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I.LUU Y VE NGUYEN LIEU LAM BANH
- Néu ban méi tap lam banh, hay xem k¥ bai hoc “Nhap moén vé Dung cu &
Nguyén ligu lam banh" (mién phi tai:

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

duoc s khac nhau giita cac loai bot, nén chon mua nguyén liéu nao, bao quan nguyén
liéu nhu thé nao...

- Ban can xem ki video lru ¥ vé nguyén liéu, trong video dé tui minh s& giai
thich ki tai sao lai ding nguyén liéu loai nay. Trong tai liéu chi diém lai cac y chinh.

- Dung diing loai, can chinh xac hrong nguyén liéu theo cong thirc dé dat két cau

va hwong vi chuan nhat.

1.1. Lwu ¥ vé nguyén liéu co ban
a, Bo nhat

- LUON DUNG bo dong vat khong mudi, KHONG thay thé b.":"lﬂg bo thuc vat
(Twong An, Meizan, bo thom). Bo cang ngon banh sé cang ngon.

- Cong thire trong khoa hoc luon diung bo & dang long, khong danh bong bo.

- C6 2 loai bo 16ng 1a bo dun chay va bo dau (c6 huwéng dan cach lam tai phan
sau). Ban can dung ding loai bo nhwr cong thirc. Bo dau hop vo1 cac vi dam da nhur vani,
socola, caramel. Bo chay hgp vd1 cac vi thanh nhe hon nhw tra xanh, tiramisu, tra ba
tudce. ..

b, Dwong

- NEN str dung két hop dwong kinh tring va duong nau Han Quéc theo ty 16 1:1
dé mui vi banh thom ngon nhat.

- Can xay nhé dwong trudce khi ding.

- Chi giam TOI PA 10% duong trong cong thirc, tranh viéc anh huwdong t6i két cau
banh.
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¢, Trieng, bot mi, bot hanh nhén, chit tao né

- Dung tring ga twroti, can du luong.

- Dung ding b6t mi da dung (bot mi sb 11) KHONG thay thé bé‘ing bot s6 8, bot
s6 13.

- Bot hanh nhéan khéng bit buéc nhung gitp hwong vi banh thom ngon hon nhiéu.
B6t hanh nhén rang trén hira nhé nhat t6i khi chin thom r6i méi ding.

- St dung diing baking soda (mudi n&), khong thay thé bing baking powder (bot

na).
d, Cac loai topping
- Céc loai topping c6 thé thay ddi, ting/giam tity s thich.
- Khéng nén ding quéa nhiéu topping, tranh lam banh bi bé roi, mat di su can
bang.
* Hat

- C6 thé thay ddi cac loai hat khac nhau tiy sé thich. Hanh nhan va 6c cho la 2
loai hat dé ding, hop véi tat ca hwong vi.

- LUON RANG hat chin thom truéc khi ding. C6 thé rang trén chao hoic sit
dung 16 mréng/ ndi chién khong dau: lam néng 16 & 150-160°C trwde 15 phit, cho hat
vao nuéng trong 10 — 15 phit tiy kich thwde hat, ha nhiét say & 100°C trong 15 — 20
phut té1 khi hat gion.

- Hat cét nho (c& khoang 1/2 hat hanh nhan) truée khi ding.

e, Socola
- Nén ding socola nguyén chat véi ham hrong cacao tir 54-65% (khong nén ding

socola compoud, vi banh s€ kém ngon hon rat nhiéu).
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- Nén diing socola mit, hodic socola tang cat nho. Ban c6 thé tiy chon 1 trong 2
loai déu dugc. Néu mudn tién loi thi ban dung socola mit vi khong mat cong cét, con néu
mudn banh hap dan kiéu “handmade” hon thi ban ding socola tang va cit vién ¢ to nho
khac nhau nhé.

- Khéng nén ding socola chip (vi socola thuong rat nhé nén hinh thitc banh

khong dep, va socola chip thirong 1a socola compound nén vi s€ khong ngon).

1.2. Cach lam bo dun chay (bo 16ng) va bo dau
a, Cach lam bo chay/ bo long

Pé c6 bo long, ban chi can lam chay bo ra la dugc. Vi du néu dé ngoai nhiét do
phong néng trong mét khoang thoi gian thi bo sé chay ra. Hoic dé nhanh hon, ta lam 4m
bat dung bo bang cach vi séng & cong suat thap nhat, hoiic ngam bat dung bo trong mét
bat mrdc nong. Mot sé cong thire trong khoa hoc dimg bo & dang 16ng/ bo chay nay vi

mui vi thanh nhe hon, hgp vé1 hirong vi banh hon (so vo1 bo dé‘iu).

b, Cich 1am be diu

Nguyén liéu (cho khoang 380 — 400 gram bo' dau)
500 gram bo nhat dong vat

* Lwu y: st dung noi dé day khi dun

Cach lam

1. Cit nhé bo cho vao ndi. Can trong lrong ca ndi va bo.

2. Bat bép lira thap nhat cho bo tan chay tir tir. Sau khi bo chay hoan toan, ting lita
1én mutc nho - vira cho bo s6i lan tin, hét bot néu cé.

3. Pun bo trong khoang 20 phit téi khi trong lrong ciia ca noi va bo giam khoang
100 — 120 gram, lic nay khéi lrong bo dau thanh pham s& can dat khoang 380 — 400

gram. Bo dau dat la khi hén hop chuyén sang mau vang cam, dudi day ndi c6 mang chay
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ran moéng chay xém, hon hop thom mii caramel. Lirong bo thu dwoc c6 thé it hon miic
380-400 gram vi con phu thudc vao hao hut khi hét bot va khi d6 bo tir ndi ra bat. Chi
can bo dat nhur mé ta 1a én.

* Luu y: Khong khudy dao bo trong qua trinh dun dé phan cin ling xudng day noi,
khong lan vao hén hop.

4. Loc lay phan bo trong bang ray mit nhé hodc vai loc. Bao quan trong hii thiy
tinh sach da khir tring, dé nguoi r6i day kin. Bao quan nhiét 46 phong khoang 7 ngay, dé
nang mat ti lanh dung trong 5 thang.

