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BUA TRVUA

- Com gao Bic Huong

- Thit bo, thit lon ham ct qua
- Canh cai b6 x6i nau thit

- Bip cai xao thit nac



A
B

<

o

/

%

<<<‘ Trang tri thém theo s& thich cho dep mat. ¥4

CACH CHE BIEN CACMON AN
Com gao Bic Huong
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*BDinh lwong 10 tré: 1kg gao (800g)

*Ché bién:

- B1: Lua chon gao ngon.

- B2: Cho gao vao gia, dung tay vo nhe nhang.
- B3: Cho lugng nudc vira du va bat ché do nau

Pé com ngon,déo: Nén cho vai hat mudi va vai giot
dau 0 liu. Gao mém déo va tham khi chin.

- B4: Khi com chin, céng tac sé& chuyén sang ché do
gitr @am. Luc nay, ban nén dé ndi ndu thém khoadng 10
- 15 phat nira, viéc nay sé giup com kho bé mat, chin
déu.

*Cam quan: Gao mém déo phu hgp vdi tré nha t
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CACH CHE BIEN CAC MON AN

Thit b, thit lon ham ct qua

*Dinh lwong 10 tré: Thit bo 100g, Thit lon 140g, Khoai tay 100g,
ca chua 200g, ca ro6t 80g, su su 50g, hanh la 30g. Gia vi vira du
*Ché bién:

- B1: Lua chon thit, rau tugi ngon.

- B2: So ché:

+ Thit rira sach thai hat luu, uép gia vi vira du.

+ Cac loai cu qua got vo, thai hat luu

- B3: Bun dau nong, cho thit vao xao déu, cho nudc vao va dun dén
khi thit mém.

- B4: Cho cac loai cil qua da so ché vao, dao déu va ham tiép dén
khi cac nguyén liéu chin mém.

*Yéu cau thanh pham: Bat thit bo, thit lgn hdm rau cd thom lirng
v@i sdc nau cla thit bd, mau nhat cda thit lon cung diém xuyén
sac dé clia clia ca r6t va sac nga trang clia khoai tay, thém vao sac
xanh cla hanh kich thich ca thj giac lan khiru giac cla bat A
‘ \f(:c(r ai. \ f



CACH CHE BIEN CAC MON AN

Bip caixao thit nac

*Dinh lwong 10 tré: Bap cdi 500g, ca chua 100g, ca rét
30g, thit lon 50q,gia vi vira du

*Ché bién:

- B1: Lua chon bap cdi, ca chua va ca rot tuoi ngon

- B2: So ché: Bap cédi, ca rot rira sach thai sgi nhd. Thit thai

sgi nho

- B3: Thit

- B4: Pat chdo lén bép, cho ca chua vao xao nhuyén, cho
thit vao xao, chin vira du.

- B5: Tiép tuc, cho bap cai va ca rot vao ddo déu, ném gia vi
vira dd, boét ném cho vira miéng. Bun thém cho tdi khi thit
va rau chin mém

* Yéu cau thanh pham: Rau chin mém, vi ngot cla rau hoa

quyén vdi nhau tao nén huong vi ngot thanh dac trung.
/Mau séc dep mat cla ca r6t va ca chua to diém. A
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CACH CHE BIEN CAC MON AN

Canh cii b6 x6i nau thit

*Dinh lwong 10 tré: Cai bo x6i 200g, thit nac 30g, gia
vi vira du.

*Ché bién:

- B1: Lua chon rau tuoi ngon, la rau non va xanh mém

- B2: Rau cai bo x6i rira sach, thai nho vira da an. Thit
lgn bam nha.

- B3: Cho thit vao ddo déu cho chin so qua, do lugng
nudc vira da an va dun soi

- B4: Su khi nudc soi, cho rau rao va dun soi thi tat bép.
Ném ném lai gia vi cho vira an. Rau cai bo xoi (Rau
bina) nhanh chin va khéng can dun nhir dé ddm bdo
dinh du®ng cd trong rau.

* Yéu cau thanh phdm: Mén canh khéng chi bé dudng

ma huong vi lai rdt ngon. Rau xanh ngon, diém to

nhirng vun thit trang, nudc ngot thanh chac chan sé la
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Z£mén canh hap dan véi tré.
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