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Gidi thi¢u

T6t nghiép nganh Xa@ HO6i Hoc tai trudGng NTU, Singapore. Ngoai hirng thu vdi
chuyén nganh ctia minh, Linh con dam mé vao bép va tim hiéu van hdéa &m
thuc cdc nudc. Linh d& bat dau tim hi€u va thuc hanh lam céc loai banh trong
han mot nam qua, va da chia sé nhitng gi tim toi dugc qua blog Kekotaru.com.
Trung tuan thang 7, Linh da gidi thiéu cuén “"Baking Basics — Lam banh co
ban” dé gilp ban doc dé dang theo ddi ti€p cudn ebook nay.

Chuyén nganh IT, nhung nhiép anh dem dén ngudon cam hing I6n hdn cho
Hung. Hung da cam may dudc khoang 2 nam, ting chup phong canh va chan
dung. K& tlr khi Linh bat dau lam banh, Hung da cé nhiéu dip d€ rén thém k¥
nang chup anh cta minh. Ngoai ra Hung con thiét k&, phat trién va quan ly
trang Kokotaru.com (trén nén Wordpress).

ba két thuc nam thd nhat chuyén nganh Quan tri kinh doanh - DH Ngoai
Thuong HN. Bong thdgi, v8i dam mé vé db6 hoa, Lan dang theo hoc khdéa My
thuat truyén théng da phuong tién (Art & Multi-media) tai Arena. Lan da thuc
hién mot s6 project thi€t k&, trong d6 co toan bd cac ebook dugc gidi thiéu tai
Kokotaru.com.


http://kokotaru.com
http://kokotaru.com
 http://kokotaru.com

Ebook da ra mat
Quick & Easy
Family Feast

Baking Basics


http://kokotaru.com/vn/ebooks/quick-easy/
http://kokotaru.com/vn/ebooks/family-feast/
http://kokotaru.com/vn/ebooks/baking-basic/

Loi mo dau

Ngu’c‘ji phu’dng Pong trong lda gao - ngudi phudng Tay trong lta my. Chung ta da an cdm ca ngan
nam, va ngudi phudng Tay cling an banh nudng tu nhiéu thé ky trugc. Tuy nhién trong thdi dai
toan cau hoa, ranh gidi nay da bj xda nhoa khi rat nhiéu ngudi chau A thudng thlc banh ngot Au
My cling nhu cung nhau hoc lam th( banh hoan toan khac véi cac loai banh tur [Ua gao. Gan day,
khi phong trao lam banh ngot cia cong dong ngudi Viét Nam trén Internet Ién cao, moi ngudi da
cung nhau tim kiém va chia sé nhirng cong thic, ky thuat va meo lam banh. Lam banh ciing la
mot sd thich va thud vui I6n véi tac gia cudn sach nay.

Trung tuan thang 7 vira qua, kokotaru.com da gigi thiéu cuén ebook “Baking Basics — Lam banh
co’ ban”, bao gom nhirng ki€n thirc va ky thuat cé ban vé lam banh Tay ndi chung. Tuy cudn sach
chlra nhiéu théng tin, kién thic nhung lai thi€u di phan hay nhat cua viéc bép nuc: thuc hanh.
Vi thé, dé b6 sung cho cubn Baking Basics, kokotaru.com xin gidi thiéu ti€p vé&i cac ban cudn
ebook “One sweet bite — Mot mieng ngot ngao”. “One Sweet Bite” bao gdm nhirng céng thirc
clua nhiéu loai banh khac nhau ma tac gia da lam va gidi thiéu trén http://Kokotaru.com/. Chuc
cac ban thanh cong véi niém vui banh trai va cung chia sé nhirng mi€éng ngot ngao nay vdéi nhirng
ngudi than yéu.

Singapore, 7/2009


http://kokotaru.com
http://kokotaru.com
http://kokotaru.com

Cac tir viét tat trong sach

tsp: teaspoon - muégg ca phé (5ml)
tbs: tablespoon - muong canh (15ml)
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Nhitng chiéc banh cuén méng manh nay dwoc lam tir long trdng tricng — mét cdch tdn dung long trdang tritng con thiva rdt
tuyét vo'i. Banh moéng va gion tan, hanh nhan thom va bui. Ban cé the lam nhiéu méi ldn va ca't trong hop hodc tii nylon
kin sé giir banh dwoc rdat lau. Ddy la mot trong nhirng logi banh cookies dwoc nhiéu ngwoi thich nhat.

- 70g long trang trirng, dé€ nhiét
d6 phong

- 60g dudng bot (icing sugar)

- 50-60g bo chay

- 50g bot mi

- 1 nhum mudi

- hanh nhan |at, lugng dung tuy y

- Banh ra khai 10 sé ngudi va ciing
lai rat nhanh, thao tac cuén banh
can nhanh.

- C6 thé€ lam cach nay: khi banh
dd nudng vang, cr dé€ khay trong
|6, dung dlia lay tung 1at banh ra
va cudn lai ludn, nhiét do trong 10
sé gilr cho nhitng chiéc khac lau
nguodi han.

- Lam ndéng 10 & 170°C.

- Dung may danh long trdng dén khi
bong thi cho dudng vao, tu tur danh
ti€p cho bong cling.

- Ray tir tUr bot mi vao long trdng. Cho
bc vao tron déu, nhe tay.

- Trai gidy nudng trén khay, mic moét
lugng bot nho va dan that méng Ién
mat gidy thanh hinh tron, sau dé xép
hanh nhan lat I1én trén.

- Nuéng 10-15 phut, khi nao thay banh
vang la dudc.

- Nhanh tay cudén banh lai thanh dang
ong tron.


http://kokotaru.com/vn/2008/08/almond-tuiles/

11



Chocolate Crinlles

Nhirng vién chocolate nay bén ngoai thi khé, hoi cirng ma bén trong thi rat mém, déo. Nhirng dwong nirt tw nhién khién vién
chocolate trong thit dang yéu va ra't moi goi ban néin thiv. Banh lam ra sé hét nhanh chong hon la ban twong do, vi banh cang
dn cang mé.

= - Lam chay (cach thuy) chocolate va bg. DE riéng.
< - Dung mdy danh trirng va dudng dén khi nhat mau,
% x0p, nhéac lén th~5y chay xudng gidbng ruy-bang la dudgc.
Not) Cho vanilla va hon hgp chocolate vao, danh déu (khoang
Sl 30 giay - 1p)
- Trong 1 bat khac, tron bot, mudi, baking powder roi
cho tat ca vao hdn hgp chocolate & trén, ngody dén khi
vira nhuyén véi nhau.
- Pay kin, cho vao tu lanh dé&n khi hdn hgp cirng lai.
- Lam ndéng 10 6 170°C.

- 225g chocolate den, cat vun - Chuén bi 2 khay nudng, 16t gidy nudng banh 1&n khay.
= - 569 bo - L4y hdn hdp chocolate d& cing ra, ndn thanh tirng
N1 - 2109 bot mi da dung vién tron nhd, dudng kinh ¢ 2.5cm, 1&n qua dia dudng
o - 2 qua trung bot cho bao kin vién banh, khong dé hd phan chocolate.
QL - 70g dudng - X&p vién chocolate 1&n khay, cach nhau khodng 3cm.
50 - 2tsp vanilla - Cho khay nudng vao chinh giira 16, nuéng 8-10 phut
Z. - 1/4 tsp mudi dén khi thdy xudt hién dudng ndt trén vién banh la

- 1/2 tsp baking powder dugc.