* Luu y:

Céach lam bo dau rat don gian, chi can dun trén lira thap dé phan sita bay hoi hét 1a
xong. Tuy nhién, ban can lru ¥ nhitng diém sau dé thanh céng nhé:

- Dung cu: can ding néi dé day dé nau bo. Néu day n6i qua mong thi s& rat nhanh
néng, 1am cho bo bi néng qua va nhanh bi chay, c6 nhiéu cin den & day noi hon.

- Nguyen liéu: dung bo dong vat vér ham luong béo khoang 80%. Khong dwoc
dung be thwe vat (bo Tuong An, Meizan, bo thom) vi bo thuc vat s€ nhanh chay hon
va sau khi dun xong mui vi ciing thay d6i nhiéu. Tui minh da thir v6i nhiéu loai bo nhap
khau & Viét Nam nhung khéong ding bo TH vi mau va vi ciia bo TH néu diing nhiéu thi
tui minh thay khéng ngon bang bo nhap.

Néu ban lam bo bi chay nhiéu, d61 mau nhiéu hodc c6 mui khét nhiéu thi can xem
lai nhirng diém trén. Quan trong nhat 1a nhiét khi nau. Néu da dé Iira nho nhat ma bo van
bi chay thi trong khi n4u, thi thoang nén bic néi ra khoi bép dé no6i bét néng réi méi nau

tiép.

II. CONG THUC BANH VI VANI CO BAN

* Luu y: Tat ca vi banh quy trong khoa hoc déu 4ap dung theo quy trinh lam banh co ban
nay. Ban can xem rat ki bai co ban trude khi thwe hanh sang cac vi banh khac. Trong cac
bai bién tau, tui minh chi ghi dinh lrong nguyén liéu va tom tat cac bude.
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Nguyén liéu (cho khoang 8 banh c& long ban tay, khoang 80 gram)
100 gram bo dun chay
50 gram dwong néu Han Quéc (xay min)
50 gram dwong kinh trdng (xay min)
1/8 teaspoon muéi
50 gram trung ga (khoang 1 qua trirng ga cong nghiép)

¥ teaspoon vani

100 gram socola nit/ nguyén chat (54-65% cacao)
100 gram hat khé, bam nho (hanh nhan + 6c cho)

Y, teaspoon muéi né (baking soda)
180-190 gram bét mi da dung s6 11
20 gram bot hanh nhan (rang chin)

o Luu y: ban can ding bét sé 11/ bét mi da dung cho céng thirc nay. Vi bot ciia
cdc héing khdc nhau sé c6 @6 hit nudc khdc nhau va protein ciing manh/ yéu
khdc nhau, nén luong bét trong cong thirc ¢ thé xé dich trong khoang 180-190
gram. Véi cdc logi bét mi & Viét Nam thi tui minh dd thir va thdy dinh leong nay
on. Con véi cdc ban ¢ nuée ngoai, bot mi cé thé sé cé protein/ gluten khoé hon
nén néu lam bdnh ma thdy banh bi chai hodc dai nhiéu, ban cé thé giam 5-10

gram bot mi nhe.

2.1 Quy trinh trén b banh (ap dung chung cho tit ca cac loai banh)
- Buée 1: Pun chay bo. Trén bo chay véi hon hop duong xay va mudi.
- Bueéc 2: Tron trimg véi bo. Sau khi trisng hoa quyén thi cho vani, tron déu.
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- Budc 3: Tron cac nguyeén liéu tao vi (vi du: bot tra xanh, bot cacao, mau thuc
pham.. néu c6 ding)

- Budc 4: Tron cac loai topping (hat kho, socola,..) (* xem thém luu y phia dwdn)

- Budc 5: Tron hén hop bot kho (bot mi, bot hanh nhan, baking soda) té1 khi
nguyén lieu vira hoa quyén. Sau khi tron xong, nguyén liéu tao thanh mot khéi bat,
khong chay nhio nhimg khéng bi w6t qua. Néu bot bi qua nhio, ban hay thém bot khé
khoang 10 — 15 gram (khéng ting nhiéu hon 20 gram) va tron déu. Néu bot qua khé, ban
thém trimg khoang 10 gram/ lan va trén dén khi dat — lan lam tiép theo ban giam hrong
b6t mi nhé. Tranh sira nhiéu theo cach nay vi tron cang nhiéu thi bot s& cang dai hon.

* Luu y:

+ Néu lam lwong bét it va trén tay: Ban cho topping vao tron cing véi hén hop
bo trimmg, sau d6 maéi cho bot.

+ Néu lam lwong nhiéu va trén bang chin det cia may dé ban: Ban cho topping
vao cudi cung. Sau khi tron bot kho gan hoa quyén hét thi cho topping vao, tron cho
nguyén liéu vira hoa quyén thi dirng lai (lrc may khée hon tron tay, cho hat vao sau van

hoa quyén duoc t6t ma khong sg lam v& hat do tron qua nhiéu)

- Budc 6: Boc kin, dé bdt nghi trong ngin mat ti lanh 24 — 48 gio roi méi diing

(day 1a budc bit bude dé banh dat hwong vi va két cau chuin nhat).

2.2. Bao quan bot banh quy:

- Bot banh chi nén dé ngin mat t6i da 48 gio, dé lau s& lam bot bi chai, anh hwong
toi két cau banh. Luu y: voi1 cac loai bot cia Au My, protein khoé hon bot do VN san
xuat nén khi dé 1au, c6 thé banh s& dai hon. Nén vdi cac ban hoc vién & nuede ngoat, néu
thay banh hoi dai qua, ban giam thoi gian @ bot xuéng nhé. Hodic ban ciing c6 thé thay %
hrong bot s6 11 biang bot sé 8 dé banh bst dai — nhumg chi p dung khi ban ding céac loai
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bot cia Au M7, Nhat... co protein cao. Con v61 bot mi san xudt tai Viét Nam thi can lam
ding nhwr cong thirc.

