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PHAN 1. LUU Y TRUOC KHI BAT PAU KHOA HQOC
1.1. Luu y vé dung cu
1.1.1. Khuén banh

- Brownie khong phai loai banh kén khudén. Nhung sau khi dd thir voi nhiéu loai
khuon khac nhau thi ¢é 1 loai khudn tyi minh thay dung dé nuéng Brownie dé thanh cong,
dep va chat lugng 6n dinh nhat. Khuodn nay co cac dac diém la:

+ Khubn d€ roi

+ Chat liéu nhom gia cong mong

+ Kich thudc: Khuén vuong hodc khudn chir nhat c6 canh day dai tdi da 28
cm. Trong tat ca cac bai hoc trong khoa, tui minh déu dung khuén vudng 20x20cm.

+ Thanh khuén cao 3 - 7cm.

- Giai thich thém vé cac tiéu chi chon khuén:

+ Khuén dé roi sé tién hon khudn dé lién: vi nudéng xong lay banh ra dé
hon. Pic biét néu 1a loai Brownie can giir 16p da trén mit banh dep (paper skin) thi ding
khuon dé roi 1 tot nhat. Tuy nhién néu ban chi c6 khuon dé lién thi ciing khong sao, chi
bat tién hon mot chit thoi.

+ Chit li¢u: Cac khudn nhém gia cong méng sé tot hon khudn thanh day
vi nhiét truyén vao nhanh, banh s& dé dep hon, it ntit mit hon. Cac khudn khac c6 thé s&
lam banh d& ntt mit hodc nhanh kho hon. Tuy vao chat liéu khudn ma nhiét va thoi gian
nuéng cé thé thay d6i. Ban can theo ddi tinh trang banh dé diéu chinh nhé. Mot s6 goi ¥ 1a:

* Néu ban dung khudn diic thanh day, gitr nhiét t6t thi c6 thé can giam
nhi¢t nudng di khoang 5°C.

* Néu ban dung khuén bt nhiét kém nhu cac loai khudn dic chéng
dinh, kiéu khuén ctia Sanneng thi can ting thoi gian nuéng 1én.

+ Kich thwée: canh day khong nén qua 28cm vi néu to hon thi khi l1dy banh
ra s& khé va dé lam v& banh. Chiéu cao t6i thiéu cia khuon nén 1a 3cm dé d6 banh da day

nhung khong qua 7cm vi cao qui s& dé can nhiét va lay banh ra cling khé hon.
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* Két luan: Néu ban c6 loai khuon gia cong, vudng 20x20cm, giéng hét nhur tyi
minh dung thi rat tt. Con néu khong thi chi can dam bao yéu cau vé kich thude, chidu cao.
Phan chét liéu va dé roi co thé khic phuc dugc, tuy banh nuéng s€ kho chuan chinh hon
nhung van dam bao chét luong on, an ngon.

* Cach thay ddi dinh hrong nguyén li¢u theo kich thuéc khuén:

- Céc cong thirc trong khoa hoc déu vira di & dep cho khudn vudng 20x20cm:
Néu lam khuon kich thude gan tuong duong thi ban 1am theo cong thirc trong khod 1a duoc.

- Néu ban dung khuén c6 kich thudc khac thi ban tinh theo cong thirc sau:

(1) Tinh:
Til€ chénh léch gitra 2 khuon = Dién tich day khuon cta ban : 20x20
(2) Nhan ti I¢ chénh I¢ch nay voi luong nguyén li¢u trong cong thirc s€ cod
dinh luong nguyén liéu ma ban can dung

- Vi du: cong thirc gbc cho khudn 20 x 20 cm yéu ciu dung 3 qua trimg (150 gram
trig), 75 gram bot.... Ban dung khudén vudng ¢d 16 x 16 cm thi ban s€ tinh la:

Ti 1€ chénh léch gitra 2 khuén = 16 x 16 : 20 x 20 = 0.64
Nhu vay cho khuén 16x16 cm, ban sé& can:

0.64 x 150 = 96 gram trung (khoang 2 qua)

0.64 x 75 = 48 gram bot

- Vi céach tinh nay, ban s€ c6 thé tu tinh duoc lugng nguyén liéu cho moi loai khuén
ma ban ding, &é dam bao 14 lwgng bot banh d6 vao khudn sé ludn cao khoang 3-3.5 cm.
biéu nay s€ giup cho banh chin vira dep, khong bi khé mat ngoai.

- Ban c6 thé tham khao bang tinh sau cho cac khuon thong dung nhé:

Kich thwéc khuon Cich thay ddi lwong nguyén liéu
Khuén tiéu chuan: 20x20 cm (khuoén
dung lam mau trong cic bai hoc)

- Khuén vuéng ¢d 16 x 16 cm - Nhan dinh lugng cac nguyén li¢u véi 0.64
- Khuén vudng ¢d 18 x 18 cm - Nhan dinh lugng cac nguyén li¢u véi 0.81
- Khuon vuéng ¢d 22 x 22 cm - Nhan dinh lugng céc nguyén li¢u voi 1.21
- Khuén vudng ¢d 24 x 24cm - Nhan dinh lugng cac nguyén li¢u véi 1.44
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- V6i cac khuon chir nhat ban cling tinh theo cong thirc tuong tu, hoac so sanh voi
kich thudc khuon trong bang. Vi du: ban dung khudn chit nhat c¢& 18 x 22 c¢m thi di¢n tich
day khuon 1a 18 x 22 = 396 cm, x4p xi dién tich day khuon 20 x 20cm nén c6 thé ding cong
thirc trong bai ma khong can diéu chinh gi.

- Véi tring: Khi nhan voi céc ti 18, luong trimg ¢ thé hoi 1é. Vi du khuon 18 x 18
cm can nhan vé6i 0.81 thi lugng trimg s& 1a 150 x 0.81 = 121.5 gram. Dé lay luong nay, ban
danh tan ca 10ng d6 va long trang trimg rdi dung vo trimg muc thi s& ldy duoc trimg rat dé.

* Piéu quan trong nhat khi thay d6i dinh lwong cho phii hop véi cac khudn c& khac

nhau 1a dam bao Lugng bt d6 vao khuén cao khoing 3 — 3.5 cm nhé.

1.1.2. Nhiét ké hong ngoai

- Nhiét ké 1a dung cu bt budc, kiém soat nhiét do 1a yéu to quan trong dé Brownie
c6 két cdu mém am chuan nhit. Ban nén chon nhiét ké héng ngoai loai tdt dé thuan tién
nhat.

- Nhiét ké ing dung trong nu nuéng va 1am banh rat nhiéu, rat nén c6 mét cai trong

nha.

1.1.3. May danh trung

- C6 thé dung may danh trimg cam tay hay dé ban déu dugc.

- V&i may cam tay: Néu ban mudn 1am cong thirc Brownie nang cao c¢6 16p da trén
mat banh (paper skin) dep, thi vu tién dung céc loai may c6 su khac nhau ro rét gilra cac
toc d6 (VD: may Bosch) thi 1am s& d& hon nhiéu. Con cac may ma téc do 1 véi toe do 5
khong khac nhau, téc d6 1 da rat manh, thi khi 1am s& phai chil y nhiéu hon. Cy thé cha y

nhu thé nao thi trong phan cach lam minh s& ghi rd hon nhé.
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1.1.4. Lo nudng

- Ban cin phai dung 16 nuéng chuyén dung, c6 du nhiét trén va dudi. Khong ding
ndi chién khong dau, 10 nuéng thuy tinh, 10 vi song hay bat ki dung cu nao khac dé thay
thé.

- Nén dung 10 gia dinh/10 san dé nudng Brownie. Lo ddi luu c6 thé nudng dugc,
nhung dé 1am anh hudng t6i 16p paper skin trén mit banh, va cling 1am banh dé bi kho hon

do 10 dbi luu c6 quat thdi manh lién tyc.

1.1.5. Cac dung cu co ban

- Can dién tu, bd thia dong, phoi léng va phdi det.

- Gidy nén 16t khuon: Du dung khuon dé lién hay dé roi, khuon chong dinh hay
khong chdng dinh thi déu can 16t khuon.

1.2. Luwu ¥ vé nguyén liéu

Brownie thanh cong 1a Brownie c6 huong vi thom ngon. Va huong vi cia Brownie
phu thudc rat nhiéu vao chét lugng nguyén liéu. Ban cang dung nguyén liéu ngon, vi du
Socola, bo ngon thi banh sé& cang thom ngon rd rét hon. Khong nén vi dé ¢6 gang giam cost

ma dung nguyén li¢u ré tién, chat luong kém vi nhu vay s€ lam héng ca céi banh.

1.2.1. Socola

- Socola la nguyén li¢u ddc trung cia Brownie, nén Socola cang ngon, Brownie cang
ngon.

- Socola ¢ Viét Nam duogc chia thanh 2 loai: Nguyén chit va Compound, ban nén
ding Socola nguyén chit vi ngon hon. Socola nguyén chat ¢ gia thanh cao hon, nhung vi
thom ngon dam da, do tan trong miéng t6t hon Socola Compound rat nhiéu. Socola
Compound gia thanh ré hon, vi ngot nhiéu, ¢4 nhiéu mui huong li¢u va kém tan trong mi¢ng

hon Socola nguyén chat.
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- Vi Socola nguyén chit:
+ Dung loai 65 — 70% cacao s& cho huong vi phi hop véi nguoi Viét nhat,
d6 dang va ngot déu vira phai. Socola cd % cacao cao hon (72% trd 1én) thi banh s&
dic va chic hon, vi dang nhiéu hon. Socola c6 % cacao thap hon (55 - 60%) thi banh
s& ngot hon nhiéu.
+ O Viét Nam ban c6 thé dung Puratos 1a mot thwong hi€u binh dan, huong
vi 6n. Néu mudn huong vi cao cip hon, ban ding loai Callebaut nhé (khong nén
dung hang Cacao talk vi hwong vi kém hon nhiéu). O nuéc ngoai nhin chung chét
lugng Socola tdt va c6 nhiéu sy lya chon da dang hon ¢ Viét Nam, nén ban co thé
dung bét ki hing Socola nao tuy thich, mién c¢6 65 — 70% cacao la dugc.
- Véi Socola Compound:
+ Thay 1 phan Socola nguyén chit bang trong cong thirc bang Socola
Compound sé& gitp giam chi phi cost, nhung chi nén thay tdi da 50% vi ding nhiéu Socola
Compound hon s& 1am vi banh qué ngot va ndng mui huong liéu -> banh do hon nhiéu.
+ O Viét Nam, ban c6 thé dung Socola Compound cta hing Wonderland

hoac Cacao talk.

1.2.2. Bo

- Bo ciling 1a nguyén li¢u dac trung cua Brownie, bo cang ngon thi Brownie cang
ngon va c6 do tan trong miéng tot.

- Trong cac cong thirc déu can dung bo dong khong mudi: 13 cac loai bo ban & quiy
lanh cua siéu thi, néu dé ra ngoai nhiét d6 phong s& nhanh chay. Bo khéng mudi 13 unsalted
butter. Khong thay thé bang bo thuc vat, 13 bo khong can giir lanh, vi du bo Tudng An,

Meizan.
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1.2.3. Trung

- Nén dung trimg ga cong nghiép co kich thudc tuong tu nhau, trong lugng khoang

50 gram/ qua khong tinh vé. Trimg can dé hét lanh hoan toan, vé khoang 25-30°C méi

dung.

- Ban can cén da luong trimg trong cong thirc theo gram thay vi tinh theo qua tring.

1.2.4. Cac nguyén liéu kho

- Puong:

+ Trong nhiéu cong thuc trong khoa: minh ding két hop duong tring va
duong nau Han Quéc (dark brown sugar) hoic dudng vang (light brown sugar), dé
t6i vu huong vi thom ngon cho banh. Pudng ngoai tao ngot con gitp tao d6 mém
am cho rudt banh va tao paper skin cho mét banh.

+ Lugng duong trong cong thirc da 1a lugng t6i thiéu, khong dwoc giam
thém vi s& anh huong dén d6 mém am, két cau xop va huong vi banh. Ngoai ra, vi
banh c6 luong chat béo cao, nén it dudng qua ciing s& 1am vi banh “ngang”, dé bi
ngay hon. Brownie s& ludn c6 do dam da, ngot ngao va ngdy béo, dé an kém véi
tra/ca phé/stra tuoi 1a vira phai.