- icing sugar dé& bao vién chocolate

12


http://kokotaru.com/vn/2008/10/chocolate-crinkles/




Nhirng chiéc cookies mong nhd dé thwong, thom lirng miii vé cam, thém vao cdi cdm gidc déo déo ngot ngot ciia nho kho,
dn rdt thi vi. Ban sé thém mot phen bdat ngo nita sau khi lam xong vi vi ngon ngoai mong doi. Khi nwong loat cookies nay
mui banh thom luwng khap nha. Nhirng l6m dom nho khé noi noi chim chim trong ciing rd't ngd.

(lam kho:"ang 25 CéAi) ‘ - Bat 10 6 190°C. Lét gidy nudng banh 1&n khay nudng.
- 200g (1'/;cup) bot mi da dung - Tron 1&n bot, baking powder, mudi vao trong 1 bat,
- 1/2 tsp baking powder dé riéng.

1/2 tsp mudi

125g (1/2 cup) ba, d€ mém

90g dudng

1 qua tring to, danh nhe cho tan
1/2 tsp vanilla

120g (2/3 cup) nho kho

1 tbs vé cam bao vun

- Dung may danh bd va dudng & toéc d6 cao dén khi
hdn hgp nhuyén min nhu kem.

- Cho tr&fng va vanilla, ddnh dén khi hdn hgp vira
quén déu.

- Cho hon hgp bdt vao, tron déu.

- Cho nho kho6 va vé cam vao, tron déu.

- Dung thia hoac dung tay tao thanh nhitng khéi bot
det, dat Ién khay nudng, tirng chiéc dé cach nhau
2-3cm.

- Nuéng 12-15 phat, dén khi banh vira chin vang. Lay
ra khoi 10, d€ banh trén khay vai phit cho banh chac
lai han r6i mdi cho ra gid dé ngudi han.



http://kokotaru.com/vn/2009/02/cookie-cam-nho-kho/
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Virng la nguyén liéu rd't sdn cé va ré, hon thé chiing gop phédn lam nén nhirng chiéc banh thdt thom ngon. Nhirng chiéc
bdnh quy virng gion tan, thom nitc mii virng, moi miéng can la nghe tiéng lao xao trong miéng rat vui tai, dim bdo dn hét

mot cdi ban lgi muén dn ngay cdi thir hai, thir ba...

( lam khoang 25 cai)

- 250g bo nhat, d& mém

- 130g dudng trang

- 1 tbs vé chanh bao nho

- 300g bot mi da dung

- 1 long trang triing, dung dia
khuay tan

- 2 tbs mat ong

- 130g vung trang
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- Bat 10 & 200°C. L6t giay nudng banh hoac bdi ba Ién
khay nuéng.

- Dung may danh hon hdp gom bd, dudng, vé chanh
bao & téc dd cao dén khi hon hgp thanh dang kem va
nhat mau.

- Chinh t6c d0 may danh xudng nhd nhat, cho tu tur bot
vao danh cho b6t quyén déu vdi bo.

- Cho virng, mat ong, va long trédng vao chung 1 bat,
tron déu.

- Lay 1 lugng bot khodng 1tbs day, nan thanh vién
banh tron réi dat vién banh vao bat virng, an cho vién
banh bet xudng thanh miéng boét hinh tron, dudng kinh
khoang 8cm.

- bat miéng bot banh vdéi mat phu virng ngura 1én trén
Ién khay nudng.

- Nuéng 10-15 phut dén khi banh chuyén mau vang
nau la dugc. Bé banh ra gid Iudi cho ngudi han.



http://kokotaru.com/vn/2009/04/sesame-snaps/
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Nguyén li¢u

hoa hanh nhdn

Nhirng chiéc banh nho xinh hinh bong hoa nay lam minh thém mot phen bat ngo. Banh thom, mém, xop va gion tan
trong miéng. Vira cdn mét miéng théi ma da nghe lao xao giiva hai ham rang roi. Ciing vi thé’ma bdnh rat dé vé, cin
phdi thit nhe nhang khi cim, manh tay la banh sé lia ra thanh nhiéu manh ngay. Banh dwoc tao hinh nho’ chiéc cookie
press — 1 dung cu dé’tao hinh cho bdnh quy.

- Bat 16 & 190¢°C.

- Chuén bij sdn 2 khay nudng (khdng can bdi tron
hay [6t gidy).

- Tron chung bot va mudi.

- Dung may danh bg, dudng, va vanilla trong 1 au
to dén khi hdn hgp nhuyén nhu kem. Tron tU tir hon
hgp bét va bét hanh nhén vao, may danh ti tor dé
hon hgp tao thanh khdi bot nhuyén déu va min.

- Chon miéng nhua tao hinh hoa, cho hon hgp bot
vao cookie press va “bdép” ra ting béng hoa, mdi
chiéc cach nhau khoang 2cm.

- Nudng 10-15 phut dén khi thdy nhirng phan ria bat
dau vang va cing la dudc.

- D& banh 1én gid ludi cho ngudi.

Cach lam

- 225g b6t mi da dung
1/4 tsp mudi

190g bo nhat, d& mém
90g dudng trang

1 tbs vanila

100g bot hanh nhan



http://kokotaru.com/vn/2009/05/banh-quy-hoa-hanh-nhan/




Banlh cookhie vdi lf@tl@{érg dumrg
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Bdnh kho, trong cé vé cirng nhwng khi dn lai th@y rd't déo. Trong bdanh co nho kho va mo kho. Ngoai vi ngot ngot chua
chua dai dai cua hai loai qud khé do la vi thom bui cua hat hwong dwong va hanh nhdn. Loai cookies nay lam co hoi
mdt thoi gian hon mt chiit, tuy nhién rd't ddng thoi gian va cong sicc ban danh ra de’lam chiing.

(khoang 25-30 cai)

- 100g boét mi da dung
1/2 tsp baking powder
1/4 tsp bot qué

1/8 tsp mudi

60g ba, d& mém

- 35g dudng nau nhat

- 1 qua triing to

- 90g nho kho, thai nho
- 50g mao kho, thai nho
- 50g hanh nhan, thai vun
- 50g hat hudng duang

Céach lam

- Tron chung bot, baking powder, bot qué, mudi vao 1 bat.
- Dung may danh bd va dudng & téc d6 cao dén khi bo
quén nhuyén vdéi dudng thanh dang kem.

- Cho trirng, danh dén khi tring vira quén déu vdéi ba.

- Cho nho kho, ma kh6, hanh nhan va hat hudng ducong
vao, tron déu bang spatula.

- Cho hdn hgp bét vao trén thanh khéi bot mém. N&n khai
bot thanh hinh tru dai 35cm. Boc nylon thuc phdm roi cat
vao tu lanh 30 phut.

- Bat 10 & 180°C. L6t gidy nudng banh Ién khay nuéng.

- Dung dao cat khéi bt hinh tru thanh nhitng miéng bt
day khoang 1cm. Bat nhirng miéng bot nay cach déu nhau
1.5-2cm trén khay nudéng.

- Nuéng 10-15 phuat dén khi thay banh cé mau vang nau
dep la dugc.

- B4 banh ra, d€ 1én gid cho ngudi han.



http://kokotaru.com/vn/2009/03/banh-cookie-voi-hat-huong-duong/
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Creamcheese brownies
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Mot sw két hop tuyét voi! Brownies ngot diu ddm vi chocolate (gdn) nguyén chdt. Lop creamcheese bén trén chua diu
va ngdy hoa va cing vi brownies. Banh dwoc bdo qudn trong tu mdt, khi dn hwong vi cang thém thom ngon ddc biét.