- Néu chwa diing ngay, boc kin va trit déng bot trong ngin da. Bot dé dong da
ding trong 1 thang, khi ding rd dong trong ngin mat, roi tién hanh tao hinh, nuéng
banh.

2.3. Tao hinh:

- Bot ludn cin mat lanh (t6i da 18°C, t6t nhat la dwéi 15°C) trong khi tao
hinh:

+ Can thao tac nhanh tay, tranh lam bot bi mém hoéc nhan bi chay. Tao hinh banh
quy mém rat d&, bét ciing khéng bi qua nhanh mém, ban chi can xem ki video 1a c6 thé
lam dwoc lu6n nén khéng can qua lo ling nha :-)

+ Néu nhiét d6 phong nong, chi nén léy 2 — 3 vién bét 1 1an dé tao hinh, phﬁn bot
con lai gii trong ngan mat ti lanh.

- Til€ nhan va vo:

+ Chia nhan va vo theo ti 1€ 1 nhan: 3 vo (vo6 80 - 85 gram, nhan khoang 20 — 30
gram)

+ C6 thé ting/giam ti 16 nhan tuy thich nhung khéng nén lam qua nhiéu nhan,
tranh lam banh b1 buc khi nuéng.

+ Trong lwong vo mbi banh nén & khoang 50 — 100 gram dé dam bao hwong vi
banh. Ban khong nén lam banh qua nhoé (dwd1 50 gram v6). Banh nho khi niréng du giam
thoi gian nhung van dé bi khé hon, phan ruét banh ciing kém mém am va dam da hon.

+ Cach boc banh hd nhan/ kin nhan xem tai video bai giang.

- Banh sau khi boc nhin c6 thé boc kin, dé ché trong ngin mat ti lanh t6i da
10 tiéng. Néu lam sb luong 1on, ban co thé tao hinh vao khoang 20 - 21h t61 hém trude
va nuéng banh vao khoang 6 — 8h sang ngay hom sau. Khéng dé banh chd qua 10 tiéng,
tranh 1am nhan ngdm 4m ra bén ngoai b6t banh va lam bt banh bi chai, bét.
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- Ban xem ki huéng dan tao hinh timg kiéu trong bai hoc nhé.

2.4. Nwong banh:

- Lot giay nén dudi khay nuéng néu khay khéng chéng dinh. Khéng ding khay
den di kém 16 dé nuéng banh, khay nay tiép xic vé6i thanh 1o nén nhiét truyén vao rat
cao, dé 1am banh bi chay

- Nhiét d6 va thoi gian mrdng sé thay d6i tity theo 16 va d6 to cuia timg banh.

- Luon lam nong 16 trude 20 phat.

- V61 banh nang 100 — 110 gram (80 - 85 gram vo + 20 — 25 gram nhéan)

+ Lo san/ 16 gia dinh: nuéng & 185 — 190°C trong 12 — 13 phut.
+ Lo d6i hru: nwéng 170°C trong 10 phit (sau 5 — 6 phut thi dao chiéu
khay nuréng dé banh chin déu hon).

- V61 banh to hon (khoang 130 — 140 gram): ting tho1l gian nudng lén thém
khoang 2 phit. V&1 banh nhé hon (khoang 70 — 80 gram): giam thoi gian nudng di
khoang 2 phat.

- Gén topping trang tri 1én ngay khi banh vira nwéng xong, van con am nong.

2.5. Bao quan banh:

- Kiéu banh quy mém khéng thé bao quan dwoc lau nhr banh quy gion thong
thuong. Banh am nhiéu nén dé hong/méc, dic biét trong thoi tiét néng am & Viét Nam.
Tat ca tiém banh tir hang Ién téi banh homemade, tir chau Au téi Viét Nam, déu ban
banh trroi dwoc nréng méi vao budi sang cho khach. Pay 1a viéc rat don gian khi bot
banh va nhan banh déu lam rat nhanh va cé thé lam truée, chi can tao hinh va nuéng la
c6 thé giao hang ngay.

- Banh ngon nhét 1a khi 4n trong ngay. Cac chi tiém nén nréng banh méi vao
bubi sang dé giao cho khach.
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- Thoi gian bao quan véi banh khong nhan

+ Nhiét d6 phong: khoang 1 — 1.5 ngay.

+ Ngan mat ti lanh: Téi da 7 ngay, nhung nén in banh trong vong 3 ngay dau
tién. Banh dé cang lau s& cang kho dan, mat di vi troi méi va kém ngon hon nhiéu. Banh
dé trong ti lanh s& ctg do bo dong lai, ban c6 thé vi séng & cong suat vira khoang 20 —
30 gidy cho banh mém ra trweéc khi an.

+ Ngan da ta lanh: 1 thang, khi an ra déng hoan toan va vi séng cho am lai 16i

dung.

- Thoi gian bao quan vai banh c6 nhan

+ Nhiét do phong: cac banh c6 nhan kem pho-mai nhur cream cheese, mascarpone
chi dé t6i da nhiét d6 phong trong 12 tiéng. Sau d6 can bao quan ngin mat ti lanh, tranh
lam phomai bi héng. Khéng khuyén khich dé nhiét d6 phong lau, tranh viéc banh bi
ngam am tir nhan hodc tir méi trrdong xung quanh va bi bét hon.

+ Ngin mat ti lanh: Téi da 7 ngay, nhung nén in banh trong vong 3 ngay dau
tién. Banh sau khi dé lanh nhan s& dic lai dan (do v6 banh hat 4m cia nhén), di vi song
cho am 1én thi nhan chi mém ra chit khéng muét, dep nhw khi méi nréng xong.

+ Ngan d4 ta lanh: KHONG trit d6ng cac loai banh c6 nhan kem pho-mai, bao

g6m ca nhan pho-mai bo cudi vi khi rd déng pho-mai s& bi lon con.

