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THUC AUN CHO NGAY CUOI TUEN 3

CUM CHAY

VUi cach ch¥ biTn aun gian ban co thT dT dang t0 lam mdét ad nhéu kha
hép dén. Mon nay un nong nTn ché ran chay khi chuén bd un.

NguyTn litu:

- Gao ni1p: 1 kg

- Thit Itn xay: 1 hop

- Thit bo: 200 g

- Déu ran, gia v, hanh, toi

Thac hiTn:

NTp chon loai hat tron, méy aru, thim. Ngém gao 2 tiTng sau ao aai
sach, ar rao nddc. Roi néu thanh cam nTp. Khi cdm nip aa chin, aé cdm ra
khay réi dung muéi Gat via én dan thét mong sao cho chung giéng nhd mot

miTng chay thét. Cho vao tu lanh 4-5 titng aT cum cdng lai réi cut chung thanh
nhlng miTng vda phai.

Hanh, toi boc bo vo, bum nho. Thit bo rda sach thai mithg mong, bum
thét nho. Cho hai thoa déu un vao chao, aun nong cho hanh toi vao phi thim roi
cho thit bo vao xao chin tdi. A6 thit xay vao xao cung, nim gia vi cho via aT
lam n{uc xoét (co thT cho thTm vao mét chut Ut bot).

http://www.ebooks.vdcmedia.com



THUC AUN CHO NGAY CUOI TUEN 4

A nhiTu déu vao chao, aun cho déu thét nong, tha ting mitng ctim vao
ran thét vang. ROi XTp ra mot khay 1an co lot giéy thém, r6i mai x1p ITn ada.
Khi un, rGdi nddc x6t ITn miTng chay.

TOM CHITN KHOAI

SO KTt hdp gida tom va ng6 khoai, nhing mon qua quT, aa tao thanh mot
mon un kha hép dén va co haung v rét la mirTng.

NguyTn litu:

- 300 g sun deo, boc vo, ngém nduc la houc nddc vo gao 30 phut, vUt ra.
Bao sun nho, cho vao mét chitc khin mong sach, vut bo nliic

- 300 g khoai lang rla sach, got vo, cut khoanh

- 100 g bt ngo

- 500 g tdm aét, boc vo, chla audi, rut ch aen, rda sach
- 1 quatring ga

- Cai xoong houc rau aung ai trang trfi, rda sach aT rao
- Hanh tim boc vo, bum nho

- Mudi titu, addng
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THUC AUN CHO NGAY CUOI TUEN 5
Thac hin:
Utp tém vai gia v6, a1 10 phut
Hép khoai lang chiin quTt cho deo

Tron aru sun bao, khoai lang, tring ga, gia Vi, chia thanh tdng viTn nho,
boc tém vao gida, nun aru, chla audi tém ra ngoai

Déu nong, lun tém qua bét ngd, tha vao chao, chitn vang gion
Thaung thac:

X1p rau aung ITn ada, XTp tdbm xung quanh. Dung nong vui tddng Ut.

NGO XAO TOM

Nguytn litu rét dv ttm. Mon Un ngon nhdng khdng qua kho thdc hirn,
auc biTt no rét phu hdp vui tui titn cua nhitu ngaui.

NguyTn litu:
- 2 bup ngd 1an, chon ng6 non, atu hat, tach I&y hat.
- 100 g tém khd, ngém nluc ém, xa sach lai bung nddc la, ar rao

- 30 g hanh la, ria sach, géc hanh gia nhuyin, la hanh thai nho
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THUC AUN CHO NGAY CUOI TUEN 6
- Muéi, atiung
Thac hiTn:

Cho ng6 vao xing, hép chiin (cung co thT ar nguyTn bup, hép chiin roi
tach hat sau)

Déu nong, cho aéu hanh aa gia nhuyin vao chao, phi thim. Cho tém
kho, aao aru cho tdm vang. TiTp tuc cho ngd vao xao vui l0a via, cho hanh la
vao, tron atu. NTm mudi va mét fit addng.

Thaung thac:

Dung nong. NTu thich dung cay, ban co thT don ngé xao kem vdi tlung
ut. Ngoai ra, trong luc cht bitn ban cung co thT cho mét fit Gt bot vao mon un.