(khudén vudng 23x23cm, hodc khudn
chir nhat tudng duang)
* Cho I6p brownies
113g ba nhat, cdt thanh m&u nhéd
114g chocolate dang, cat vun
180g dudng tréng
1tsp vanilla
2 qua tring
1/4 tsp mudi
- 70g bot mi da dung
* Cho I6p creamcheese
- 2279 creamcheese, dé nhiét dd phong
- 40g dudng trang
- 1tsp vanilla
- 1 qua tring

- Bat 10 & 160°C. Lét giay nudng banh trén
khudn nudng.

- Pun (cach thuy) chocolate va bc dé lam tan
chay hon hgp. Sau khi hén hgp da tan thi bod
ra khéi nguén nhiét, cho dudng va vanilla vao
ngoay déu.

- Cho tung qua tring vao mot lan, dung thia/
spatula gb danh cho tan rdi mdi cho tiép qua
tring khac.

- Thém bot, mudi, danh dé&n khi hon hgp nhuyén
va bong mugt, “réc” ra khéi thanh bat/to/noi.
- Chia hdn hgp thanh 2 phan, dé riéng 1 phan,
1 phan thi trai déu xuéng day khuon.

- Dung may danh danh creamcheese cho min,
cho dudng, vanilla, trimg va danh thanh hon
hgp dang kem rdi d6 1én trén I13p brownie.

- DUNg thia nhé muc tirng thia tir 1/2 hdn hop
brownie con lai “"nho” déu trén I8p creamcheese.
Dung dau dao nhon di cac dudng uén lugn dé



http://kokotaru.com/vn/2009/03/banh-cookie-voi-hat-huong-duong/
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tao thanh hoa van. (khdéng nén “choc” dao
xubng sau qua sé lam xao tron 2 I6p brownie
va creamcheese).

- Nudng 25 phuat dén khi thdy I6p brownies bat
dau tach ra khoi thanh khuon.

- D€ ngudi trén gid. Khi banh d0 ngudi (cé thé
dé trong td lanh cho ngudi) thi dung dao cat
thanh tirng miéng vudng nhoé viua an.

23
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Tarte au Citron la tén goi chiéc tart chanh co dien theo cdch lam cia ngwoi Phdp. Tart chanh véi vi thom va chua ciia
chanh vang luén la mét mon trang miéng rdt thich hop sau nhitrng bira dn “ndng” vo'i nhiéu chd't dam. Vi chanh sé lam

cho ban cam gidc rdt sang khodi.

- 150g bot mi da dung

- 1/4 tsp baking powder

- 40g dudng trang

- 100g ba nhat, cat thanh cac
ma&au nho

- 1 long do

- 1 tsp nudc cot chanh

- 2, 3 qua chanh vang, bao
lay vo

- 150ml nudc c6t chanh

- 80g dudng, hat nhd min,
hoac dung icing sugar

- 4 tbs. Créme fraiche (c6 thé
thay bang thickened cream
hoac sour cream)

- 4 qua triing + 3 long dé

- Lam ndéng 10 6 190°C.

- Can vo tart va an déu vao khuon tart, dung dia
cham 16 trén bé mat, pht Ién trén I8p gidy nhém va
cho lac/db 1&n trén (blind bake), nudng khodng 15
phut hodc khi thdy vé banh d& khé lai. Bo lac/dd va
gidy nhom ra, nudng thém khoang 5-7 phut cho vo
banh vang déu.

- Dung may danh danh vé chanh, nudc chanh va
dudng cho quyén, tu t’ thém vao creme va danh
dén khi hdn hgp dugc tron déu.

- Cho tung qua tri'rng vao danh cho tan déu, cudi
cung la cho 3 16ng dé vao danh nhuyén roi do tat
ca hon hgp vao khuon.

- Nuéng khoang 20-25 phut dén khi phan filling cb
dac lai la dudc.


http://kokotaru.com/vn/2008/12/tarte-au-citron/
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Banh tart e va kem_hanh nhan

Chiéc tart Ié voi kem almond nay sé lam hai long nhirng ai thich an 1é. Banh an ngon khi con @m hodc de’trong ngan mdt
tu lanh. Nhirng miéng lé va kem hanh nhdan madt lanh sé khién ban cam nhdn dwoc vi ngon cua qud lé tw mot goc do khdc.

Nguyén liéu

*Phan dé banh: tham khao
bai tart chanh.

Ngoai ra chudn bi:

- 3 qua lé (loai vé vang, tham,
khong can to qua, nhung Ié phai
ciing, khong bi dap)

- 1 tbs rugu brandy

- 4 tbs. mUt mao (hoac muat dao)
* Cho phan almond cream

- 115g almond nguyén hat
(hodc bdt hanh nhan xay san)
- 50g dudng (loai hat nhd)

- 65g bo

- 1 qua tring + 1 long trang
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- Sau khi can dé& va x&p vao khudn tart thi dé tam
trong td lanh, trong lic d6 chuén bi nhirng nguyén
liéu khac.

- Dung c6i xay khd xay hat almond va dudng dén
khi tat ca thanh bot.

- Khi xay xong thi cho hdn hgp trén ctung bs vao
mot bat, dung may danh danh cho hdn hdp thanh
dang kem. Cho tr&'ng vao, danh cho nhuyén.

- Lam ndéng 10 & 190°C.

- Got vo |8, cdt dbi, bd 18i. Vi mbi nlra qua 1é cét
thanh nhirng Iat mong, gilr cac lat v8i nhau dung
dé chlng rdi ra, 1at sau sé& dé xép vao khuén hon.
- b6 phan kem almond 1&n trén d&€ banh. Xé&p ting
nira qua 1& vao. V4&i moi vi tri dinh dit 1& 1én thi
cd thé gat bt phan kem almond bén dudi sang 2
bén. Xép nhu vay cho hét Ié.

- Cho banh vao nudng khoang 50-55 phut. Lay ra
dé ngudi.

- Dung mot n6i nho, tron rugu déu véi mut mg,
dun nho Itra cho hdn hgp min déu. Khi vira 18y
banh ra thi quét hdn hgp mut 1én trén mat banh.



http://kokotaru.com/vn/2008/11/banh-tart-le-va-kem-hanh-nhan/




Banh cupcake tra xanh

Minh luon co nhiéu cam hirng voi nhitng mon banh hodc kem co hwong vi tra xanh. Voi chiéc cupcake nay, chi mot chiit
bét tra thoi ciing khién cho chiéc banh thom dén mirc chi muén can thdt nho, an thdt twe ton de hwong vi cir lan téa din
ddn trong miéng.