* Luwu y chung: banh #n ngon nhét 1a ding sém trong ngay. Pé déng lanh chi la
trong treong hop han hitu vi banh déng roi s& dé khé va giam ngon di nhiéu. Véi cac ban
lam kinh doanh, nén tinh toan dé chi ban banh méi va ban hét trong ngay, khéng con

hang ton dur.
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III. CONG THU'C BANH BIEN TAU
Ban can ndm vimg tat ca kién thirc trong bai co ban trudc khi thue hanh cdc cong thirc

bién tdu trong bai nay

3.1. Banh Double Chocolate
a, Nhan ganache chocolate
Nguyen liéu (du cho 8 banh, khoang 20-25 gram/ banh)

80 gram socola nguyén chat (65% cacao)

100 gram kem twoi (whipping cream)

Y, teaspoon ruou rum (khéng bt budc)

Y, teaspoon tinh chdt vani
Cach lam

1. Cach thiy hén hop socola, kem twoi trén n6i nuée néng téi khi tan chay hoan
toan. Luu y: KHONG lam chay socola trén nhiét qua cao.

2. Cho vani, rugu rum vao tréon déu. Chi cho vani va rum vao khi socola da tan
chay hét va hoa quyén véi kem twoi, khong dwoe cho sém hon.

3. Pb vao khuén c6 16t giay nén, dé vao ngin mat t6i thiéu 4 gidr t6i khi cing lai.
Téi nhat nén lam trude 1 ngay dé nhan lanh hoan toan, khi thao tac s& dé dang hon.

4. Khi nhan da cimg, cit thanh cac miéng vuéng ning khoang 20-25 gram, dé vao
ngin mat ti lanh, diing trong 5 ngay. KHONG dé nhan dong d4, tranh 1am nhan bi lon
con khi nudng.

* Twi minh dung hop chit nhat kich thude 13.5x10cm, cat duoc khoang 9 vién
nhan, moi vién 20 gram.

5. Trudce khi tao hinh, c¢é thé cho nhan vao ngin da khoang 30 phut — 1 gio dé
nhan cing hon, boc banh dé hon.

6. Cach tao hinh, nréng banh, bao quan banh xem tai bai co ban.
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b, Cong thirc vo banh
Nguyén liéu (cho 8 banh, méi banh 80 gram)
100 gram bo dau (xem cdch lam tai muc 1.2)
50 gram dwong tring
50 gram dwong néu Han Quéc
1/8 teaspoon mudi
50 gram trung ga

1: teaspoon va-ni

30 gram bo hat phi Nutella (khéng bét budc)
15 — 20 gram bét cacao nguyén chat khéng duong (luong thay déi theo timg loi

bot cacao va khau vi ciia nguoi lam)

70 gram socola nguyén chat 65% (dang mit)
70 gram hat khé rang chin, bam nho (hanh nhan + oc cho)

Y, teaspoon muéi né (baking soda)
180 gram bét mi s6 11
20 gram bot hanh nhan, rang chin thom truoc khi diung

Cach lam

- Tron bot twong tur bai co ban.

- Tron bot nguyén liéu bién tau (bot cacao, bo hat phi) vao hén hop bo tring, sau
do tron topping va bot kho.

- Cach bao quan banh da dwoc giéi thiéu trong muc 2.5 phan II. Banh vi vani
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3.2. Banh Brownie Marshmallow
Coéng thirc v6 banh (cho 8 banh, méi banh 80 gram)
60 gram socola nguyén chdt (60-75% cacao) - dé dun chay, trén cing bot
100 gram bo dau (xem cdch lam tai muc 1.2)
50 gram duwong tring
50 gram dwong ndu
1/8 teaspoon mudi
50 gram trung ga (khodang 1 quad trung ga cong nghiép)

12 teaspoon vani
10 gram bét cacao nguyén chat khéng dwong

60 gram socola nguyén chat, cdt nhé (dé lam topping trong bdnh)
60 gram hat hanh nhdn/ 6c cho rang chin thom

Y teaspoon muéi né (baking soda)
180 gram bét mi s6 11
20 gram bot hanh nhan, rang chin thom trudc khi diing

Marshmallow logi c6 thé nudng dwoc (dé lam nhén/ trang tri bdnh)

* Ghi chii: Trong céng thirc ¢6 2 phdn socola, ban cé thé dimg ciing 1 loai hodc khdc

loai, mién la socola logi nguyén chat, ham luwong ca-cao tic 54-65% la duorc.

Cach lam
- Céach thity socola trén ndi nirée nong t6i khi socola tan chay hoan toan. KHONG

lam chay socola trén nhiét qua cao, khong dé nude roi vao socola.
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Tai liéu I6p hoc lam banh: BANH QUY MEM 2024
GV: Linh Trang Savoury Days (https://happie.vn/)
-— lwru hanh ni b trong nhom lép hoc—-

- Tréon socola chay véi bo dau. Cho duong & mubi vao tron déu.

- Tron trimg va vani voi bo.

- Tron bot cacao vl bo té1 khi hoa quyén.

- Cho socola cit nho va hat khé vao, trén déu.

- Cho hén hop bét khé, tron déu.

- Cach tao hinh xem ta1 bai co ban.

* Luwu y khi chon marshmallow: Chon loai marshmallow khi nréng chi mém ra
chir khong chay long.

+ O Viét Nam, ban c6 thé dung loai marshmallow Corniche, Xylitol, hoac cac loai
marshmallow khong duong/it dwong ban trén cac trang thirong mai dién tit.

+ O ngudc ngoai, ban co6 thé chon hing marshmallow Corniche trong siéu thi.
Néu khong tim dwgc hang nay, ban c6 thé chon 1 hing bat ki (marshmallow mréc ngoai
thwong citng hon & Viét Nam), truée khi 1am c6 thé cho 1 — 2 vién vao 16 mréng thir xem

marsmallow c6 bi chay ra khong r6i méi ding dé tao hinh véi banh quy

3.3. Banh Redvelvet
a, Nhan kem phomai
(C6 thé dimg nhdn nay cho cdc vi khdc nhu Tra bd tude, Matcha)
Nguyén liéu (cho khoang 16 banh, 20-25 gram/ banh)
200 gram cream cheese (dé mém nhung khéng chay nhéo)
30 — 35 gram duong xay
1 nhitm nhé muédi
100 gram kem tuoi (whipping cream)
¥ teaspoon vani
* Luu y:
- Cream cheese nén dung cac loai mém nhw Zelachi, Haenim, Emborg. Khong

nén dung Anchor c6 d6 béo cao, khi mrong sé dé bi lon con.
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Tai liéu 16p hoc lam banh: BANH QUY MEM 2024
GV: Linh Trang Savoury Days (https://happie.vn/)
—- lwu hanh ndi bo trong nhom 1op hoc—-

- C6 thé ting/giam duodng tiy khau vi.

