Tai liéu I6p hoc: AI CUONG LAM PUOC BANH NGON
GV: Linh Trang Savoury Days (https://happie.vn/)
--- luu hanh ngi by trong nhom Iép hoc---

PHAN 1. QUY TRINH LAM BANH PHO MAI CAFE HIGHLANDS
Bdnh sé ¢é 3 tang vi: phan d@é banh quy xay nhuyén, 16p kem vi phé mai va 16p kem vi
café, ban nén lam theo quy trinh nhw sau dé thudn tién nhat.
- Budc 1: Nau kem trimg custard, dé ngudi vé nhiét do phong.
- Budc 2: Trong luc chd hon hop kem trirg nguoi.
+ Chuén bj dé banh quy, dé vao ti lanh cho dé banh déong lai.
+ Chuan bi nguyén li¢u tao vi: Pha nudc ca phé, dé ngudi hoan toan. Chuén bi
kem pho-mai.
- Bu6c 3: Danh bong kem twoi (whipping cream), tron cting hon hgp kem trimg da
nguoi.
- Budc 4: Chia hon hop kem lam 2 phan, tron 1 phan voéi kem pho-mai, d6 khuon,
dé ngan d4 khoang 20 phut cho kem se mat.
- Budc 5: Tron phan kem con lai véi nudc ca phé da ngudi. Doi 16p kem pho-mai

se mat thi d0 16p kem ca phé. Trang tri va dé banh trong ta lanh qua dém cho dong lai.

* Luu y quan trong

- Can dung ty 18 , khong thay thé cac nguyén liéu trong cong thic.

- Ngoai bai hoc gidi thiu dung cu co ban, ban nén xem khoa hoc Nhap mon vé
nguyén lidu - dung cu de hiéu ki hon:

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

- Can xem ki bai hoc co ban (niu custard, danh bong kem twoi, ki thuat fold)

trudce khi lam banh.
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PHAN 2. CACH LAM BANH PHO-MAI CA PHE
Nguyén liéu (di cho 1 khudén vuong 18cm)
A. Dé banh
100 gram banh quy ca phé (coffee joy)
45 gram bo dong vit khéng mudi, dun chay
B. Kem nén
* Hén hop kem trirng (custard)
9 gram gelatin dang la
2 long do trumg ga (18-20 gram/ long do)
1/8 teaspoon muéi
30 gram dwong kinh trdng
10 gram bot ngo
200 gram sita twoi khong dwong
/> teaspoon chiét xudt vani
* Kem twoi danh bong
220 gram kem whipping
20 gram duwong bot (dang min)

C. Nguyén li€u tao vi
*Lop kem pho mai
100 gram cream cheese (dé mém nhiét dé phong)

40 gram sita twoi khong duong

260 gram kem nén (1/2 leong lam tir phin nguyén liéu B)
*Lop kem cafe

4 - 6 gram bot cafe den hoa tan G7

3 - 5 bot cacao nguyén chdt khéng dwong (khéng bat budc)

20 gram nudc nong

260 gram kem nén (1/2 leong lam tir phin nguyén liéu B)



Tai liéu I6p hoc: AI CONG LAM PUOC BANH NGON
GV: Linh Trang Savoury Days (https://happie.vn/)
--- luu hanh ngi by trong nhom Iép hoc---

Cach lam
A. Lam dé banh cafe

1. Xay nhuyén banh quy thanh vun nhé.

2. Cho bo nhat dun chay vao, tron déu.

3. D6 vao khuon, dan déu banh trong long khudn. An nhe dé cac vun banh két dinh
v6i nhau va tao thanh 16p dé banh mong déu.

4. Bé khudn banh vao ti lanh khoang 20 — 30 phut cho dé banh cimg lai.

B. Néu héon hop kem trung (custard)

1. Cat nho 14 gelatin, ngdm trong nuéc d4 lanh khoang 5-10 phut t6i khi gelatin no
mém.

*Luuy:

- O Viét Nam can ngam trong nudc da lanh, vi néu ngdm nudc ¢ nhiét do phong, 14
gelatin s& dé bi tan vao nudc.

- Néu dung gelatin dang bot, ban ngdm gelatin bot v6i nude cho gelatin né hét (ti 16
1 gram b0t gelatin ngdm véi 5 gram nudce).

2. Panh bong long do trimg véi dudng, mudi t6i khi chuyén sang mau vang nhat.
Cho b6t ngd ray min vao, tron déu cho hoa quyén.

3. Lam 4m sita twoi dén khoang 35 — 40°C (KHONG dun sita qua néng).

4. Do tir tir sita twoi 4m vao hdn hop long do trimg, vira d6 vira khuay déu, loc qua
ray thu dugc hoén hgp min muot.

5. Cho hén hop 1én bép, khudy lira vira dén khi thiy c6 hoi néng bdc 1én thi ha lira
thép. Tiép tuc khuéy déu t&i khi kem chin, sét, ném thu théiy khong con vi bot séng hay
mui trig tanh.