+ Cu thé dung dudng nhu thé nao thi trong ting cong thire s& c¢6 ghi chi riéng.

- Bot mi: Dung bot mi da dung (bot s 11), khong thay bang céac loai bot khac.

- BOt cacao:

+ Dung loai nguyén chit khong duong, bot cacao cang ngon thi banh cang
thom hon. Ban khong dung céc loai bot dé pha nude ubng da co thém cac loai huong
liéu khac nhé.

+ Cac loai bdt cacao lam banh nhu bdt Malaysia, Belcholat,.. hodc bot nhap
khau tir Au My nhu Hershey, Cacao Bary, Valrhona,...: vi cacao s€ dam va manh

hon. Cac loai bdt cacao cuia Viét Nam nhu Heyday, Cacaomi,...: huong vi s€ thom
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béo (kiéu vi Milo), ban c6 thé chon tuy khau vi nhé. Tui minh dung cac loai bot nhap

khau, vi cacao dam dang s€ hop vdi bo va socola hon.

- Bt ca phe:

+ Bt ca phé ngoai viéc taing huong vi cho Brownie, thi con ¢6 tac dung giup
banh khi an c¢6 do tan muot hon, khong bt budc nhung ban nén dung nhé.

+ Ban dung céc loai bot cacao den hoa tan (¢ Viét Nam nén dung G7 cua
Trung Nguyén, & nudc ngoai c6 thé dung Espresso powder), khong thay bang ca phé

phin hodc cac loai bot ca phé sita da c6 thém huong lidu.

1.2.5. Kem tuwoi (whipping cream) va Kem pho-mai (cream cheese)
- Hai nguyén liéu nay dung trong cic cong thirc x5t chdm, kem trang tri, va trong
bai Brownie mix vi.
- Vi Cream cheese:
+ Nén dung loai Cream cheese c6 két cau déo va chac nhu Philadelphia,
Haenim, Kiwifood.
+ Khong nén dung cac loai Cream cheese rat mém nhu Elle& Vire, Emborg, ..
tranh lam kem bi long qua.
+ Khong thay bang pho-mai con bod cudi.
- Vi kem tuoi (whipping cream)
+ Khong nén thay bang kem topping, tranh lam kem bi ngot hon va vi chan
hon, s& anh hudng tdi vi chung cua Brownie.

+ Chon loai kem tuoi c6 35% béo trd 1én.

1.3. Cau tric chwong trinh hoc
Dung vai tén goi “Brownie kinh doanh”, muc ti€u cua khoa hoc nay khong chi la
v 2 v
gitp hoc vién 1am ra mdt chiéc Brownie chuan khau vi nguoi Viét, ma con la cach dé ban

¢6 thé kinh doanh tét mén Brownie nay. Vi vay, tui minh chia chuong trinh hoc thanh

8



Tai ligu khéa hoc: BROWNIE CHUAN KINH DOANH
GV: Linh Trang Savoury Days (https://happie.vn/)
-—-lwu hanh ndi by trong nhom loép hoc-

cac phan tir co ban tdi nang cao, mdi phan cong thirc s& phu hop véi mot kiéu kinh doanh
khéac nhau:

1. Lwu ¥ vé nguyén liéu — dung cu: Ban can doc ki phan ndy, vi nguyén liéu dong
mot vai tro rat quan trong trong huong vi ctia Brownie.

2. Cong thirc Brownie truyén thong: Trong phan ndy, ban s& hoc cach lam céc
cong thirc Brownie vi Socola truyén théng, voi nhiéu phién ban khac nhau dé chon lua,
gom co:

- Cong thirc Brownie co ban, giam duong, it ngot: Cong thirc ndy banh it ngot hon,
dé 1am hon, nhung s& khong c6 16p mat gidy (paper skin). Néu ban khong qua quan trong
viéc phai ¢ 16p paper skin trén mat banh, hay mudn luyén tap tay nghé trudc, thi nén bat
dau véi cong thire niy sé dé thanh cong hon. Ngoai ra, ddy ciing 14 cong thirc dung trong
cac loai Brownie trang tri kem, mix vi, lam thap (nhimng kiéu Brownie khong yéu cau paper
skin).

- Cong thirc Brownie nang cao, dung du duong: Cong thuc nay s€ cho banh co 16p
mit gidy mong (paper skin) theo kiéu dugc yéu thich hién tai. Pay ciling 1 cong thirc c6
yéu cau khat khe nhét. Ban can doc va xem that ki cac ly thuyét, va xac dinh trudce 13 can
lam mot vai mé dé thanh cong, that bai trong 1 — 2 mé dau 1a rat binh thuong nhé.

- Céng thirc xot pho-mai dn kém Brownie: tao thanh combo in kém voi Brownie
truyén théng, giup banh dé an va thom ngon hon.

- Céng thirc Kem trang tri Brownie: Dung dé trang tri va xép topping trén mat banh.

Hoc xong phﬁn nay, ban da ndm dugc toan bo ki thuat lam Brownie truyén théng,
c6 thé lam duoc cac set Brownie kém xdt pho-mai, hodc set Brownie trang tri xinh xan rat
duoc yéu thich.

3. Cong thirc Brownie kem:

Khi d4 ndm viing kién thirc co ban ¢ phan trudc, trong phan ndy, ban s& hoc cach
lam cac loai Brownie kem (2 téng vi: mQt 16p Brownie va mét 16p kem), 1a mot bién tAu rat

duoc yéu thich voi nhitng ban khdng an dugc vi socola qua dam dac.
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Bai hoc huéng dan 4 vi banh: Brownie Cheescake, Brownie Caramel, Brownie
Dubai va Red Velvet Brownie

4. Cach trang tri thap Brownie.

Trong phan nay ban s& hoc cach xép banh Brownie thanh thap kiéu banh sinh nhat,

tmg dung céc dip 1€ tiéc.

PHAN 2. CONG THU'C BROWNIE TRUYEN THONG

Brownie kiéu Au My thuong dugc chia thanh 3 trudng phai:

(1) Brownie kiéu Fudgy: Banh dac, nang, ti 1¢ bo va socola rit cao nén vi cuc ki
ngdy béo, mém am va dam vi socola. Ngoai ra, vi ti 1€ chit béo cao nén banh cling s¢€ bi
cung khi an lanh.

(2) Brownie kiéu Chewy: Luong bot mi nhiéu hon nén banh ¢6 d6 chic va déo dai
hon kiéu fudgy, vi socola ciing kém dam da hon.

(3) Brownie kiéu Cakey: Banh c6 két cau nhe, x6p (hoi gidng banh ga-to) va it vi
socola hon han 2 kiéu trén.

Trong qua trinh nghién ciru cho khéa hoc, tui minh d4 an thir rat nhiéu tiém Brownie
ndi tiéng & Ha Noi, doc phan hoi trong cic group review an udng. Tui minh nhan thay rang,
kiéu Brownie hién tai dugc yéu thich va ban pho bién nhat tai Viét Nam 1a Fudgy Brownie,
tuy nhién két cAu lai hoi khac mot chat. Banh ¢6 do mém am, ngdy béo va dam vi socola,
nhung nhung van phii c6 d9 xop, nhe va hoi déo, chir khong qua diic ngay nhw kiéu
chuén Au, va khong bi qua cung khi dé tu lanh. Tuc 13, banh can dam da hon kiéu Cakey,
nhung phai nhe va x6p hon Fudgy.

Lam ra mot chiéc Brownie nhu vay la muc tiéu cia khoa hoc nady. Vi vay, ban sé
thiy ti 1& nguyén liéu va phuong phap lam banh hoi khac mét chut so véi cac cong thic
trén mang va c6 nhitng yéu cau khat khe hon. Tui minh ciing gidi thiéu cac phién ban cong

thtrc khac nhau dé ban lya chon tuy theo nhu cau.
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2.1. Cong thirc Brownie it ngot — co' ban
* Cong thivc nay c6 wu diém:

- Vi dam da, d6 ngot vura phai, két cAu banh xép nhe, rat vira khau vi. Day la cong
thirc cho huong vi thom ngon va hop véi ngudi Viét nhat.

- Cach lam don gian, khéng c6 nhiéu luu y.

Tuy nhién, vi cong thirc giam dudng nén banh s8¢ KHONG c¢6 paper skin bong dep
trén mit banh (va rudt banh ciing s& kém am hon binh thudng mét chut xiu).
* Cong thwrc nay phu hop cho nhirng ban:

- Khong qua quan trong viéc phai c6 paper skin, muén an banh it ngot, thom ngon.

- Dung lam Brownie mix vi, hodc trang tri thém kem/topping trén mat banh (vi dang
nao mit banh ciing c6 phan trang tri che phu roi nén khong quan trong paper skin).

- M6i tap lam Brownie, mudn lam quen quy trinh trudc khi lam sang cong thire kho

hon.

Cong thuc Brownie co ban c6 dung nguyén li¢u Bo nau (clarified butter), 1a nguyén
lidu ban sé& can chuan bi truéc. Bo ndu khong bat bude, nhung sé giup huong vi banh thom

ngon dam da hon, cach la cling rat d¢, rat nén lam nhé.

2.1.1. Céach lam bo néau — clarified butter (bo ddu)

Luu y: Bo nau duoc nau tir bo dong vat, taich bo mdt phén stta di dé thu dugc bo
nguyén chat. Pay KHONG phai dang bo dau thyc vat ban theo can, gia ré, tai cac ctra hang
Viét Nam, ban KHONG dung bo d6 dé thay thé nhé. Trong 1 s khoa hoc trudc tui minh
goi bo nay 1a “bo dau” nhung vi co nhiéu ban hoc vién nhidm véi loai bo dau thuc vat gia
ré ban san ¢ Viét Nam, nén tir khoa hoc nay minh sua lai tén goi la “bo nau” va tén tiéng
Anh 14 “clarified butter”.

Nguyén liéu (cho khoang 380 — 400 gram bo nau)

500 gram bo nhat dong vat

* Lwu y: Sir dung ndi dé day khi dun.

11



Tai ligu khéa hoc: BROWNIE CHUAN KINH DOANH
GV: Linh Trang Savoury Days (https://happie.vn/)
-—-lwu hanh ndi by trong nhom loép hoc-

Cach lam

1. Cét nho bo cho vao ndi. Can trong luong ca ndi va bo.

2. Bat bép Iira thap nhat cho bo tan chay tir tir. Sau khi bo chay hoan toan, co thé
tang lira 1én mic nho - vira cho bo so6i lin tin, hét bot néu c6. Néu ban ding ndi ¢é mong
va bép rat nong thi chi nén dé lira thap dé tranh bo bi chay nhiéu dudi day ndi nhé.

3. Pun bo trong khoang 10-15 pht téi khi trong lugng ciia ca ndi va bo giam khoang
100 — 120 gram, lac nay khéi luong bo dau thanh pham sé& dat khoang 380 — 400 gram.

Bo dau dat 1a khi hdn hop chuyén sang mau vang cam, dudi day ndi c6 mang chay
xém mong, hdn hop thom mui caramel. Bo chua bi chuyén mau qua sim va khong c6 mui
khét. Luong bo thu dugc 6 thé it hon murc 380-400 gram vi con phu thudc vao hao hyt khi
hét bot va khi d6 bo tir ndi ra bat. Chi can bo dat nhu mo ta 1a 6n.

* Luu y: Khong khudy dao bo trong qué trinh dun dé phan cin lang xudng day noi,
khong 1an vao hon hop.

4. Loc riéng ldy phan bo trong bang riy mat nho hodc vai loc. Bao quan trong hil
thity tinh sach da khir tring, dé ngudi rdi day kin. Bao quan nhiét do phong khoang 7 ngay,
dé ngan mat t lanh ding trong 5 thang.

* Luwu y: Cach 1am bo dau rat don gian, chi cdn dun trén Itra thip dé phan sita bay
hoi hét 1 xong. Tuy nhién, ban can luu ¥ nhitng diém sau dé thanh cong nhé:

- Dung cu: can dung ndi dé day dé nau bo. Néu day ndi qua mong thi s& rat nhanh
néng, lam cho bo bi néng qua va nhanh bi chdy, ¢6 nhiéu cin den & day noi hon.