Cach lam

1. Cream cheese dé mém & nhiét d6 phong hoiic c6 thé vi séng cong suat thap
nhat trong 20 — 30 gidy cho mém ra. Ding may danh & toc d6 thap cho min nhuyén.

2. Cho dudng va mudi vao, danh hoa quyén.

3. Cho tir tir kem twroi vao, danh cho hoa quyén réi méi cho phan tiép theo, tron
dén khi hét kem tuoi va thu duoc hén hop min mugt. Cho va-ni vao tron déu.

4. Cho vao au, day kin, dé ti lanh t6i thiéu 4 gid' cho nhén lanh sau.

Bao quan: ngan mat ti lanh, dung trong vong 3 ngay. Nén dung cang sém cang
t6t dé gitr vi twoi ngon nhat. KHONG dé nhan trong ngin da, tranh 1am nhén bi lon con

5. Truéc khi tao hinh c6 thé cho nhan vao ngin da 30 phut — 1 gio dé nhan ding
hon, dé tao hinh hon (nhung khong dé qua lau, tranh lam nhan déng da).

b, Vo banh Red Velvet
Nguyén liéu (cho khoang 8 banh, méi banh 80 gram)
100 gram bo chay
50 gram dwong ndu
50 gram dwong tring
1/8 teaspoon muéi
50 gram trung ga (khoang 1 qua trieng ga cong nghiép)

¥ teaspoon vani
Y, teaspoon giam tdo do (khéng bt budc)

Mau thyc phdm do
10 gram bét cacao nguyén chat khéng dwong
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Tai liéu 16p hoc lam banh: BANH QUY MEM 2024
GV: Linh Trang Savoury Days (https://happie.vn/)
—— lwru hanh néi bo trong nhom lép hoc—

100 gram hat khé rang chin, cdt nhé (hanh nhan/ é6¢ ché/ macca)

40 gram socola tring nguyén chat (dang nut hodc socola tang Ién cdt nho)

Y teaspoon muéi né (baking soda)

190 gram bét mi s6 11

20 gram bot hanh nhan, rang chin thom trucc khi ding
* Luwu y vé nguyén liéu:

- Giam tao d6 gitp banh 4m, mém déo hon. Can dung dung loai giam tao d6, néu
khéng c6 thi bé qua, khong thay thé bing cac loai giam khac. Néu khong dung giam téo,
ban giam lrong bot mi con 180 gram nhé.

- Nén sir dung mau gel thwe pham nhap khau, tong mau c6 thé sir dung la Super
Red hoac Red Red cia Wilton. Khong nén dung mau nurée, tranh lam banh b1 déng hoac
b6t banh bi mém qua.

Cach lam

- Thao tac tron twong tu bai co ban.

- Cho nguyén liéu bién tau (bot cacao, dam tao, mau thuc phfim) vao tron vdl bo
tring, sau do cho topping va bot kho.

- Cach tao hinh, nréng banh va bao quan banh xem tai bai co ban.

3.4. Banh Tiramisu

a, Nhan pho-mai Mascarpone

Nguyén liéu
60 gram socola tring nguyén chat, cét nhé
20 gram tinh bot ngé (corn starch)
40 gram kem twoi (whipping cream)

2 teaspoon rugu Rum
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Tai liéu I6p hoc lam banh: BANH QUY MEM 2024
GV: Linh Trang Savoury Days (https://happie.vn/)
-— lwru hanh ni b trong nhom lép hoc—-

200 gram ph6 mai Mascarpone (giir lanh toi khi diing)
Cach lam

1. Cho socola tring, bot ngd, kem trroi vao bat. Cach thity hén hop trén néi née
néng, khuay déu t6i khi socola tan hét va hén hop dong nhat, min béng nhw trong video.

2. Bé socola nguéi hoan toan nhimg van con 1ong.

3. Trén socola véi phomai mascarpone dén khi vira hoa quyén thi dimg lai. Néu
trén bang may, chi danh & téc d6 thap nhét t6i khi vira hoa quyén, khéng danh qua nhiéu
tranh lam phomai bi tach nuée. Cho rnrgu Rum vao tron déu.

4. Cho nhan phomai vao au, dé ta lanh t6i thiéu 4 gi¢r té1 khi nhan lanh siu va
dong sét lai.

Bao quan: ngin mat ti lanh, dung trong vong 3 ngay. Nén dung cang sém cang
t6t dé giitr hwong vi twoi ngon nhat va nhan khong bi khé. KHONG dé nhan trong ngin
da, tranh lam nhan b1 lon con

5. Tru6e khi tao hinh c6 thé cho nhan vao ngin da 30 phat — 1 gio dé nhan dimg
hon, dé tao hinh hon (nhung khéng dé qua lau, tranh lam nhan déng da).

b, Cong thirc vo banh vi ca phe
Nguyén liéu (cho 7 banh, méi banh 80 gram)
100 gram bo chay
50 gram duong ndu
50 gram dwong tring
1/8 teaspoon muéi

50 gram trumg ga (khoang 1 qua trieng ga cong nghiép)

¥ teaspoon vani
1 tablespoon ruou Rum

10 gram bot cafe den hoa tan (loai G7 cua Trung Nguyén)
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Tai liéu 16p hoc lam banh: BANH QUY MEM 2024
GV: Linh Trang Savoury Days (https://happie.vn/)
—- lwu hanh ndi bo trong nhom 1op hoc—-

60 gram hat hanh nhdn, rang chin, cdt nhé

30 gram bdnh quy ca phé (khéng bt budc)

Y, teaspoon muéi né (baking soda)
190 gram bét mi s6 11
20 gram bot hanh nhan, rang chin thom truoc khi dung

Cach lam

- Cho nguyén liéu bién tau (rrou rum, bot cafe den hoa tan) vao tron vai bo trimg,
sau do cho topping va bot kho.