YTu céu:

Ng6 deo, tdbm vang gion.

CANH HTN NEU CHUA

Canh chua du, ngot va thim vi hin, rau rim. Aéy la mét mon tn kha hép
dén trong nhdng ngay he. Chi cén thTm vai qua ca phao mudi x6i, aém mun
gion tan, ban se chung thT quin cai hding vi adng quT.

NguyTn litu:
- Hin: 1 kg
- Cachua: 300 g
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THUC AUN CHO NGAY CUOI TUEN 7
- Me qua: 100 g
- Rau rum, hanh hoa, gia v, mo chinh.
Thac hiTn:

Hn rQa sach, ar rao rdi cho vao néi ludc cho thi khi mu miTng, a6 ra ra
ar rao nddc roi aai vo. NOuc hn ar lung réi gan 1€y phén nluc trong bn trin.
Ca chua thai mitng mong. Ludc qua me réi vat ra dém nat, chut 18y nduc. Cac

.....

Phi thim hanh mu roi cho con hin vao xao sun, nfm mo chiinh, gia vi cho
v(da un réi ad ra mot bat rivng. Phi thdm hanh kho réi xao tiTp ca chua cho tui
khi chin mTm, cho tiTp con hTn vao xao thtm ching 1 phut réi aé phén nauc
hTn vao, aun s6i. ThTm gia vi cho v{a un réi buc ra, cho rau rum, hanh hoa vao.

BO SOT GAN

Mot blia aitm tém nhe nhang, hay mét bda Un theo phong cach Eu tho
aéy la moét thdc adn kha hép dén.

NguyTn litu:
- 100 g thit bo mim
-1b6 gan ga

- 1 trlng ga
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THUC AUN CHO NGAY CUOI TUEN 8

- 10 g aéu Hoa Lan hat

- 1 cu hanh téy nho

- 1 thoa canh x6t ca chua

- Aliling, déu Un, X déu, ba lac, titu, mudi
Thac hiTn:

Thit bo cut miTng khoang 3 cm vudng, aép nhe cho thit thét mTm, up
thit vui xo déu, déu un - gan ga bum nho.

Hanh téy bum nho, aéu Hoa Lan ludc chiin, xao hanh téy, toi cho thum,
cho gan ga vao xao cho arn khi chiin, cho x6t ca chua, aéu Hoa Lan hat, atiiing,
nTu nhat cho thfm muoi.

Cho bu vao chao gang co honh aéu bo, b nong nhay, cho thit bo vao tra
aru hai mut, sau ao cho x6t gan I'tn miTng thit bo, aép tring ga cho vao canh
chao, triing chiin tai la atiic, dung chung vui banh mo.

SA LAT CA CHUA VA FORMA TUUI

Léu léu ban muon cai thitn bda un tho mét mon mang aém net vin hoa
ém thic phaung Téy se la mét gui y aang gia cho ngadi néi tra

NguyTn litu:

- Ca chua chon qua tron aru, aep: 4 qua
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THUC AUN CHO NGAY CUOI TUEN 9
- Forma tQui: 125 g x 4 miTng
- Hung ngot: 100 g
- Déu oliu: 2 thea
- Hat thong: 20 g
- Toi: 5 nhanh
- Forma bdét (Pamason): 2 thoa
- TiTu, mu6i mét chut
Thac hiTn:

Sét hung: Cho toi, la hung aa rQia sach, hat thong, déu oliu, forma bot
cung mat chut titu, mudi, vao xay nhuyTn, ar sang bn.

