Tai liéu khéa hoc: BANH TROI TAU & CHE SAN NONG

GV: Linh Trang Savoury Days (https://happie.vn/)
--- luwu hanh ngi by trong nhom lép hoc ---

* Ghi chi vé can dong nguyén liéu

- Nén ¢6 can dién tir dé can nguyén liéu chinh xac

- Pon vi dong teaspoon/ tablespoon (thia cafe/ thia canh) dugc dong bang bo thia dong
tiéu chudn, thuong ding trong 1am banh. Pong bang cac loai thia nay voi lugng nho s&
chinh xac hon 1a dong bang can. Ban c¢6 thé tham khao thém vé bo thia dong nay trong

khoa hoc mién phi “Nhap mon vé Dung cu - Nguyén lidu” tai Happie nhé.

PHAN 1. CONG THU'C BANH TROI TAU
Céng thitc banh cho khodng 15 — 20 bdt (méi bat 2 vién banh) tity vao kich thiede banh
1. Nhan ddu xanh
Nguyén liéu
50 gram ddu xanh (dd ca vo)
20 gram duong vang
% teaspoon muoi
20 gram drra twoi nao soi (tang/giam tuy so thich)
1 teaspoon (5ml) dau dira (hodc dau dn thwong)
Khodng 100 gram nwéc dé sén nhan

Y teaspoon tinh chat vani (khéng bdt budc)

Cach lam

1. Pau xanh vo sach, ngdm nudc 4m khoang 2 — 3 gio cho dau xanh né mém. Rua
lai bang nuéc sach.

2. Hap dau t6i khi dau chin bd mém (khoang 25 phiit). Nghién hodc xay cho dau
min nhuyén.

3. Cho dau xanh nghién, duong kinh, mudi, diu dira, dira nao vao chao, cho vao
chdo thém khoang 50 gram nudc. Sén nhan trén lra nhé téi khi nhan déo min, khong bi

chay nhao.
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4. Boi cho nhan ngudi bot r6i cho tinh chit vani vao, tron déu. Dan sat mit nhan,
dé nhan ngudi hoan toan trudc khi ding.
* Bao quan:
- Nhan chua ding hét boc kin, dé trong ngan mat ti lanh, ding trong khoang 2 ngay.
- Nhén c6 thé boc kin, trir dong va ding trong khoang 1.5 — 2 thang. Khi dung ri dong va

sén lai trén Itra nho cho nhan am lai la duoc.

2. Nhan me den

Nguyén liéu
70 gram me den, rang chin
15 gram lac rang chin, bo vo
25 gram duong vang
50 gram dwa nao
% teaspoon muoi

Khodng 50 gram nwde dé sén nhén

Cach lam

1. Xay nho me va lac rang

2. Cho hdn hop mé lac vao chao cing tat ca nguyén liéu con lai. Sén trén lra nho
t6i khi nhan déo, c6 thé vo vién tuong d6i, dé ngudi hoan toan. Xem hudng din cu thé
trong video bai hoc.
* Bao quan:
- Nhén chua dung hét boc kin, dé trong ngin mat ti lanh, dung trong khoang 3 ngay.
- Nhén c6 thé boc kin, trir dong va dung trong khoang 1.5 — 2 thang. Khi dung ri dong va
sén lai trén ltra nho cho nhan 4m lai 13 dugc (c6 thé thém chut nude néu cam thay nhan

hoi kh6 qua).
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3. Vo banh va Tao hinh

Nguyén liéu
400 gram bét gao nép (glutinous rice flour)
160 - 180 gram nuéc dm nong (40-50 dé C)

1 nhum muoi nho

Cach lam
1. Tron déu tat ca nguyén liéu téi khi dugc mot khdi bot déo min (cu thé xem tai
video bai hoc).
2. Pay kin, dé bot nghi khoang 30 phiit cho bot ngudi hoan toan.
3. Trong thoi gian doi bot nghi, tién hanh chia nhan banh véi ti 16 2 vo : 1 nhan.
- Nhan dau xanh va me den chia thanh cac vién khoang 15 — 20 gram.
- V6 banh sau khi nghi du thoi gian thi chia thanh cac phan 30 — 40 gram.
- Tao hinh nhu huéng dan trong video bai hoc. Trudc khi lugc banh thi tién hanh nau nudc

duong trude.