- Nguyén li¢u: dung bo dgng vat véi ham luwgng béo khoang 80%. Khong dugc
dung be thuc vat (bo Twong An, Meizan, bo thom) vi bo thyc vat s€ nhanh chay hon va
sau khi dun xong mui vi ciing thay d6i nhiéu. Tyi minh da thir v6i nhiéu loai bo ¢ Viét Nam
va khong dung bo TH vi thdy khong ngon bang bo nhap khau.

Néu ban 1am bo bi chay nhiéu, d6i mau nhiéu hodc c¢6 mui khét nhiéu thi can xem
lai nhitng diém trén. Quan trong nhat 13 nhiét khi niu. Néu da dé lira nhoé nhat ma bo van
bi chay thi trong khi nau, thi thoang nén bac ndi ra khoi bép dé ndi bot nong réi méi nau

tiép.
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2.1.2. Cach lam Brownie co ban, it ngot, khong co paper skin
Nguyén liéu (khuon vuéng 20 x 20 cm)

75 gram bo déng vat, khong muoi

75 gram bo nau (clarified butter) - cach lam xem tai muc 2.1.1

170 gram socola nguyén chdt (65-70% cacao)

150 gram trieng ga (khodng 3 qua trieng ga céng nghiép), dé trimg hét lanh vé nhiét
do khodng 25-30°C

Y teaspoon muoi

75 gram dwong kinh trang

75 gram dwong ndu Han Quéc

Y teaspoon tinh chat vani

% teaspoon rwou rum (khéng bdt budc)

75 gram bot mi da dung (bot s6 11)

22 gram bot cacao nguyén chat, khong dwong

Y teaspoon bt ca phé den G7 (khéng bdt bujc)
* Lwu y vé nguyén liéu

- Néu mudn giam cost, ban c6 thé thay mot phan socola nguyén chat bang socola
compound.

- C6 thé thay duong nau Han Qudc bang dudng vang hoic dudng trang, nhung
huong vi s€ kém dam da hon.

- Khong nén gidm duong, tranh lam banh bi kho.
Cach lam

1. Chuén bi:

- Lam néng 16 nuéng & 175 — 180°C trude 15 — 20 phat.

- L6t gidy nén chong dinh 1ong khuédn.

- Can toan b nguyén li¢u khd gom bdt mi, bot cacao, ca phé vao mot au, tron deu.
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2. Pun chay bo trén nhiét thip nhat dén khi bo tan hoan toan, khong nau nhiét qua
cao tranh 1am socola bi chay. Bo chi can vira chay (khoang 60 - 70°C) 1a duoc.

3. Tat bép. Cho toan b socola vao, quiy déu dén khi socola tan hét (hdn hop cudi
cung dat khoang 45 - 55°C). Giit 4&m. C6 thé ngam ndi trong nudc ndéng néu phong lanh.

4. Panh tring (trimg dé & nhiét d phong):

- Cho mubi vao, danh tdc d6 thap téi khi c6 bot khi to n6i 1én, mudi tan hét (khoang
30 giay).

- Cho toan b duong vao, danh & toc do thap khoang 1 phut cho dudng tan tuong
d6i rdi tang dan 1én mirc cao va danh t6i khi trimg dat: Bot khi min, nhac phdi 1én trimg
chay thanh dong ruy bang nho (xem cuy thé tai video bai giang).

* Vi may danh trung Trung Quéc (téc do manh, cac tdc do khong khac nhau nhiéu),
thi ban chi danh tdc d6 1 - 2 trong toan bd qua trinh.

5. Tron hon hop socola chdy véi trimg

- Kiém tra nhiét do, socola dat 40 - 48°C 1a nhiét chuan. Néu hdn hop socola dudi
40°C thi ban bat bép O nhiét thép nhét, khqu cho socola 4m 1én.

* Nhiét do am 40 - 48°C 1a yéu t6 quan trong gitip banh c6 6 mém am chuan nhat.
Socola ngudi hon thi banh s€ khé hon, nén ban hay tuan thu nhié¢t do nhé.

- Vira cho socola, vira danh may & tbc do thap nhét ti khi hdn hop hoa quyén.

6. Cho vani va rum vao, tron hoa quyén bang may hoic bang tay déu dugc.

7. Tron déu bot mi, bot cacao, bot cafe, chia thanh 3 phan. Ray timg phan bot vao
au, danh may & téc do thap nhat t&i khi bot vira hoa quyén. Khong tron qua lau tranh lam
bot bi chai, banh kém x6p.

* Néu ban muén luyén tdp cho cong thirc ndng cao (cé paper skin), thi ¢ buéc ndy
ban cé thé tron bang phéi det, bang ki thudt fold nhé.

Huéng dan chi tiéet vé ki thudgt fold ban xem tai  ddy:

https://happie.vn/course/22/nhap-mon-gato-kem
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* Luu Y vé dé ddc ciia hon hop:
- Khi tron xong, hén hop bot cua tui minh o khoang 25 - 30°C thi co do long nhu
trong video.
- Néu bét ciia ban déic/lodng hon thi ban hdy xem xét cdc khd nang sau ddy:
+ Do ban dung loai socola voi % cacao thcfp hon -> bot loang hon, hoac %
cacao cao hon -> bot dac hon.
+ Néu nhiét dé thcfp hon 25°C thi bot sé dac hon, nhiét do cao hon 30 °C thi
bot sé long hon.
Tat cd cdc triwong hop ndy déu la binh thwong (do thay déi nguyén liéu va do khdc
nhiét do), ban cir do khuén va nuwdng banh tiép, banh thanh phdm van sé ngon.
Con néu ban ding nguyén liéu y hét cong thirc, nhiét dé hon hop ciing dat 25 - 30°
nhe tui minh, ma bot van bi long/ddc hon, thi la do loai bét mi ban dimg, cu thé:
+ Néu bt lodng hon: do bét mi hit nude kém, ban ¢ thé thém tirng chiit bot
mi kho vao, tron cho bot dac lai.
+ Néu bét ddc hon: do bét mi hit mede nhiéu, thi khéng chita dwoc. Ban do
khuén va medng banh nhie binh thuong, banh ra 16 sé hoi ddc hon nhung van dn on.

Lan sau ban déi logi bot mi khdc hodc giam lwong bét mi di khodng 5-10 gram nhé.

8. D6 banh vao khudn, dan phang. Trudc khi nudng banh, ban ¢ thé dat thém do
trang tri (socola, banh quy,..) 1€n tuy so thich.

9. Nudng 175 — 180°C t6i khi xién tim vao, dau tim dinh vun banh kho nhw trong
video bai gidng. V¢ thoi gian nudng dé tham khao:

- Nuéng trong 20 — 24 phut: O giita banh c6 do mém am, hoi mudt nhe (kiéu gooey).
Phui hop vé6i kiéu hop dung thanh thap, dung riéng timg miéng chir khong chong 1én nhau
(tranh 1am banh bi dinh vao nhau).

- Nuéng trong 25 — 30 phat: Banh kho rédo hon, khi cit ra ¢6 thé chong 1én nhau
dugc (phu hop voi kiéu hop dung thanh cao).
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* Lwu y: Trong nhitng mé dAu tién, ban nén nudéng cho banh chin kho réo (dé dam
bao banh khong bi sdng). Sau d6 néu thich ruot banh mém hon thi giam thoi gian nuéng &
nhitng mé sau.

10. Pé banh ngudi hoan toan trong khuon (khoang 3 — 4 gid), sau dé boc kin va dé
vao ngan mat ti lanh tdi thiéu 1 gid nita roi moi cat banh thi 14t cat s& dep, gon gang hon.

Néu banh dé lanh roi ma van bi uét, chay nhao thi do ban nudéng chua chin (do 10

nhiét yéu), lan sau can tang nhiét hodc thoi gian nudng.

* Bao quan:

- Brownie nuéng xong nén dé qua t6i thiéu 6 gio thi huong vi banh s& hoa quyén,
dam da va thom ngon hon khi méi nuéng xong.

- Néu dé banh ¢ nhiét d6 phong mat dudi 30°C: Dung trong 2 ngay

- Nhiét dé banh & nhiét d6 phong ndng trén 30°C: Dung trong ngay

(vi trong banh ¢6 nhiéu bo, socola va it duong nén s& khong dé duoc 1au).

- Bao quan ngin mat ti lanh: 10 ngay. Nhung nén an trong vong 4 ngay dau tién dé
banh twoi médi, thom ngon nhat.

- Ngan da: 1 thang, trude khi an ra dong hoan toan.

- Banh Brownie dé lanh s& ctng hon, tuy nhién banh lanh ciing s& c6 huong vi va do
ngon riéng. Ban c6 thé thir xem banh lanh hay banh 4m hop khau vi minh hon nhé. Néu
mudn in banh néng am, trude khi dn ban vi sdng & cong suat thap khoang 30 — 60 gidy cho

banh néng am tr¢ lai.

2.2. Cong thirc Brownie nang cao — c6 paper skin.
2.2.1 Luu y chung vé hwong vi banh:

Tui minh goi day 13 cong thirc Brownie nang cao, vi n6 ¢ 16p mit gidy méng &
béng (shiny paper skin) rit dugc quan tim gin day va dé 1am ra 16p mit paper skin nay

thi s& can c6 nhiéu luu y trong thao tac hon so voi cong thic s6 (1).
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That ra, d&& dé 1am ra paper skin thi ¢6 1 cach 1a dung nhiéu dudng, bo va socola.
Tuy nhién thanh pham s& rt ngot, banh ning va béo, nén khong hop véi khau vi nguoi
Viét. Do vay tui minh d4 tién hanh thir nghiém nhiéu mé khac nhau dé dam bao banh:
- Vura ¢6 paper skin dep
- Vi ciing it ngot nhét co thé, xép nhe, d& dn va thom ngon hon
=> Do vay, banh s€ kho l1am hon cac cong thirc Brownie cé paper skin hién tai

va cong thirc Brownie co' ban ¢ muc 2.1.

Ngoai ra, v4i cong thirc nang cao ndy, tuy di c6 diéu chinh dé vi it ngot va xdp, nhe,
dé an, ngon hon so v&i Brownie dugc ban pho thong, dai tra & Viét Nam hién tai, nhung
néu so vé huong vi véi Brownie co ban trong phan 2.1, thi banh nang cao c6 paper skin sé
van ngot hon va kém dam da hon. Pay 1a phan ma ching ta budc phai danh d6i dé mat
banh c6 paper skin. Boi vy trong phan trudc tyi minh méi c¢6 101 khuyén 1a cac ban nén
dung cong thirc Brownie co ban cho moi trudng hop khong can paper skin vi vira ngon hon

lai vira dé lam hon.

2.2.2 Piéu kién dé banh cé paper skin dep:

Pé banh 1én dugc paper skin dep, ta cAn dam bao cac yéu t6 sau:

(1) C6 PU PUONG: Cang nhiéu dudng thi cang dé& dat dugc paper skin. Trong
nhiéu cong thirc Brownie kiéu Au, voi mdi trimg c6 thé ding dén 110-150 gram duong.
Nhu vy s& chic chan 1én dugc paper skin nhung banh s& cuc ki ngot. Con & cong thirc
trong khod hoc nay, lugng duong da dugc gidm chi con khoang 60 gram/ trung — day la
lwong ti thiéu cin dung dé banh c6 paper skin va khong thé giam thém duwong néu
mudn banh c6 paper skin.

(2) Khi tron bot xong, dwdng vin con ¢ dang hat nhé li ti chir khong tan hét: day
1a diém khac biét gitta cong thirc tai Happie voi mot s6 cong thie khac. Do cong thirc cia

Happie ciing giam bdt bo va socola, dé banh khong bi qua dic va ngiy, con do xop. Nén
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dé duodng c6 thé giup tao dugc paper skin thi ta chi danh dwong dén khi dwong tan mot
phan va con hat nho li ti, chit khong danh cho dwong tan hét.

Phan nay nghe c6 vé phirc tap nhung ban chi cin xem ki huéng dan trong video va
thuc hanh mét vai 1an dé chinh toc d6 may danh, thoi gian danh trimg va tron bot cho phu
hop 14 s& 6n thoi.