- Cach tao hinh, nréng banh va bao quan banh xem tai bai co ban.

3.5. Banh Caramel man
a, Socola tring caramel — Caramelized Chocolate (khong bit budc)

- Socola trang caramel la thanh phan khong bt bude nhung gitip hwong vi banh
tré nén cao ciip, diic biét hon. Ban c6 thé lam nhiéu dé dung dan.

- Socola tring sau khi nau thanh caramel sé it ngot hon, thom dam da ma khéng
qua nong mui bo sita. Néu khong muén tir lam, ban c6 thé diing loai Caramel Chocolate

36% cua hang Valrhona.

Nguyén liéu

1 lwong socola tring tity nhu cau ding (vi du khodng 200 gram)
Cach lam

Pun socola tring trong chao (dé day, chéng dinh, truyén nhiét 6n dinh) trén hra
thap nhat, dé socola chuyén mau tir tir thanh mau nau sira, thom va it ngot git hon. Trong
khi dun, can hru y:
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Tai liéu 16p hoc lam banh: BANH QUY MEM 2024
GV: Linh Trang Savoury Days (https://happie.vn/)
—— lwru hanh néi bo trong nhom lép hoc—

- Pao déu tay va lién tuc
- Néu thay socola lon con hay c6 dau hiéu von thi can bic chao khéi bép, quay
socola min muot rdi méi nau tiép.

Céac ban nau nhiéu, lrong 16n c6 thé ding ndi sén nhan trung thu dé d& mét cong dao
l1én tuc.

Néu socola bi lon con nhiéu, kh6ng con min mrgt nita, von cuc nhiéu, khd, mat
d6 bong. .. thi nguyén nhén 1a ban di niu lira cao qua hoic socola bi néng qua (chao dé
mong hodc chao & trén bép qua lau).

Xem ki huréng dan lam trong video bai hoc.

* Socola thanh pham: P6 vao khuén/ hop c6 16t gidy nén, dé socola vao ngin mat
ti lanh té1 thiéu 4 gid cho socola dong lai.
Khi socola da dong, cit nho thanh ¢& hat hanh nhan dé tron cung bot banh. Socola

bao quan ngan mat, dung trong 3 thang.

b, Nhan caramel min
Cong thirc
200 gram dwong kinh tring
40 gram corn syrup (siro ngo)
100 gram nucc
1 teaspoon nudc cét chanh
80 gram bo dong vit, khéng mudi
100 gram kem twoi (whipping cream)

¥ teaspoon muoi
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Tai liéu I6p hoc lam banh: BANH QUY MEM 2024
GV: Linh Trang Savoury Days (https://happie.vn/)
-— lwru hanh ni b trong nhom lép hoc—-

Cach lam

1. Cho duwong, nudc, siro ngd vao ndi. Pun & mirc hira vira — cao cho t6i khi
dwrong tan hét va hon hop séi.

2. Khi dwong da tan hét, cho nudc cbt chanh, tiép tuc dun t6i khi hén hop chuyén
mau nau canh gian, nhiét d6 dat khoang 185 — 190°C thi ditng lai. Béc noi khéi bép.

* Liru y: Néu ban thich #n caramel it déng thi chi dun t&i 180°C théi nhé. Nhiét d6
cang cao, duwdng cang chay nhiéu thi caramel sé ding hon va mau sim hon.

3. Khuiy nhe nhang hén hop khoang 30 gidy cho caramel ngudi vé khoang
165°C, khong con sui bot nira thi cho bo vao, khué‘iy tan.

4. Cho kem twoi va mudi vao, tron déu.

5. Béc noi lén bép, dun & mirc hra vira — thap, thinh thoang khuiy déu dé tranh
caramel bi chay sat dudi day n6i. Pun téi khi hon hop dat 120°C thi bic ndi khoi bép,
khuay cho caramel nguéi bét.

6. P6 caramel ra hop c6 16t gidy nén, dé ngudi hoan toan sau dé dé vao ngin mat
tit lanh ti thiéu 4 gio, t6i khi caramel cimg lai.

7. Cit caramel thanh cac vién nhan theo kich thuéc tiry ¥ (khoang 20 gram/vién).
Khi ding chi can lay timg vién ra la dimg dwoc luén.

* Twi minh dung hop chit nhat kich thudce 13.5x10cm, cat duoc khoang 9 vién
nhan, méi vién 20 gram.

8. Bao quan: ngan mat ti lanh, dung trong 2 thang.

¢, Cong thirc vo banh caramel

Nguyén liéu (du cho khoang 8 banh 80 gram)
100 gram bo dau
50 gram duong nau
50 gram dwong tring

1/8 teaspoon muéi
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Tai liéu 16p hoc lam banh: BANH QUY MEM 2024
GV: Linh Trang Savoury Days (https://happie.vn/)
—- lwu hanh ndi bo trong nhom 1op hoc—-

50 gram trung ga (khoang 1 qua trieng ga cong nghiép)

Y, teaspoon tinh chat vani

80 gram hat khé rang chin thom, cdt nhé (hanh nhan/ éc chd)

30 gram socola tring caramel

Y, teaspoon muéi né (baking soda)
180 gram bét mi s6 11
20 gram bot hanh nhan

Cach lam

- Thao tac tron bot twong tir bai co ban.

- Cho topping (socola caramel, hat kh6) vao trén ciing hon hop bo trimg, sau dé
cho hén hop bot khé, tron déu.

- Cach tao hinh: xem ta1 video bai giang, banh caramel can tao hinh kiéu 16 r(:)ng o
giita dé cho nhan caramel véo sau.

- KHONG nuéng nhan caramel ciing v6i banh. Caramel khi vao 16 s& chay long,
tran ra ngoai banh.

