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* Ghi chu vé don vi cin dong
1 teaspoon (tsp) hay 1 thia cafe tuong duong 5 ml
1 tablespoon (tbsp) hay 1 thia canh twong duong 15 ml

Khi ding bo thia tsp, tbsp dé dong nguyén liéu ¢ dang ran, tuy vao loai nguyén liéu ma
quy ra gram s€ khac nhau, vi du

1 tsp bot mi = 3 gram

1 tsp bt tra xanh = 2 gram

Do vay nén can bang thia s& chinh xac hon.
Gidi thiéu cu thé vé bo thia ndy va cac dung cu, nguyén liéu khac c6 tai Khoa hoc Nhap
mon Nguyén liéu — Dung cu lam banh (khod mién phi) tai Happie:

https://happie.vn/course/26/nhap-mon-dung-cu-nguven-lieu-lam-banh

PHAN 1. CONG THUC VO BANH
1. V6 banh vi dwong thét ndt
Nguyén liéu (cho 4 v6 banh dwong kinh 16cm)
* Hon hop wot:
250 gram miede cot dia (6 VN ding coconut cream, nwée ngodi ding coconut
milk)
120 gram sita twoi khong duong
2 qua trieng ga (60-65g/ qua néu cdn cd vo)
50 gram dwong thot not (nén ding dwong dang sét)
1 tablespoon (15ml) dau dn
1/2 teaspoon (2,5ml) tinh chdt vani
% teaspoon mudi
* Hon hop kho:
125 gram bot mi s6 8 (bot lam banh ngot/ cake flour)
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125 gram bot nang (tapioca starch)

* Thém vao sau khi u:

3/4 teaspoon baking powder (bot no)

3/4 teaspoon baking soda (mudi no)

(Pé c6 % teaspoon, ban ding thia 1/4 teaspoon + 1/2 teaspoon nhé)
* Luu y:

- Néu mudn banh déo dai, gion hon, ban ting ti 1é bot ning, giam bot mi (chi can
dam bao tong luong bot kho 14 250 gram).

- C6 thé diéu chinh ti 1€ nudc cOt dira va sira tuoi theo khau vi, chi can dam bao
tong lugng chat 1ong 1a 370 gram.

- Nén dung bép hdong ngoai hoidc bép ga, tranh dung bép tir vi nhiét bép tir
tang/giam khong 6n dinh nén dé 1am banh bi chay

- Dung chao chéng dinh dé day dé trang banh.
Cach lam

1. Tron déu toan bo nguyén lidu udt.

2. Cho phan bot kho vao 4u, tron toi khi hoa quyén hoan toan véi hdn hop uét.
Chura cho bot né, mudi né & budc nay.

3. Boc kin 4u, dé bot nghi khoang 30 phut. Néu dung hoan toan bot ning thi bo
qua budc dé nghi.

4. Khi b6t da nghi dua, ray bt nd va mudi nd vao, tron téi khi vira hoa quyén. Ray
lai hon hop cho min muot.

5. Lam noéng chao trén lira vira (nhiét d6 chao khoang 200 - 210°C), tién hanh
trang banh, nuéng banh nhu hudng dan trong bai hoc.

* Ban xem ki video huéng dan trang banh dé biét cach diéu chinh nhiét chuan
nhe.
* Bao quan:

- Banh sau khi hoan thién nén an trong ngay dé c6 huong vi thom ngon nhét.
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- Néu chua an hét, boc kin va dé trong ngan mat ti lanh duoc 2 — 3 ngay, khi an

quay vi song khoang 20 — 30 gidy cho banh mém lai. Pé cang lau banh s& cang bo va

kém ngon hon.

2. Vé banh vi 14 dira

Nguyén liéu (cho 4 v6 banh dwong kinh 16cm)

milk)

* Hon hop wét:

250 gram nuoc cot dia (o VN dung coconut cream, nuwoc ngoadi dung coconut

120 gram sita twoi khong duong

40 gram ld dira/ ld nép twoi (pandan leaves), rira sach

2 qua trimg ga (60-65g/ qua néu cdn cd vo)

50 gram dwong vang (hodc thay bang dwong kinh trang)

I tablespoon (15ml) dau dn

1/2 teaspoon (2,5ml) tinh chdt vani

2 giot tinh chat la dira dé banh thom hon (khdng bat budc)

s teaspoon muoi

* Hon hop kho:
125 gram bét mi s6 8 (bot lam banh ngot/ cake flour)
125 gram bot nang (tapioca starch)

* Thém vao sau khi u:
3/4 teaspoon baking powder (bot no)

3/4 teaspoon baking soda (mudi no)

Cach lam
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- Tron déu hdn hop sira tuoi va nudc cot dira, lay mot phan ra xay nhuyén voi 14
dua, loc lay nudc cot.

- Céc thao tac con lai tuong tuy banh bo thét nét.

PHAN II. CONG THUC NHAN BANH
1. Nhan dira s¢i
Nguyén li¢u
200 gram duwa ngo
60 gram duong
60 gram nudc
Y5 teaspoon me rang
1/8 teaspoon tinh chat vani
Cach lam:
1. Cho dwra nao, duong, nudc vao chdo. Sén dura trén Itra nhé vura té1 khi duong
tan hét, kho rdo, dira ngdm dudng va trong lai. T4t bép, dé dira ngudi bot.
2. Thém tinh chit va-ni va mé rang, tron déu.

* Bao quan: Nhan dira boc kin, dé trong ngian mat ti lanh, ding trong 2 — 3 ngay.

2. Nhan cadé:
Nguyén liéu
2 long do trung ga (18-20 gram/ long do, can du lwong)
30 gram duong
5 gram bot sw tir (néu khéng ding thi thay bang bét ngd/ corn starch)
5 gram bot ngo
Y% teaspoon mudi
200 gram sira tuoi

Y teaspoon tinh chat va-ni
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* Bot su tir 1a bot “Lion Custard”, nén dung loai trong hop thiéc co6 nhan mac day du vi
cac loai bot dong ti nho doi khi c6 thé 1a bot kém chat lugng, s& anh hudng téi huong vi

nhan banh.

Cach lam:

1. Panh 10ng do trimg, duong va mudi voi khi long dé bong va chuyén mau vang
nhat.

2. Thém bot su tir va bot ngd, khudy t6i khi hoa quyén min muot.

3. Cho tur tir stra tuoi, tron téi khi hoa quyén hoan toan.

4. Khuay hdn hop trén Itra vira t6i khi co hoi néng bdc 1én thi ha lira nhé hon.
Tiép tuc ndu t6i khi hdn hop sét lai, ném thir théy kem da chin, khong con vi bdt séng
hay mui tring tanh.
- Néu thiy con vi bot hay mui tring nhung kem dé dic, ban thém sita cho kem lodng ra
roi nau tiép trén ltra nho t6i khi kem chin.
- Néu hon hop sét qué nhanh, 14n sau nau ban nén ha lira nho hon.
- Sau khi nau xong néu théy kem Ign con, ban dung may xay min lai 1a dugc nha.

5. Cho kem trimg ra bat, dan nilon sat mat kem va dé ngudi hoan toan

* Bao quan: Kem boc kin, dé trong ngan mét ta lanh, dung trong 2 — 3 ngay.



