lam:

Ria sach thit bé, thai mong. Cac tang khi
(g0m gan, tim, 14 lach, than, sach) ria sach dem
thai hoa trudc, réi thai miéng méng sau.

Cho rugu gao nép (nong d6 tir 60° dén 80° 1a tét
nhat. Khong dung rugu cii va rugu néng dd cao) va
cac cdy thudc vao nol nhém, tha ndi vao trong ndi
nudc s6i dun cach thuy (chdé ¥ khéng dé nude tran
vao néi rugu) lta to. Khi rugu séi va tod mui thom
thi cho toan bo thit bé va tim, gan, 1a lach, bau duc
da thai sdn vao trong rugu. Sau khi dung dich
rugu séi Jai moét 14n nita, vét thit bé va tim gan, 14
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lach, bau duc, sach ra cho mudi gitng, mi chinh vao

nudc rugu.

Khi 4n: Viia édn thit vita udng nudc rugu.

Yéu c4u thanh phan);

Thit mém, rugu thém, mui vi thom ngon, dinh

dudng cao.

33. LAU RAN CHIM DA PA

Nguyén liéu:
Rén: 1 con (khoang 1000g)
Chim da da: 1 con (500g)

Nam huong:

Moc nhi:

Glng séng thai chi:
Tran bi thai chi:

Hoa cuc:

Chéan vit lude rit xueng:
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Thit ga chin thai chi: 100g

Xi dau dau tuong: 100g
Ma ri: ' 10g
M3 lon: 100g
Rugu tring: ' 0,030g
Bot 6t: 50g
Ging cu: 75g
Hanh hoa: 15g
Long tring tring g: 1/4 qua
Vo qué: 15g
Mubi: 15¢
Hat tiéu bot: 0,15g
Nude lude ga: 0,3 lit
Cdch lam:

C4t ti6t rén, 14y mat, bd ddu, 16t da (mat rin
d8 udng v6i rugu hoac nude loc), cho vao chau nudc
lanh.

L&y mét chiée ndi sanh, d6 nude 14 vao (1 lit),
b6 qué chi, giing ct, tran bi thai chi vao dun trong
khoang 30 phut. Sau dé vét rin da 16t da & trong
chau nuéc ra, g8 bé xudng ran (g8 cdn thin khong
dude manh tay, néu khéng xudng rin sé bi gay, lan
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vao trong thit), thai thit rdn thanh nhitng khic dai
4,5 ¢cm, r6i xé nr 6 thit rdn theo thd. Cho xugng ran
vao trong mét cii tai vai, tha vao trong néi sinh
dun khoang 1 tiéng bang lia nhé, sau d6 lay vai
sach lgc nuée canh, vit bd xuong, nudce g1t lai lam
nudc dung.

Dun néng «61 niu (ndi nhém), cho ms lgn
(15g), gliing thai chi (15g), hanh (5g), rugu thuc
pham (10g), nuie luge ga (0,3 lit), chan vit, nam
huong, méc nhi ngdm nude ria sach vao néi dun
khodng 15 phit. vét nam huong, chan vit, méc nhi
ra thai chi.

Dun néng néi, d6 md lgn, rugu tring, nude
xudng rdn, ndm huong, méc nhi, chan vit, thit ga
thai chi cho musi, xi ddu, mi chinh, hé tidu, thit
rin xé nhé vac dun s61, hoa bot nude d6 vao ndi
quiy déu cho cliin bot rdi trit sang ndi lau, bay lén
ban &n. Bit car:h hoa ciic bay vao 2 dia nhd dit 1én
ban.

Yéu ciu thanh phiam;

Nude trong thom mui rugu. Thit ridn ngon,
mém va thom.
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34. LAU BA BA V61 CHAN GA

Nguyén liéu:
Ba ba: 1500g
Chéan ga: 20 chiéc
Thit lgn: 200g
Hanh: 2 ciy
Giing: 4 miéng
Thit chan gio nudng: 50g
Rugu trang: bg
Rugu mau: 0,025 lit
Mi chinh: S5g
Mudi: 50g
Xi dau: 5g
MG lgn: 25g
Nuée thit: 1,5 lit
Cdch lam:

Ba ba chat dau, hiing 14y tiét. Dat ndi 1én bép
dun néng, d6 nudc 1a vao dun séi, tha ba ba vao
dun khoang 10 phut thi vét ra. Dung dao bai cao
sach mang den 6 yém ba ba va 4 chéan ba ba, ria
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sach. Béc mai ba ba, mé bung bé ruét, riia sach tist
nhdt chat bé moéng chan ba ba, réi chit ba ba
thanh 8 miéng. Chan ga béc mang chit bd méng.
Thit chan gio thai miéng méng dai 3 cm, réng 1,2 cm.

Tha chéin ga vao néi nude néng, khi séi thi vét
ra, dé rao nudc. Dun néng ndi, bd md, hanh cit
khie, giing thai miéng, thit chan gid vao xao, rdi
d6 nude thit, rugu tring, rugu mau, mudi, xi dau,
ba ba vac dun sdi, sau d6 bét Itia, ninh thit ba ba
chin nhit, Idy mdi muce thit ba ba sang néi ldu. Vét
hanh, giing trong néi nude dung ra, trit nude dung
sang ndi 18y, réi cho thit chan gid nuéng, thit lon,
chin ga, mi chinh vao, day vung lai. Pun ndi ldu
s61 khoang 10-phiit 13 ¢6 thé bung nédi 14u lén.

Yéu cau thanh pham:

Thit ba ba va chidn gd mém, nude dung trong
thom mui rugu.

35. LAU CANH SUA

Nguyén ligu:
Ga lam san: 1/2 con (1000g)
Rau cai bap: 250g
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Ct ca rét: 150g

Hanh tay: 150g
Thit chan gid nuéng: 200g
N&m huong: 250g
Sita bo: 650g
Nude thit bo: 1 lit
Mudi: 10g
Rugu mau: 0,25 lit
Mi chinh: 5g
B6t mi: 100g
Ba: , 50g
Md lgn: 50g
Cdch lam:

Ca rét got vb, hanh tAy béc v6, bap cai rua
sach, tat ca déu thai chi. Thit chan g16 nudng qua,
Judc chin, thai chi, bay vao khay.

Dun néng ndi, dd nudc sdi vao, 14n lugt tha bap
cai, ca r6t vao lude chin rdi vét ra, gép vao dia. Van
ndi dang dun néng, 6 nudc séi vao, tha ga ludc
chin, vét ra dé ngudi rdi 14y dao loc thit thai chi
bay vao khay.
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Dun néng ndi, cho bg, khi tan hét thi cho bdt
mi, xac tham bang lia nho, dén khi quanh lai, xuc
ra bat. P4 tiép md lgn, hanh tay thai chi vao noi
phi thom, réi cho nude thit bd, mudi, rugu, mi
chinh, b6t mi, qudy déu cho bt tan trong nudc.
Khi nuée bdt trong nédi hoi sanh lai, d8 siia bo vao
dun tiép, rdi trit sang ndi 14, cing bay vao mam
véi cai bap, ca rot, nAm hudng, thit ga.

Khi #n: M6i ngudi tu gdp nhiing thic &n minh
thich nhing vao ndi l4u, c¢6 thé an véi banh mi.

Yéu c4u thanh pham;

Thit ga, thit lgn mém, nudc 141 hot sanh, thom
mui rugu.

36. LAU RONG PHUONG

Nguyén liéu:

HAi sam ngam nude: 4 con (khoang 1000g)

Ga ri: khoang 1000g
Nhén sam tuai: T5g
Thit chén gio nudng: 50g
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Mi chinh: 3g

Rugu thuc phim: 0,04 1it
Dau thue vat: 75g
Hanh cat khic- giing ci mbi thit 10g
Méng tuoi: ' 50g
N4m huong ngam nudc: 50g
Nén rau cai: 10 cay
Nude lude ga: 1,5 lit

Mudi tinh mét it.
Cach lam:

Ga mé, rlta sach, trang qua nudc soi, rdi lai
ria thém mot lan nude 14. Chan hai sdm qua nudc
s0i, d& rdo nudc, thiai ming, thit chan gid thanh
hinh con chi, cit d6i nhitng chiéc ndm hudng to,
cao sach, gung dap dap.

Dit ndi 1én bép, cho md vao, d6 hanh, gling vio
phi thom, sau @6 dd nudc lude ga vao dun sbi, hét
hét bot trong nédi réi d6 sang mét chiée ndi to. Dat
chiéc noi 44t to 1én bép, tha thit ga, hai sam, nhan
sdm vao ninh nh, sau d6 14y thit ga, hai sdm cho
vao ndi 14u dun cdn. X&p nhan sam, thit chan gio,
méang va cac loal gia vi cing ndn rau cai lén trén
thit ga. D6 nude ding sang ndi 14u, bung dit 1én
ban an.
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Yéu cau thanh pham:

Nuéc trdng, vi diu, thom ngon, thit hai sam
mém, c6 tac dung bdi bé ca thé.

37. LAU THIT SO KHO

Nguyén liéu:

Thit s6 khoé: 500g

Téi enx: 50g

Gt xanh: 4 qua

Rugu thye pham: 0,03 lit

Mudi: bg

DAu trén rau séng: 50g

Ging bam nhé: 30g
Cdch lam:

Téi bée v6, gid nat. Ot xanh bé cudhg, moi hat
bay vao dia.

S0 khé ria sach, nhing vao nuée sbi rdi vét ra
ngam vao nude loc, sd ngudi thi d8 ra d& rao nuse,
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dung vao khay, rdc mudi, mi chinh, tdi gid, rugu,
dau tron rau 1én trén, trén déu udp khodng 20
phiit thi bay vao dia.

Dat vi sét 1én trén bép 16. Khi vi néng thi kep
s0 nudng vang 2 mit 1a duge.

Khi an: C6 thé chon loai gia vi dliing cho moén
14u tai dé chadm so an.

38. LAU CAY

Nguyén héu:

Hai sdm, t6m he xuong thal miéng. Thit ga
lude, thit lgn lude, thit than lgn, thit bd, rau cai
cic, mién, ming tudi, chdn gidé nudng, nude lude
thit, mudi, mi chinh, tuong ét, hd tiéu bdt, rudu
thuc pham, tuong viing, dau phu nhu, tudng he,
dau ving, xi ddu méi thi mét it.

Cach lam.
Thai modng tat ca cac loai thit. Cai ctc cét

ngin. Ndm, ming, thit chan gio thai miéng, mién
ngim cit ngin.
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Xé&p rau cai cue, mién xudng day nobi, xép thit
than lgn lén trén rau, cac thu con lai x€p xen ké
theo kidu x8p phoi mau.

Hoa nudc lude thit véi tuong 6k, ho tiéu dun 501
thanh canh 6t, vt tra thém mudi, mi chinh, rugu,
tmit sang ndi lau.

Day vung néi lau lai, dun soi, bung lén ban an.

Bay cac loal gia vi vao dia con, dat 1én ban dé
ngudi an ty pha ché gia vi.

Yéu cau thanh pham:

Ngot, cay, tréng dep mét. Mén &n hop voi tiét
thu dong.

39. LAU DAU PHU

Nguyén ligu.

