Banh Mi Chién Tém

Ba Nguyén Hdu Tuin

- M& phén 70 grs
- Bot ngot | café
- Salade 2 cay

- Ddu nia lit
Cich lam:

Tém béc hét vad cho chit mudi
vdo tom rita sach, 18y khan lau khé
va bim hoi nhé. M& phin cling bam
nhd nhu dm, ré6i béd mé vao td lanh
cho hoicitng. Bt ngot titumudi cho
vao tém nhdi 46 2 phit, 14y m& trén
chung r8i nhdi thém 2 phiit nia, rdi
cho long trdng tring trén chung.

Binh mi got v4, ¢t ting miéng
vudng, méng d6 2 phan 14y dao phét
tdm vao banh mi. Dit chdo cho
néng, roi hdy 48 diu vao xong tha
ngay banh mi vao chién Up mdt tém
xudng chdo. Khi thdy mit tém vang
thi 13t mat banh mi xudng chdo
ching 1, 2 phut binh mi vang la
duge, vét d€ ra dia, chung quanh biy
salade.

Nguyén Li¢u Lam Sauce:

- Nita chén an com dim

- 4 thia sip nudc lanh

- Nifa thia gat café mudi (cho vao
dam)

- 3 thia sup kip chdp

- 1 chiit diu gach cua

- 40 grs dudng

- | café bét ning - | chit diu mé
Cach lam Sauce:

Liy ddm cho 2 thia sfip nudcva
mudi cho vdo dun trude, Rai cho kip
chip, miu d6, dirdng cho vao dun
s0i. LAy bot ndng cho 2 thia stip nuée
con lai hoa tan bot, chobdt tik tik vao
dam vita ché vira qudy, thiy hoi sén
st la duge, dem ra chd diu meé.
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Biiche de Noél

Ba Trinh Hu Duyc

A) Banh
L. Vit Ligu Lam Banh:

- 8 qud tring 16n

- 13/4 cap dudng

- 11/2 ctlip bt mi

- 1 géi vanille

- | muébng ci phé bdt ndi

- | gily max @8 dudi khuén

- Burong bot.

Vdi vat ligu trén s& [am dwge 2 8
banh,

II. Cach Lam:

L3y 2 khudn banh cookies cia
M¥ loai 11x10 inch. Xijt pam hay
quyét diu ¢ ddy hai khudn. Trai gidy
wax 1&n hai ddy khuén, trén gidy xit
pam hay quy@t diu, 48 sin mét bén.

Dip tning, chia ldng trdng va
long 44 rigng ra hai té6 lén. Danh
léng @3 tribng 43 S phit thi 48 3/4
cip dudng vio, danh ti€p ching 10
phit nifa, khi nao thdy dic 14 duoc.
Réy3/4 cap bt vio rdiquiy nhetay
cho déu. P& riéng.

" Dénh léng tring tring 4o 3
phut r6i cho dudng vio danh tidp,
thdy sdp 1& duge, ding @€ dic qua.
Rdy 3/4 cip bdt con lai, bot ndi,
vanille rdi trén nhe tay cho bot d&u.

D& phin 1dng tring tring vao
phdn 1ong 43 tritng, trén cho du.
Xong &6 vao 2 khudn. Néu 15 nhéd
nudng tirng khudn mot. Trude khi
nudng banh d€ 16 néng 350° trong 10
phiit r6i hdy cho banh vao, nhur vy
banh khéng bj chai. Nudng banh d6
20 phit (n8u | banh) cén 46 25 pht
tdri 30 phut cho 2 banh.

D€ thit banh chin ldy qua tim
Xién vdo banh, ldy ra thdy khé la
duge.

Liy dudng b6t trai n hai khin
16ng sach, khé. Khi banh duoge, lic
lic cho banh long ra, ri 48 vip xudng
mat khin léng c¢é dudng bot, 1dy
khudn ra, xé tit tit gidy wax trén mat
binh réi cuén banh vdi khin long
véi nhau @& dén khi ngudi.

Trong khi chd bdnh nguéi, sija
soan lam créme trét banh.

B) Créme
I. Vit Ligu:

- 1/2 ctp nudc
-1 1/4 ciip dudng,
- 5 long 86 tritng
-1 1/2 cip bo (3/4 pound)
- 2 ounces unsweetened chocolate,
melted (cé th€ mua loai dam lam
chdy roi dé mit cong ndu)
- 3 mubng sip ruvou khum
H. Cach Lam:

be dudng véi nuée vo xong,
nfu soi d¢én 238 (ding candy
thermometer) n%u khéng co
thermometer thi ndu chitng 5 phuit.

Long dd tring danh cho min va
dac khi nurde dudng sai toi 238° thi
dS tik ttk vao 1dng 46 triing, trong khi
dy vAn tiép tyc danh cho tdi khi
ngudi.

Cho m&i lin mét it borvao, danh
tur ttr cho het, cho chocolate chdy va
vanille vao, ddnh tdi khi quyét dic
cho rurqu vdo dinh thém it phut 14
duge. NEu creme hoi s8p khéng dic
1&m thi bd vao ti lanh, thiy dic 1a
dugc.

L3y banh ra khéi khan léng,
quét bit cif loai Jam ndo minh thich,
phéin 1on 13 ddu hay nho, l4m nhén
banh, xong lai cudn banh lai thanh
khudn tron, cit mot diu hoi xéo, Iy
banh xéo nhé nay d€ I&n banh lam
mit cuii. Trét créme 1&n banh, trét
xong ding cai nia di qua di lai banh
d& lam nhifng vét nitclia than cay. O
ddu hai ben thi di thinh dudng vong
tron nhu nhifng 18i rudt cay.

Trang hoang banh tity theo ¥
thich cita cdc chi. Chiic cde chi thanh
cdng trong mua giadng sinh tdi.
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