- Nudng banh:

+ Banh sau khi nuéng xong, néu phan 156 rong bi nd 1én thi c6 thé dung thia an
nhe cho phan 16 sau xudng.

+ Dat vién nhan caramel 1én ngay khi banh con nong, dgi cho nhan chay ra.

+ Néu banh khéong di néng dé 1am nhan chay thi ¢6 thé cho ca khay banh vao 16
vira nuéng xong (khoang 170°C), dé 1 — 2 phit t6i khi thay caramel chay hét thi lay banh

Ia.
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Tai liéu 16p hoc lam banh: BANH QUY MEM 2024
GV: Linh Trang Savoury Days (https://happie.vn/)
—— lwru hanh néi bo trong nhom lép hoc—

- Po1 cho banh ngudi han, phan caramel da kho rao hoan toan, rac muoi1 bién lén
ngay trude khi an. Khong rac muoi khi caramel con nong, hoac dé muoi trén caramel qua

lau, tranh lam muo1 b1 tan ra va hoa vao caramel.

3.6. Banh Double baked cheesecake (pho-mai nudéng)
Néu muén tiét kiém thoi gian, ban c6 thé ding luén nhan phomai ciia banh Red Velvet
cho banh Double Cheese nay.
a, Nhan Cheesecake nwong

200 gram cream cheese (dé mém & nhiét dé phong nhung chwa chdy nhdo)

30 gram trung ga

40 gram duong bot

1 nhitm nhé muédi

40 gram kem tuoi (whipping cream)

1/2 teaspoon tinh chat vani (khéng bt buéc)
Cach lam

- Cream cheese nén dung céac loai mém nhw Zelachi, Haenim, Emborg. Khong
nén dung Anchor cé d6 béo cao, khi neéng sé dé bi lon con.

- C6 thé tang/giam duong tiry khau vi.
Cach lam

1. Cream cheese dé mém & nhiét d6 phong hoiic ¢6 thé vi séng cong suét thap
nhét trong 20 — 30 gidy cho mém ra. Dung may danh & téc d6 thap cho min nhuyén.

2. Cho dwdng va mudi vao, danh hoa quyén. Tiép tuc cho trimg vao, tron déu.

3. Cho tir tir kem twoi vao, danh cho hoa quyén 61 méi cho phan tiép theo, tron
dén khi hét kem twoi va thu duoc hén hop min mugt. Cho va-ni vao tron déu (néu dung).

4. Cho vao au, day kin, dé ti lanh t6i thiéu 4 gio cho nhéan lanh sau va sét lai.

Bao quan: ngin mat ti lanh, dung trong vong 3 ngay. Nén dung cang sém cang

t6t dé gt vi tuoi ngon nhat. KHONG dé nhén trong ngén d4, tranh lam nhéan bi lon con
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Tai liéu I6p hoc lam banh: BANH QUY MEM 2024
GV: Linh Trang Savoury Days (https://happie.vn/)
-— lwru hanh ni b trong nhom lép hoc—-

5. Tru6e khi tao hinh c6 thé cho nhan vao ngin da 30 phat — 1 gio dé nhan dimg
hon, dé tao hinh hon (nhung khéng dé qua lau, tranh lam nhan déng da).

b, Cong thirc vo banh phomai
Nguyén liéu (du cho 8 banh 80 gram)
100 gram bo chay
50 gram duong ndu
50 gram dwong tring
1/8 teaspoon muéi
50 gram trumg ga (khoang 1 qua trirng ga cong nghiép)

Y, teaspoon tinh chat vani

20 gram bt phé mai léc vi ngot
15 gram bot phé mai cheddar vang

mau thwe phdm cam (d@é bdanh c6 mau vang pho-mai, khéng bdt budc dimg)

70 gram hat khé rang chin thom, cét nhé (hanh nhéan/éc chd)
25 — 30 gram banh quy bo (khéng bdt budc)

Y, teaspoon muéi né (baking soda)
190 gram bét mi s6 11
20 gram bot hanh nhan, rang chin thom trudc khi diing

*Lwuy:
- Nén ding két hop 2 loai bot phomai dé vi banh hai hoa khéng bi qua man. Néu
khéng mua dwoc 1 trong 2 thi ban ding 1 loai v6i hrong khoang 25 gram, bé mubi trong

cong thirc dé banh d& mén. Trong trudng hop nay, vi pho-mai trong banh sé nhat hon.
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Tai liéu 16p hoc lam banh: BANH QUY MEM 2024
GV: Linh Trang Savoury Days (https://happie.vn/)
—- lwu hanh ndi bo trong nhom 1op hoc—-

- Topping banh quy bo khong bit budc, ban ¢6 thé mua theo link trong file tong
hop nguyén liéu hozc chon bat ki loai banh quy béan sin nao.

Cach lam

- Thao tac tron twong tir bai co ban.

- Cho nguyén liéu bién tau (bot pho-mai) vao troén véi bo trimg, sau dé cho
topping va bot kho.

- Cach tao hinh, neéng banh va bao quan banh xem tai bai co ban.

3.7. Banh Tra xanh phomai
a, Nhan phomai qua sung

Qua sung co vi ngot diu va hoi chua nhe thom madt, giup cho banh co huong vi
ddc biét hon. C6 thé thay qua sung bang cdc logi qua sdy déo cé vi chua — ngot nhu nho
kho, nam viét quc?'t, mo kho, dau tdy deo, ...
* Néu muén tiét kiém thoi gian, ban cé thé:

- Dung nhéan phomai cia banh Red Velvet cho banh tra xanh nay.

- Tron thém mirt qua sung (hoic cac loai mirt qua say déo khac) vao nhan phomai

Red Velvet.