Dau phu: 500g. Rau cai, mién mdbi thit: 200g.
Thit lgn lude, tom ndn, dau phu khé, nudc xuong,
mudi, mi chinh, xi dau, hanh, gung bam nho, rugu
thuc pham, dau phu nhy, he nghién, tudng 6t, mdi
thd mot it.
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Cach lam:

Rau cai cft doan, 16t xung day ndi ldu, trén
16p rau cai 14 mién va tém ndn, sau d6 rai mot 16p
thit luoc. Pau phu khé ngam vao nudc cho mém,
cAt ngin, x6p xen ké gilta dau phu va thit ludc.
Dau phu thai miéng con chi, nhiing qua nuéc so1,
xép lén trén 16p thit ludc. '

Dun s6i nudc, ném mudl, mi chinh sau dé trat
sang ndi lau.
Dun ndi 14u dén khi cai chin thi bung dat
1én ban an. Gia vi ch&m ldu do nguoi 4n ty chon.

+

40. LAU CHAY

Nguyén liéu:
Ca rot: 25g
Mang: 250g
Sup la: 250g
Dau phu mém: 500g
Ngon rau cai: 250g
Ca chua: 250g
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N4am huong: 100g

Mdce nhi: 100g

Nuée canh stia dac: 1 lit

Mudi: 15¢g

Mi chinh: ‘ 10g

Rucu thuc pham: 0,025 lit

H$ tiéu bot: 1g

DAu lac: 500g

Mg ga: 20g
Cdch lam.

Got vo cu ca rét, thal khoanh tron méng. Mang
thai miéng to, mong chiéu dai 3cm. Stp 1o té nhd.
Nhing ca chua qua nude sdi, béc vé cit hinh thoi.
Dau phu cit miéng hinh tam giac ¢6 canh 3cm, rdi
lai cit thanh miéng hinh thoi, rita sach sé.

Dun néng dau lac, tha dau vao ran vang réi
gdp ra, sau d6 nhing ca rét, mang, ndm huong,
sip lo qua nudc 861, vt ra ngdm vao chéau nude
lanh cho ngudi bét.

D& canh siia va cac loai thue phidm vao ndi 1du
tra rugu, ném mudi, mi chinh dun ti€p dén khi ldu
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s61. Sau d6 tudi md ga lén, cho rau cai vao la cé thé
bay lén ban an.

Yéu ciu thanh pham:

Nuéc 14u thom ngot mui sita. Céc loai rau
xanh tu nhién.

41. LAU LA HAN

Nguyén liéu:
Rau cii, rau dau mébi thit: 350¢g
Mi 6ng: 100g
Vién dau phy: 250g
Qudy ran: 90g
Dau phu kho: 90g

Rau khd ngdm, méang tuci, rau cai dau, nim
huong, ndim rom, ming tric, mdc nhi tring, moc
nhi thudng (mbi thit 20g).

Nuéc canh, dau vang, mufdi, mi chinh, ging
bam nhd, dau phu nhy, diu ving, xi ddu (moi thi
mot it).
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Cach lam:

Rau cai riia sach thai chi. Ngdm mém ria sach
cic loai ndm, mang, dau phu khé, rau khé ngam,
méc nhi, mi 6ng. Mang tuci, rau cai lan thai
miéng.

L6t rau dau xudng day ndi, sau dé x&p rau cai
tridng, mi 6ng, vién dau phy, quily ran lén trén, réi
x€p ti€p cac loai ndm, mang, rau khé ngam, rau cii
lan x€p trén cung.

Nau gia dau vang thanh canh dau, d8 vio néi
14u, dun séi cho gung bim, ném mudi, mi chinh
cho vira 1a ¢6 thé dung dude.

Gia vi dung vao cic dia nhd, dung dé cham #n
Yéu cau thanh pham:

Céc loai rau xanh. Nudc lau trong, thom, vi
ngot.

42. LAU RAU
Nguyén liéu:
Khoai tay: 500g
Rau cai trdng: 1000g

84




Rau héi huong hodc dua chuédt: 100g

Ca rét:

4 do;

300¢g
100g {c6 thé dung |

dua chudt, mudp ddng, rau cai cic dé thay thé cac

loal rau trén)

Mién sai:

biu phu kho:

Dau phu:
N4am huong:
Hanh:

Mi chinh:
Hat tiéu bét:

Bot dau xanh hoa nudc:

Mg nudc:

Nuée dung:

Cach lam:

400g
200g
1000g
100g
30g
20g
0,030kg
2g

2g
50g
100g
2 lit

Khoai tay got v, cit miéng. Rau cai va rau héi
huong déu cit ngin khodng 4cm. Gia dau bép vun,
hanh gitng bam nho, mién déu phu khé dem ngam
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nudc cho mém. Cho dau phu vao mét chiée bat
sach, bép nhuyén véi 10g mudi, nude bét dau xanh,
hanh gitng bam nhé.

D6 nuéc dung vao néi 14u, tra thém 20g mudi,
mi chinh, ho tiéu bdt vao dun s6i. Sau d6 tha khoai
tay vao trude, khoai tdy chin thi cho rau cai, rau
héi huong, mién, ndm, déau phu khé v.v... vio. Nan
dau phu bép nhuyén thanh vién dau, dit 1én trén
ciing, rdi rudi md lgn vio. Bay ndi 14u cing gia dau
vao mam, ngudi an vita dn vita ti phuc vu.

Yéu ciu thanh pham:

Moén 14u nay chi ding cac d6 chay, nhung c6 vi
them ngon, 14 mén 4n ngon vao mia déng.

43. LAU RAU MUA PONG

Nguyén liéu:

Nam mua déng, ming mua déng, rau mua
déng (tdc rau kho) méi thi 20g.

Rau cai thia: - 750g

Thit lgn lude: 750g
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Thit bd tuoi 750g

Pau phu uép lanh, tdm ndn, mién sgi, mudi,
mi chinh, hé tidu bot, hanh ¢t bam nhd, ging bam
nhé, dau phu nhu, tuong he, rau thom, mim tém,
xi dau, dAu virng, mdi thit mot it.

Cach lam:

Ruia sach rau cai, ché doc la. Xit miéng dju
phu uép lanh. Mién ngdm mém, mang thai miéng,
ndm mia ddng cit cudng, rua sach. Thai méng thit
lgn lude, thit bo.

Lot rau cai thia xudng day noi lau, sau d6 xép
dau phu udp lanh, mién ngim, té6m ndn 1én trén.
Lép trén cung la.mang, ndm, rau khd.

Dun s6i nude ding rdi 46 vao néi lau tra thém
gia vi cho via.

Dun s6i 1du, ném mi chinh rdi bay 1én ban an.
Pung cac loai gia vi vao dia nho.

Khi &n: Nhing thit lgn lude, thit bo vio néi
13u.

Yéu cau thanh phim:

Canh thom ngon, ti8ét kiém. Mén 4n véi céc
loai thye pham it t6n kém.
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44. LAU KHOAI TAY- RAU CAI

Nguyén liéu:
Khoai tay: 500g
Rau cai thia: - 1000g
Rau héi huong(hoie dua chudt): 100g
Ca rot: 300g
Gia dau: 100g

(c6 thé thay thé cac loal rau trén bing dua
chudt, muép ddng, rau cii cuic).

Mién: 400g
Dau phu khé: 200g
Dau phu: - 1000g
Néim: 100g
Hanh: 30g
Muéi: 30g
Mi chinh: 2g
Hat tiéu bét: 2g
Bot dauw xanh hoa nudc: 50g
MG& nude: 100g
Nuée dung: 2 lit
Gung: 10g
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Cach lam:

Khoai tay got v, x4t miéng, rau cai va rau héi
hudng rita sach, cat khuc dai 4em, gia dau. Hanh,
gung biam nho. Mién, dau phu khé ngim nudéc
néng cho mém.

DIIng dau phu vao mét chiée chau sach, cho
mudi (10g), bot dau xanh hoa nudc, hanh, -giing
bam nhd, bép nhuyén, nan thanh vién dau.

Hoa nuéc thit véi 20g muséi, mi chinh, hat tiéu
bdt roi dd sang néi 13u dun sbi cho khoai tay vao
n&u chin t6i, cho rau cai, ci rét, rau héi hugng,
mién, ndm huong, dau phu khé. Sau @6 tha vién
dau 1én trén. Cudi cung la ruéi md nudc. Bay gia
dau va néi 14u 1én ban an.

»

Yéu ciu thanh phim:

Chi diing cac mén chay, khiu vi thom ngon.

4s. LAU RAU
Nguyén liéu:
Rau cai tring: 750g
Tém noén khé: 100g
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Rau thom: 50g

Mi chinh: 10g
Muéi: g
Mg lgn: 50g
Héanh ci bam nho: 2g
Nuée gung: 1,5¢
Stia bo: 0,2 lit

Nude dung (ndu cac loai thit): 3 1t

Cach lam:

Rau cai nhat ria sach, ché doc dai 6,6cm rong
0,7cm. Tém nén ngam nudc néng cho mém, ria

sach, rau thom nhit riia sach, cit ngén khoang
1,3em.,

Pun néng md Ign, @6 t6m ndn, hanh bam vio
x40, sau d6 d6 nudc canh vao, cho rau cal, mudi, mi
chinh, nude gling vao dun s6i réi triit sang néi lau,
cho tiép sita bé vao dun s6i ldu, bay 1én ban #n.
Rau them cho vao dia dé 1én ban.
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46. LAU SOT VANG THO

Nguyén liéu:

Thit thé loc xudng: 500g
Thit chan gio: ) 2b0g
Ca chua tuoi: 250¢g
Ca rét hd vé: 250g
Khoai tdy got vo: 250g
Mubi: 10g
My chinh: 10g
Dau lac: 500¢g
Rugu trang: 0,50 1it
Mo¢ lgn: , 50g
Hat tiéu bot: 0,2g

Hanh ct khic, gling thai miéng: 75g
Cach lam:

Thai thit tho, thit lgn quan ¢ 3 em. Nhung so
ca chua qua nudc séi, béc vo ngoai, cit bo ddu nim
ca, vat hat, thai miéng tam giae, ca rét khoai tay
b6 miéng.

D& nuée 13 vao ndi (1 1it) cho thit thd, thit lgn
vaio dun sdi hét bot, 48 s6i kj mot 1at rdi vét ra ria
sach bang nuéc loc. Trit nude vira lude thit sang
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mdt ndi khac, dat adi vita dun lén bép, cho md,
hanh, gitng véao phi thgm, d6 rugu vao ham, sau do
48 nudc 18 vao (1,25 lit) tha bat tidu, hd tidu bdt, ca
chua vao soi roi cho thit thé vio. Sau khi dun sdi
thi dun nho lira, ham nha la 6 thé trit sang noi
14w, ném mudl, mi chinh vita an.

Dun néng ndi, 6 dau lac vao, 1an lugt ran chin
khoai tay, ca rét, khoai chin vang thi bay vao
khay.

Khi an: M&i ngudi ghp mot, hai miéng khoai

tay, ca rdt, kep véi thit tho, thit lgn trong ndi lau
51 kém v6i nude canh.

Yau cau thanh pham:

Thit thd mém, thom, khoal vang gion.