Trong mot s6 mé dau tién, co thé paper skin trén banh cua ban s€ chua dugc dep
hoan hao. Nhung hdy kién tri luyén tdp va nang cap dua trén viéc hiéu 2 diéu kién quan

trong & trén, thi chac chan ban s€ co tién b va paper skin sé dep hon.

2.2.3. Cong thirc Brownie nang cao — co paper skin
Nguyén liéu (cho 1 khuoén vuéng 20 x 20 cm)
135 gram bo déng vit, khéng mudi
175 gram socola nguyén chdt (65% cacao) — c6 thé thay ' lrong bang socola

compound dé dé 1én paper skin hon (banh sé ngot hon mét chiit)

150 gram trirng ga (khodng 3 qua tritng cong nghiép), ¢ nhiét dé phong 25-30°C

Y teaspoon muoi

Y teaspoon tinh chat vani

100 gram dwong trdng (dé dé thanh cong, c6 thé dung dén 150 gram trong nhitng
lan ddu tién)

80 gram dwong vang (co thé thay bang dwong trdng, khong dwoc ting dwong vang)
*luu y:

- dung duwong Bién Hoa, hat dwong khong qua to nhw trong video

- 180 gram la lwong dwong toi thiéu can ding, khong dwoc giam thém

65 gram bt mi da dung (bét mi sé 11)
20 gram bot cacao nguyén chdt khéng dwong

Y teaspoon bot ca phé den hoa tan G7 (khéng bt budc) — khong nén ting lrong
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FLuuy:

- Cong thuc trén day 1a ti 1€ t61 wu nhét dé banh co6 thé 1én duoc paper skin tdt, ban
KHONG ty y thay d6i bat ki nguyén liéu nao, tranh dnh huéng t&i viée 1én paper skin cua
banh nhé. Cong thirc nay khong dung bo nau (claried butter) nhu brownie co ban & phan
trude, tranh 1am anh hudng téi paper skin.

- T6t nhat 13 dung socola 65% cacao. Néu thap hon 65% thi banh khong hong nhung
s& ngot hon. Néu socola trén 70% cacao thi s& dé lam anh hudng t6i paper skin. Khi ding
socola dang hon nhu vay, ban can ting duong nhé (cu thé ting bao nhiéu thi phu thujc &
logi socola ban dung nén minh khong noi chinh xdc duorc, phdn nay ban can tw thir nghiém).

- Khong lam véi lugng qué it vi dé lam mat paper skin. Téi thiéu nén lam 2/3 cong

thirc (2 trimg)

Cach lam

1. Chuén bi:

- Lam néng 10 nuéng & 175 — 180°C trude 15 — 20 phat. Bot tron xong can mang di
nuéng luon nén 10 phai san sang khi bot tron xong.

- L6t gidy nén chong dinh 1ong khuén.

- Can toan b nguyén li¢u kho g@)m bot mi, bdt cacao, ca phé vao mdt au, tron déu.

* Néu ban lam banh vao ngay mua, troi am (do am trén 60%) thi nén bat diéu hoa
dé phong kho rao moi lam.

2. Pun chay bo trén nhiét thip nhat dén khi bo tan hoan toan. Chi nu trén nhiét thap
to1 khi bo vira chay ra (nhié¢t o khoang 60 - 70°C) 1a duoc.

3. Cho toan bd socola vao, quiy déu (khoang 30 - 60 gidy) dén khi socola tan hét.

Sau khi socola tan toan hoan, hdn hop s& & khoang 45 - 55°C. Pé hdn hop cho &
nhiét dd phong. Trong luc cho danh trimg, hdn hop s& ngudi vé khoang 40 — 45°C 1a nhiét

chuan dé lam.
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4. Danh tring:

* Muc tiéu ctia budc nay: danh trimg du bong va duong khong tan hét ma chi tan 1
phan, con hat nhé min i ti nhu hat mudi tinh. Ban xem huéng dan chi tiét trong video nhé.

* Quy trinh danh:

- Péanh tring (nhiét d 25-30°C) véi mudi ¢ toe d6 thap téi khi co bot khi to noi 1én,
mudi tan hét.

- Cho toan b duong vao, danh & mirc thip (mirc 2/5) trong khoang 30 gidy cho
duong hoa quyén twong d6i. Tang tdc d6 1én muc vira — cao (3-4/5) va danh t6i khi trimg
dat. Tring dat 1a khi:

+ S tay vao con thay hat dwong nhé (nhw s& hat mudi tinh) chir khong
phai hat duong to lao xao.
+ Bot khi min, nhac phéi 1én trimg chay thanh dong ruy bang nho.

- Néu hat duodng van to thi ban tiép tuc danh dén khi duong dat nhu mo ta.

* Luu y:

Puwong nhé nhw hat mudi tinh 13 diu hiéu quan trong nhit dé banh c6 paper
skin. Néu ban s¢ tay vao thay dwong di nhé nhw hat mudi tinh rdi, ma trimg van chua
bong dat thi ban ciing dirng lai va tién hanh buérc tiép theo ludén nhé. Banh s& kém xdp
hon mét chut nhung van 1én dugc paper skin.

- V& toc d9 va thoi gian danh ciia may: sé phu thudc nhiéu ¢ timg loai may: cong
sudt cao hay thdp, may cam tay hay dé ban... Vay nén ban sé& can thr mot vai 1an va quan
st tinh trang cia trimg va duong dé diéu chinh. Vi du:

+ Néu trimng bong nhanh ma dudng tan cham -> ha tc d6 thap hon & 1an sau

+ Néu trimg béng chdm ma dudng tan qua nhanh -> ting toc do thém & 1an
sau

+ Cac may danh trimg cua Trung Qudc: toe d6 thuong khong khac nhau nhiéu
giita cac nac -> ban danh tc d6 thap trong subt ca qué trinh s& an toan hon.

+ Pic biét quan trong: ban can dung ding loai dudng c6 ¢& hat nhu tui minh

dung. Vi néu ban dung duong hat to hon thi c¢6 thé s6 luong hat dudng s& it hon (v6i cling
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mot luong dudng) -> it dudng banh van khoé 1én paper skin. Hodc néu ban ding dudng c6

c& hat qua nho thi duong rat nhanh tan, thao tac s& khé hon.

5. Kiém tra nhiét d6 hdn hop bo socola c6 ngudi vé khoang 40 — 45°C khong. Néu
néng hon, ban can khqu déu cho ngudi nhanh. Néu ngudi hon, ban can dun 4m tré lai.
Nhiét d6 nay 1a mot yéu té gitip banh hinh thanh paper skin va dat 6 mém am chuén.

6. D6 hdn hop bo socola con 4m vao hdn hop tring duong, danh tdc do thap nhat
t6i khi hoa quyén hoan toan. Cho vani, trén déu.

7. Ray hdn hop bot kho 1én mat hdn hop, tron déu bang ki thuat fold. Khong danh
may, tranh lam duong bi tan nhanh.

8. Bot tron xong can do khudn va mang di nudng ngay, bot doi 1au thi duong s& tan

hét va dé lam mét paper skin.

* Tém tit bi quyét dé thanh cong — méit banh cé paper skin: can giit cho duong
¢ dang hat nho i ti tir khi danh tring dén khi tron xong bot. bé duoc nhu vay thi ban nén:

- Dung duong c6 hat c6 do to tuong ty nhu duong dung trong video (tui minh dung
duong Bién Hoa)

- Panh trung voi duong vira phai: khong danh qua manh, qué l1au, qua ki vi s€ lam
duong tan nhanh (xem thém hudng dan diéu chinh téc d6 may & trén)

- Trong khi danh trimg nén dung lai kiém tra xem dudng di dén d6 nao rdi dé chinh
tdc d6 may cho phu hop

- Panh tring xong thi cac khau trén sau d6 ciing can nhe nhang va nhiét d6 nguyén
liéu khong bi cao qua. Khong tron qué ki, qua lau s€ lam tan dudng.

* Néu tron xong ma duong da tan hét -> mang di nudng binh thuong, rit kinh nghiém
cho 1an sau. Khoéng rac thém duong hoic tron thém dudng vao hdn hop bot duge vi sé

khong déu, khong hoa quyén, 16p paper skin s& khong déu, khong bong hoic khong phang.
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* Trong nhitng 1an dau tién c6 thé paper skin s& chua dugc dep, ban hiy kién nhin
luyén tap tiép. Dé dé 1én paper skin hon thi ban nén ding socola compound ciing socola

nguyén chét va ting duong, khi ndo lam thanh thao réi thi giam xudng nhu cong thirc sau.

9. Nuéng banh & 175 — 180°C trong khoang 20 — 24 phiit néu mubn an banh mém

am, hoac nudng 25 — 30 phut néu muon an banh kho réo hon.

* Bao quan:

- Brownie nuéng xong nén dé qua t6i thiéu 6 gio thi huong vi banh s& hoa quyén,
dam da va thom ngon hon khi méi nuéng xong.

- Néu dé banh ¢ nhiét d6 phong mat dudi 30°C: Dung trong 2 ngay

- Nhiét dé banh & nhiét do phong ndng trén 30°C: Dung trong ngay

(vi trong banh ¢6 nhiéu bo, socola va it duong nén sé& khong dé duoc 1au).

- Bao quan ngin mat ti lanh: 10 ngay. Nhung nén in trong vong 4 ngay dau tién dé
banh twoi médi, thom ngon nhat.

- Ngan da: 1 thang, trude khi an ra dong hoan toan.

- Banh Brownie d¢ lanh s& ctng hon, tuy nhién banh lanh ciing s& c6 huong vi va do
ngon riéng. Ban c6 thé thir xem banh lanh hay banh am hop khau vi minh hon nhé. Néu
mudn in banh néng am, trude khi dn ban vi sdng & cong sudt thap khoang 30 — 60 gidy cho

banh néng am tro lai.

2.3. Cong thirc x6t pho-mai in kém brownie
X6t ¢6 vi chua diu, ngot thanh, gitip can bang vi cho brownie.
Nguyén liéu
50 gram cream cheese (dé mém)
20 gram sita déc (hodc 15 gram dwong), c6 thé tang/giam theo sé thich
100 gram kem twoi (whipping cream)
30 gram sita twoi khéng dwong (khéng bdt bujc)
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Cach lam

1. Panh cream cheese voi sita dic & tde do thép t&i khi mém nhuyén.

2. Cho tir tir kem twoi whipping vao, danh toc do thap téi khi hoa quyén hét. Dén
day c6 thé dung lai hodc danh tiép tuy khau vi ctia nguoi lam, ban xem thém hudng dan
trong video nhé.

3. Khi x4t da bong dac nhu y mudn, néu ban thich xdt loang va it béo hon thi cho
thém tir tir sita twoi va danh déu, dén khi kem long va d6 béo nhu y thi ding lai.

4. Bao quan: ngan mat tu lanh, stir dung trong 2 -3 ngay.

2.4. Cach lam kem trang tri Brownie
Pé 1am Brownie c6 trang tri thém kem/x4t & trén thi ban ding cong thirc Brownie
co ban (khong c6 paper skin) nhé. Banh vira thom ngon hon, vira tranh dugc viée 16p paper

skin s€ bi ngam am tir kem va bong ra trong qua trinh bao quan.

2.4.1. Cach lam kem pho-mai

Tui minh lgya chon cong thic kem pho-mai (cream cheese), vira ¢6 tac dung giup
kem dimg hon, dé trang tri hon, vira hop véi vi socola dam da ctia Brownie. Néu ban khong
mudn ding pho-mai thi ¢6 thé chi ding kem tuoi, cach danh bong kem tuoi ban xem tai
khéa Banh kem sinh nhat co ban (mién phi) coa Happie nhé:

https://happie.vn/course/106/cach-lam-banh-kem-sinh-nhat

Nguyén liéu

100 gram cream cheese, dé mém nhung van con mdt lanh

20 gram dwong kinh (tang/giam tity khau vi)

100 gram kem twoi, whipping cream (t6i thiéu 35% béo) — giir lanh dén khi diing
Cach lam

1. Panh cream cheese ¢ toc d6 thap téi khi min nhuyén. Cho dudng vao, danh déu.
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2. Panh kem twoi v6i duong téi khi bong gan cimg (c6 chdp kéo theo nhung chop
hoi ngoat xudng).