* Liru y khi ndu kem trimg:

- Khong niu lira qué cao, khudy déu tay trong subt qué trinh dun.

- Néu thay kem bt dau bi lon con thi nhic ndi khoi bép, khudy nhanh tay cho kem

min muot trd lai.
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- Néu kem d3 ddc ma van con vi bot hay mui trimg thi nguyén nhan 1a do niu lua
cao lam kem ddc ma chua kip chin. Ban cho thém stra tuoi, khqu cho kem loang ra roi
niu tiép trén ltra thép nhét cho kem chin va dic lai nhé.

6. Vat kiét nuéc 1a gelatin, cho vao hdn hop kem trimg néng, khuiy nhanh tay cho
gelatin tan hoan toan. Néu dung gelatin bot thi cho toan bd phan gelatin trong bat vao
(gelatin bot s& hit hét nude ngam). Cho tinh chat vani vao, tron déu.

7. Cho kem ra bat, ding nilon boc thuc pham dén sat mit kem, dé kem ngudi hoan
toan ¢ nhiét do phong. KHONG dé vao ti lanh, tranh lam kem bi dong ctng lai.

8. Banh kem tuoi véi duong téi khi kem bong cing, tron kem custard (da ngudi)
v6i kem tuoi bang ki thuat fold.

Chi tiét cach danh bong kem tuoi (bang tay hodc bang méy) va ki thuat fold ban
xem tai video bai giang nhé.

9. Chia hon hop kem thanh 2 phan, mdi phan khoang 260 — 270 gram dé chuén bi

tao vi.

C. Tao vi Pho-mai va Cafe

1. Vi ph6-mai:

* Ban nén xem video trude, roi tham khao quy trinh dé 1am nhanh va tiét kiém thoi
gian ¢ trang 1 cua tai liéu nhé.

- Vi séng hoic cach thuy cho pho-mai cream cheese hoi 4m 1én, miét cho phomai
min nhuyén. Phuong phéap cach thuy 1 dun sbi 1 it nudc trong ndi, dé nudc soi lan tin
roi dat u dung nguyén liéu 1én miéng ndi, sao cho day au khong cham nuéc. Hoi nong
tir nude soi bay 1én s& lam au 4m nong 18n va gitp ham ndng nguyén liéu trong au. Pay
1a cach lam 4m nguyén liéu an toan, thuong dung cho cic nguyén liéu nhay cam véi
nhiét do cao.

- Cho tir tir sita tuoi vao au cream cheese (mdi lan khoang 15ml), danh cho min
nhuyén rdi méi cho phan sita twoi tiép theo.

- Tron pho-mai véi 1 phan kem nén (260 gram) bang ki thuat fold.



Tai liéu I6p hoc: A CONG LAM PUOC BANH NGON
GV: Linh Trang Savoury Days (https://happie.vn/)
--- luu hanh ngi by trong nhom Iép hoc---

- B6 kem vao khuon, dan phiang. Dé khuon banh vao ngin da ta lanh khoang 20
phut cho 16p kem phomai se mat.

2. Vi café:
- Pha nuéc café cacao, dé ngudi hoan toan trude khi dung.
- Tron nudc café véi phan kem nén con lai (260 gram kem) bang ki thuat fold.

- Khi 16p kem phomai di se mat, nhe nhang d6 kem ca phé 1én trén.

3. Socola trang tri mat banh

- Dung socola nguyén chit (55 — 65% cacao), bim nho.

- Cho socola véo 4u, cach thity 4u socola trén n6i nuéc néng. Khudy cho socola tan
chay hoan toan.

- Luu y quan trong khi lam chay socola:

+ KHONG lam chay socola trén nhiét qua cao, tranh lam socola bi chay va tach
nuac.

+ KHONG dé nudc roi vao socola trong khi lam chay.

- Dung socola chay dé trang tri theo huéng dan trong video bai giang.

* Bdo quan

- Pé khuon banh trong ngan mat tii lanh it nhat 4 gio (tt nhat 1a qua dém) cho banh
lanh va dong hoan toan. Cach 1iy banh, cit banh ban xem tai video bai giang.

- Banh bdo quan trong ngan mat ta lanh, dung trong khoang 3 ngay.

- Néu mudn bao quan lau hon, ban cho vao hop kin, dé trong ngin da va dung trong
2 tuan, khi 4n rd dong ¢ ngin mat ta lanh. Banh dé trong ngin da cang lau thi kem s&

cang kém min mu6t hon, nén tot nhat 13 in sdm trong khoang 3 ngay.