Cach lam sa lat: Thai ca chua thanh lat day 2 mm, forma tQui thai lat nhQ
ca chua. X1p xen ke miTtng ca chua, mitng forma thanh tlng thip cao td 6-7
cm. Bay vao afa, doi sot hung Ivn trin va xung quanh. Un ngudi

KIM TITN KT

A8y la mon Un rét thich hiip cho nhiing ba titc ngoai trdi, hay chuyin ai
picnic. Hay cung kham pha mét hdiing vi auc bitt cua thit ga.
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THOC AUN CHO NGAY CUOI TUEN 10
NguyTn litu:
- 200 g thit Gc ga
- 100 g ma gay
- 2 céy lap x0ung
- 100 g thit thun
- ROGu thum
- Ngu vi hGiing, mudi, titu, ading, xo déu, déu hao, hat ntm
Thac hiTn:
Thit Gc ga, thit thin cut miTng vudng, day khoang 0,5 cm

Lap x0ung chon loai to, cit khoanh tron, day nhd mitng thit. Odp tét ca
vUi 1 it titu, addng, hat nTm, rddu thim, xo déu, déu hao khoang 3 tiTng cho
thém gia Vo.

MU gay cut mitng nhd thit, Gdp vai adung, ar ché nung hay nong cho
arn khi mu trong vut. Xirn thit vao que nding 1én 100t nha sau: thit ga, md, thit
heo, mu, lap x(ung. NOdng vang, X1p ra aja. Dung chung vui xo déu, Gt cut lat.
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THUC AUN CHO NGAY CUOI TUEN 11

THOT BO XAO CU SEN

L "'.-a ¥e e
2

Khi thdc hith mon Un nay l0a phai to, thao tac nhanh tay, alng aT thit bo

trin bip 1éu se khong ngon. Aéy se la mon Un kha hép dén va la miing cho
nhdng bda un cai thiTn.

NguyTn litu:

- Thit bo phi IT: 300 g (houc thun bo)
- Cusen: 200 g

- Hanh hoa

- Toi: 1 cu

- Ut ao: 1 qua

- Ut xanh: 1 qua

- Ut qua kho: 1 qua

- Dla: mét mitng nho

- Gia Vi, déu hao, b6t aao, déu un, titu bot, dém aen (nTu khong co thay
bung dém trung cung adac).

Thac hiTn:
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THUC AUN CHO NGAY CUOI TUEN 12

Thit bo thai miTng to aép dép nha bo bit tit. Tém 1 fit gia vé, hat tiTu, déu
hao, dlia aép giép léy fit nGdc (nhd la nduc dda trddc khi ran bo khoang 10 phut
hay cho, con sim qua bo se nat), sau ao miTng bo lai thai nho thanh tlng mirng
nhi quén cu.

Cu sen got vo thai mitng nh( qua tram nho ludc chiin.

Hanh hoa thai aoan, ut qua khd cut mithg nho bo hat, toi thai lat mong,
ut xanh, Ut ao thai hat 1Gu nho.

Buc chao déu nong cho bo vao ran chiin (nhiing aling ky qua bo se kho
xac), vat ra ar rao déu.

At chao sach Ivn trin, cho mét chut déu vao réi cho toi, hanh, Gt, cu sen,
bo vao aao aru, cho 1 thoa canh déu hao vao, 1 chut nddc nim gia vi vda au.
Cho 1 thoa ca phT dém sao cho hai chua la atic. Xudng bét aao aao aru ITn la
aduc.

BO NGU V0

Aéy la mét mon Gn nguoi, thich hip cho nhing chuyin ai picnic hay
nhing bla nhéu lai rai. Cach chT bitn kha adn gian ma cung khong phai chi
qua nhiTu tiTn.

NguyTn liTu:
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THUC AUN CHO NGAY CUOI TUEN 13

- 500 g thit bo bup.

- NOdc mum, x6 déu, addng, hat nTm.

- Aai hoi, titu hoi, ainh hitng, thao qua, quT chi.

Thc hirn:

Chon thit bo bup, rda sach, loc bo nhdng phén nho bam quanh thit bo.

Aai hoi, titu hoi, ainh hddng, thao qua, quT chi, rang thim cho vao
miTng vai goi lai.

Cho nddc mum, xo déu, ading, hat nTm va 2 chen nauc vao ndi cho goi
ngu Vi vao aun khoang 10 phut.

Cho thit bo vao aun soi, hat bot, giam nho l0a néu cho ain khi thit bo
mim, vUt ra ar nguoi.

Khi dung cut mitng mong.