3. Cho tir timg phan nho kem tuoi vao au cream cheese, danh cho hoa quyén va
cream cheese mém bat. Khi da cho dugc khoang 1/2 lwong kem tuoi, cream cheese dd mém
ri thi toan bd phan kem tuoi con lai vao, danh téc do thap cho hoa quyén va kem bong
cung.

4. Cho kem vao tai bat kem, dé ngan mat t lanh khoang 20 phit cho kem mét va 6n
dinh lai r6i dung. Can dung kem trong vong 1 -1.5 gid, khong dé 1au tranh 1am kem bi chay
nhat.

Céch trang tri banh xem tai video bai giang.

2.4.2. Cdch lam Socola ganache
Nguyén liéu

100 gram kem twoi whipping cream

80 gram socola nguyén chat (65% cacao)

Y teaspoon tinh chat vani
* Luu y:

- Néu ban dung socola c6 % cacao thap hon (dudi 60%) thi can giam lwong kem tuoi
di 10-15% so v6i cong thue.

- Néu ban dung socola c6 % cacao cao hon (trén 70%) thi can ting lwong kem tuoi
1é€n 10-15% so v&i cong thirc.
Cach lam:

1. Kem tuoi dun 4m & nhiét thap nhat t6i khi kem nong 60 - 70°C (c6 nhiéu hoi nong
nhung chua s6i).

2. Tat bép, dd toan bd socola vao, khqu nhe nhang cho tan hét.

3. Cho vani vao, tron déu cho hoa quyén roi cho vao tai bit kem. Cach trang tri xem

tai video bai giang.
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4. Bao quan:

- Ganache 1am xong nén dung ludn, tranh viéc dé ganache bi dong rdi 1am chay lai
nhiéu lan.

- Ganache chua dung hét: ban c6 thé dé ngan mat dung trong 2 tuan, nhung khi dung
s& can lam néng lai & mirc nhiét thap nhat cho chay ra, di kém voi kha nang ganache s& bi
tach béo nén tui minh khong khuyén khich. Ban nén 1am luong vira du roi ding hét luon.

Céch trang tri xem tai video bai giang.

PHAN 3. CONG THUC BROWNIE KEM 2 TANG VI
3.1. Quy tic lam brownie mix vi

Céc vi banh Brownie trong phan nay s& déu gdm 01 16p bat brownie truyén thong
va 01 16p kem vi (pho-mai/hat dé cudi/caramel). Trong tit ca cac cong thic, tui minh s&
ding bat Brownie truyén thong it ngot do dé 1am hon, hwong vi thom ngon ddm da va du
sao thi banh kiéu nay ciing khong cin c6 paper skin. Do vay, ban cin ndm vieng cach lam

Brownie co bén it ngot trudc khi lam sang phan nay nhé.

* V& cach 1am Brownie 2 tang vi:
Céc loai Brownie kem trong phan nay déu lam véi quy trinh nhu sau:
(1) Tron bat Brownie — d6 khudén — nudng chin phan bat Brownie trudc
(2) Chuan bi phan kem, d6 1én phan Brownie (d4 chin & ngudi bét), nuéng
cho phan kem nay chin hodc an lanh néu 14 loai khong can nudng.

Uu diém ctia cach 1am nay 13 giup két cdu banh mém 4m va cac tang banh déu nhau,
mit banh dep. Con mét cach lam khac 1a d6 cac tang chong 1én nhau, vi du Brownie —
cheesecake réi mang nudng chung. Nhung cach lam nay c6 rui ro 1a phai nuéng banh lau
hon dé banh chin han & giira. Khi d6, phdn mat ngoai banh s& dé bi kho hon va mau dé bi
nau ram vang. Cac tang banh ciing s& khong dugce déu va dep nhu cach ma tui minh lam.
Do vy, v6i tat ca banh trong phan nay, minh s& déu lam theo 2 budc & trén. Cac budc nay

déu duoc minh hoa cu thé trong video, ban xem thém trong video nhé.
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* Luu y vé cach biao quan Brownie kem:

- Brownie c6 thém céc 16p kem pho-mai nén can bao quan trong ngin mat ta lanh.

- Néu céan trung bay/van chuyén thi chi dé ¢ nhiét d6 phong khoang 6 — 8 gio tuy
diéu kién bao quan (néng/ mat, am/ khd) vi cac nguyén liéu bo sira/pho-mai rat d& hong.
Banh dé qué 1au bén ngoai c6 thé mat thuong thiy khong sao, n vi binh thudng nhung bén
trong da c6 thé nhiém khuén rdi nén hiy that can trong vé viéc nay nhé.

- Banh bao quan ngin mat ti lanh nén in sém trong vong 4 - 5 ngay dé 16p kem gitr
dugc huong vi twoi ngon nhat.

- KHONG nén cép dong, tranh lam kem pho-mai bi lgn con.

3.2. Cong thirc Brownie Cheesecake (co ban)

bay 1a kiéu Brownie mix vi phé bién va duogc yéu thich nhét, vi cream cheese chua
nhe rat hop véi vi socola dam da. Toan bd luu y quan trong khi lam kiéu banh Brownie
kem ciing & trong bai nay, nén ban can xem ki va thyc hanh bai hoc nay trude khi lam cac
vi khac nhé.
Chuén bi: khuén vuéng 20 cm

Lam néng 16 nuwéng ¢ 175 — 180°C truée 15 — 20 phuit, 16t gidy nén vao khudn .
a, Phan banh Brownie co ban

50 gram bo nhat

50 gram bo nau

130 gram socola nguyén chdt, 65 — 70% cacao

100 - 110 gram trung ga (khoang 2 qua, khong tinh vo)
Y teaspoon muoi

50 gram dwong kinh trdng

50 gram dwong ndu Han Quéc

Y teaspoon tinh chat vani

¥ teaspoon ruou rum
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50 gram bot mi da dung

15 gram bét cacao nguyén chat

Y teaspoon bot ca phé den hoa tan G7
Cach lam

- Tron bot Brownie nhu huéng dan trong bai co ban.

- D6 2/3 lugng bot vao khudn, 1/3 lugng bot con lai cho vao tai bat kem, dé chd &
nhiét 0 phong.

Lam theo cdch ndy ban sé ¢6 mét 16p brownie mong phii trén pho-mai. Néu muon
trang tri kiéu marble, ban cé thé xem tai bai Brownie Caramel hodc Red Velvet ¢ phén sau.

- Nuéng banh ¢ 175°C trong khoang 12 - 15 phut t6i khi banh vira chin thi 13y ra
ngoai.

- Trong thoi gian doi banh ngudi ban di chuan bi 16p kem cheesecake.

b, Kem cheesecake

220 gram cream cheese, dé mém ¢ nhiét dg phong nhung van con mat

50 gram dwong kinh trdng, tang/giam tity khdu vi

Y teaspoon tinh chdt vani

5 gram tinh bot ngo (corn starch)

1 qua tring ga (khodng 50 gram khéng tinh vo), dé ngudi ¢ nhiét dg phong

70 gram kem twoi (whipping cream)

* Luu y:

- Nén dung loai cream cheese c6 két cau déo va chic nhu Philadelphia, Haenim,
Kiwifood. Khong nén dung céc loai cream cheese rat mém nhu Elle& Vire, Emborg,.. tranh
lam 16p kem bi 1éng qué thi kho tao van trang tri dep trén mat banh, hodc lam cho phén
kem bi qua 4m mém.

- C6 thé giam dudng tiy sé thich.

- Khong nén thay kem tuoi bang kem topping.
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- Lugng kem tuoi c¢6 thé gidam néu ban mudn an kem dac hon, hoac néu loai cream
cheese ban dung rat mém thi s& khong can nhiéu kem tuwoi. KHONG ting lwong kem tuoi,

tranh lam kem qua long, s€ kho gitr form.

Cach lam

1. Cream cheese dé mém ¢ nhiét d6 phong, danh tdc d6 thap téi khi min nhuyén.

2. Cho duong vao, danh hoa quyén, vét thanh ddy 4u cho déu. Thém lan luot tinh
chit vani va bot ngo vao, danh déu.

3. Pénh tan tring g, cho thanh 2 — 3 1an, danh hoa quyén rdi cho phan tiép theo.

4. Cho kem tuoi vao, danh tdc do thap cho hoa quyén. Néu ban khong dung cream
cheese gidng tui minh, ban c6 thé cho trudc 2/3 lugng kem twoi, ddnh xong néu thay dic
hon thi méi cho thém.

5. Bao quan: Phan cheesecake nay néu chua dung ngay thi dan nilon sat mat, dé chd

& nhiét d6 phong mat (25°C) tdi da 6 gio, hodc ngan mat ti lanh tdi da 12 gio.

Cach nuwéng banh hoan thién

- Brownie nuéng xong, dé ngudi b6t ¢ nhiét d6 phong, Khi Brownie con hoi 4m thi
dung tay nhe nhang 4n va miét cho banh phing lai va dan sat ra ngoai thanh khuén (thao
tac cu thé xem tai video bai giang). Budc nay giup mit cat ciia banh dep hon.

- D6 phan kem pho-mai cheesecake 1én, dan phang

- Bom ndt 1/3 lugng bot Brownie con lai dé phu kin mat kem.

- Nuéng banh: 175°C thém 15 — 17 phut, ti khi cim tim vao thdy c6 vun banh va
kem pho-mai khé bam vao tam, tdam khong bi udt.

- Cach cat banh tuong tu bai Brownie co ban.

* Cach bao quan: xem tai trang 26
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3.3. Cong thirc Brownie caramel cheesecake
Vi banh nay tuong tu Brownie Cheesecake co ban, nhung c6 thém mot 16p xot
Caramel min, gitip vi banh 4n tuong, ddm da va cao cAp hon. Quy trinh lam banh 1a:
(1) Nau x6t Caramel (c6 thé dung dan trong 3 thang).
(2) Tron bot Brownie, nudng chin. Trong liic doi nudng thi tron phan cheesecake.
(3) Pé Brownie ngudi bdt thi dan phang, d6 16p cheesecake 18n, trang tri véi x6t

Caramel, nuéng tiép cho phan pho-mai chin.

Cong thire (khuén vuong 20 cm)
a. X6t Caramel min
Nguyén ligu (270-280 gram thanh phim)

100 gram dwong kinh trang

50 gram corn syrup (dwong ngo)

30 gram nuoc

100 gram kem twoi (whipping cream)

50 gram bo dong vit, khéng mudi

Y teaspoon muoi

50 gram socola trang nguyén chat (~40 - 44%), khéng bdt budc

> teaspoon va-ni
Luuy

- Nén dung corn syrup dé han ché lai dudng. Ban c6 thé thay 50 gram corn syrup
bang 35 gram mach nha tring hodc glucose syrup.

- Socola tring can dung loai nguyén chat, khong ding socola compound. Néu khong
ding socola trang thi can niu 1én nhiét cao hon (cu thé & cach 1am).

- C6 thé giam bo va kem tuoi néu mudn x6t dic va ddm hon, nhung KHONG ting
thém nira.

- Néu muén caramel bong muot thi ban can tuan thi cac mbc nhiét tyi minh ghi

trong cong thirc. Nén nhét dinh can c¢6 mot cai nhiét ké dé do nhiét d6 caramel nhé.
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Cach lam

1. Can san kem tuoi vao 1 cai ndi nho dé san.

2. Cho dudng, corn syrup va nudc vao mot cai ndi khac, dun & lira vira cho hdn hop
s tir tir. Pun toi khi dudng chuyén nau vang, dat khoang 180 — 185°C thi tat bép, dé cho
1 chut cho ngudi bét.

Luu y vé nhiét d dun dwong: Ban dirng & nhiét cang thdp thi caramel cang sdng
mau, it ding hon va nguwoc lai. Néu muén caramel it dang, ban dun t6i khodng 177 — 180°C,
néu muén vi dang nhiéu thi dun t6i 185 — 187°C. Ban hay dirng & chinh xdc moc nhiét nay
va luu y thém la trong thoi gian cho ngudi caramel sé tiép tuc ddm mau hon chiit nita nhé.

3. Pun kem tuoi trén nhiét thap téi khi c6 nhiéu hoi néng béc 1én nhung chua soi,
dat khoang 60 — 70°C. Budc nay can lam ngay 1ap tirc sau khi dun duong dat, khéng nén
dé duong chd 1au, tranh 1am duong bi dong ctng lai s& rat kho tron.