4. Nau nuéce duong va hoan thi¢n che
Nguyén liéu
2,2 lit nuwoc
400- 450 gram dwong phén hoac duong vang
60 gram gung tuoi cao sach vo, dap dap
Y teaspoon muoi
1 tablespoon bt nang/ tapioca starch (néu thich an nuéc dwong lodng thi bé qua

bot nang)

Cach lam
1. Nau nudce, duong, girng va muoi to1 khi nude so1 va duong tan hoan toan. Ha lira

nho, dé duong soi lan tan thém vai phit dén khi thdy mui girng rat thom.
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2. Hoa tan bot nang voi khoang 20 ml nudc. Ha Itra nho, cho tir tr bot nang, vira
cho vira khudy déu. Tiép tuc khuay trén Itra nho thém khoang 3 - 5 phut t6i khi duong
sanh, bot nang chin hoan toan. Can niu ki trén Itra nho cho bt chin, tranh viéc nudce duong
bi vita. Giir &m phan nudc nay.

3. Dun s6i 1 ndi nudc dé lude banh. Khi nude soi, tha banh vao lude t6i khi vien
b6t ndi 1én mit nude.

4. V6t vién banh, tha ngay vao ndi nude duong nong di chuan bi san.

5. Khi toan bot vién banh di duoc tha vao ndi nude duong, bat Itra vira, dun duong
t61 khi nude duong soi, banh tham nude duong va ndi 1én bé mit (khoang 4 — 5 phat). Giir
banh trong nudc duong nong tdi khi dung.

6. Dung khi banh néng kém nudce ¢t dira, me, lac rang dap vun va dura tuoi nao
SO1.

* Bao quan:
- Che nén an trong ngay, dun nong lai che trude khi an.
- C6 thé bao quan trong ngin mat ti lanh, ding trong khoang 2 — 3 ngay, khi an

dun néng lai roi dung (ché dé tu lanh qua ngay sé kém ngon hon).

PHAN 2. CHE SAN MOCHI
1. Mochi va Sin
Nguyén liéu:
250- 300 gram san tioi, bé vo
240 gram bét nép (glutinous rice flour)
100 gram nuwéc cot diva (¢ VN diing coconut cream, & nudc ngoai ding coconut
milk, nén lam am trude khi ding)
20 gram sita dac co duong
20 gram dwong trang

Vs teaspoon muoi
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Cach lam:
a. So ché sdn

- Lot vo san, cat san thanh cac miéng nho nhu hudng dan trong video bai hoc. Ngam
san trong nudc mudi khoang khoang 1.5 — 2 gid. Mot sb cong thirc dan gian huéng dan
ngam san kha 1au, khoang tir 4-6h trd 1én. Theo tui minh tim hiéu thi ngdm san chi gitp
b6t nhya 1 phan, con trong qué trinh niu chin, ta s& can nu du ki dé cho san chin hoan
toan thi s& hét duoc chit gay say khi dn san. Vay nén thoi gian ngdm cac ban c6 thé tuy
thich nhé, néu c6 nhiéu thoi gian thi ngdm 1au con khong thi 1 — 2 gio ciing du.

- Hap san khoang 15 — 20 phut t&i khi sian chin mém.

- Can lay 150 gram san hap chin dé lam mochi.
b. Lam mochi san

1. Nghién/xay nhuyén 150 gram san.

2. Tron déu sén véi tat ca nguyén li€u con lai téi khi duoc khdi bot déo min (co
dinh tay). Chi tiét xem tai video bai giang.