47. LAU THAP CAM NHAT BAN

Nguyén liéu:

THm tuot: 8 con

Thit ca trac: 4 khuc
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Thit ca tuyét: 4 khue

Thit ngao so: 4 con
Thit ga: 100 g
Thit ca qua: 100 g
Triing cudn: " 4 miéng
N4am huong: 100 g

Rau cai tring, rau chin vit mdi thd: 4 nhanh

Hoa Atiso: 15¢g
Pau phu kho: 50 g
Hanh tay: 8 khuc
NAm mua déng: 8 cai
Nude thit: 0,5 lit
Ruou tréng: 0,050 lit
Xi dau nhat: 0,050 lit
Rau cau: 1 miéng

Mudi, mi chinh.
Cdch lam:

Tom béc non. Chan thit ca trac, thit ga, ca
tuyét, ca qua vao nude sbi vét ra dé nguoi. Hanh
tay cit mi€ng vubng. Ngao so rua sach, bay tring
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.

cubn Atisd, dau phu khé, rau cai, rau cal cic... vao
khay. Nudng c4 tuyét 1&n ngon 1ta, cho da ca hot bi
chay. Bay tét ca lén dia trén ban.

bd nude thit, rudu, xi dau, rau ciu, mudi, mi
. . - ar R . A 1,0
chinh vao noi dun s8i, 61 trat sang noi lau.

Pat néi 1au 1én ban, bay cac dia thuc phim
xung quanh.

Khi #n: Nhiing cac thit vao ndi l1du cho chin 1a
duge.

rs - -
48. LAU TU XUYEN

Nguyén liéu:
Thit nac: 150 ¢
Bau duc lon: 150 g
Hanh: 150 ¢
Rau cai: 250 g
Rau cai ciic: 250 g
Pau xu: 100 g
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Ot bat: 15g

Rugu thuc pham: 0,050 lit
Hat tiéu: 0,05 ¢
Guing bam nho: 0,25 g
Mi chinh: _ 0,15 ¢
Bot dau hoa nudc: 0,2¢g
Gan lgn: 150 g
Thit Iuon: 180 g
L4 toi non: 150 g
Pau Ha Lan: 250 g
Rau thom: 100 g
Tuong: 25¢g

Xi daw: ) 0,050 1it
Muéi: 0,15 ¢
Hanh ché: 100 g
Gia do: 0,50 g
Nude dung: 1,5 lit
Ma; 150 g

Cach lam:

Thit nac, bau duc, gan, thit luén thai thanh
miéng dai 4 em, rong 2,6 cm, day 0,2 em, dung méi
thit vao mét dia, lan lugt tron véi bot dau hoa
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nuée. L4 rau cai xé miéng, hanh, 14 téi dap dap,
cAt khic. X&p hanh, 1a toi, 14 rau cai, dau Ha Lan,
rau thom, rau cai etic, gia dé vao dia, dat 1én mam
nghién nat dau xi, tuong, hoa tiéu.

Dé lta vita, 48 md lgn vao dun néng gia thi 46
tuong, dau xi, 6t bot, gling thai nho vao xao k¥, khi
th&y md trong ndi c6 mau dd, thi d6 nude ding
hanh hoa thai khuc, gia 46, ném mudi tinh, mi
chinh, xi dau, rugu vao ndi dun sb1 1a duge. Sau doé
d6 mot nda nude ding vao ndi 1y, dun s6i va dat
vao ban an, roi bay tit ca cac dia nguyén lién da
lam sdn vao mam.

Khi an gdp mbi thi 1 it vao bat, vita &n viia
nhiing cac thit viio ndi 14u dé chin, vita tiép thém
nude dung, mad lgn va bdt canh.

Yéu cdu thanh pham:

Moén an nay ddi héi c6 mui thom, cay, mém,
‘néng. Thuc phidm vita chin tél gion, mém, ngot vita
nhung, vita &n, dn vao mua dong la thich hgp nhat.
Céc thit ding d€ #n c6 thé tang giam tuy § thich
cua minh.
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49. LAU DE SAM QUY

Nguyén liéu:

Thit dé:

Déng sam:
Pudng quy:

Bau phu wép lanh:
Mi sg1 khé:

Rau cai cuc:
Mudi:

Rugu:

Giing cu:

Rau he:

MAm tém:

D4u viing nghién:

Rau thom thai nhé:

T6m ndn ngdm nudc:

Hanh hoa céit khic:
Cua bién tuoi:
Thit hau tuoi:

1000 g
0,26 ¢
0,25 ¢
250 g
100 g
200 g
20g
0,01 lit
0,20 g
0,20 g
0,20 g
0,15 g
20g
100 g
20¢g
200 g

200 g
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Rau cai tring: 250 g

Téi bam nho: 20g
Dua mudt: 500 g
Nuéde lude thit: 1, 5 lit
Mi chinh: 10 g
Xi dau: ' 0,015 lit
Oc dau: 2 miéng
Tudng ving: 20g
Tudng Gt: 20g
Giam: 0,0015¢g
Cach lam:

ps 0,2 lit nuée thit vio-ndi dang dun néng
cting v6i mot lit nude 1&. Boc dféng sam, duong quy
m&i thd vao mot tai vai, thit chit miéng tul lai,
tha vio ndi. Tifp thém hanh cit ngén, gitng cu,
dun s6i bing la to, sau d6 dun am 1 khoang 1
tiéng déng hd, dd ti&p toan b nudc thit vao dun
SH1.

Dua thai nhé. Thit dé thai miéng mong, mi soi
cdt khoang 20 cm, dem chén qua nudc sb6i cho
mém. Rau cai tréng ché doc, nhuing qua nude sdi

mdt lugt. Rau cai cuc rua sach, cit ngin khoang
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3cm. Cua bién chat chan, béc yém, chit lam 4
miéng. Cat dau phu thanh miéng vudng 1,5 cm lan
lugt x€p dua, rau cai, mi sgi, rau cai ctic, dau phu
uép lanh vao khay dung réi bay vao mam.

Vét hanh, ging trong néi ninh ra, d6 nuée
dung ciing tdi ding sam, dudng quy vao ndi 15u.
Tha ti&p cua bién, thit hau, tém ndn, dua mudi vao
nodi, day vung lai, dun néng ndi 14u. Sau d6 bay
mbi loai gia vi vao mét chiéc dia.

Sau khi ndi ldu s6i, cho mudi, mi chinh, rugu,
thit dé, mi s¢i... Khi th4y miéng thit chuyén mau
thi gap ra dé cham véi cac gia vi an.

Chan hét s6 thit dé xong thi tha rau cai tring,
rau cai ctic, ddu phu uép lanh vao ndi 1du, dgi séi
la1 la duge.

Yéu ciu thanh pham:
Nuéde dung ngot, thit mém, mui vi thom ngon.

Mén #n mang huong vi thudc béc, c6 tac dung bdi
b6.
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50. LAU THAN TIEN

Nguyén liéu:

100

Thit bo:
Sach bo:

Oc bo:

Gan bo:
Thit ca tuoi:

Bao ngu tudi:

Thit s6 bién:
Hanh cu:
Hat b6 dao:
Hat dé:

Mi sgt udt:
Bo6t mi:
Hanh tay:
Xi ddu;

Bot vitng rang:

Mi chinh:
Tao do:

200 g
500 g
50 g
500 g
100 g
100 g
150 g
200 g
2 hat
10 hat
250 g
100 g
0,60 g
0,050 lit
5g
250 g
10 qua



Hat thong: 30 hat

Triang ga: 5 qua
Ot khé thai chi: 100 g
Dau vitng: 100 g ‘
Hat tiéu bot: - 25¢g
Mudi: 10¢g
Dau dau nanh: 75g
Hai sAm ngidm nudc: 25 g
Qua ngén hanh: 20 qua
Cdch lam:

Thit b6 thai thanh nhiing miéng to méng
khodang 3cm. Tha gan bd vao ndi nude séi nhing
qua mot lugt réi vét ra, thai mi-é'ng day 0,5cm.
Sach bo rua sach, nhing qua nuée séi, cao sach 1ép
mang méng, ria sach bing nude lanh mot 14n nita,
sau d6 thal thanh miéng vuéng khoang 3cm. Panh
nat 6c bo, vién thanh vién to nhu hat dé. Thit bao
ngua thai miéng, ca loc xuong thai miéng vudng
khoang 3cm. Thit bo thai miéng méng. Hai sim
thai miéng vudng khoang 2cm day 3cm. Thia la,
mi sdi cit ngdn khoang 3cm. Hanh tdy thai miéng
dai 3cm. Qua ngéan hanh got vo, rang cho xanh vo
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lai. Hat dé luge chin béc vo, tao bd hat. Dap tring
ga vao bat to, cho b6t mi vao nude qué.y déu.

D6 mot 16p md vao chéo, bic 18n bép, tron déu
thit bo, gan bo, sach bo, vién 6c bo thit ca, bao ngu,
s0 bién, hai sAm thia la, hanh tdy, nam, hanh cu
vl bdt tring +5i cho vao chéo ran chin, bay vao
khay cung v6i mi sdi, phan hat dao, qua ngan
hanh tao do, hat dé, hat thong.

Thai nho hanh ¢, cho dau ving, hanh cu, hat
tidu, bot vitng rang, mudi, mi chinh, diu dau nanh
vao tron déu 18n dé san dung.

N&i 18u riia sach, rai mot 16p hanh via tron
ddu vdi cac thit xong xudng day ndi. X&p mi s¢i va
cac thuc pham khac vao ndi theo tung l6p, trén
cung rai 6t kho tha chi, ré1 @6 nudc luge ga 1én,
day vung lai. Dun l4u sbi 14 c6 thé bung dat 1én
ban an.

Yéu cau thanh pham:

Mén &n véi thue pham phong phd da dang. Vi
mat hop khau vi mang huong vi Xxa xua cla ngudi
Triéu Tién.
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II. KY THUAT CHE BIEN CAC MON SUP

1. SUP YEN

N

Nguyén liéu:

Yén:

Xuong (ga, lgn)
Giung cu:

Hanh khé:,

Téi khé:

Vo quit:

Tao tau:

Tring ga:

Dau viing:
Béng bi:

Tém khé:

B6t hoang tinh:

Qué chi thao qua:

100 g
2000 g
50 g
290 g
50g
20g
20g
(4 qua)200 g
50 g
50 g
50 g
200g
2g
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Rugu: 50 g
Duong: 0g
Mui tau: 20g

Tiéu, muéi, mi chinh, xi dau.
Cach lam:

Xuong dap dip ngadm nude mudi lodng 5 phut
rua sach cho vas nuée &m (40°C) dun dén s61 hét
bot. Hanh, gimg, vé quyt, hoa héi, qué chi nuéng
chin géi vao vai man cho vao nédi nuée ding, giam
nhiét cho nude diing s6i nho thinh thoang hét bot,
cho ti€p toi, tdm. tdo tau, mudi vao, sau 2 gid loc bo
ba 18y nudc trovg, dun s6i nhd ném gia vi, xi dAu,
dudng, mi chinh. mii tau.

Yén: Ngam nuée khoang 10- 12 gig, nhat léng,
rac..., sau d6 rta sach bdng nudc lanh, dé rao, udp
rugu, gung, hay chin. Béng bi ngadm nuéc phén, tdy
gung rugu, rde sach, vit khé, thai hat Iyu, udp
tiéu, mi chinh, zing thai chi. Tring ga danh tan.