*Phan banh *Phan banh

=
51 - 140g bét mi da dung e - Lam néng 16 & 175°C.
= - 85g bd, d& mém <= - Dung may danh danh bdng bc va dudng (khoang 5
<§ - 85¢ du”(‘)’ng trdng \5 phat), sau d6 cho trirng, vanilla va b6t baking powder
= - 140 - 150m! sifa tuoi vao, danh deu. )
%’3 - 1 qua triing - I?ungNIUGi rayxmot nLra‘ phanﬂbot mi va:) horAl h(_5|? treNn,
- 11/, tsp baking powder tron den khi hon’hdpﬂvu’a quén, cho tiep’mot nua stra
- 2 - 3 tsp bot tra xanh tudi, trén, cho nét cho bét con lai, tron ti€p, lai cho nét
- 1/2 tsp bét vanilla sifa tuci, cubi cung la bot tra vao tron déu.
- 1tsp musi - Banh vdi téc d6 thdp cho hon hgp déu, min va bdng
*Phan kem tra xanh mugt mau xanh.
- 1259 bs nhat, d&€ mém - Chia déu hon hgp vao 12 c6c gidy. Dat khay nudng
- 100ml sifa tugi chinh gilta 10, nuéng 15 phut, cho ra gia dé ngudi.
- 50g dudng bot (icing sugar) *Phan kem
- 1Y/, tsp bt tra xanh - Hoa tan dudng vao sira. )
- Dung may danh bad cho min, cho that tu tir hon hgp
sifta dudng, (luu y la cho that tu tir, cho nhanh qua thi 2
thanh phan sé& tach rdi ra nhau, danh rat khd dé€ ching
quén lai va dé bi ban sifa ra ngoai) tiép tuc danh. Cugi

cling cho bot tra vao danh cho thanh hén hgp mau xanh
mugt.
- Cho vao tudi bat kem va tuy chon dau bat dé trang tri.

28


http://kokotaru.com/vn/2008/09/banh-kem-tra-xanh/
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Nhirng chiéc cupcake nay hoan toan khong dung bot mi. Nhwng thay vao do la ding bét twr hat oc cho. Pay ciing la mt
trong nhirng loai banh co theé’ tdn dung rdt tét long trang con thiwra. Bdanh an co cam gidc ngdy vi bdn thdn hat 6c cho
chira lwong tinh ddu cao.

- 285g hat 6c ché
- 4 long trang tring + 2 long
trang (dung riéng biét)

- Bat 10 & 176°C. Chuén bj sdn cbc giay.
- Cho hat 6c ché va dudng bot vao may xay kho

- 50g dudng bot xay cho nhuyén.
- 1009 bg, dé that mém - Cho bg, 2 long trang, bot hat 6c ché vao au
- 25g dudng trang tron deu.

- Danh 4 1dng trang tring dén khi ndi bot dang
bong bdng nho thi cho dudng trdng vao va danh
bong.

- Nhe nhang trén 16ng trdng vao hdn hgp éc
ché cho déu. P& ra tirng cc gidy dén lung hodc
ngang miéng coc.

- Nudng 20 phut. Bé ra d& ngudi va réc dudng
bot trang tri.

- 1/8 tsp mudi


http://kokotaru.com/vn/2009/01/flourless-walnut-cupcake/




ns chocolate trang

Nhitng chiéc banh ddng yéu nay cé chocolate trang bao vun tron déu bén trong bot banh, véi méi miéng cdn ban vén sé cam
nhdn dwoc nhirng vun chocolate nho li ti do. Banh phii lop kem chocolate voi hat tie qud vanilla sé tao cam gidc vo cung ddc

32

biét khi dn. Dwng bo lo co hoi lam thir nhirng chiéc muffins nay nheé.
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(12 muffins nhdé hoac 6 muffins
trung binh)

- 170g bot mi

- 1.5 tsp baking powder

- 70g dudng

-100g chocolate trang, bao vun
- 2 qua tring

- 100g bo chay

- 60ml sira chua c6 dudng (néu
s{ra chua khéng dudng thi thém
vao khoang 10g dudng)

* Ldp icing: 100g chocolate
trang, 1/2 qua vanilla, hat
dé cudi rang chin (loai khéng
mudi)

Céach lam

- Bat 16 nudng & 176°C. Chuén bj sén c6c gidy.

- Ray b6t mi va baking powder. Cho dudng va chocolate
bao vun vao tron déu.

- Banh tring, cho bd chay, sifa chua vao, danh cho hdn
hogp nhuyén déu. B8 vao hdn hgp bot, tron cho hdn hop
guén déu.

- Chia hdn hdp vao nhirng chiéc cdc gidy. Nudng khoang
25-30 phut tuy theo kich ¢ cua cOc gidy, hoac dung tam
dé thur, tdm rat ra khd 1a dugc.

Lam IGp icing:

- C3t chocolate thanh nhitng m&u nho, cho vao ndi hodc
au kim loai nho.

- Tach do6i qua vanilla, cao phan hat bén trong cho vao
chocolate rdi lam tan chay, bédng cach dung nhiét ciia nudc
sOi.

- P& I18p icing Ién trén bé mat muffins roi dé€ tu lanh cho
IGp icing cing lai.

- Trang tri bang cach thai vun hat dé cudi va rac |én trén
khi I&p icing ngudi bét rdi mdi dé trong tu lanh.


http://kokotaru.com/vn/2008/12/banh-muffins-chocolate-trang/




ns Vi cheesecake va dau ta

Banh muffins lam nhanh, lai c6 vi chua diu dang tir creamcheese va nhirng qud dau tdy. Banh khong kho nhw nhirng loai
muffins khdc ma am va mat, du de trong ti lanh banh védn mém va hap dén.

- (12 muffins c3 to) s -Batlo & 18‘0°C‘..(n.é'u Iénj bénh,cc”j nho nhiét do khoang
@ - 125g bg nhat, d€ mém /3 170-175°C va thdgi gian nudng ngan han)
'; - 250g creamcheese = - Cho bg, creamcheese va dudng vao au, danh bang may
@ - 200g dudng tréng = dén khi hon hgp tré nén min va nhat mau.
= - 4 qua tring O - Cho tUng qua tri’ng vao mot lan, danh cho trirng vira quén
:20 - 1 tsp vanilla thi cho 9ué tiép the‘o. LéT tl\,rdng EL_I’ v‘clii s6 tri’ng con lai.

- 300g self-rising flour, ray min - Cho bagt, vanilla va mudi vao, tron déu.

- 1/8 tsp muoi - Cho dé~u tay vao, tron déu.

- 300g dau tay, thai lat - Chia hon hgp bot ra tirng coc giay.

* Cheesecake cream - Nudng 20-25 phut dén khi thdy mat banh vang la dugc.

- 150g creamcheese - Bo banh ra khoi 16, d&€ ngudi.

- 40g dudng bot, ray min * Lam cheesecake cream i

- 125ml thickened cream - Cho tat ca nguyén liéu vao may danh dén khi khi hon hgp

- 1/2 tsp vanilla quép déu va dac. ,

- Dé tu lanh, dén khi banh ngudi thi dung dé phu Ién banh.
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http://kokotaru.com/vn/2009/02/banh-muffins-vi-cheesecake-va-dau-tay/




Banh gateaux dua va qua mam_xoi den

Nhirng chiéc banh nay lam ciing khong qud cdu ki, khong kho, nhwng rdt ngon. Banh co miii thom cua nwoc cot diva, co vi
bui bui cia hat dé cwoi nwong chin thom, va ddic biét la co nhirng qud mam xoi an an trong chiéc banh vai vi chua dic trueng.

(8-10 cai cupcakes)

- 90g dudng

- 2 qua tring

- 125ml nudc c6t dua (coconut
cream)

- 30g bo nhat, dun chay, d& ngudi
- 220g bot mi da dung

- 2 tsp baking powder

- 1 cup qua blackberry, rira sach,
dé rdo khd

- 3 tbs hat dé cudi da bdc vo, thai
vun (c6 thé thay bang hat bi ngd)
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- Bat 10 & 350°F (177°C). BO6i tran khuon muffins hodc 16t
cOc giay.

- Dung may danh dudng va tri'ng & toc do6 trung binh khoang
5 phut. Sau d6 dé téc dd thap, cho nudc codt dira va ba chay
vao, dadnh khoadng 1 phut cho hdn hgp quén déu.