4. P6 tir tir kem tuoi thanh dong vao ndi duong caramel dang néng. Vira do vira
quiy caramel cho hoa quyén cung kem.

5. Sau khi da tron két kem tuoi, do nhiét caramel d3 nguoi vé khoang 100°C. Néu
caramel nong hon, ban can khudy cho nguoi bét nhé.

Cho bo va mudi vao, quay déu cho tan hét va hdn hop hoa quyén. Luong mubi co
thé cho tir tir theo khau vi.

6. Pun hdn hop caramel trén Itra thap nhat, khudy déu tay va lién tuc, cho t6i khi hon
hop dat lai 100°C. Néu khong dung socola tring, ban nau ti 110 — 112°C.

7. Tat bép, quay caramel nhe nhang trong 1-2 phiit cho ngudi bot vé khoang 80 —
85°C r6i d6 socola tring vao, tron déu cho socola hoa quyén.

8. Cho tinh chit va-ni vao, tron déu.

* Bao quan:

- Caramel niu xong c6 thé dung ludn.

- Néu chua dung ngay, ban dé trong hop kin va bao quan ngin mat ti lanh, ding

trong 3 thang.
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- Caramel khi dé lanh néu bi cting thi c6 thé ding tay bop cho mém lai, hoic vi song

cong suat thap nhat, 10 gidy kiém tra mot lan.

b. Phan Brownie co ban
50 gram bo dong vit khéng mudi
50 gram bo nau

130 gram socola nguyén chdt, 65 — 70% cacao

100 - 110 gram trung ga (khoang 2 qua, khong tinh vo)
Y teaspoon muoi

50 gram dwong kinh trdng

50 gram dwong ndu Han Quéc

Y teaspoon tinh chat vani

¥ teaspoon ruou rum

50 gram bot mi da dung
15 gram bét cacao nguyén chat
4 gram bot ca phé den hoa tan G7 (vi co caramel nén luong bot cafe tang lén, ban

6 thé diéu chinh theo khdau vi nhé)

- Cach lam tuong tu bai co ban.
- Banh 1am xong thi d6 khuon, nuéng & 175°C khoang 12 - 15 phut. Trong lic doi

banh ngudi thi di trdn kem pho-mai.

c. Phian Kem cheesecake
220 gram cream cheese, dé mém ¢ nhiét dg phong nhwng van con mat
50 gram dwong kinh trdng, tang/giam tity khdu vi

Y% teaspoon tinh chdt va-ni
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5 gram tinh bot ngo (corn starch)
1 qua tring ga (khodng 50 gram khéng tinh vé), dé ngudi ¢ nhiét dg phong

70 gram kem twoi (Whipping cream)
Céch lam tuong tu bai Brownie Cheesecake

* Cach nwéng banh hoan thién

- Brownie nuéng xong, dé ngudi b6t ¢ nhiét d6 phong. Khi Brownie con hoi 4m thi
dung tay nhe nhang an va miét cho banh phang lai va dan sat ra ngoai thanh khuon.

- P6 kem Cheesecake 1én, dan phang.

- Bom khoang 30 gram Caramel 1én mit banh, bom ngiu nhién hodc thanh ting dai
song song, tao van bang que/ tim tre.

- Mang banh di nuéng ¢ 175°C thém khoang 15 - 17 phut nita, téi khi banh chin
hoan toan.

Céch cat banh tuong ty Brownie co ban. Cach bao quan: xem tai trang 26.

3.4. Cong thirc Brownie Dubai

Brownie Dubai duoc 1y cam hiing tir mén Chocolate Dubai hot trend khoang 2 nim
gan ddy. Banh gdm mdt 16p Brownie Cheesecake (giéng bai co ban 3.2), va mot 16p kem
hat dé cudi, réi thém mot 16p socola ganache trang tri & trén.

Quy trinh lam banh nhu sau:

(1) Nudng va sdy gion soi kataifi, dé ti lanh.

(2) Lam brownie cheesecake: Tron bot brownie, nudng cho banh vura chin. Dan
phang mat brownie. Tron kem pho-mai, d6 1én banh brownie, nuéng dén khi banh chin.

(3) Lam kem hat dé cuoi.

(4) Brownie cheesecake ngudi hoan toan thi phét kem hat dé 1én, sau d6 di lam socola

ganache dé trang tri mat banh.
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a. Xt ly s¢i kataifi

100 gram soi kataifi

25 gram bo dong vat, lam chay
Cach lam:

1. Cit ngén soi kataifi thanh doan khoang 5-7cm, tach sgi ra that toi.

2. Tron déu bo chay véi soi kataifi.

3. Dan mong ra khay, nuéng 160°C khoang 10 - 15 phut t6i khi vang déu.

Ha nhiét 10 xudng 100°C, siy khoang 30 phut toi khi gion hoan toan. Nhiét va thoi
gian nuéng & sdy s& khac nhau tuy theo 10 nén ban hiy dua vao tinh trang cia soi kataifi
ctia ban dé diéu chinh nhé.

4. Bao quan:

- Pé hop kin va bao quan trong ngin mat ti lanh, nén dung trong vong 2 ngay sau
khi nuéng. C6 thé dé 1én dén 1 tudn nhung cang dé 1au thi soi cang dé am mui ti lanh va
bt ngon hon.

- Néu can lam nhiéu dé dung dan thi ban cap dong ngay sau khi nguoi. Chi ldy ra

luong di dung, trude khi ding sdy lai 100°C khoang 15 - 20 phut.

b. Phan Brownie co ban
50 gram bo nhat
50 gram bo nau

130 gram socola nguyén chdt, 65 — 70% cacao

100 - 110 gram trung ga (khoang 2 qua, khong tinh vo)
Y teaspoon muoi

50 gram dwong kinh trdng

50 gram dwong ndu Han Quéc

Y teaspoon tinh chat vani

¥ teaspoon ruou rum
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50 gram bot mi da dung
15 gram bét cacao nguyén chat

Y teaspoon bot ca phé den hoa tan G7

- Cach lam tuong tu bai co ban.
- Banh 1am xong thi d6 khuon, nuéng & 175°C khoang 12 - 15 phut. Trong lic doi

banh ngudi thi di trdn kem pho-mai.

c. Phian Kem cheesecake (chi lam ¥ lwgng so véi ct brownie cheesecake co bén)
110 gram cream cheese, dé mém & nhiét dé phong nhung vin con mdt
25 gram dwong kinh trdng, tang/gidm tiyy khdu vi
Y teaspoon tinh chdt va-ni
3 gram tinh bot ngo (corn starch)
25 gram tring ga, ¢ nhiét dj phong (danh tan 1 qua trieng roi can ldy 25 gram)

35 gram kem twoi (whipping cream)

Cach lam

- Cach danh kem tuong ty brownie cheesecake co ban.

- Banh brownie nuéng xong, doi ngudi bét rdi an phang mat. Do 16p kem cheesecake
1én trén banh brownie, nudng tiép & 175°C khoang 10-12 phut cho kem chin.

- Poi banh ngudi hoan toan, dé lanh 1-2 gio roi di danh kem hat dé cudi.

d. Kem hat dé cudi va hoan thién

Kem hat d¢ trdn xong nén dung ludn, nén ta can lam xong brownie cheesecake, doi
banh ngudi réi méi bat dau di 1am kem nhé.
Nguyén liéu

80 gram soi kataifi (dd sdy gion, nén lam dm trude khi ding)

160 bo hat dé cuoi (pistachio paste), nhiét do phong
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20 gram mdt ong (tang/giam tuy so thich)
1 nhitm nhé muéi
*Luuy:
- Paste hat dé cudi mua sin, khong tu 1am hoic thay thé béng cac loai paste hat khac.
- Néu khong 1am 16p kem cheesecake, ban co thé gip d6i luong kem hat dé 1én néu

mudn banh day hon nhé.

Cach lam:
1. Tron déu mat ong, mudi voi paste hat dé.
2. Tron nhe nhang hén hop paste hat dé véi soi kataifi. Dan déu phan kem hat dé

nay 1én mat banh, dé banh cho & nhiét do phong trong khi 1am phan ganache trang tri.

e. Socola Ganache trang tri mat banh
Phén trang tri socola ganache tring va xanh 1a khong bat budc, ban co thé chi d6 mot
16p socola ganache den Ién trén thoi nhé.

* Socola ganache trang va xanh

Nguyén liéu

50 gram kem twoi whipping cream

80 gram socola trang nguyén chat

Khodng 5 gram paste hat dé cuwoi (@é pha mau xanh)
Cach lam:

1. Pun kem tuoi ¢ nhiét thip nhat toi khi kem néng khoang 60-70°C.

2. Tat bép, dd toan bd socola vao, khqu nhe nhang cho tan hét.

3. LAy ra khoang 30 gram ganache, tron véi paste hat dé cudi dé tao mau xanh.
* Luu y:

- KHONG tron qua nhiéu paste hat dé cuoi, tranh lam socola bi tach béo.

- Néu mudn mau xanh dam hon, ban c6 thé pha thém mau thuc phém géc dau hoac

mau thuc phém dang bot mau xanh.
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4. Cho ganache vao tai bit kem, dung khi ganache con 10ng.
- Ganache chua dung hét: ban c6 thé dé ngian mat dung trong 2 tuan, nhung khi ding s& can
lam noéng lai & murc nhiét thip nhat cho chay ra, di kém véi kha ning ganache sé& bi tach

béo nén tui minh khong khuyén khich. Ban nén 1am luong vira du rdi dung hét luon.

* Luru y vé hrong ganache tring

- Luong nguyén liéu trong cong thirc di ding dé trang tri khoang 3 - 4 banh vudng
20cm. Néu ban chi 1am 1 khuon thi chi can lam ¥ luong cong thirc 1a dii nhé.

- Néu lam lugng it nhu vay, ban nén lam néng kem tuoi bang phuwong phap cach

thity hodc vi song, khong nén dun vi luong kem qua it s& dé bi chay sat day ndi.

* Socola ganache den (Cdch lam dd hudne dan ki & phan 2.4.2)

Nguyén liéu
100 gram kem twoi whipping cream
80 gram socola nguyén chdt 65% cacao
Y teaspoon tinh chdt va-ni
* Néu ban mudn 1am phan ganache mong hon thi chi 1am % lugng nguyén liéu (nhan tat ca

nguyén li¢u vdi %) nhé.

Cach lam:
1. Kem tuoi dun 4m & nhiét thap nhat téi khi kem néng 60 - 70°C.
2. B6 toan bo socola vao, khqu nhe nhang cho tan hét.
3. Cho va-ni vao, tron déu rdi d6 1én mat banh, cach trang tri xem tai video bai giang.
Phan banh trudce khi trang tri can dé hét lanh hoan toan & nhiét do phong, tranh vi¢c
banh lanh qué s€ lam socola bi dong lai nhanh.
Banh trang tri xong can dé vao ngin mat khoang 2 gid' cho ganache dong lai hoan

toan roi mai cat.
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4. Bao quan:

- Ganache nén dung ngay khi lam xong. Pay 14 lac ganache bong dep nhat, dé cang
lau ganache cang li hon.

- Ganache chua dung hét: c6 thé dé ngin mat dung trong 2 tuan, nhung khi dung s&
can 1am néng lai & murc nhiét thap nhét cho chay ra, di kém vé&i kha niang ganache sé& bi tach
béo nén tui minh khong khuyén khich. Ban nén lam luong vira du rdi dung hét luon.

- Bado quan Brownie Dubai twong ty nhu Brownie Cheesecake va cac loai Brownie

kem khac (xem tai trang 26).