Nguyén liéu
70 gram qua sung sdy déo, cdt nhé
130 gram phomai cream cheese (dé mém ¢ nhiét do phong)
15 gram duong bot
1 xiu muédi
30 gram kem tuoi

Y, teaspoon vani (khéng bt budc)
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Tai liéu 16p hoc lam banh: BANH QUY MEM 2024
GV: Linh Trang Savoury Days (https://happie.vn/)
—— lwru hanh néi bo trong nhom lép hoc—

Cach lam
* Néu ban chi lam 1 — 2 céng thitc thi c6 thé tron bang tay. Néu lam nhiéu hon thi ban
ding may danh tritng cam tay hodc may dé ban, tron véi toc d6 thap nhat nhé.

1. Cream cheese dé mém & nhiét d6 phong hoiic c6 thé vi séng cong suét thap
nhat trong 20 — 30 gidy cho mém ra. Cho qua sung vao, trén déu véi phomai.

2. Cho dwdng va mudi vao, danh hoa quyén.

3. Cho tir tir kem twoi vao, danh cho hoa quyén 61 méi cho phan tiép theo, tron
dén khi hét kem twoi va thu duoc hén hop min mwot. Cho va-ni (néu dung).

4. Cho vao au, day kin, dé ti lanh t6i thiéu 4 gior cho nhéan lanh séu va sét lai.

Bao quan: ngin mat ti lanh, dung trong vong 3 ngay. Nén dung cang sém cang
t6t dé gitt vi troi ngon nhat. KHONG dé nhén trong ngin da, tranh lam nhéan bi lon con

5. Truée khi tao hinh cé thé cho nhan vao ngin da 30 phit — 1 gio dé nhan dimg
hon, dé tao hinh hon (nhung khéng dé qua lau, tranh lam nhan déng da).

b, Vo banh tra xanh
Nguyén liéu (du cho khoang 8 banh 80 gram)
100 gram bo chay
50 gram dwong ndu
50 gram dwong tring
1/8 teaspoon mudi
50 gram trumg ga (khoang 1 qua trung ga cong nghiép)

Y, teaspoon tinh chat vani

8-10 gram bét tra xanh Pai Loan (lwong thay déi theo loai bét tra & khdu vi)

80 gram hat macca dd rang chin, cdt déi

30 gram socola tring nguyén chat, cét nhé
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Tai liéu I6p hoc lam banh: BANH QUY MEM 2024
GV: Linh Trang Savoury Days (https://happie.vn/)
-— lwu hanh ni b trong nhom lép hoc—-

Y, teaspoon muéi né (baking soda)
190 gram bét mi s6 11
20 gram bot hanh nhan, rang chin thom trudc khi ding.

Socola trdng trang tri mdt banh (khéng bt budc)
Cach lam

- Thao tac tron twong tur bai co ban.

- Cho nguyén liéu bién tau (bot tra xanh) vao tron vdi bo trimg, sau do cho
topping va bot kho.

- Cach tao hinh, nueéng banh va bao quan banh xem tai1 bai co ban.

3.8. Banh Cam tra ba tucc
Nguyén liéu (cho khoang 8 banh, méi banh 80 gram)
100 gram bo chay
50 gram duong nau
50 gram dwong tring
1/8 teaspoon muéi
50 gram trung ga (khoang 1 qua tritng ga cong nghiép)

¥ teaspoon chiét xuat vani

8 gram la tra ba tucc xay nho (dung khoang 4 goi tra tii loc)

Vo 1 qua chanh vang hodc Y. qua cam vang
60 gram hat khé rang chin, cdt nhé (hanh nhan/ éc chd)

25 gram socola tréng caramel (xem tai bai Banh caramel mdn)

25 gram mut vo cam, cdt nho
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Tai liéu 16p hoc lam banh: BANH QUY MEM 2024
GV: Linh Trang Savoury Days (https://happie.vn/)
—- lwu hanh ndi bo trong nhom 1op hoc—-

Y teaspoon baking soda
190 gram bét mi s6 11
20 gram bot hanh nhan, rang chin truoc khi dung

Cach lam
- Pé vi banh thom dam mui tra nhat, ban nén dun chay bo cing véi la tra, sau dé
1 tra v6i bo trong ta lanh téi thiéu 1 ngay ro6i méi dimg. Bo tra c6 thé bao quan trong
ngéin mat ti lanh, ding trong 1 tuan.
- Thao tac tron con lai twrong tu bai co ban:
+ Trén bo tra v6i dudng mudi
+ Cho trirg va vani
+ Cho nguyén liéu bién tau (vé chanh/cam vang)
+ Cho topping (hat kho, socola caramel, mitt vo cam)
+ Cho bot kho, tron déu.
- Banh cam ba trdc dung nhan cream cheese trong bai banh Red Velvet, cach tao

hinh, mréng banh, bao quan xem tai bai co ban.

3.9. Banh Cha béng tring mudi
Banh cha béng trimg mubi ding nhan phomai Bo Cudi, ban c6 thé ding nhan
phomai cua banh Red Velvet tuy s& thich.

Nguyén liéu (cho 8 banh, moi banh 80 gram)
100 gram bo chay
50 gram dwong nau
50 gram dwong tring
1/8 teaspoon muéi

50 gram trung ga (khoang 1 qua trieng ga cong nghiép)
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Tai liéu 16p hoc lam banh: BANH QUY MEM 2024
GV: Linh Trang Savoury Days (https://happie.vn/)
-— lwru hanh néi bo trong nhom l6p hoc—

Y, teaspoon tinh chaét vani

4 long dé trimg mudi, hap chin, nghién nhuyén
2 miéng phé mai bo cuovi, cdt nhé (dé trén cimg bét, khong bét budc)

30 gram cha bong Dai Loan
85 gram hanh nhdn lat, rang chin thom

Y, teaspoon muéi né (baking soda)
190 gram bét mi s6 11

20 gram bot hanh nhan, rang chin thom

8 vién pho-mai bo cuoi dé nguyén miéng lam nhén bdnh
Cach lam

- Thao tac tron bot twong tw bai co ban.

- Cho nguyén liéu bién tau (Iong d6 trimg mudi nghién nhuyén, phomai bo cudi,
cha bong, hanh nhan lat) vao troén vé1 bo tritng, sau do cho bot kho.

- Cach tao hinh, nréng banh va bao quan banh xem tai bai co ban.
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