- Trén bdt chung vai baking powder, sau dé cho vao hon hgp
tri'ng va danh dé&n khi hdn hgp min mugt. Dung spatula tron
nhe nhang qua blackberry vao.

- Chia d&u hdn hgp banh ra cac cdc gidy. Sau dé réc hat dé
cudi Ién trén bot banh.

- Nudng khoang 25-30 phut dén khi xién tam vao rut ra sach
la dugc.



http://kokotaru.com/vn/2009/07/banh-gateaux-dua-va-qua-mam-xoi-den/




Badnh chiffon noi tiéng voi sw bong mém ddc trwng. Chiffon cam véoi mii thom ngot ngao diu dang tie qud cam twoi sé khién
ban rdt thich thi khi xé trén tay tieng mau banh nho. Chiffon khong diing bo ma dung ddu dn, sé rdt tién dung khi ddu an la

thit ludn co sdn trong nha.

(1 khudn tube 20cm - 8")

- 80g cake flour

- 50g dudng trédng

- 2g mudi

- 4g baking powder

- 40g dau an (nén dung loai
dau ngon)

- 48g long dé tring

- 40g nudc cam + 20g nudc
- 2g vanilla

- 1 tbs vé cam bao vun

- 80g long trang tring

- 30g dudng

- 1/16 tsp cream of tartar
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Cach lam

- Bat 10 ¢ 180°C.

- Ray cac nguyén liéu khd vao au rdi tron déu. P& may & téc
do trung binh, tir tof cho ddu &n vao hdn hgp bot (sé hdi bui vi
bot bay Ién nén c6 thé dung que danh dé trén trudc cho dau
ngam hét vao bot).

- Ti€p d6 cho long do tring vao, r6i cho nudc cam, nudc, va-
nilla va vo cam vao (cho cac loai nguyén liéu Idng nay vao tir
tlr, d6 cho chay thanh dong nho va déu). Thinh thoang dung
lai @€ vét cho sach thanh &u. Danh dén khi hon hgp nhuyén
déu, khong danh qua ki.

- Trong 1 bat khac, danh long trang trirng dén khi cé chop
mém thi dé tir tir cream of tartar va dudng vao (cho roi thanh
dong), danh cho hon hgp bdng cling. D& hdn hop 1ong tréng
da danh bong vao hon hgp Idng dé tron déu dén khi duge mau
doéng nhat.

- Cho hdn hgp vao khudn tube, nudng 35 phlt.



http://kokotaru.com/vn/2009/05/banh-chiffon-cam-ti-hon/

Chu O

NEu thay nudc cam bang
nudc 1& duoa dac, ban sé
cé ngay chiéc banh chiffon
xanh mudét thdm mui la dlra.

xem thém

Banh chocolate chiffon
http://kokotaru.com/vn/2009/06/chocolate-chiffon/

Banh chiffon la dra
http://kokotaru.com/vn/2009/06/chiffon-la-dua/

Banh chiffon chanh
http://kokotaru.com/vn/2009/05/banh-chiffon-chanh/

Banh chiffon khoai lang tim
http://kokotaru.com/vn/2009/07/banh-chiffon-khoai-lang-tim/



http://kokotaru.com/vn/2009/06/chocolate-chiffon/ 
http://kokotaru.com/vn/2009/06/chocolate-chiffon/ 
http://kokotaru.com/vn/2009/06/chiffon-la-dua/
http://kokotaru.com/vn/2009/06/chiffon-la-dua/
http://kokotaru.com/vn/2009/05/banh-chiffon-chanh/
http://kokotaru.com/vn/2009/05/banh-chiffon-chanh/
http://kokotaru.com/vn/2009/07/banh-chiffon-khoai-lang-tim/
http://kokotaru.com/vn/2009/07/banh-chiffon-khoai-lang-tim/
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Banh chocolate chiffon
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Banh chiffon khoai lang tim
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Chocolate cheesecake bar

Mot sw két hop hoan hdo giira chocolate va creamcheese. Néu ban la mot fan ham m¢ so-co-la va cheesecake thi ban sé khong
the cwong lai dwoc sw hap din cia chiéc banh voi sw két hop hai nguyén liéu tuyét voi nay.
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(khudén springform  hoac
khuon tron 21cm)

- 130g banh Oreo

- 50g bd nhat, lam chay

- 98ml thickened cream

- 130g chocolate den hoac
semi-sweetened chocolate

- 98g chocolate sira

- 260g creamcheese

- 3259 ricotta cheese

- 80g dudng

- 1/3tsp vanilla

- 3 qua tridng, tach riéng
long trang do

- Lam ndéng 10 6 170°C. BG6i ba déu bén trong khubn.

- Xay banh oreo thanh b6t vun, tron véi bo chay roi dan déu
xubéng day khudn. D& trong tu lanh trong khi chudn bi phan
con lai.

- Dung n6i nho, cho thickened cream va 2 loai chocolate vao,
dun cach thay cho t&t ca tan déu. D€ riéng mot 1at cho ngudi
bét.

- Creamcheese, ricotta, dudng va vanilla cho chung vao au va
dung may danh cho quyén déu va mugt. Cho tirng cai long do
tri’ng vao mai [An, danh cho déu.

- Cho hén hgp chocolate vao, dadnh dén vira quyén.

- V@i 1 bat khac, danh long trang triing cho bong cliing va trén
déu vao hon hgp chocolate & trén. Cudi cling 1a d6 vao khudn,
dan mat banh cho déu.

- Nudng céch thuy (d6 nudc vao khay nudng ngédp dén gan nura
khudn banh). Nudng 1.5 gid thi tét 10. Cho banh nghi trong 10
thém 1h. Sau d6 cho banh vao tu lanh vai gi&, tét nhat 1a dé
qua dém thi an mdi thuc ngon.



http://kokotaru.com/vn/2008/11/chocolate-cheesecake/

- Khi nudng can luu y lugng nudc trong khay, cir
khoang 30 phut thi ki€ém tra mot 1an, nudc can
thi thém nudc, khéng du hai nudc thi banh dé bi
kho6 va nit mat.

- Néu khdng c6 ricotta cheese cé thé thay bang
mot lugng creamcheese tuong dudng.




Banh co tén goi gato HK, nhung bdanh coé nguon goc tuwr HK hay khong thi khong ro. Tuy nhién dady la banh gato dang chiffon,
bdanh rdt nhe va bong mém. Loai banh gato nay la sw lwa chon hoan hdo deé’lam cét cho mot chiéc banh sinh nhdt dwo'c trang
tri khéo léo, dep mat.

- Bat 106 ¢ 150°C.

- Tron chung 16ng dd, sifa tuci, dau &n cho nhuyén.

- B6t mi rAy min, cho bot mi va bot ngd vao hdn hgp trimg,
dung whisk dadnh nhuyén.

- Long trdng, mudi va nudc c6t chanh cho chung vao 1 au,
dung may danh cho bong cirng. Thém dudng, danh cho
béng mugt. Cho tirng 1/3 hon hgp tron ti tir nhe tay va
d@u vao hdn hgp long do.

- P8 hon hgp vao khudn, dan mét banh cho phéng.

- bat khay nudéng thap han 1 nac so vdéi vi tri chinh giira 10.
Nudéng 40-45 phut.

- Sau khi hét thdi gian, d€ banh trong 16 5 phut réi méi dem
banh ra ngoai va Up banh xuéng dén khi banh ngudi han.