Dun nudc «3i cho gitng thai chi, béng bi, yén,
bdt hoang tinh hoa nuée, rét ti ti quily déu dén
khi sanh. Ném gia vi vira &n, sau dé rét tritng déu,
tudi it dau. Miic vao bat ric tidu. An néng.
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Yéu cau thanh pham:

Sup trong, sanh, lodng, yén gion, béng khéng
nat. Thom dic trung va ngot dam cia nude dung.

2. SUP BANH DAY
(M6n an Nhat)

Nguyén liéu:
Banh day: 300 ¢
Than ga: 200g
Xuong Ign:” 500 g
Dau: 30g
Tuong ngot: 20¢g
Puong: 30g

Mudi, my chinh, xi dau.
Cach lam:

Xuong lgn ndu nude dung trong. Banh day thai
hat Iyu to. Xoa d4u vao khay rdi xép banh diy vio,
b6 16 nudng phong. Than ga thai hat lyu. Nude
dung lgc sach dat lén bép, pha tudng, dudng, xi
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dau, mi chinh, tha ti€p than ga vao dun sbi, hdt
hé&t bot. Khi &n miuc ca cal 1dn nudc ra bat, bay
banh ddy vao dia, kém theo sup.

Yéu céu thanh pham:

Banh diy phéng, gion trdng. Thit ga chin
médm. Nude ding trong, mau néu sim, ndi mui
tuong, vi hol ngot dudng.

3. SUP TRUNG SON DONG

(Mén an Trung Quéc)

Nguyén liéu:
Tring ga: 3 qua
Thin lgn: 200 ¢g
Hanh hoa: 20 g
Rau mui: 30 g
Nude dung: 2lit

' m e . . P 2
Tiéu mudi, mi chinh, pham xanh, hong.
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Cach lam:

Théan lgn lude chin thai hat lgu. Tring dap ra
ba phin, mdi phidn mét qua. Thém vao mbi phin

nuée dung gip dbi tring, ném via mudi, mi chinh.

Mot phan pha mau kanh, mét phdn pha mau héng.

Béi md vao bat rdi d6 tritng vao hip, khi chin 14y
ra dé ngudi thai hat Iyu. Bé thit va triing vao bat

rdc mui, hanh hoa thai nho, chan nudc dung sé1 da

ném viia gia vi, 4n noéng.

Yéu cau thanh pham:

Sup trong, ngot, triing khéong rd, mau sic dep:

xanh, héng.

Nguyén ligu:

Tom tudi:
Bot dao:

Gi16 lua:

N&m huong:

4. SUP TOM

400 ¢
100 g
100 g
15 ¢
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Hanh khé: 20 g

Nude dung: 2 1it
Tring ga: (2 qua)100 g
Dau: , 15¢g

Tiéu, mudl, mi chinh, gifm
Cédch lam:

Toém tuci dao chin (cho chiit gidm, mudi), béc
vo bo dau, thai hat luu. Vo va dau tom cho viao
nudc dung dun ky loc 14y nude. Gié lua thai chi,
ndm hudng ngdm nd, thai chi. Bot dao hoa nudc,
loc sach san cat. Phi hanh thom, cho ndm, t6m, gio
vao dao qua, cho vao néi nuéc dung dun séi, ném vi
vita 4n, cho ndm, tém, gid vao dun sdi hét bot.

Bét dao rét tu tit vao siip, vita rot vita quay téi
khi sdnh, triing danh tudi rot vao stp quay déu.

Khi mtc ra bat rac hat tiéu an néng.
Yéu c4u thanh pham:
Stp sanh mugt, mau héng, vi ngot thom day

mui tém.,
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5. SUP CA

Nguyén figu:
Ca hac: ) 500 g
Nudc dung ca: 200 ¢
Thia la: 50 g
N4m huong: 20 g
Bot dao: 100 g
Tring ga: (2 qua)100 g
Hanh kho: 20 g
Dau; ) 50 g
Gung: 20g

Tiéu, mudl, mi chinh.
Cach lam:

Ca nac rita sach lgc bd hét xuong, da, cét
miéng to, uép musi, tiéu, hanh, hap chin, g3 1ay
thit, 1dm toi thanh miéng nhé (nhu lucn, cua).
N4m huong ngam né, thai chi.
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Bét dao hoa nude, ria sach san, cat buyi. Tring
ga danh tan. Ging thai chi nho, thia 14 thai khic
nhd. '

Dun nuéc diing 61 cho nim, ging vao, xudng
bot dao tir tit d€n sanh. Ném gia vi, tiéu, mubi, mi
chinh. D8 tring vio vita rét vita qudy, tudi dau,
cho rau thia 14 qudy déu. Miuc vao bat ric hat tidu.
An néng. '

Yéu cdu thanh pham:
Sdp sanh, trong. Thom diay mu thia 13, ngot

dam. Céc nguyén liéu phan b déu trong sip.

6. SUP LUON (Dung luon)

Nguyén ligu:
Nude duing: 2 lit
Ging: 20 g
M& nudce: 50 g
Thit nac: 200 g
Tring ga: (2 qua) 100 g
Ludn song: 400 g
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Bot dao: 100 g

L4 chanh, tiéu, mudi, mi chinh.
Cach lam:

Luon lam sach, udp giing bam nhé dem hip
chin, g& 14y thit. Thit lon ludc chin thai chi. Nam
huong ngdm nudc cho nd, ngit chan rtta sach thai
chi.

Dun sé1 nuéc dung, cho thit lgn, nAm huong,
huon vao dun s6i, hét hét bot, xuéng bot dao, quay
déu tay cho chin, ném vira gia vi. Triing dap ra bat
danh tan, rét tit tir xuéng ndi sip khudy nhe cho
néi van hoa, cho mé nude vao, ném via, muac ra
bat, ric tiéu bét, 14 chanh thai chi, 4n néng.

Yéu cau thanh pham:

Sdp trong, sanh viua. Nguyén liéu phan bé
déu, mui thom déc trung, khéng tanh, vi ngot.

7. SUP CUA
Nguyén ligu: .
Cua bé to (thit): 500 g
Bét dao: 100 g
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Hanh kh: 30¢g

NAm huong: 20 g
Tring ga: 100 g
Hat sen: 50 g
Dau: ) 50 g
Nude dung: 21it
Thit nac than: 100 g
Tiéu, mudi, mi chinh, 14 chanh.
Mgec nhi: 10 ¢
Cdch lam:

Cua lude chin gd 14y thit. Thit nac luéc chin,
thai chi. Nam’ huong ngdm né thai chi. Méc nhi
ngim ria sach thal chi. Hat sen ludc chin. La
chanh thai chi. Bt dao hoa nudc.

Pun diu néng gia, phi thom hanh, thit cua xao
sin. Pun nudc diung sbi cho ndm, médc nhi, hat sen,
cua, thit nac, ném vita gia vi, rét bot dao xudng tix
tit qudy déu tay dén khi sanh, s6i déu, rét tring
vao quay thanh sai.

Mtc vao bat. An néng, ric hat tiéu, 14 chanh
kém.
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Yéu cau thanh pham:

Sdp trong, sanh, dong nhat, thom mii cua, vi
ngot dam cua thit.

8. SUP GA
Nguyén liéu:
Bo6t dao: 100 g
C& canh ga, xuong: 500 ¢
Ga da so ché: . 300 g
Triing ga : (2 qua) 100 g

L4 chanh, tiéu, mudi, mi chinh.

Hanh kha: 30¢g
Ging: 20g
Cach lam.

Thit ga lude, thai chi, xuong Ign, 8 canh ga
ria sach, cho vio nudc lanh dun séi, réi cho gimng,
hanh nuéng vao, hét bd hét bot den, réi kéo ra
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canh bép dun s6i lan tin khodng 3-4 git loc 14y
nudc dung trong. Pun séi nuée dung cho thit ga
vao s61 lan tdn duge mot 1at thi xudng bot dao da
hoa v6l nudc xuong, quiy déu tay cho chin, ném
vua gia vi. Rt tit tit triing vao ndi diing, quiy déu
cho néi van hoa thi duge, bc xubng, muc ra bat,
ric thém tidu bot 14 chanh thai chi. An nong.

Yéu cau thanh phim:

Sdp trong sanh vira, nguyén liéu phan bd déu,
muil thom déc trung, vi ngot.

9. SUP GA NAU KIEU INDONEXIA

Nguyén liéu:
Ga mai: 1000 g
Ci cai: 100 g
Tring ga: 3 qua
Toi khé: 30 g
Khoai téy: 400 ¢
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Mién: 100 g

Téi tay: 100 g
Hanh hoa: 50 g
Hat mui: ) 10g
Cu sa: 0¢g
Bo: 50 g
Nghé: 20 g
Ca rot: 100 g
Cﬁn_ tay: 100 g
Hanh khé: 80 g

Tiéu, mudi.
Cach lam:

Ga lam sach cho vao néi cung véi 3 lit nudc,
dun sbi, vot hét bot. Can, toi, ct cai, ca rot rua
sach cho vao nédi ga dun nho lia trong mot gid. Khi
gid mém cho hat mui, nghé, sa gid nhd. Vit ga ra
d€ ngudi gd 14y thit nac, thai hat lyu. Nuéc dung
loc sach, khoai tdy thai hat lyu, ran vang. Mién
ngim nude cho mém, cit khic. Hanh béc vé thai
moéng, x40 bo cho vang. Thit, khoai tdy, mién, hanh
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Giing: 20g
Tiéu, mudi, my chinh,
Cdch lam.

B6t dao hoa nudc loc sach san cat ba ba chat
¢é, nhiing nudc s6i cao tring, mé bd mai rudt, lau
khé (chii ¥ khong dé v& rudt) bo hét md, bép gling
gid nhoé cung véi rugu, dem hap chin go 14y thit,
thai hat lyu. Thit ga ludc chin thai hat lwu. Ndm
huong ngdm nd cit chan, rita sach, thai hat Iyu.
V& quyt ngam lude kj cho hét ddng, thai chi vit
khd. Triing dap ra bat danh tan. Pun sé1 nudc
diing tha thit ba ba, thit ga, ndm hudng vao dun
$61 sau d6 tu tir rét tring xudng vila rét vita quiy
déu tay cho van hoa néi lén 13 duge, ném viia gia

vi, mie ra bat ric tiéu, vd quyt, in néng.
Yéu cau thanh pham:
Sup trong, sanh vira, khong vita, khéng tanh,

nguyén liéu phan bé déu, mui thom dic trung, vi
viua ngot mat.
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11. SUP CUA BE VOI GA

(Dung cua bé véi ga)

Nguyén liéu:
Nuée dung: 2 lit
Bot dao: . 100 g
Tring ga: (1qua) 50 g
Thit cua: 200 g
Than ga: 100 g

Tiéu, mudi, my chinh.

Cach lam:

Than ga lude chin, xé nhé. Tring dap ra bat
danh tan. Pun séi nudc dung cho thit cua, thit ga
vao dun s6i hdt bd bot, xudng bot dao, quiy déu tay
cho chin. R6t tring tit tit vao ndi nuée ding, quiy
déu tay cho néi van hoa la duge, ném vita gia vi,

mic ra bat, ric hat tiéu, an néng.
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Yéu cau thanh pham:

Stip trong, sanh vira, khong viia, nguyén hiéu
trai déu, mul thom dic trung, khdng cé vi tanh.