3. Vé bot thanh céc vién tron cd qua trig cut (khoang 10 gram/vién bot).

2. Nau nuéc dwong va hoan thi¢n che
Nguyén liéu

1 lit nudc

200 gram dwong phén hodac duong vang

20 - 30 gram gung tuoi dap dap

40 - 50 gram bot nang/ tapioca starch

Yy thia ca phé muoi
* Luwu y: Dudng phén mui thom, vi ngot 4m va khong gat nhu dudng kinh trang, rat hop
v6i mén ché mua déng, nhung mau nudc an che sé ddm hon duong vang. Ban c6 thé dung
hoan toan dudng vang hoic thay 1 phan duong phén thanh duong vang néu mudn mau

nudc sang hon nhé.
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Cach lam

1. Nau nudc, duong, gimng va mudi toi khi nude soi va dudng tan hoan toan. Ha lira
nho, dé duong soi lan tan thém vai phit dén khi thdy mui girng rat thom.

2. Hoa tan bot nang voi khoang 50 ml nuéc. Ha Itra nho, cho tir tr bot nang, vira
cho vira khudy déu. Tiép tuc khudy trén lira nho - vira thém khoang 5 — 7 phut t&i khi
duong sanh va soi tro lai, bot nang chin hoan toan. Can nau ki trén lira nhé cho bot chin,
tranh viéc nudc duong bi vira nhé. Giir Am phan nudc nay.

* Nuede duwong ché sin sanh hon nwée dwong banh tréi tau nén minh ding nhiéu
bot nang hon, ban co thé diéu chinh theo sé thich.

3. Pun s6i | ndi nude dé lude mochi. Khi nudce soi, tha mochi vao ludc téi khi vién
bot ndi 1én mat nudce thi vot mochi sang ndi nude dudng da chuan bi san.

4. Cho san hap chin vao ndi nudc dudng cting voi mochi, dun thém khoang 5 phut
cho mochi va sin ngdm dudng. Dung néng kém cdt dira, lac va virg rang, dira nao.

* Bdo quan:
- Che nén an trong ngay, dun nong lai che trude khi an.
- C6 thé bao quan trong ngin mét ti lanh, ding trong khoang 2 — 3 ngay, khi an

dun nong lai r6i dung (ché dé ta lanh qua ngay s& kém ngon hon).

PHAN 3. NUGC COT DUA AN KEM
* Céac ban c6 thé dung ludn nudc cdt dira dong lon, nhung cdt dira ndu 1én theo cong thic
nay s€ thom ngon hon
Nguyén liéu
400 gram nuwée cot dira (¢ VN dimg coconut cream, & nwéc ngodi ding coconut
milk)
2 teaspoon bot béo (¢ VN tui minh ding loai ciia Taiky, ban c6 thé thay bang bét
nang hodc bo qua nguyén liéu nay)

2 teaspoon dwong
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1 tablespoon (15 ml) sita dac co duong
% teaspoon muoi

I - 2 ¢di ld nép (pandan leaves)

Cach lam:

1. Tron déu tat ca nguyén liéu va cho vao ndi.

2. Khudy déu tay trén lira vira - cao, khi c6 hoi néng bdc 1én thi ha nho lira. Khudy
dén khi hon hop sét lai, ném thir thiy khong con vi bot song.

3. V6t bo 14 nép, dé cot dira ngudi hoan toan. Sau khi ngudi:
- Néu ban mudn cdt dira dic hon: Pha bot nang véi mot chut nudce cho tan va loang hon,
r0i d6 phan nudc bot nang nay vao tron voi nude cdt dira, ndu thém trén lira nhé (quiy déu
trong khi nau) t6i khi cot dira sét lai va hét hoan toan vi bot séng. Ban c6 thé cho bot ning
vao tir tir dé diéu chinh d6 dic cta nude cot (cang nhiéu bot nang thi cang dac).
- Néu ban mudn cbt dira loang hon: Tron thém tir tir nude cdt dira, khudy cho hén hop
néng am trg lai.
* Bao quan:

- Ngin mat ti lanh: 3 — 4 ngdy, khi n quay vi séng hodc nau lai cho cot dira 4m
nong trd lai.

- Tui minh khong khuyén khich bao quan trong ngin da tii lanh vi c6t dira khi dé
dong da s& bi tach nudc, khi an can phai nu lai nhung thanh phim s& khong ngon nhu

mao1 nau.