Thaung thac:

Un kem vi diia chuét hay a6 chua.
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M0 TAGLIOLINI SOT HAI SAN

Khi nha co khach khitn ban aang bun khoun khong bitt chon thlc adn
nao, mon mo phong cach Italy se la mét gui y kha hép dén cho ban. Thanh phén

nguyTn liTu theo cong thlc sau aéy au aT chT biTn cho 5 suét un.
NguyTn litu:
Lam mo Tagliolini:
- B6t mo: 500 g
- Déu 6liu: 50 g
- Long ao trlng: 8 cai
- Tring ga: 4 qua
- Mudi: 30 g
Lam sot:
- Toi: 1 cu
- Mui téy: 30 g
-Tom: 50 g

- So (aa bo vo): 50 g
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THOC AUN CHO NGAY CUOI TUEN 15
- Ngao (da bo vo): 50 g
- Ca chua tQui: 100 g
- Déu 6liu: 50 g
- Mudi, hat titu: 30 g
- Vang trung: 15 g
Thac hiTn:

Cho cac nguyTn litu lam mo vao may tron trong 15 phut cho tdi khi bét
mTm. Nhéc ra, bo vao tu lanh (ngun dddi) 30 phut

Chuén bi s6t: Phi thdm toi vui déu 6liu va mui téy, sau ao cho tém, so,
ngao vao cung VUi ca chua got vo cut nho. Sau ao cho rldu vang trung vao, aun
5 phut, aéy vung lai va tut bip.

L&y bot aa tron ra khoi tu lanh. Dung may can mo thanh sti. Aem ludc
trong nddc co chut mudi. Bo ra Un nong cung vui s6t hai san U trin.

NTu khéng co may can mo tho dung lun can mong, sau ao dung dao cut
thanh sui.

CHA GIO MI NI

Nhing chitc nem nay se aem lai si sinh adéng cho ban titc. Hay aT thic
khach th(ung thdc s hép dén cua mon un va tai kheo leo cua ban.
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THOC AUN CHO NGAY CUOI TUEN 16
NguyTn litu:
- 8 banh trang IUn aT cudn cha gio
- 1/3 tach Ut téy xanh bum nhuyTn
- 2 théa nho nddc tadng aéu nanh
- Déu chitn ngép cha gio
- 6 con tdm bac cu trung, 16t vo boc chd réi bum nhuyin
- 2 céy hanh la bum nhuyin
- 1/4 tach gia sbng
- 1 thoa nho bét gling
- 1 nGdc chém chua mun
Thc hirn:
Tron hanh, (Gt téy, gia, glng, tdm va nddc taung vao chen cu
Cut cheo goc banh trang ra lam hai. L&y miTng vai 00t lau I'Tn ao

Xuc hai théa nho hén hap trin aé Iftn goc banh trang. Gép mep lai roi
cuodn. Thoa nddc vao cudi mep banh réi mitt cho dinh

Vun lo ITn 187 a6 C, aun s6i déu trong chao. Ta td cho cudn vao déu soi.
Chin cho tai khi cha gio va vang. Sau ao gup Itn giéy thém cho rao déu, chitn
hit réi don ra, un vai nddc mum chua ngot.
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CA BAO XOAI TEM BOT RAN

Aéy la mon Un theo phong cach cua ngddi Trung Qudc, mot si Kit hip
tai tinh gila hoa qua va thdc phém. Ngon, ngot, thim ao chiinh la st hép dén
cua mon un.

NguyTn litu:

- Xoai: 1 qua

- Ca qua phi IT, loc bo da, xdng: 300 g
- B6t chitn tom: 1 goi

- Toi: 1 cu

- NOUc mum, dém, mo chiinh, aling
Thac hiTn:

Ca qua thai mitng day khoang 0,6 cm, dai 6 cm, rong 3 cm (Sau ao xe
lam a6i nhdng khong rui ra)

Xoai got vo, thai mitng mong 0,3 cm, dai 5 cm, rong 2 cm

Bo6t chitn tém, cho nddc vao td t0 aanh aru ITn. L&y aua nhung vao ma
théy bot dinh aru ITtn aua, khéng chay xuéng la aduc

1 miTng tach ca ra aut mét miTtng xoai vao gilia, nhung vao bot.