12. SUP BAO NGU V01 GA

(Diung bao ngu)

Nguyén liéu:
Nude dung:
Rugu tring:
Thén ga:
Tring ga:
N&m huong:
Bot dao:
Bao ngu:
T8i kho:

Pu ¢ xanh;

Tiéu, mudi, my chinh.

2 lit

50 ml

200 g

(2 qua)100 g
10 g

100 g

100 g

30g

50 g
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Cédch /am:

Bét dao quiy trong nudc loc sach san bui. Nam
ngam nd, thai chi.

Bao ngu ngdm nude ¢6 du ¢4 xanh cao rua bop
hét mang den, dem lupe trong nudce c6 téi dén khi
bam thiy mém, vét ra uép tiéy, mudi, mi chinh,
rugu hap chin, thai chi. Thit g tudc chin thai chi.

Dun séi nude dung tha thit ga, bao ngu, nim
vao dun so6i, hdt bot, rét bot dao tir ti vita rét vira
quily t6i khi stp sanh, chin bdt, ném vi vita #n.
Rét triang (qudy tan) vao khudy déu. Mdbe ra bat.
An noéng.

Yéu cdu thanh phim:

Sup trong, cac nguyén ligu lo ling trong stp,
vl ngot, them mui ngm, ga.

13. SUP VAY CUA BE
(Dung vay cua bé)
Nguyén liéu:
Nuée ding: 2 lit
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Viy: 50g

Cua thijt: 200g
Tring: (2 qua)100g
Bét dao: 100g

Hanh khé: o 30¢g

La chanh, tisu bot, mudl, mi chinh,
Cdch lam

Cua lugc gé 14y thit. Bot dao hoa nude loc sach.

Vay nhat rita sach, ngdm vio nude lanh cé
gung bam nhd, sau d6 vét ra ria lai cho that ky,
cho vay vao lién, ché it nude ding va mdt ca hanh
nudng hip cach thuy cho vay chin téi. Tring dap
ra bat danh tan. Pun s8i nuée dung cho thit cua,
vay vao dun sdi, hdt bo bot. Xudng bot dao, quay
déu cho bdt chin. Rét tit tir tring vao, quiy déu tay
cho van hoa néi 18n 12 duge, nén vira gla vi, mic ra
bat, ric tidu bot, la chanh, théi chi, in nong.

Yéu cAu thanh phim:;
Stp trong, sanh via, khéng viia, khéng tanh,

nguyén liéu phan b6 déu, mui thom déc trung, vi
vifa, ngot.
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14. SUP LONG TU (Diing long tu)

Nguyén ligu:
Long tu: . 100g
Cua bé: 200g
Dim bong: 100g
Tring ga: 100g
Bét sén loc: 100g
Nuéc dung: 2 lit

Rau mui, tiéu, mudi, nuge mém, mi chinh.
Cdch lam:

Long tu sd ch& nhu "Long tu niu dén", nhung
cit thai thanh hat luu.

Cua bé lude chin gé ldy thit. Dam béng thai
chi.

B6t sén hoa nudc loc sach.

Pun nuéc ding séi cho thit cua, dam béng,
long tu viao ném tisy mudl, mi chinh. Xudng bot
dao sdnh mugt, tring danh tan rét tl tit xudng
sip, viia rét vita qudy. Khi an muc vao bat. An
néng.
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Yéu cau thanh pham:
Long tu khéng nhiin nat, cac nguyén lidu phan
b6 déu, stip sanh mugt, vi ngon ngot.

15. SUP HAI SAM (Ding hai sam)

Nguyén liéu:

Hai sam: 100g
Than thit ga: 200g
Bot sén loc: 100g
Nudéc dtmg:) 2 it

Gan ga: 100g
Hanh tay: 100g
Tring ga: 100g
Dau: 50ml
Hanh kha: 20g

Pu di xanh: 50g

Véi t8i, v6 quyt, nude tro, tidu, mudl, mi chinh,
nuéc mam.
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Cach lam:

Hai sam so ché gidng mén "Hai sAm ndu don”,
thai hat luu. Gan g rlta sach, chan qua thai hat
Iyu, thit ga lude, thai hat luu hodc xé toi.

Pun nuéc ding sbi cho ga, hai sdm, hanh tay
(thai mong), gan ga, tidu mudi, mi chinh, ném vita
xudng bot dao quidy déu dén khi sanh, sdip so1 2
phit danh tan triing, rét tit tit qudy déu. Mic ra
bat ric hat tiéu. An néng.

Yéu ciu thanh pham:

Stp sinh, mugt, trong, hai sdm mém, khong
nat, sip ngot dam, thom.

16. SUP TRONG CO BANH Mi NUONG

Nguyén liéu:
Nudc dung bo: 2 lit
Long d6 triing ga: 2 qua
Ba: 50g
Pho mat: 100g
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Banh my: - 300g

Tiéu, mudi, mi chinh.
Cdch lam:

Banh my thai khoanh tron mong dudng kinh
2,5-3cm (nhu banh tritng nhén) long dd triing danh
tan, tron véi pho mat, bo, tidu roéi phét 18n banh
mi, bo 10 nudng vang gion. Nude dang loc trong,
ném via gia vi, mic vao lién sip tha banh mi 1én
trén. Cé thé cho vao dia kém stip. An néng.

Yéu céu thanh pham:

Nudc dung trong, ngot mau hé phach. Banh mi
mau vang dep. Pho mat khong chay.

17. SUP THIT VIEN
{Mén an Phap)

Nguyén ligu:
Nudge dung bo: 2 it
Thit lgn (b0, ga): 200g
Dau: 50m]l
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Hanh cu: 30g
Thia la: 50¢g

Tiéu, mudi, mi chinh.
Cich lam:

Thit lon dem xay nhd, trén déu tiéu, muéi,
hanh cu bam nhé xio thom, bép déu cho mugt,
vién thanh qua tdo nho. Cho thit vién véo nudc
dung lude chin vét bo vao lién siip, réc thém thi la
thai nho. Ném tiéu, mudi, mi chinh vao nude dung,
dun s6i chan vao vién thit.

Yéu cdu thanh pham:

Nuée dang trong, mau hd phach, thom ngot
thit vira chin khéng xae, khong va.

18. SUP TRONG KIEU DUY LIEN
(M6n an Phap)

Nguyén liéu:
Nude dung: 2 lit
Ba: 50g
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Ca rét: 200g

Hanh tay: 100g
Cu cal; 100g
Bép cai: 300¢g
Toi tay: . 300¢g

Rau mui, tiéu, muéi, mi chinh.
Cdch lam:

Céc loai rau, cu got vé ria sach, thai chi. Cho
bo vao ndi dé néng, d6 rau vio xao. Khi rau chin dé
tiép nudc diing vao dun sbi, hét bot, dé canh 15 cho
rau mém. Ném vita gia vi, muc sip vio lién trén
ric rau mui, &n nong.

Yéu cdu thanh phim;

Nudc trong, mau hé phach, thom ngot.

19. SUP TRONG UGP LANH
(Mén an Phap)
Nguyén liéu:
Thit bo bip: 500g
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Xuong dng bo: 1000g

Hanh khé: 50g
Toi tay: 100g
Ca rot: . 100g
Cu cai: 50g
La thom

(mui tay, hang tay, nguyét qué): 1 1a
Nu dinh: 1cai

Mudi tinh.
Cdch Iam;

Cho thit, xuong vao 4 lit nude lanh, dun soi,
hét bot, dun nho Itta 3 gid cho 14 qué, nu dinh, cin
tay, téi tdy, ca rot, hanh nudng, mudi, dé canh 16
dun s6i nho lda trong 1 gio loc nude diing, hét sach
md, ném mudi, mi chinh vita #n, dé ngudi dem udp
lanh, khi &n miic stip vao bat nhé. An néng.

Yéu cau thanh phim:

Nudc dung trong mau hé phéach, khéng c6 vang
md, ngot thom, dic biét mat lanh.
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z0. SUP THIT BO VOI BANH Mi RAN
(Mén an Phap)

Nguyén ligu:

Xuong bo: - 1000g
Thit bo: 200g
Bao: 100g
Banh mi: 100g
Hénh kha: 50g
Su hao: 200g
Carst: 300g
Toi tay: 200g

Mudi tinh, tiéu, mi chinh.
Cach lam:

Xudng boé ndu nudc diang trong. Ca rét, su hao,
t6i tay, thit bo thai con chi nhé. Banh mi thai bing
1/4 bao diém, ran vang. Hanh khé thai méng, phi
thom véi diu, cho cic nguyéu lidu trén vao xio
chin, cho ti€p nudc dung vao, ném vira gia vi, an
néng kém véi banh mi ran gion.
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Yéu cau thanh pham:

Sap trong, mau hé phach, ngot via an, hanh
mi ran gion.

21. SUP TRUNG
(Mén an Phap)
Nguyén ligu:
Nudc dung: 500g
Tring ga: - 80g

La thom, mi chinh, tiéu.
Cach fam:

Dap tring vao bat, cho mudi, mi chinh, tiéu va
9 thia nudc ding ngudi vao, quiy déu k§.

Dé tring vao khuon da phét bo hap chin, dé
ngudi, cit hat lyu.

Cho triing vao dung cu dung sup. Khi &n &6
nuégc dung vao, rc 14 thom thai nho, hat tiéu.
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Yéu cau thanh pham:

Tring vang, nuéc ding trong, thom, ngon
ngot, triing cit thai déu, min mang, khéng vita
nat. '

22. SUP TRUNG GAN GA
(Mén an Hunggari)

Nguyén ligu:
Nuédc dung: 2 lit
Gan ga: 200g
Tring ga: 100g
B6t banh mi: 50g

Tiéu, mubl, mi chinh.
Cach lam:

Gan ga bam nhd, trén véi tring, bot banh my,
tiéu, mudl, mi chinh déu. Pun nudc dung s6t mic
ting thia gan tha vao, khi gan ga ndi, ném muéi,
mi chinh. An néng.
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Yéu cau thanh pham:

Stip trong, gan ga thom ngon, vi ngot.

- 23. SUP RAU cU NHA NONG
(Mén &n Phap)

Nguyén liéu:
Khoai tay: 200g
Ca rot: 50g
Cu cai: 100g
Téi tay: 100g
Can tay: | 100g
Bép cai: 100g
Bo: 30g
Nuée dung: 1 1it

Muéi, mi chinh.
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Cach lam:

Rau cu so ché, rlta sach, thai méng kidu vay
6c. Xao qua, thém muédi dao déu. P8 nude diing vao
dun s6i, hét bot. Rau el chin ném vita muéi, mi
chinh. An néng.

Yéu cdu thanh pham:

Stip ¢6 mau sdc ty nhién cia rau cit. Thom, vi
ngon ngot, béo ngay. Rau ¢t chin, nude trong.

24. SUP HANH ¢ sUA
(Mon an Phap)
Nguyén liéu.

Hanh ca; 200g
Ba: 40¢g
Banh mi: 200g
Stia tuol: 500g
Bot mi: 30g
Pho mat: 50g

Tiéu, mudi, mi chinh.
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Cdch lam:

Pho mat nao toi. Hanh thai moéng.