3.5. Cong thirc Red Velvet Brownie

Red Velvet Brownie c6 mdt 16p bat Brownie mau nhung do, bén trén 1a 16p kem
pho-mai, mé phong lai mén banh Red Velvet ndi tiéng. Vi banh nay dugc bién tau tir cong
thitc Brownie cheesecake co ban, chi thay d6i nguyén liéu & phan brownie dé tao ra mau
d6, nén ban xem ki cac luu ¥ tai bai co ban nhé, phan nay tyi minh chi ghi tom tat cach bién
tau.
a, Phan banh brownie red velvet
Nguyén liéu (khuon vuéng 20 cm)

110 gram bo ddng vit khéng muoi

60 gram socola nguyén chdt (65 - 70% cacao)

20 gram socola trang nguyén chat (khéng bdt budc)

100 - 110 gram trung ga (khoang 2 qua trung khong tinh vo)

100 gram dwong tring

40 gram dwong ndu Han Quoc

4 - 6 gram mau thire pham gel (super red)

70 gram bot mi da dung
15 gram bét cacao nguyén chat

Y teaspoon dam tdo do
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*Luuy:
- Dung mau gel do ddm ctia cac hang nhap khau dé banh 1én mau t6t ma khong phai
ding qué nhiéu mau, khéng giy vi dang cho banh.
- Dam téo gitp hdn hop bot am va muot hon, ban rat nén dung nhé. Néu khong co
dam tao thi bo qua chir khong thay bang dam gao, tranh tao vi chua gat.
- Socola trang gitip vi banh ddm da hon, néu khong co thi ban bo qua.
Cach lam:
- Tuong tu brownie co ban
+ Pun chay bo, cho socola den va tring vao tron t6i khi tan chay.
+ Panh bong tring voéi dudng, cho hdn hop socola va mau thyc pham vao,
danh hoa quyén. Ban diéu chinh mau & budc nay luon.
+ Cho bot vao, tron déu.
+ Cho dim téo vao, tron déu.
+ Gitr lai khoang 15 gram bdt , phan con lai d6 vao khuon rdi mang di nuéng
& 175°C trong 18-20 phiit dén khi banh chin. Vi bot brownie red velvet &m hon nén

can nuéng lau hon mot chat. Cach kiém tra banh chin tuong ty cac loai brownie
khac.

b. Kem cheesecake (twong tuw kem cheesecake co ban)
Nguyén liéu
220 gram cream cheese, dé mém ¢ nhiét dg phong nhwng van con mat
50 gram dwong kinh trdng, tang/giam tity khdu vi
Y teaspoon tinh chat vani
5 gram tinh bot ngo (corn starch)
1 qua tring ga (khodng 50 gram khéng tinh va), dé ngudi & nhiét dg phong
70 gram kem twoi (whipping cream)

Céch lam tuong tu bai brownie cheesecake
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* Trang tri va nwéng banh hoan thién

- Brownie nuéng xong, dé ngudi b6t & nhiét do phong. Khi brownie con hoi am thi
dung tay nhe nhang an va miét cho banh phang lai va dan sat ra ngoai thanh khuon.

- D6 kem pho-mai 1én, dan phang mat, bom bot brownie d6 (da dé riéng trong budc
tron bdt) 1€n mat banh, dung tdm tao hoa van (cach lam xem tai video bai giang).

- Nuéng banh & 175°C thém khoang 15 — 20 phit cho banh chin hoan toan. Phan
cheesecake nay co thé ciing can nudng lau hon thong thuong, ban hay kiém tra banh khi
nudng gan xong va tuy vao tinh trang banh ma liy banh ra khi banh da du chin nhé.

- Cach cit banh tuong ty Brownie co ban. Cach bio quan: xem tai trang 26

PHAN 4. LUU Y KHI LAM THAP BROWNIE

Ban xem chi tiét cach lam thap tai video bai gidng, tai li¢u chi nhéc lai mét sd luu v
quan trong.

4.1. Lwu y vé dung cu - nguyén liéu

- Nén dung cong thirc brownie co ban dé 1am thap dé nhanh, tién va ngon hon (vi
thap khong can paper skin).

- Cit cac vién brownie kich thudc khoang 4cm. Kich thudc c6 thé ting/giam tiy vao
kich thudc cua thap va so thich cua ban, nhung nén cit cac vién déu nhau dé thap duoc déu,
dep nhat, cac vién nho thira ra dung dé cho vao gitra thap.

- Topping trang tri: Thap brownie khong can trang tri cau ki, chi can dung mot lugng
vira phai hoa qua tuoi, banh keo, topper theo chu dé dé lam diém nhan.

+ Socola ganache (d4 huéng din ki trong bai Kem va x4t trang tri brownie
co ban)
+ Banh, keo, hoa qua tuoi.

- Dung cu cb dinh: Ban c6 thé dung socola compound 1am chéy, hodc que xién dé

c¢d dinh banh. Néu dung que xién, ban can luu y ki voi nguoi nhan dé ¢am bao an toan khi

-

an.
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4.2. Cach buéc 1am thap cho ngudi méi bit dau

- Buéc 1: Xéac dinh miu thap (hinh dang ctia thap) va kiéu trang tri (1am socola chay
hay tao van socola).

- Budc 2: Xép cac vién banh 1én dé dinh hinh. Khi g& thap ra, ban nhé dé riéng cac
vién banh theo ting ting nhé.

- Buéc 3: Trang tri 1én cac vién banh trude (néu can).

- Budc 4: Xép lan luot timg ting, ¢ dinh bang socola compound hoic bang que
Xién.

- Budc 5: Trang tri hoan thién véi cac loai topping.

PHAN 5. GQI Y CHIEN LUQC KINH DOANH BROWNIE

Brownie dang tré nén ngay cang phé bién va duoc yéu thich hon & Viét Nam, dac
biét 1a voi cac ban tré, nhitng ngudi co khau vi c&i mé va dé chép nhan véi cac huong vi
mo&i la hon. Tuy rat ¢6 tiém ning nhung dé kinh doanh Brownie hiéu qua va bén viing thi
s& c6 nhiéu yéu t6 can can nhic. Vi Brownie khong phai 14 loai banh "an hang ngay" nhu
banh mi hay banh bong lan, va diéu nay anh hudng truc tiép dén cach ban xay dung san
pham, dinh gi4 va ban hang.

Trong tai liéu nay, minh s€ chia sé cach dé ban hiéu ding vé thi truong brownie, xac
dinh khach hang muc tiéu, xay dung chién lugc san pham phu hop va dinh vi brownie nhu

madt mon do trang mié€ng cao cap dé co thé toi uu hi¢u qua kinh doanh va 1gi nhuan nhé.

5.1. Hiéu diing vé thi trudong banh Brownie tai Viét Nam

Trude khi nghi dén viéc 1am brownie ban, ban can hiéu rd mot diéu: Brownie hién
tai & Viét Nam van chua phai 1a mén banh duoc mua hang ngdy, thudng xuyén giong nhiéu
loai banh khéc. Va day chinh 1a dic thi quan trong nhat anh hudng dén toan bo chién luogc

kinh doanh cua ban.
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Cic dic diém hanh vi ciia khdch hang Vigt Nam khi mua brownie:

- Tan suat mua thap: Khach hang Viét Nam hién tai vin chua mua brownie mdi ngay
nhu nhiéu loai banh ngot dé an vt khac. Ho thuong mua theo dip - khi thém moén ngot dac
biét, khi mudn thudng cho ban than, khi cin qua ting.

- Khong phai nhu cau thiét yéu: Vi du banh bao, banh mi hay banh bong lan trimg
mudi ¢ thé 13 mén in sang hodc trang miéng hang ngay. Con Brownie hién van duoc coi
1a "mén xa xi" - dn vi mudn, khong phai vi can.

- Gia tri cam xuc cao hon gia tri no bung: Nguodi ta mua brownie vi trai nghi¢m - vi
huong vi socola dam da, vi két cAu mém am tan chay, vi cam giac dugc "chiéu chudng ban
than". Ho khong mua vi d6i hay can phai an.
=> H¢ qua: Brownie cin dwgc dinh vi nhu mén trang miéng cao cip, vi sao?

Vi brownie khong phai hang tiéu ding hang ngay, ban KHONG THE bén theo chién
lugc "gia ré - s6 lwong 16n" nhur banh mi. Thay vao dé, ban can:

+ Tap trung vao CHAT LUGNG vuot troi: Vi phai that sy ngon, khéc biét,
dé khach sin sang chi tra cao hon.

+ Tao ra GIA TRI CAN XUNG: Khoéng chi ban mot miéng banh, ma ban mot
trai nghiém, mot cam giac dac biét.

+ DPinh gia phii hop véi gia tri: Brownie t6t phai c6 gia CAO HON béanh bong
lan, banh quy thong thuong.

5.2. Nghién ciru & xac dinh khach hang muc tiéu

Viéc hiéu rd khach hang cua ban 1a ai, ho can gi, va ho sin sang tra bao nhiéu la nén
tang dé xay dung san pham & kinh doanh bén viing.
5.2.1. Tai sao phdi nghién ciru khdch hang truée khi lam san pham?

Nhiéu ngudi c6 thé nghi: "Minh ¢ cong thirc brownie ngon, 1am rdi ban thoi."
Nhung thyc t&, mot cong thirc ngon chua du dé ban dwoc 1au dai. Vi du: Ban c6 thé 1am

brownie siéu premium - ding socola Valrhona, bo Phap, hat 6c ché Uc - nhung néu khach
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hang ctia ban chi cAn murc "dt ngon" véi gia hop 1y dé mua thudng xuyén, thi ban s& khong

duy tri dugc doanh thu.

Nguoc lai, néu ban lam brownie qua don gian trong khi khach hang khu vyuc ban

dang tim kiém brownie cao cap, doc d4o, ban ciing s€ bi bd qua.

Vi vy, trude khi quyét dinh cong thirc va gia ban, ban can tra 10i 3 cau hoi:

Khéch hang muyc ti€u cua toi 1a ai?
Ho dang tim kiém brownie nhu thé nao?

Ho san sang chi tra bao nhiéu?

5.2.2. Phan tich cdc tép khdch hang tiém ndng cho brownie

* Nhom 1: Nguoi tré 18 - 35 tudi - Ngwoi tiéu ding chinh

bac diém:

Nhu cau:

Thich trai nghiém moén méi, theo trend

Quan tdm dén visual (hinh anh dep dé chup anh)

Sén sang chi tra cao cho chat lwong, huwong vi (d0 ngon) va trai nghiém
cam xuc

Mua theo dip: khi thém, khi budn, khi mudn thuong ban than, khi lam qua

Brownie phai NGON THAT SU
Hinh thtrc bat mét, dong géi dep
C6 su khac biét so voi brownie thong thudng (vi doc dao, két cau dic biét)

Gia cao van mua néu cam thay dang tién

Chién lugc phu hop:

Tap trung vao chat lugng va hinh anh
Pa dang hoa huong vi - khong chi co ban truyén thng (classic)

Pau tu vao content marketing (anh dep, video cit banh, review tir khach)

* Nhém 2: Khach hang doanh nghiép

bac diém:
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- Quan cafe, tiém tra stra, nha hang can mon trang mi¢ng dé ban

- Céc su kién, workshop can mon trang miéng

- S6 lugng on dinh, giao ding han
- Chét luong dong déu
- Gia hop Iy khi dat s6 luong 16n
- Huong vi an toan, dugc nhiéu ngudi chap nhan
Chién lugc phu hop:
- Tao menu riéng cho nhom khach hang nay véi gia si
- Pam bao quy trinh san xuat chuan
- Ut tién vi truyén thong hodc cac vi pho thong, dé ban
Nhoém khach hang nay thuong bi bé qua nhung lai ¢6 thé mang lai doanh thu 6n dinh
hon rat nhiéu so véi khach 1é, vi ho dit hang thuong xuyén véi sb lugng 16n. Nén néu ban
c6 thé tiép can nhom khach hang nay thi day 1a mot nhom cuc ki tiém nang, khong nén bo
qua.
* Nhém 3: Khach hang mua qua ting - Cao diém theo miia
Pac diém:
- Mua vao cac dip dac biét: Valentine, 8/3, 20/10, Giang sinh, sinh nhat
- Quan tam nhiéu dén bao bi, trinh bay hon 1a huong vi
- Ngan sach linh hoat - sin sang chi nhiéu néu qua dep
Nhu cau:
- Dong goi dep theo yéu cau, c6 thé kém thiép, 10i nhin
- Set qua c¢6 nhiéu ¢&, nhiéu lya chon
- Giao hang dung gio (vi 1a dip ddc biét nén diém nay quan trong)
Chién lugc phu hop:
- Chuan bi trudc cho cac mua cao diém

- Thiét ké bao bi riéng cho qua ting
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- Tao cac san phém/ set theo mure gia khac nhau (vi du: 200k, 300k, 500k...)
dé khach dé chon

5.2.3. Cdch nghién ciru nhu cau thiee té
Pimg chi ngdi doan mo. Dé hiéu dugce thi trudng va khach hang thi ban — chi tiém
— s& can danh thoi gian nghién ctru thi trudng mot cach bai ban. Dudi ddy 1a mot sé cach
don gian ma ban c6 thé ap dung, ké ca khi ban chua c6 kinh nghiém kinh doanh hay nghién
ctu thi truong.
* Cach 1: Poc phan hdi thue té
- Vio céac group review an udng, tim bai viét vé brownie
- Xem video review brownie trén TikTok, YouTube
- Poc phan hoi dé ghi cha cac diém lién quan dén so thich, yéu cau ctia ngudi ding
nhu:
+ D0 ngot (it ngot? vira phai? ngot dam?)
+ Két cAu yéu thich (dm mém? dic sét? co paper skin?)
+ Ky vong vé gia (khach phan nan dit ¢ murc gia nao?)
+ Piém trir thudng gip (qua ngot, qua kho, qua nho...)
Vi du: Néu ban thay nhiéu phan hoi "brownie ngon nhung qua ngot, an khong hét",
thi ¢ thé c6 mot “15 héng” cho cac loai brownie it ngot hon va day chinh 1a co hoi cua ban.
* Cach 2: Thir nghi¢m thi truéong — tim hiéu cac sin phim cia tiém khac
- Mua brownie tur 5-7 tiém khac nhau trong khu vuc cua ban (hodc céc ti¢m online
dat hang)
- An thir va ghi chu:
+ Vi: ngot/dang ra sao? socola dam khong?
+ Két cAu banh: 4am? kho? dai? mém tan?
+ C& banh & gia: bao nhiéu gram? gia bao nhiéu?