Buc chao déu nong (nho 1 giot bét vao thd, théy bét néi Itn nd ra la
aduc). Tha miTng ca bao xoai aa tém bot vao ran vang ITn. Chu y I0a aling to
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THUC AUN CHO NGAY CUOI TUEN 18

qua lam miTng ca tém bét chay ma bin trong khong chiin con Ida nho miTng ca
bot lai khong na.

Pha nduc chém mum, dém, toi, addng (tuy khéu vi).

Mon nay un kem rau song.

MUC HEP GUNG

VUi khoang 20.000 aéng la ban co thT chT bitn aldc mét mon hai san
cho bda un cudi tuén nay. Bo mét chut thii gian ar téa hoa, tronh bay aja mdc se
trd nn hép dén vo cung.

NguyTn litu:

- 500 g mdc la, r0a sach vai nddc pha rddu trung, khda vay rong, thai
miTng vla un

- 1 nhanh gling nho, got vo, thai mitng mong, téa hoa

- Mum toém

- Muéi, tiTu, adung

Thic hiTn;

X1p mic va gling vao mét bat [un

Chuén bi xdng, nhéc ITn bTp aun. Chiu khoang vai phut, mdc chin, léy ra
khoi x0ng. Trong thai gian chd mc chiin, pha mdc tém chua ngot.

Thadng thic:

http://www.ebooks.vdcmedia.com



THUC AUN CHO NGAY CUOI TUEN 19

Muc mc ra aba, trang trii vai nhanh rau mui. NTu thiich un cay, cho thim
Ut thai sui.

Don kem vii mum tém chua ngot. Co thT thay thT bung mum nTm hay
mudi titu chanh.

Mdac hép glng un ém bung. Mon nay thich hap cho nhing ngay trai tra
lanh.

SUUN CcUU NUUNG

A&t nlitic Italy khong chd néi titng vai nhiing di san vi nght thuét, vin
hoc ma con rét ndi tithg \{Ui vun hoa ém thic v cung tinh tT. Ban co thT lam
quen VUi aét nQuc brn bu Afa Trung Hai qua mon un nay.

NguyTn liTu:

- SOUn cOu: 8 de

- Hanh téy, thai mong: 2 cu

- Aéu Hoa Lan hat: 200 g

- Déu 6liu: 4 thoa

- La thyme kho: 1/2 thoa ca phT

- La hdung thao (rosemary) kho: 1/2 théa ca pht

- TiTu, mudi

Thac hiTn:
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THUC AUN CHO NGAY CUOI TUEN 20

Tém Gdp stdn clu vai titu, mudi, 3 thoa déu 6liu va 2 loai la thum trong
10 phut cho ngém r6i ndung trin dan nddng arn khi chin tai (mdc ao chin hay
tai theo yTu céu cua tlng ngadai).

Xao hanh téy vui thoa déu 6liu con lai cho thim va mTim, bo aéu Hoa Lan
vao xao chiin, thim titu mudi vla au réi buc ra.

CUM ITALY

Ngon lanh va taui nguyTn la nhiing go nglui ta thung noi vi cac mon
auc san ltaly, chung atuc chi biTn td pho mat tadi, td déu oliu, t0 ca chua
tadi...

NguyTn litu:

- Gao Italy (Risotto): 150 g

- Pho mat b6t (Parmason): 2 thoa

- Hanh téy bum nho: 1/2 cu

- N@uc dung ga: 200 ml

- Kem tQui: 2 thoa

- Ca chua bi b6 aoi: 10 qua

- Ut 4o bo aoi: 1 qua

- Déu oliu: 1 thoa

- TiTu, mudi mot chut
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THUC AUN CHO NGAY CUOI TUEN 21
Thac hiTn:

Xao hanh téy vui déu oliu cho thim (khong aT vang), cho gao vao xao
cung khoang 2 phut réi cho nddc dung via au, via cho via aao cho airn khi

cum chin khoang 70%. Cho mét chut titu, mudi sau ao cho pho mat vao aao
aru. Xuc ra aba, trang trfi Gt ao va ca chua bi xung quanh.