Pun bo néng gia, phi thom hanh, cho bt mi
vao xa0 (khong dé nga mau), rét sita vao quiy déu,
ném vita tiéu, mudi, m1 chinh.

Banh mi thai miéng mong, phét bo vao pho
mat, bay vao cac dia sip. Khi dn déi sip 1én trén,
&n nong.

Yéu céu thanh phim;

Stp ¢6 mau tring, thom, ngot béo ngay sanh,
déng nhAt.

25. SUP HAT PAU
(Mén an Nga)
Nguyén ligu:

Dau den: 100g
Xuong lon: 500g
Can tay: 200g
Dau bliu: 30g
Toi: 20g
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Hanh khé: 20g

Tiéu, mudi, mi chinh, hanh.

Cach lam:

Dau den rita sach, d6 nudc vio dun sbi, bd
nuée. Xudng ria sach, dap dap cho vao cing vdéi
dau, d6 nudc roi dun séi, bét lta cho séi nhe
khoang 1,5-2 gid sau dé vét xuong, cho tiép can tay
thai khic vao. Khi gan an cho hanh, téi thai méng,
x40 thom vao, ndm tidu, muéi cho vira an.

Yéu cadu thanh pham:

Stp ¢é mau xanh hdi den. Thom mui can, téi
tdy. Vi ngon ngot. P4u mém, nudc nhiéu hon cai.

26. SUP DU'A CHUOT MUGI
(Mé6n an Nga)

Nguyén liéu:
Thit bo II: 200g
Dua chudt mudi: 200g
To1 khé: 3g
Hanh khé: 5g
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Can tay: 10g
Dau 8liu: 5g
T1iéu

Chanh qua, 16i tay, muéi, mi chinh.
Cach lam:

Thit bo thai hat lyu to, udp tiéu, muéi. Hanh,
t6i dap dap. Due chuft muéi thai hat lyu. Can, tdi
tdy ria sach cit khic.

Pun d&u néng gia, phi thom hanh, t6i, cho thit
vao xao0 sin, d6 nudc (0,71it) vao dun sbi, bét la
cho s6i nhe t4i khi thit mém cho cAn, tdi, dua
chuét, muéi, mi chinh.

Khi &n vat éhanh, réc tidu vao.
Yéu ciu thanh phéim;

Sidp ¢6 mau xanh nhat, thom, vi hei chua, thit
mém, nudc nhidu hon cai.
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27. SUP NGO NON CO KEM
(Mén an Phap)

Nguyén ligu:
Nuéc dung: | 2 1it
Bép ngé non: 2000g
Kem tuoi: 200¢g
B6t mi: 100g
Ba: 100g
Tring ga: (3 qua)150g

Tiéu bdt, muéi, mi chinh.
Cach lam:

Ngbé non béc vo, sat 14y bét, 16i ngd, tha vao
nudc dung dun nhé lta cho chin. Ném vita gia vi.
Long d6 triung va kem quiy déu trong lién sip, rdi
doi stip dang s6i vao cho thém it bo. An néng.
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Yéu cau thanh pham:

Sup sdnh mugt, mau vang, thom dac trung cta
ngd non béo ngay. '

28. SUP GAO CO KEM
(Mén an Phap)

Nguyén liéu:
Nudec dung: 2 lit
Gao tAm: 200g
Ba: , 50g
Tritng ga: 3 qua
Sita tuoi: 300g
Kem tusi: 200¢g
Banh mi: 200g

Muéi tinh, tiéu bét, mi chinh.
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Cach lam:

Gao vo sach cho vao néi, d8 nude dung vao
ninh nhit thanh chao. Khi chao sanh dem ra
nghién, 14y ray loc cho mugt, ném vita gia vi. Long
do tring, sita, kem danh déu, doi vao chao quiy
déu. Miic stip vao lidn réc banh mi thai hat Iyu ran
vang, cho thém chit b, in néng.

Yéu cdu thanh pham;

Sup sanh mugt, mau tring vang, béo ngay.

29. SUP KEM HOANG HAU
(M6n 4n Phap)

Nguyén ligu:
Nudc dung: 2 lit
Ga loc xuong: 400g
Stiia tuoi: 500 ml
Ba: 50g
Kem tuoi: 200g
Tring: . 4qua
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Dau: 50g
B6t gao: 200g

Tiéu, mudi.
Cdch lam:

Ga lugc chin g8 lay thit than ga thai hat luu,
phan con lai gid ho#e xay nho. Bot gao (hodc bot mi
t5t) xa0 bg cho t61 khéng chay khét. Ché nudc diung
ga vao ddnh mugt, cho tiép thit ga gid vao dun s6i
tiép 30 phut, dem loc lai. Pit néi kem 1én bép, cho
thém slta tuci dun séi, hét bot, cho long dd tring
ga va kem tudi qudy déu. Than ga thai hat huu tha
vao ndi siip, ném vila tiéu mudi, 4n néng.

Yéu cdu thanh pham:

Sip sanh mugt, mau tring nga, béo ngay.

30. SUP ANG-DA-LU CO KEM

(Mo6n an Phap)
Nguyén liéu:
Nude dung: 2 1it
Sita tuodi: 1,5 lit
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Bi do: 1000g

Bo: 50g
Pudng kinh: 10g
Bot mi: 100g
Banh mi: . 300g

Tiéu, mudl.

Cach lam:

Bi got vo, bd rudt cdt miéng ria sach, cho vao
noi luge chin bing nuée ding, nghién nhd loc ky.
Hoa stia tuoi, kem, mét chut dudng ném via tiéu,
mudi cho vio xoong dun sé6i. Banh mi thai hat lyu
ran vang bang ddu khi an tha vio sdp, rudi thém
b &n néng. Néu kem lodng xdo bot véi bo cho
thém vao sip dé duge d6 sanh.

Yéu ciu thanh pham:

Sup sanh mugt, mau d6 vang, béo ngay.

31. SUP CAI SOONG
(Mén an Phap)
Nguyén liéu:

Cai soong: 500g
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B6t mi:
Ba:

Kem tuoi:
Banh mi:

Nude dung:

Tring ga:
Khoai tay:

Tiéu, mudi.

Céch lam:

Khoai tay got, rita sach, cit miéng to. Cai
soong rua sach, cit ngin. Ninh nhit khoai va rau,
nghién nho, 16c bd xa.

B6t mi xa0 bg, @6 nudc bt khoai, rau vio quiy
déu, ném vira tiéu, muéi.

Khi 4n cho long d6 tring, kem tudi vao tron

déu.

Bénh mi thai hat lyu ran vang réc 1én trén.
Yéu cau thanh phim:

Stip mau xanh. Thom, ngon, béo ngiy, sanh
mudgt, dong nhat.
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31. SUP BAP CAl
(Mé6n an Phap)

Nguyén liéu:
Bép cai: 500g
Nu dinh: lg

Thit vai lgn muéi: 100g
La qué: 31a
Thit ba chi mudi: 100g

Ca rét: 200g
Téi tay: 100g

Tiéu, mudi, mi chinh.
Cach Iim:

Thit rita sach, tudc chin, hét bot, cho nu dinh,
14 qué vao, dun nho hia.

Ca rdt, bip cai rita sach, thai miéng cho vao
néi thit hAm nhit; thit mém vét ra, thAi miéng cho
vao dung cu dyung sip.
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Vét bo nu dinh, 14 qué, ném vita tiéu, mudi, mi
chinh. Khi an d6i stip vao thit, An nong.

Yéu cdu thanh pham:

Stip c6 mau xanh, hong. Thom, ngon ngot, dam.
da. Thit va rau mém, nudc nhiéu hon céi.

33. SUP NAU KIEU GERMAIN

Nguyén ligu:

Pau Ha Lan hat: _ 150g
Dam béng: ° 100g
Pau Ha Lan qua: 400g
Téi tay: 100g
Ca rét: 100g
Nudc dung: 0,7 lit
Hanh cu: 50g
Banh mi: 200g
Ba: 40g

Tiéu, mudi, mi chinh.
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Cach lam:

Pau hat ngdm nd, ndu chin.

Hanh, ca rét, t6i tdy thai méng, xao qua ba.
Dam bong thai hat lyu. Dau qua thai hat lyu xa0
bo. Cho tat cad vao néi d4u ninh tiép cho téi khi
chin mém, dem tan nhd, loc bd ba, thém nude dung
dun s6i, ném mudi, mi chinh, b vio.

Banh mi thai hat lgu ran vang gidn. Khi an
ric tiéu, banh mi 1én trén, in néng.

Yéu cau thanh phim:

Sap ¢6 mau xanh phét héng, thom, ngon ngot,
béo ngay, sinh mugt, ddng nhat, banh mi gion tan.

34. SUP HOA LO
(M6n an Ba Lan)
Nguyén liéu:
Sup la: 200g
Nuédc dung: 1lit
Khoai tay: 100g
Bét mi: 30g
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Ba: 50g
- Kem tudi: 50g
Thia la: 20g

Tiéu, mudi, mi chinh.
Cach lam:

Khoai got vé thai vy oc, rita sach; stp 10 thai
mong tuong duong véi khoai tay. Cho bo néng, cho
bot vao xdo thom ché nudc dang vao qudy cho
sanh. Sup lo va khoai x80 qua bd, cho vao sup, ném
mudi, mi chinh vita 4n. Khi 4n r6t kem vao sip
quay déu, réc rau thia 1a. An néng.

Yéu ciu thanh pham:

Sup sanh, rau chin mém, thom day mui thi la
va kem.

35. SUP RAU CO KEM TUOI

(Mén An Hunggari)

Nguyén liéu:
Nudc dung: 2 lit
Ca rét: 300g
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Can tay: 100g

Toi tay: , 100g
Gt bot: 10g
Kem tuoi: 100g
Bot mi: oo 20g
Giam: 50g

Mudi, tiéu, mi chinh.
Cach lam:

Can, t0i tdy so ché& sach, thai chi, ca rét thai
chi cho vao nudc diang dun s6i, hdt bot. Dun noéng
bd cho bot my vao cung véi 6t xao vang d8 nudc sip
vao quiy mugt, ném mudi, mi chinh. Khi #n tuéi
thém kem tuoi va gifm. An néng.

Yéu cau thanh phim:

Stip snh, tring xanh, rau chin mém, vi ngon.

36. SUP CA CHUA
(Moén an Ba Lan)
Nouyén liéu:

Nuée dung: 2 lit
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Ca chua: 1000g
Hanh ct: 100g
Bo: 100g

Kem tudi, tiéu, mudi, mi chinh, rau min.
Cdch lam:

Ca chua ria sach, chan qua, béc vd, bd hat,
thai hat lyu. Dun bo néng via, cho hanh thai
mong vio, ca chua, ddo déu, d8 nudc diing vao dun
s01, hét bot, ném mudi, mi chinh vita dn. Khi én
danh ndi kem tuoi cho vao quiy déu rac rau mui.
An néng kém véi banh mi nudng, com hoac my
lude.

Yéu cau thanh pham:

Stp trong héng dep, ngot, ngay, hoi chua diu.

