Qua ting hoc vién dang ky déng ky som
GV: Linh Trang Savoury Days (https://happie.vn/)
— lwu hanh nji bg trong nhém I6p hoc —
CONG THUC BROWNIE BURNT CHEESECAKE
* Luu y:

- Banh Brownie Burnt Cheesecake dugc lam theo phuong phap: Tron bot banh
brownie, nudng cho brownie gan chin thi 14y ra ngoai, sau d6 d6 bot burnt cheesecake
1én va nudng tiép tGi ca hai phan banh déu chin.

- Cong thtrc chi huéng dan cach lam brownie, phan bot burnt cheesecake ban xem
tai khoéa burnt cheesecake nhé. Banh brownie hop vdi cac vi burnt cheesecake co ban,
choco bailey, créme brulee, sau riéng.

- Cong thirc nay la brownie kiéu fudge, khi an c6 d¢ dac, am, hoi déo, rat dam da
va “chat” (chu khong x6p nhu kiéu cakey). Banh dé lanh s& cam giac cung (vi bo va
socola dong lai), nhung khi 4n lai dé tan trong miéng, huong vi dam da.

- Loai khuon dung cho banh nay ciing 1a khuon nhém duc, thanh day giong nhu

burnt cheesecake.

Nguyén li¢u brownie (di cho 3 khuon tron dwong kinh 14,7cm)
80 gram bo dong vit, khéng mudi
90 gram socola den nguyén chat, 65% cacao
2 qud trieng ga (tong 100-110 gram trimg)
30 gram dwong kinh tring
40 gram dwong ndu Han Quoc
% teaspoon muoi
/5 teaspoon chiét xudt vani
50 gram bot mi da dung

Y teaspoon bét né (baking soda), khéng thay bang mudi né

*Luuy:
- Dung socola c6 % cang cao thi cang déng, banh cang cimg hon va nguoc lai. Ban

nén dung socola trong khoang 54 — 65% cacao 1a vira vin nhat.


https://happie.vn/

Qua tang hoc vién dang ky dang ky som
GV: Linh Trang Savoury Days (https.//happie.vn/,
--- luu hanh ndi b trong nhom lop hoc ---

- Socola va bo 1 2 nguyén liéu quyét dinh téi huong vi ctia brownie, hiy chon bo
loai ngon va dung socola nguyén chit.

- Nén dung két hop duong tring va duong nau dé banh thom dam da hon. Khong
nén giam dudng, cang giam duong, két cdu banh cang d& bi kho.

- Sau khi 1am thir, néu ban mudn két cdu banh mém hon thi co thé thay bt mi da

dung bang bot s6 8 (bdt lam banh ngot/cake flour) v6i lugng twong duong.

Cach lam:

1. Cho socola va bo vao bat, cach thuy trén ndi nude néng téi khi bo va socola tan
hét, hoa quyén thanh 1 hdn hop min muot.

* Lyu y: Khong cach thiy trén nhiét qua cao va khong dé nudc roi vao socola.

2. Bé socola ngudi vé khoang 30 — 35°C (ngudi nhung van con 16ng).

Trong khi doi ¢6 thé di can nguyén liéu burnt cheesecake.

3. Dung phéi 1ong danh trimg, dudong, mudi téi khi hoa quyén, khong can danh
bong. Cho vani vao, khudy déu.

4. Cho socola chay (d4 ngudi) vao au trimg, danh déu t6i khi hdn hop hoa quyén.

5. Tron déu bot mi va bdt nd, rdy bdt vao au trung, tron to1 khi vira hoa quyén thi
dung lai. KHONG tron qua, tranh lam banh bi chai.

6. Chia bot vao 3 khudn banh da 16t gidy nén.

7. Nuong 160°C trong 12 - 14 phut (16 nudng lam ndng trude 20 phut).
Néu mudn phan giita banh con hoi mém thi chi nuéng khoang 10 - 12 phut.
Trong khi nuéng banh co thé bat dau tron bot burnt cheesecake

8. Lay banh ra khoi 10, dé banh ngudi b6t trong khudn va tiép tuc chuin bi bot
burnt cheesecake.

9. Brownie sau khi ngudi s€ hoi co lai, nho hon so v&i khudn. Khi brownie chi con
hoi 4m, d6 bot burnt cheesecake da tron vao khuon:

+ Mobi khuon banh dung 1/2 cong thirc burnt cheesecake trong khoa hoc.
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+ D6 1/2 lugng bot vao trudce, gd nhe cho bot chay tran xudng day khudn, bao 1dy
hét phan khoang ho ctia banh brownie bén dudi.

+ Tiép tuc db 1/2 lugng bdt con lai vao.

10. Tiép tuc nudng banh & 240°C trong khoang 13 — 14 phut, t6i khi mat banh chay
xém. LAy banh ra, & banh nguoi roi dé ti lanh it nhat 4 gid rdi dung.

* Céch bao quan tuong ty banh burnt cheesecake trong bai hoc.
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