(khudn springform 21-23cm)
- 4 qua tring, tach riéng long
trang, do

- 359 sira tuai

- 35g dau an loai ngon

- 50g bot mi da dung

- 50g bot ngd

- 1/8 tsp mudi

- 80g dudng trang

- 34 tbs nudc c6t chanh



http://kokotaru.com/vn/2008/12/ga-to-hong-kong/




Chocolate

Ban muén lam mot chiéc banh thdt dep cho mét dip ddc biét, hay nho dén chiéc bdanh chocolate genoise nay nhé. Banh kha
cdu ki nhung ngon tuyét. Va hon hét, chiéc banh trong rdat sang trong, ngot ngao, thich hg'p cho nhirng bira tiéc lang man.

(khudn springform 21-23cm)

* Phan banh

- 429 (3 tbs) bd chay, ndng

- 1 tsp vanilla

- 659 (1/2 cup) cake flour

- 30g (1/3 cup) bot cacao

- 4 qua tring to

- 100g dudng trang

* Hon hgp syrup dé tham banh

- 60ml (1/4 cup) nudc cam tudi

- 1 tbs Grand Marnier (1 loai rugu dung
trong lam banh)

* Chocolate mousse

- 175g chocolate dang hoac semi-sweet
chocolate

- 360ml whipping cream

- 3 long do tring

Nguyén li¢u

* Chocolate genoise

- Bat 1o ¢ 177°C.

- L6t gidy nudng banh xuéng dé khudn, boi xung
guanh thanh khuon véi ba.

- Tron chung bd chay va vanilla vao 1 bat nho,
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- 45g dudng trang gitr &m.

- 60ml nudc - Ry chung bdt cake va bdt cacao. DE riéng.

* Trang tri: dudng bot va raspberry (qua - Cho trirng va dudng vao ndi nho.

mam x0i do) tudgi - Dat |én bép 1 chdo hoac ndi to v&i nudc dun sbi,
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http://kokotaru.com/vn/2009/02/chocolate-genoise-for-sweet-valentine/

=
S
L |
<=
Q
<
@)

dat ndi tring vao trong chao/n6i nudc sbi, quay
lién tuc dén khi hon hgp triing dudng néng am.
Sau d6 cho ngay hon hgp nay vao au, dung may
danh danh & toc d0 cao dén khi hon hgp ngudi
va bong nhe, thé tich tdng 1én gdp 2-3 Ian, dén
khi nhac que danh Ién va hon hgp chay xudng
thanh dai nhu ruy-bang la dudgc.

- Cho 1/3 hon hdp bdt vao hdn hgp tring, ding
spatula to tron déu, nhe tay. Tron ti€p 1/2 sb
bot con lai, sau do tron nét phan bot cudi cung.
Khong tron qua lau, qua ki, qua manh kéo sé
lam xep tring.

- L8y ra 1 cup hdn hdp trén tron vao vdéi bat bg
chay (con am). Tron dén khi bo that déu véi bot
thi mdi cho tat ca bat bd vao hdn hgp bot tring.
Trén that d&u, nhuy&n min.

- D6 hon hgp vao khudn, dan mit banh cho
phang.

- Nudng 20-25 phuat. Banh du chin la khi an nhe
ngon tay thi sé khéng bi Idm ma vét an sé co lai
phéng nhu ban dau.

- P& banh ngudi hdn réi dung dao nhé di sat
thanh khuon, sau dé tach banh ra khoi khuon.
* Chocolate mousse

- Lam chay cach thuy chocolate. Gilt chocolate
chay luén dugc am.

- Dung may danh whipping cream dén khi hinh
thanh chép mém. C&t vao tl lanh d€ dung sau.
- Cho ldng dd vao bat to, dé riéng.

- Hoa dudng va nudc vao noi nhoé, dun trén bép

Céach lam

cho séi dén khi dudng tan hét. Sau d6 dé tur
t&r syrup dudng vao bat triing, vira dd vua
ngoay tring.

- Cho bat trirng vao trong Iong noi/chao nuéc
s6i, ngody lién tuc dén khi hdn hgp dic lai va
nhat mau (hon hgp s& tré nén néng)

- Nhanh chéng dé trirng vao du may danh,
danh & t8c dd trung binh dé&n khi thé tinh
tdng g&p ddi dén khi hdn hgp ngudi di.

- D€ téc d6 chdm, danh tan chocolate chay
vao Vdi tritng dén khi quén déu.

- Lay 1/2 whipping cream da danh bong tron
vao hon hdp cho déu. sau dé tron tiép 1/2
whipping cream con lai.

- N&u hdn hdp sau khi tron hai 1dng thi cho
vao tu lanh dén khi du cing (vai ti€ng hoac
gua dém).

* Tao hinh cho banh

- Cat chocolate genoise thanh 2 |at.

- Tron déu nudc cam vdi Grand Marnier. Sau
d6 dung chdi 16ng quét déu hon hgp 1én 2 14t
banh dén khi hét.

- Trét déu chocolate mousse Ién kin mat 1
I&p banh roi xép lat banh kia Ién.

- R&c dudng bét va x&p rapsberries dé trang
tri.
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Banh ca rot

hu kem _creamcheese

Bdnh ca rot (carrot cake) la mot logi banh ngot rat co dién va ra't noi tiéng trén thé gi¢i. Tir ci ca rot rat quen thudc va sdn
c0, ban hady thir lam chiéc bdnh ca rét nay de hieu dwo'c tai sao banh lai dwoc wa chudng qua bao doi nhw vdy nheé.
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(2 khuén tron 20-21 cm)

* Phan banh

- 100g hat 6c chd, rang chin, gia dap

- 3409 ca roét tuoi

280g bot mi da dung

1 tsp baking soda

11/, tsp baking powder

1/2 tsp mudi

1/, tsp bot qué

- 4 qua tring to

- 200g dudng trang

- 240ml dau hat cai

- 2 tsp vanilla

* Phan cream cheese icing

- 57g bo nhat, d& mém & nhiét dd phong
- 2279 cream cheese, nhiét do phong

- 150g dudng bot, ray min

- 1 tsp vanilla

- vo bao min ctda 1 qua chanh vang

- 100g hat dé (hazelnut), rang chin, gia dap

Cach lam

- Bat 10 & 180°C. L6t gidy nudng banh 1én dé khuon.
BG6i ba Ién thanh khudn.

- Ca rot got vo, bao vun.

- Tron bot, baking soda, baking powder, mudi, bot
qué vao chung 1 bat. DE riéng.

- Trong 1 bat khac, dung may danh trirng dén khi
ndi bot (khoang 1 phut) thi cho dudng vao, danh
dén khi hdn hgp trd nén ddc hon va nhat mau.
(3-4 phut). TU tir d6 ddu &n vao thanh dong, tiép
dé la vanilla, danh tan déu.

- Cho hdn hgp bét vao va danh dén khi hén hgp
vUa quén déu.

- Tron ca rét va hat éc ché vao hdn hgp trén, chia
déu vao 2 khudn nudng.

- Nuéng & vi tri chinh gilra 10 khoang 30-35 phut
dén khi thir xién tam vao banh, rut ra thady kho la
dudc. Bo banh ra khoi 16, d€ yén 5 phit cho ngudi
bét roi dd banh 1&€n gia lugi, bdc bd 18p gidy 16t, dé
banh ngudi han.



http://kokotaru.com/vn/2009/05/carrot-cake-nuts-with-cream-cheese-icing/

Cé4ch lam

* Icing:

- Dung may danh bd va cream cheese & téc do
thdp dén khi min mugt. TU tUr cho dudng bot da
rdy vao, danh dén khi hdn hgp hoan toan quén
déu.