37. SUP RAU THAP CAM
(Moén an Nga)
Nguyén liéu:
Thit bo: 200g
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Khoai tay: 150¢g

Pau qua: 150¢g
Bap cai: 200g
Tdi tay: ' 200g
Hanh: 50g
Ca chua bot: | 50g
Dau bliu: 30g
Nuée dung: 1 lit

Mudi, tidu.
Cdch lam:

Thit bo thai hat lyu to udp tidu, mudi, hanh
bam nho.

Cac loai rau ¢l so ché sach, thai hat lyu.

Pun diu néng gia, phi thom hanh, cho thit vao
x30 qua, cho ti€p ca chua bdt vao, om cho thit
ngim, thém nudc dung cho ngap, dun téi khi thit
mém nhit cho tiép cac loai rau ¢l vio nfu mém,
ndm vita tidu, mudi.
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Yéu ciu thanh pham:

Stp mau héng, thom, ngon. Nudc nhiéu hon
céi, cac nguyén liéu mém, nhir.

38. SUP SANH CO KEM BO PAO NHA

(Mén an Phap)
Nguyén liéu:

Ca chua: 50g
Carft: 100g
Hanphel: - 50g
Kem tuoi: 50g
Dudng: 10g
Com: 150g
Bot mi: 40g
Bao: 30g
Nudc diing: © 0,81it

L4 thom, tiéu, mudi, mi chinh.
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Cach lam:

Hanh, ca rét so ché, thai nhd, méng. Ca chua
bd hat bam nhé, bot xao bo cé mau nga vang.

Dun bd néng gia, cho hanh, ca rét vao xio qua,
cho ti€p cd chua, bdt xao bg, nude dung, 13 thom,
quily déu, dun khoang 10 phit dem tan nhd, loc
18y nuée bot.

Bun s6i nude bdt, ném vita tieu, mudi, dudng,
mi chinh.

Khi &n cho kem tuoi, bo va com vao &n néng.

Yéu céu thanh phim:
Sttp mau héng nhat, ngot, ngon, béo ngay,
sanh mugt déng nhit.

39. SUP Bi PO
(Mén an Phap)
Nguyén lidu:
Bi d6: -. 1000g
Sita tuoi: 1lit
Bot mi: 50g
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Banh mi: 150g

Duong: 20g

Ba: 50g

Tiéu, muéi, mi chinh.
Cdch lam:

Bf got v6, bd rudt, cidt miéng, ludc chin, tan
nhg, loc 14y nuée bot, thém sita tusi vao.

B6t xa0 bd mau vang nga, rét nude bi vao quiy
déu, dun sbi, ném vita mudi, dudng, mi chinh.

Banh mi thai hat lyu, ran vang.
Khi #n réc tiéu, banh mi lén, &n néng.
Yéu cau thanh pham:

Sup c6 mau héng d8, thom, ngon, ngot béo,
sanh mugt, déng nh4t.

40. SUP RAU NAU V0I SUGN LON
(Mon an Nga)
Nguyén liéu:

Sudn lon: 400g
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Sén et 100g

Bi d4: 100g
Hanh c1: 50g
Téi kho: . 30g
Khoati so: 100g
Khoai tay: 100g
Ca chua bét: 50g
Nuéde dung: 1 1it
Ngé non: 3 bép

Tiéu, mudi, mi chinh.
Céch lim:

Sudn chit miéng udp tiéu, mudi, hanh téi bam
nho.

Bép ngd cit lam 4 hodc 6. Cac loai ¢t s ché,
cdt hinh méng lgn.

Bun dau néng gia, cho suon vio x40 san, cho
ca chua bt o cho thit gdn mém cho tiép nudc va
cac loai rau ¢t vao dun mém. Ném vita tidu, mudi,
mi chinh. An néng.
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Yéu cau thanh pham:

Stip mau héng nhat, ngon, ngot, thit va rau
mém, nude nhiéu hon cai.

41. SUP PARI
(Mo6n an Phap)
Nguyén liéu:
Sita tuoi: 0,5 lit
Kem tuoai: 40g
Toi tay: 50g
B6t mi: ) 50g
Khoai tay: 100g
Hanh ct: 30g
Nudc dung: 1 lit

Tiéu, mudi, mi chinh.
Cach lam:

Khoai tdy, toi tdy, hanh so ché, thai vay 6c
(mdng) dem x40 véi bo, thém nudc ding day vung
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dun nhé lita cho mém, cho ti&p sita tuci, ném vita
mudi, mi chinh.

Bot mi xdo triing ga, rét ti tit nude khoai tay
vao, quay déu cho sanh.

Khi &n cho kem tudi vao, rdc hat tiéu. An
néng.

Yéu cau thanh phim:

Stp tritng nga, thom, ngon, ngot, béo ngay,
sanh loéing, mugt.

42. SUP KHOAI
. (Mén an Ba Lan)
Nguyén ligu:
Khoai tdy: 300g
Nude dung: 11it
Tring ga: 3 qua
Hanh khé: 30g
Thia la: 30g
Bo: ' 50g
Kem tugi: 50g
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Bot mi: 100g

Tiéu, mudi, mi chinh.
Cdch lam:

Khoai got vo rda sach, thai hat luu, dun bg
néng gia phi thom hanh, cho khoai vao xdo, dé
nude dung vao, ném mudi, mi chinh.

Bét mi hod nudc can mdng, cit thanh miéng
nhd vudng, ludc chin, tha vao sip khoai, dun séi.
Khi an cho ke tuoi vao quéy déu, rc thia 1 1én.
An néng.

Yéu cau thanh pham:

Sup sanh lodng, khoai va mi khéng nat, vi

ngot béo.
43. SUP KHOAI CA ROT
(Mé6n an Rumani)
Nguyén liéu:
Nude dung: 2 1it
Khoai tay: 500g
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Ca rét: 500g
Bo: 20g
Ca chua nghién: 100g

Mugi, tiéu, mi chinh, rau mui, nguyét qué.
Cdch lam:

Ca r6t, khoai tay got v, thai hat luu, cho vao
bd xa0 qua, ti€p cho ca chua vao dao déu, d6 nude
dung vao dun sbi nho dén mém, ném mudi, mi
chinh, réc rau mui. An néng.

Yéu cau thanh pham:
Nuée diang trong mau hdng, rau chin mém,

nudc ngot, tham day mui tau,

44. SUP KHOAI NGHIEN

(Mo6n an Phap)
Nguyén liéu:
Toi tay: 500g
Khoai tay: 500g
Ba: 50g
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Tring ga: 80g

Banh mi: 100g
Kem tuoi: 50g
Nude dung: 1 lit
Sita tuoct: 0,5 lit

Tiéu, mudl, mi chinh.
Cach lam:

Khoai tiy sd ché cit miéng, lude chin, tan nho,
thém nudc diing, sita dun soi.

Téi tay 14y phin tring thai méng, xao bo, cho
vao ndi sup.

Banh mi thii hat lyu, ran vang.
Pun s6i stip, ném vita mudi, mi chinh.

Khi &n, danh long 46 triing va kem tudi cho
déu, dbi stp dang soi vao quily déu, thém bg, réc
banh mi, t1éu 4n néng.

Y&u cu thanh pham:
Stp tréng, vang. Thom diy mui t4i, vi ngon
ngot, béo ngay. Sanh lodng, muot bong, banh mi

gion tan.
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4s. SUP THIT LON NAU NGO NON
(Mén an Nga)

Nouyén lidu:
Ng6 non: ’ 250g
Thit Ign nac: 200g
Ca chua bot: 50g
Hanh khé: 30g
Dau 6liu: 10g
Nuéc dung: 0,8 lit

Tiéu, muédi,
Cach lam:

Ngb mai (gia), loc 14y nuée bot. Thit Ign thai
hat luu udp tidu, musi, hanh bam nhé 30-60 phut.

Bun déu néng gia cho thit vao xao sén, thém
ca chua bdt vao om 5 phiit, cho tiép nuéc dung dun
t1 khi thit mém, rét nuge ngoé vao quiy déu, niu
chin, ném viva muéi.

Khi an rdc hat tiéu, &n néng.
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Yéu cau thanh pham:
Stp mau héng nhat, thom, ngot, ngon, sanh

viia, thit mém.

46. SUP RAU NAU VOI THIT GA
(Mén an Nga)

Nguyén liéu:
Thit ga: 200g
Ca rét: 200¢g
Bip cai: 200g
Khoai tay: 200g
Pau qui xanh: 200g
Ca chua bot: 50g
Dau 6 liu: 30g
Hanh khé: 50g
Nugc dung: 1 lit

Tiéu, mudi, mi chinh.
Cdch lam:

Thit ga thai hat Iuqu, uép tiéu, mudi, hanh bam
nho 20-30 phiit. Cac loai rau ci sd ché, thai hat
luu.
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Bun diu néng gia, cho thit vao xao sin thém
chua bét 6m 20 phuit, cho ti&p nude dung dun sbi,
cho rau bap cdi vao ndu mém, ném vita mudi, mi
chinh. An néng.

Yéu cdu thanh phim:

Stip mau héng nhat, thom, ngon, béo.

Nuée nhiéu hon cai, thit va rau cit mém nhung
khéng nat.

47. SUP VIEN BOC BOT
(Mé6n an Nga)

Nguyén liéu:
Thit nac vai: 200g
Trung ga: 3 qua
B§t mi: 100g
Hanh ci: 30g
Rau mui: 20g
Nudc dung: 0,61t

Tiéu, muél, mi chinh.
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Cich lam:

Thit bam (xay) nho uép tiéu, mudi, hanh bim
nhd, 1ong dd tring.

Bot mi, long tring triing, nude, mudi nhao k¥,
can méng 0,5mm, cit mi&éng 6x6em.

Cho thit vao giita miéng bat, géi kin, lude chin,
vét ra d6 vao dung cu dung sup.

Nuéde ding dun s61, ném vira gia vi, khl dn dg1
nude vao thit boc bdt, réc tiéu, rau mui thai nhd.
An néng.

Yéu cau thanh pham:

Bat tring, in rd nhén thit. Thom ngon, ngot
dam. Péu nhau cac vién, khéng v8, nuéc dung
trong. '

48. SUP CA
{Mé6n an Nga)
- Nguyén liéu:
C4 nac: 500g
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Ca rot:
Hanh cu:
Tai tay:
Ca chua:

Bo:

Dua chudt mudi:

Thia la:
Xudng ca:
Ot tuoi:
Can tay:

Chanh qua: ~

Tiéu, mudi, mi chinh.

Cdch Iam:

200g
100g
200g
500g
50g
300g
50g
500¢g
30g
200¢g
30g

Ca loc bo da, thai miéng, udp tidu, muél, hanh

bam nhod.

Xudng ci ndu nude dung cén, tdi tdy, ca rét,

loc trong.

Cho ca vao xoong, thém it nudc diing niu chin,

kéo ra canh bép.
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Ca chua bd hat, mdt phan thai hat lyu, mot
phén dun nhir tan thanh bot.

Dua chubt thai chi.

Pun bd néng gia, phi thom hanh, cho ca chua
bot vao dao K, théem nudc dung vao dun sb1, cho
t18p ca chua, dua chudt, mudi, ¢, mi chinh.

Khi &n cho ¢ vio dung cu rdi dol nude dung
vao, réc thia la thai nhod, bat tiéu. An kém vél
chanh.