+ Bao bi: don gian, binh thuong, cau ki?
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- béanh gia diém manh/yéu cua tung ti¢m: dya trén phén thtr nghi¢ém trén, ban co thé
rt ra cac két luan vé nhitng diém quan trong nhu:
+ Brownie cua minh s& KHAC GI so véi ho?
+ Minh s& t6t hon ¢ diém nao?
+ Gia ctia minh sé& dinh & dau trong khung gia thi truong? va dé phu hop véi
d6i twong khach hang muyc tiéu ctia minh?
Luu y: Nghién ctru d6i tha khong phai dé copy, ma dé tim ra "diém khéc biét" cia

riéng ban, thir s€ khién ban “bat 1én” so véi céac tiém (déi thu) ngang tam.

5.3. Chién lrge sin phim & Menu brownie
Brownie khong phai mén an hang ngay, vi vay chién lugc menu phai dugc thiét ké
dé tao sy m&i mé, FOMO (tao su khan hiém), va phu hop véi dac thu bao quan ngén han
cua banh.
5.3.1. Nguyén tac xdy dung menu brownie
- Khong nén c6 qua nhiéu vi cting luc: Khac véi tiém banh bong lan hay banh mi c6
thé 1am chuc loai 1 ngdy, voi brownie ban chi nén tap trung vao 2-3 vi mdi dot. Ly do:
+ Tranh ton kho (brownie han diing ngén)
+ Tao cam giac "dic biét" cho mdi vi
+ D& quan 1y chét luong
+ Xoay vong menu dinh ky: Thay vi ban c¢6 dinh, hdy thay d6i vi theo tuan
hodc theo thang. Vi du:
o Tuan 1: Truyén théng + Caramel mudi
o Tuan 2: Red velvet + Cream cheese
o Tuan 3: Dubai + truyén thong
Loi ich: Khach hang ludn c¢6 cam gidc "phai mua ngay kéo hét". Va ho s& follow/

theo ddi ban thudng xuyén hon dé biét tuan nay c6 vi gi.
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Luu y: dé an toan thi ban c6 thé ludn c6 vi "truyén thong (v6i x6t kem)" lam nén:

Bén canh cac vi mdi, vi banh truyén théng nay s& danh cho nhitng khach khong thich mao

hiém hodc luén yéu thich vi banh co ban dic trung.

5.3.2. Cdc loai san pham brownie ban cé thé bdn

Mot s6 loai san pham khac nhau tir Brownie ma ban c6 thé can nhac lam dé da dang

menu, bén canh viéc lam cac vi khac nhau la:

Hop brownie voi s6 miéng khac nhau

Set qua tang: Brownie + thiép + tai dep: T4p trung vao cac dip: Valentine,
8/3,20/10, Noel

Thép brownie: San phém dac biét cho tiéc, sinh nhat, su kién

Menu theo mua (seasonal): ¢6 thém 1 s6 loai hwong vi hodc trang tri ddc

biét theo cac mua: vi dyu mua hé c6 hoa qua, mua dong thém gia vi am

5.3.3. Chién lwgc "mé dat hang dinh ky" - Phu hop voi dac thu brownie

Vi brownie ¢6 han ding ngan va khong phai hang tiéu dung hang ngay, viéc "mo

order dinh ky" 1a chién lugc thuong hiéu qua va tranh dugc ton kho.

Cach van hanh:

+ Thong bao & nhan dit hang trudc 2-3 ngay. Pong dit hang khi da sé luong

ban c6 thé 1am

+ Lam béanh trong 1-2 ngay, giao theo ngay gid da hen

Loi ich cua viéc md dat hang dinh ki nay la:

+ Kiém soat duoc san lugng - khong lo ton kho
+ Tao FOMO (Fear of Missing Out) - khach phai theo ddi dé khong bo 1&

+ Sap xép thoi gian san xuat hop 1y - khong bi qua tai

Luu y quan trong:

+ Chién luoc nay PHU HGP NHAT cho giai doan dau hodc khi ban lam mot

minh/team nho
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+ Khi d3 c6 quy mé 16n hon, ¢6 nhu cdu déu din hon va c¢6 nguoi cing 1am,
ban nén chuyén sang mé hinh "dat hang lién tyc" dé ting doanh thu
+ Pimng lam dung FOMO qué l4u - néu khach lac nio ciing mua khong duoc,

ho s€ chuyén sang mua cho khac

5.3.4. Phat trién san pham bé tro
Ding chi ban brownie. Hay nghi vé nhiing san pham di kém dé ting gi tri don hang,
vi du nhu:
+ Combo brownie & d0 ubng: Brownie + ca phé cold brew, brownie + tra sita
+ Set brownie & kem lanh: Mot miéng brownie néng + mot mudng kem lanh
1a set ludn ban rat chay ¢ cac nuéc Au My. Néu ban co cira hang va c6 diéu kién ban

duogc set nhu thé nay, hily can nhac nhé.

5.4. Chién lwgc truyén thong — marketing
Vi brownie khong phai nhu cau thiét yéu, khach hang khong mua vi "ré" ma mua vi
"d4ng tién". Nhiém vu ctia ban 1a 1am cho brownie ctia minh trong, nghe, va cam thay dang
gia hon han cac loai trang miéng thong thuong. Chién luoc truyén thong s& can tap trung
vao viéc tao ra "gia tri cam nhan" cao, dé khach hang théiy la banh dang tién mua.
MGt s6 goi ¥ vé cdch ting gid tri cam nhén:
* Visual xuat sic
- Brownie ban dugc nhiéu hay khong phu thuéc NHIEU vao hinh anh. Khach nhin
théy anh trude khi ném vi, cho nén ban c6 thé:
+ Chup can canh rudt banh: Cho thiy két cAu mém am, socola tan chay
+ Chup khi cat banh: dé thay bén trong brownie nhu thé nao
+ Chup v6i anh sang ty nhién, anh rd, sang dep
+ Pau tu chyp anh chuyén nghiép: Néu c6 ngan sach, nén thué tho chuyén

nghiép chup cho 1 bo anh san pham dep dé dung lau dai
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+ Quay video ngin, vi du: Video cit brownie, thdy phan 4m mém, dam vi
thom ngon bén trong

* Ké ciu chuyén san pham (Storytelling)

- Pumg chi viét "Brownie socola 50k". Hiy ké 1 cau chuyén dé cung cap thém cac
thong tin vé san pham cho khach hang, va qua d6 nang cao gia tri banh ctia minh.

Vi du: "Brownie fudgy ctia minh lam tir socola den 70% Bi, két hop bo lat Anchor
cao cap, nhiét do & thoi gian nudng duge cin dén timg phut dé gitr d6 Am mém hoan héo.
Mbi miéng banh mang dén vi socola dam da, ngot vira phai, tan chay trén dau ludi. Hoan
toan khong c6 phu gia, huong lidu cong nghiép hay chit bao quan. Chi c6 sy tan tim cia
nguodi lam tao nén huong vi riéng biét cho chiéc banh."

- Cau chuyén nhu thé nay s& gitp khach hang:

+ Hiéu tai sao gia banh cao hon (vi ding nguyén liéu tbt)
+ Cam thay dang tién (biét dugc sy cong phu)
+ Tin tudng (minh bach vé nguyén liéu)

* Tao ly do mua ngay:

Vi brownie khong phai nhu cau thiét yéu, nhiéu khach s& nghi "dé khi nao thém rdi
mua". Ban can tao 1y do dé ho mua NGAY, vi du:

+ "M¢ order gidi han 20 hop thoi a - ai dat sém minh wu tién trude nhé!"
+ "Brownie salted caramel chi 1am tudn nay thoi, tuan sau s& 1 vi khac"
+ "Pre-order trudc 48h dé dam bao c6 chd nhé!"

Nhitng ciu nay tao cam giac "khong mua bay gio thi khong con", khuyén khich hanh

dong nhanh.

5.5. Lwu y vé dinh gia Brownie
Trong chuong trinh da c6 bang tinh gia cost ciia banh. Tuy nhién, ban dung chi dua
vao bang cost ndy (roi nhan voi hé sb 10, vi du 2-3 1an) dé tinh gia ban cua banh. Ma hay

can nhac thém ca céc yéu to sau:
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* So sanh véi mit bing thi trueong

Hay xem gié cua ban c¢6 phu hop véi thi truong va phu hop véi khach hang ctia ban
khong? Brownie ctia ban ¢ phan khuc nao? Pdi thu dang ban gia bao nhiéu? Khach hang
ctia ban sin sang mua & tam gia bao nhiéu. Néu ban thiy banh ctia minh c6 nhiéu diém dic
biét hon va khach hang c6 kha nang chi tra cao, hdy manh dan dat gia cao phu hop voi gia
tri cia banh nhé.

* Lwu y quan trong vé Kich ¢& va gia tri cim nhin

Mot s6 tiém dé co thé chia brownie ra rat nhé va ban theo hop 4 miéng voi gia thap
(vi du 100k/hdp 4 miéng nho). Chii tiém c6 thé nghi 1a 1am thé thi “trong c¢6 vé ré” nhung
lai tao ra van d¢ 1a c6 thé lam cho khach hang cam thay hut hang khi mua. Vi miéng banh
nho nén cam gic “khong dang tién”. Ngoai ra, chia nhé ra nghia 1 can nhiéu bao bi hon,
nhiéu tem nhén hon — ting chi phi bao bi.

Vay nén: Hay can d6i va ban brownie vai size du 16n dé khach cam thay "déang dong
tién". Mot phan banh to ¢& 80-100g gia 70k sé& tao cam giac hai 10ng hon 4 miéng 40g gia
100k.

Toém lai, cling nhu cac mén banh khac, dé kinh doanh brownie thanh cong thi cong
thirc ngon, hwong vi banh khac biét 1a mot loi thé, nhung ngoai ra ban s& can thém ca cac
kién thirc kinh doanh nita, bao gdm:

e Hiéu dung dic thu cta brownie: khong phai mén mua thudng xuyén hang ngay

=> Pinh vi brownie nhu mén cao cap, khéng ban gia ré

e Nghién ctru ki khach hang va thi truong trudce khi bat dau.

e Xay dung chién lwgc menu linh hoat, xo0ay vong vi

e Tao gia tri cam nhéan cao qua hinh anh va ké chuyén (storytelling)

Brownie ¢ Vi¢t Nam hién tai 1a mon mang lai CAM XUC, khong phai chi 1a méon
an no bung. Khach hang tra tién cho trai nghiém, cho cam giac duoc chiéu chuong. Hay tao
ra san pham xung dang voi diéu do.

Chtc ban kinh doanh thanh céng!
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