- Cho vanila va vo chanh bao, danh déu.

* Pat 1 1at banh & dudi, trét 1 phan icing vao gilra,
rac 1/3 lugng hat dé rang vao roi xép lat banh
th& 2 1én trén. DUng phén icing con lai dé trét kin
banh. Sau khi trét xong thi rac nét phan hat dé
rang |én trén mat banh va thanh banh.
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lan_khoai mon
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Bdnh nay cang dn cang thdy ngon chinh la nho vi thom bui cua khoai mon. Lop banh sponge thi mém, xop, lo')p khoai thi
chdc hon, thém vao do la cdm gidc khi dn dwoc nhai nhitng miéng khoai chwa dwoc nghién ndt hét ciing rat thii vi.
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(khudn tron 20-21cm)

* Sponge cake

- 5 qua trirng, tach riéng long trang/do
- 65g cake flour (6 tablespoons)

- 55g b6t ngb (5 tablespoons)

- 80g dudng

- 1/8 tsp vanilla

- 1 tbs dau rau

- 2 tbs sira tuai

- 1 tsp nuéc chanh

* Nhan khoai mon

- 450g khoai mon da got voé

- 11/, tbs bd nhat

- 6-7 tbs dudng

- 3 tbs milk powder (bot sira) hoac bot cof-
fee mate

* Kem phu

- 21/, cup whipping cream

- 80ml dudng bot

- Néu thich, dung mau dé + xanh dudng dé
tao thanh mau tim

* Dira kho dé trang tri

Cé4ch lam

* Sponge cake

- Bat 106 ¢ 170°C. B6i trén khubn nudng.

- Bbanh long dé, vanilla véi 40g dudng dén khi thay
bong va nhat mau.

- Cho sira tuci, dau rau vao, tron déu.

- Panh long trang, nudc chanh dén khi bat dau bong
thi cho 40g dudng con lai vao tirng chat mot, chia
lam nhiéu lan, danh dén cho vura tao chép.

- Trén nhe nhang hdn hgp 1dng dd vao Idng trang.
- Troén 1an bot cake va bdt ngd. Ray hon hgp bot nay
vao hon hdp triing & trén, trén cho hoda quén roi d6
vao khuon.

- Nudng 35 phut, bo ra, dé& ngudi roi cat thanh 3
I3p.

* Nhan khoai mon

- Hap khoai mon cho mém rbi nghién nat (dung dia
la nghién dugc).

- Khi khoai con dang néng thi cho ngay bgd, duGng
va milk powder vao. D& ngudi.

* Kem phu

- Cho whipping véi dudng va mau thuc pham (néu



http://kokotaru.com/vn/2009/01/taro-sponge-cake/

Céch lam

dung) vao bat to, danh dén khi hinh thanh chép
mém.

- Lay ra 1 cup kem da danh bong tron vaéi phan
nhan khoai mon.

*Tao hinh banh

- Cat phan banh bdng lan thanh 3 I&p banh.

- Chia nhan khoai mén thanh hai phan.

- Bat I6p banh bdéng lan & dudi cung, trét mot
phan khoai mén phu kin mat banh. bat I8p banh
th(r hai, lai trét n6t phan nhan khoai con lai, cudi
cung dat I8p banh thi ba Ién.

- Phu kem kin mat banh va thanh banh va trét
phang.

- Réc dura khd 1én mat va thanh banh.




Ciramist

Khoi cin phdi gioi thiéu nhiéu thi ai ciing biét mon bdanh qud noi tiéng cua Y nay. Chiéc Tiramisu két tu tdt cd nhirng vi co’
dien dwoc nhiéu ngwoi vo cung yéu thich: vi dang cua ca phé, vi thom va hoi cay ciia Rhum, vi ngdy ciia cheese, thém nira
con co chocolate, roi cam gidc nhirng chiéc lady fingers tan mém trong miéng khi dn rdt thi vi.
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(dung loaf pan)

* Cho phan kem:

- 2 cups (480ml) sira tuaci

- 110g dudng trang

- 35g bot mi da dung

- 6 10ng do tring

- 60ml dark Rhum

- 2 tsp vanilla

- 57g bad nhat, cat thanh miéng nhd

- 2279 mascarpone cheese

* Lady Fingers: khoang 3 chuc cai
hodc nhiéu hon dé nhd cé can thém

* Ca phé dé nhing banh:

- 360ml ca phé espresso dam dac (ca
phé cang dac, cang thdm thi cang
ngon, nén dung loai hat ca phé ngon)
- 40g dudng trang

- 60ml dark rum

* Topping: b6t cacao, chocolate, dau
tay hoac qua mam x0i tuai

Cach lam

* Pham Cream

- Dung ndi nhd, d€ Ira vira, dun 420ml sita tuci va
75g dudng dén khi vira séi. (1)

- Trong 1 ndi khac, danh d&u hén hgp gobm 60ml
s{ra tugi, 35g dudng, bot mi va long doé. Sira (1)
vlra soi thi d6 tir tr vao hon hgp nay, vira do vira
ngoaday déu. Sau dé dua n6i nay lén dun Ifa vua
cho dén khi séi, trong khi dé van lién tuc ngody
hon hgp sita dén khi hdn hgp dic lai thi d6 ra 1
bat khac. Cho rugu Rhum, vanilla va bd vao, danh
déu. bay kin miéng bat lai ngay va cho vao tu lanh
(khoang 2 tiéng)

- Dung thia gé ddnh cho mascarpone mém va mugt,
sau dé trén mascarpone vao kem da dé lanh, tron
that déu, nhuyén.

* Lam ca phé: cho dudng va Rhum vao espresso,
ngody cho tan dudng.

* Dung loaf pan kich c@ 23x13x8 cm, |6t nylon
thuc phdm, chira nylon dé Iic sau cé chd cdm nhéc
banh ra.

Nhing tirng chiéc lady fingers vao hon hgp ca phé
roi x&p thanh 1 I8p kin ddy khudn. Sau d6 d6 1/3
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Chu O

ludng kem vao, dan déu. Lap lai 2 budc nay dén
khi hét ladyfingers va kem.

Sau khi banh da nguyén ven trong khuon thi che
kin lai bang nylon thuc phdm, roi dé€ trong tu
lanh it nhat 6h hoac qua dém.

Sau do 18y banh ra. Rac bt cacao |én trén. Cao
chocolate thanh vun nho Ién trén va bay berries
|én trén trang tri.

- Quan trong la phai xép turng I8p lady fingers that
kin d& kem va banh tach biét ting 18p, khéng bi
1&n vé&i nhau.

- Khi nhing ladyfingers vao ca phé thi banh lap
ti'c nhiin ra rat nhanh, vi vay nhanh chéng va
khéo léo dat banh vao khuon lubén, khong nén
ngam banh lau trong nudc ca phé kéo banh sé tan
ra khéng cam dugc.




Chocolate egg olk Fuddivg

Pudding la mét trong nhitng mon trang miéng rdt pho bién va rat dwoc wa thich. Pudding ngot va thom, mém min mdt lanh,
rdt de an. Pudding vi chocolate thi ngwoi lon hay tré em déu rd't thich.