Yau ciu thanh pham:

Snp mau hong, thom, ngon ngot, hoi chua cay,

khéng tanh. Nudc ahidu hon cai, ca khong nat.

49. SUP KHOAI NAU VO1 THIT BO

(Mén an Nga)
Nguyén liéu:
Thit bo: 200g
Bo: 20g
Khoal tay: - 300g
Ca chua: 50¢g
Hanh cu: 20g
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Dun dau néng gia, cho thit vao xio sin thém
chua bdt 6m 20 phut, cho tiép nude dung dun séi,
cho rau bdp cai vao ndu mém, ném vita mudi, mi
chinh. An néng.

Yéu cdu thanh phim:

Stp mau hdng nhat, thom, ngon, béo.

Nude nhiéu hon cai, thit va rau ¢cit mém nhung
khong nat.

47. SUP VIEN BOC BOT

(Mon an Nga)
Nguyén lidu:
Thit nac vai: 200¢g
Tring ga: 3 qua
Bo6t mi: 100g
Hanh cua: 30g
Rau mui: 20g
Nude dung: 0,6lit

Tiéu, muéi, mi chinh.
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Cédch lam:

Thit bam (xay) nhd udp tiéu, mudi, hanh bam
nhod, long 46 tring.

Bot mi, long trdng tritng, nuée, mudi nhao ky,
cdn mong 0,5mm, cit miéng 6x6cm.

Cho thit vao gitta miéng bat, géi kin, lude chin,
v6t ra d6 vao dung cu dyng stip.
Nuéc ding dun s6i, ném via gia vi, khi dn doi

nudc vao thit boc bot, ric tidu, rau mii thai nhd.
An néng.

Yéu ciu thanh phim:

Bat tring, in r6 nhan thit. Thom ngon, ngot
dam. Déu nhau céc vién, khéng v8, nuéc dung
trong.

48. SUP CA
(Mé6n dn Nga)
* Nguyén lidu:
C4 nac: 500g
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Ca rét: 200g

Hanh cu: 100g
Toi tay: 200g
Ca chua: 500g
Bo: . 50g
Dua chudt mudi: 300g
Thia 1a: 50g
Xuong ca: 500g
Gt tuoi: 30g
Can tay: 200g
Chanh qua: ’ 30g

Tiéu, mudi, mi chinh.
Cédch Iam:

Ca loc bd da, thai miéng, udp tidu, muéi, hanh
bam nhd.

Xuong ca ndu nudc ding can, téi tay, ca rot,
loc trong.

Cho c4 vao xoong, thém 1t nude dung niu chin,
kéo ra canh bép.
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Ca chua bd hat, mot phan thai hat luu, mot
phan dun nhit tan thanh bot.

Diuza chudt thai chi.

Dun bo néng gia, phi thom hanh, cho ca chua
bot vao ddo ky, thém nude dung vao dun sl cho
ti&p ca chua, dua chudt, mudi, 6t, mi chinh.

Khi an cho ca vao dung cu réi dgi nude dung
vao, rdc thia 1a thai nho, hat tiéu. An keém vél
chanh.

Yéu cdu thanh pham:

Sap mau hdng, thom, ngon ngot, hai chua cay,
khéng tanh. Nuéc nhiéu hon cai, ca khong nat.

49. SOP KHOAI NAU vOI THIT BO
{Mén an Nga)

Nguyén liéu:
Thit bo: 200g
Ba: 20g
Khoa tay: - 300g
Ca chua: 50g
Hanh cu: | 20g
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Nuéde dung: 1 lit
Ca rét: 100g

Tiéu, mudi, mi chinh.
Cidch lam:

Khoat tay, ca rét, ca chua so ché, thai hat luu.
Hanh thai méng. Thit bo thai hat luu.

Dun bo néng gia, phi thom hanh, cho thit vio
Xa0 qua;, cho nude ding vao dun sbi, bét bot. Thém
ca chua vao ndu téi khi thit gin mém cho tiép
khoai, ca r6t n&u cho mém. Ném viza tidu, mudi,
mi chinh. An néng.

Yéu cdu thanh phim:
Sup ¢6 mau hong vang, thom, ngon, ngot

dam... Nudc nhiéu hon cai, thit va khoai mém.

s0. SUP THIT GA NAU NGO NON

(M6n an Nga)
Nguyén lidu:
Ngb non: 1000g

Thit ga nac: 300g
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Ca chua bot:

Nude dung ga:

Hanh kho:
Dau 6 liu:
Tiéy, mudl.

Cach lam:

Ngé mai (cha) cho ra ti€t bot, thém nude loc

14y nudc bt ngd.

Thit ga thai hat luu wép tiéu, mudi, hanh bam

nhd.

Pun diu nong gia cho thit ga véoe xdo, cho ca
chua bdt vao xao tiép, d8 nuéc dung vao ndu mém,
cho nuéc bot ngd vao quiy ddu, dun sbi, ném vua
tiéu, mudi. An néng.

Yéu cdu thanh pham:

Stp c6 mau héng nhat, sanh mugt, thom day
mui ngd, ngot, béo ngay.
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51. SUP BOT RAN GION
(Mén an Tiép Khic)

Nguyen lidu:
Nude dung: 2 lit
Dau: ' 100g
B6t mi: 100g
Siia tuoi: 0,2 lit
Tring ga (3 qua)150g

Mudi, hat tiéu, mi chinh.
Cdch lam:

Bot mi, sita tudi, tring, mudl hoa dic sén sét
nhu bat benhé. Pun diu séi gia, ding vot hing
trén dau sbi. Rot hat benhé vao tit tit chay qua vot,
b6t chin nd x6p gidn vang, vét ra dé rao mé.

Dun s6i nudc diung, ném muéi, my chinh vila

an.

Khi dn, bgt my ran gién réc trén sip 4n néng.
Yéu cdu thanh phim:
Sup ngot, bot my rén gién x6p, thom ngot.
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s2. SUP PAU TRANG

Nguyén liéu: .
Nude dung: 2 1it
Dau tring tuoi: 600g
Tring ga: (4 qua) 200g
Diu: 50g
Bao: 50g
Sita tuoi: 500¢g
Kem tuoi: 200g
Banh mi: 200g
Hanh cu: | 50g
Ca rét: 50g

Tiéu bdt, mudi tinh.
Cdch lam:

Pau trdng tudi, ca rot cho vao néi lude chin
nhit (néu dung d4u khd phai ngdm nudc 1a mét
dém va véi s6 lugng 1/2) vét ra dé rao nuée nghién
mugt. Hoa thém nuéce ding, stia tusi vao nude lude
dau, cing d4u nghién quiy déu cho sanh. Dun sbi
cho long do tring va kem tuci vao quily déu, ném
gia vi.
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Banh mi thai hat lyu, ran glon bang bo. Khi
41 tha vao sip. An néng.

Yéu cau thanh pham:

Sdp c¢6 mau tring ngd, mugt, dong nhit, béo
ngiy, ngot va ngon,

3. SUP KEM TUOI

Nguyén liéu:
Nuée dung: 2 lit
Kem tuot: 200g
Tring ga (2 qua)100g
Diau Ha Lan hop: 400g
Bét gao: 50¢g
Siia tuoi: 0,5 lit

Mudi tinh, tiéu bét.
Cach lam:

Dau Ha Lan hép cho vao nudc, cho chiit muéi
ludc chin, vét ra dé rao nude. B lai 1/3 dau, con lai
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dem nghién mugt, loc qua ridy. Hoa nudc dung va
stta tudi ngudi vao dau nghién qudy déu cho tan
dén khi sanh. N&u con lodng ¢6 thé cho thém it bot
gao hoa nudc 14 loc qua ray vao siip, bic 1én bép
vita dun viua qudy cho chin, ném vita tiéu muédi.
Long dd triing véi kem tudi cho vao lién sip danh
ndi rét sip vao quay déu, tha nét dau hat viao. An
néng.

Yéu ciu thanh phim:

Stup sanh mudt, ¢6 mau xanh, tring, vang, béo
ngay, ngot.

54. SUP THIT VIEN BOC BOT

Nguyén liéu:
Nudc dung: 2 lit
Ba: 20g
Thit nac vai:  300g
B4t mi: 200g
Tring ga: 2 qua
Hanh kho: 30g
Thia la: 1 mé

Tiéu, mudi.
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Cach lam:

Bot my hoa vé8i tring, thém chut mudi tinh,
nhao ky thanh khéi bét min. Can bét that mdng,
cit vudng 6x6¢m. Thit lgn xay nhd, cho tidu, mudi,
hanh bam nhé xao-thom, bép déu. Chia thit thanh
tiing vién nho géi vao bot. Dun séi nude bé vién
thit vao lude chin dé rdo nude réi bd vio lidn sup.
Dun s6i nudc dung, némn via gia vi mic vao lién
sup, ric thia 1 #n néng.

Yéu cau thanh pham:

Nuéc ding trong, vién thit ngon, khéng v3, bat
mong, mui thom, ngot vi vita 4n.

$5. SUP HANH VA PHO MAT

Nguyén liu:
Nude dung: 2 lit
Dau: 100g
Pho mat: 100g
Bao: 100g
Hanh khé: 50g
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B6t mi: 100g
Banh mi: 300¢g

Tiéu, mudi.
Céch lam.

Héanh khé béc'vé thai méng. Cho bg, ddu vao
chdo phi thém hinh cho bt mi vao xao vang, ché
nudc dung vao quay déu ném viia tidn mudi a8 sbi
15 phut. Banh mi thai vubng quan ¢ ran vang.
Pho mét ca nhé. Muc sip vao lién, tha banh mi,
rdc pho mat 1én trén. An néng.

Yéu ciu thanh phim:

Nude stip mau hei vang. Them mii hanh, bui
ngay.

56. SUP BIA
(Soupes a la Biére)
Nguyén liéu:
Bia: 2 lit
Tring: 3 qua
Bao: 30g
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Gimng:
Duong kinh:
Chanh:

Siia tuol:
Qué chi:

Bot mi:
Tiéu mudl.

Rugu Rhum:

Cach lamr

20g
50g

1qua-

0,5 lit

2g
50g

20ml

Cho bia vao xoong cung dudng, qué chi, chanh,
ging, dun s6i. Dap tring trén bdt mi, sita tuci, bia,
rugu Rhum r6t vio xoong quiy déu, dun soi bot
chin, thém sta tuoi, dun séi trg lai, cho tiéu mud,

an noéng.

Yéu ciu thanh pham:

Sip thom, béo ngay, day mni bia va rugu

Rhum.
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57. SUP Mi TUOI

Nguyén liéu:
Nude dang: 2 lit
- Mi ludc: 800¢g
Thit Ign nae: 300g
Hanh hoa: 100g

Tiéu, mudi, mi chinh.
Cach lam:

Thit lgn lude trong nude dung, vét ra dé nguot,
théi chi. Hanh hoa thai nhé. Nuée ding that trong,
ném vita gia vi, tiéu, mudi, mi chinh dun s6i. Khi
an cho mi ludc vao lién, cho thit, hanh hoa lén
trén, mic nude dung d§ vao siip. An néng.

Yéu cdu thanh phim:

Nudec diing trong mau hé phach, mi chin, gién,
khéng bd.
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