- 85g chocolate dang - Lam chay cach thay chocolate bang nudc ndng. (cho

=
g' - 500ml (2 cup) sira tugi, dun néng chocolate vao bat/xoong kim loai nho dat vao trong 1
= dén gan soi ndi/chao nudc néng).
<g - 1 qua vanilla (hodac 1/2 tsp chiét - Tach db6i qua vanilla, cao hét phan hat hoa vao sira
go sudt vanilla) réi cho ca phan vo vao sita, dun dén gan sdi, dé€ yén
Z. - 1/2 cup dudng trang 15 phut cho vanilla ngadm vao sira. Sau d6 bé phan voé
- 5 1o6ng do6 tri’ng, danh nhe bang di.
dla cho tan - Tron hdn hgp dudng, bot, mudi vao mot bat riéng.
- 1 tbs bdt mi - Cho hén hgp dudng vao chocolate da tan chay, tron
- 1/4 tsp muoi déu.
- Cho 1 cup (250ml) sifa néng vao hdn hgp chocolate
& trén, dung cdi danh trirng cdm tay quéy cho hdn hgp

tan déu vao nhau. Sau dé dun hdon hgp nay cho soi,
lién tuc qudy trong lGc dun. Vira s6i thi tat bép.

- 1 cup sira ndng con lai qudy vao long do tring, sau
dé cho vao hdn hop chocolate vira soi.

- Cho 1 nb6i/chao nudc sb6i 1én bép.

- LUc nay, ddt xoong hon hgp vao trong ndi/chdo nudc
sOi, dun cach thuy khoang 5 phut, lién tuc quay déu
dén khi hdn hgp sanh lai.

- Cho ra c8c/chén. P& ngudi rdi cho vao tu lanh vai
ti€éng.
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Clafoutis (Clafouti), la mét mon trang miéng co nguon goc tw Phdp véi cach lam co ban nhw mét loai custard (mon tricng
sita) nwong, gom co hoa qud twoi nwdong ciing hon hop bo, siva, bot, tricng, trong do truyén thong nhat la dung Cherry (qud
anh dao). Mon nay dn rd't an twong, ddac biét voi ai thich mui vi ciua rwou trong cdc mon dn.

=
Q-
::
e
D)
>
=
&0
Z.

58

(d€ lam 3 cdi hii s nhu trén anh)
- 200g qua anh dao (cherry) tudi
- 30g duong trang hat min

25g b6t mi da dung

1/8 tsp mudi

1 qua tring

1 1ong do tring

167ml sira tugi, d& nhiét dd
phong hoac lam si{ra hgi am mot
chut (ngam sira trong nudc ndng)
- 1/8 tsp vanilla

- 2/3 tbs rugu brandy

- 20g bd nhat, lam chay

- V6 bao cua 1/2 qua chanh vang
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- Cherry rira sach, cét bé hat, bd cuéng. Rac Ién cher-
ry it dudng sao cho bao déu va bd vao ngan da ta lanh
cho dong lai.

- Ray bot va it mudi vao bat, cho dudng con lai vao.
- Trong 1 bat khac, qudy trirng, long do, sira, vanilla
va brandy cho quyén déu. TU tr cho hdn hgp tring
nay vao hon hgp bdt, qudy cho quyén déu. (khau nay
nén lam ti tdn, cdn than dé bdt tan hét va hoa déu
vao hdn hdp 16ng). Pay kin lai va dé nghi 30 phut.
Sau doé cho bd chay con am am va vé chanh bao vao.
- Lam ndéng 10 ¢ 180°C.

- Chia déu cherry vao nhirng chiéc bat/hi dung. Quay
déu hdn hdp bdt trirng sira mot [An nita dé trénh bot
l&ng & day rdi d6 vao cac hii su.

- Pat 1én khay nudng. D6 nudc néng 1én khay ngap
dén khoang 1/3 hii su.

- Nudng 20-25 phut dén khi thdy hon hgp co dic lai
la dugc.
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Chocolate brulees

Brulee (créme brulée) la mot trong nhirng thicc trang miéng noi tiéng co nguon goc tw Phdp. Chocolate brulee c6 miii vi ddc

trung, ngdy va thom.

- 600ml thickened cream

- 120g chocolate den, thai vun
- 6 long do tring

- 60g dudng

Nguyén li¢u
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- Lam ndng 16 & 150°C. D& khay nudng & vi tri thdp nhéat.

- Cho kem va chocolate vao ndi nho, dé Ira vira cho hon hgp
tan chay va quyén véi nhau. Tt bép. D€ riéng.

- banh ldng dd tring va 40g dudng dén khi hon hgp ngad mau
nhat va thanh dang kem. Quay hdn hdp kem chocolate vao
dén khi quyén déu thi d6 vao ramekins.

- Cho nudc ndng vao khay nudng, xép ramekins Ién va nudng
(khay dé€ & vij tri thdp nhét)

- Nudng khoang 50 phut hodc dén khi thdy kem d3c lai. D&
nguodi bén ngoai khoang 1h rbi cho vao tu lanh lam mat it nhat
8h.

- Sau d6 réc 20g dudng con lai [én mat trén, dung que nudng
lam chay dudng khoang 1’ d&€ dudng tré thanh mau nau cara-
mel, vay la hoan thanh tron ven cac cong doan
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Sinh nhdt luén la mét dip ddic biét. Co the'tw tay lam chiéc banh sinh nhdt cho chinh minh hodc danh ting cho ngwoi thén thi
thdt y nghia. Trang tri banh doi hoi nhiéu sw luyén tdp, tuy nhién néu chwa di thoi gian de’luyén dwoc nhiéu, ban co the’tham
khdo cdch trang tri banh dwai ddy. Day la chiéc banh minh lam de’tdng sinh nhdt lin ddu tién — nhiéu hoi hop nhwng da dwoc
chu nhdn don chao nong nhiét. Cot banh la banh chiffon chanh.
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(khudn tube 25cm)

- 7 qua tring, tach riéng long
trang, do

- 2 cup (250g) bot mi da dung,
ray min

- 3/4 cup dudng trang

- 3 tsp baking powder

- 1 tsp mudi

- 3/4 cup (180ml) nudc

- 1/2 cup (120ml) dau an (dau
hat cai, ddu hudng duong)

- 4 tsp v6 chanh bao vun

- 2 tsp vanilla

- 1/2 tsp cream of tartar

- 3 qua tring

- 80ml nudc c6t chanh

- 1 tbs vé chanh bao

- 100g dudng

- 56g bd nhat, dé nhiét dd
phong, cat thanh tirng khéi nhd

- 300ml kem tuci (whipping
cream)

- dudng bot (lugng dung tuy y
theo khau vi ngot)

- dau tay va chocolate
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- Tron chung bot mi, dudng, baking powder va mudi vao bat
riéng.

- Long d06, nudc, dau an, vo chanh bao, vanilla cho chung
vao mot bat khac, duing whisk qudy cho hon hgp that nhuyén
déu.

- Cho hon hdp Idng dé vao hdn hdp bot, ding may danh cho
guén déu.

- Trong 1 t6 khac, dung may danh long trang tring dén khi
nGi bot thi cho cream of tartar vao, danh cho long tréng bdng
clrng. Tron 16ng trdng vao hon hap 16ng do that déu dé thanh
hon hgp ddng nhat, min mugt.

- Cho vao khuén nudng. bat khuon @& vi tri thap han xubng
phia dudi 16, khdng dé& khudn & chinh giira 16 s& lam mat banh
mau chay. Néu lam vao khuon tube 25cm thi nuédng & 325°F
(162°C) trong 55 phat. Néu nudng vdi khudn tube 20cm nhu
minh thi nudng & 350°F (176°C) trong thai gian 45-50 phut.

Cho whipping cream va dudng bot vao chung trong au va dat
au trong 1 bat dung da khac. Dung may danh danh cho kem
bong ciing.

Trang tri banh v@i dau tay va chocolate.
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