MUC CHITN GION

A8y se la mon nhéu kha hép dén phu hap cho nhiing ba tiTc titp khach
hay mét blda un cai thitn cua gia ainh. Kheo leo mét chut khi trinh bay se tung
thtm phén ngon miTng cho thic khach.

NguyTn litu:

- 500 g mdc 6ng, chon con via, lam sach. Téy mui tanh cua mdc bung
nduc co pha rQdu trung, ar rao, thai khoanh

- 200 g b6t nung

- Déu un

- TGdng Ut

- Mudi, titu, alung
Thac hiTn:

Udp mdc vi it mudi, titu. AT vai phut cho mdic ngém gia Vi
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THUC AUN CHO NGAY CUOI TUEN 22

Xoc mic cung vui bét num. Cung co thT thay b6t nung bung bét chitn
gion

Cho déu ngép Y2 chao. ChT bitn mon nay cén phai co nhitu déu. Déu
cang ngép, mirtng mac chith xong se co ad xdp va gion.

Déu s6i, cho mlc vao chitn. Mdc vang, vut ra ar rao déu. Co th1 dung
loai giéy thém déu thdc un ar lam rao déu.

Thadng thic:
Don chung vui tung at hay tadng xi mudi

Co thT dung kem vui dda leo.

KHOAI TEY CHITN GION

Gia thanh cua mon Un nay ché khoang vai nghon aéng. Sau khi chitn, ar
ngudi cho vao hop kiin houc ting bich nilon dan kin lai la co thT dung 1éu ngay
houc aem theo nhdng chuyTn picnic.

NguyTn liTu:

- 1 kg khoai téy to, gia, mau vang

- 1,5 trai chanh + 3 thoa sup muéi hat
- 3 thoa ca phT tiTu xay nho

- 3 thia ca phT mudi tinh
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THUC AUN CHO NGAY CUOI TUEN 23
- Déu chitn
Thac hiTn:

Khoai téy got vo, bao mong. NGuc lanh pha mugi, vut chanh vao, bo
khoai téy vao ngém ngép mut 15 phut, rda sach, dung vai mung sach thém cho
rao khoai.

TiTu + mudi tinh trén aru
Cho nhiTtu déu vao chao aun nong, cho khoai vao (chia lam 4 l0at),

khong aao. Khi khoai but aéu co mau vang dung san xoc aru. Khoai vang, gion
I8y ra, ruc titu, mudi vao xoc aru.

MUC TRON BONG CAIl

Mon mdc nay co thT dung thay thT mon xao trong bla cim hang ngay.
NguyTn litu:

- 300 g mdc la, r0a st qua bung nddc co pha rGdu trung, khda vay rong,
thai miTng vla un

- 300 g bong cai xanh, thai miTng
- Glng got vo, thai sui
- Hanh téy thai mong theo chitu doc

- Dém
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- Déu un
- Muéi, tiTtu, addng
Thc hirn:

Trung mdc va bong cai vui nuc s6i. Muén bong cai gid aldc mau xanh
aep, ban chd nn trung vla chiin tdi

Pha hén hap dém, mudi, titu, addng, déu un (theo ty IT 1 théa dém, 2 thoa
adang, 1 chut muoi, 2 thoa déu un)

Tron hon hap dém vuai mic, bong cai, hanh téy, ging
Thaung thic:

Dung vui nddc taang ut.

CA MU CHUNG KY LEN

Hui céu ky mot chut nhiing adi lai ban co adiic mét mon un sang trong
va ngon mirtng. VUi mon un nay anh &y se rét ngac nhitn va thu vi vT tai néu
bTp cua ban ady.

NguyTn litu:
-1 concamunung 1 kg
- 8 cai ném abng co

- 8 miTng dum bong nho
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- 8 miing gling
- 2 thoa déu hao, nluc tldng, déu me, nddc dung (nduc luée ga), mudi,
tiTu
Thc hirn:

Ca lam sach, b6 doc aobi theo ca, loc bo xtung 6ng, ruc mudi titu, déu
me, nhet thit dum bdng, ném adng co, gling vao bTn trong con ca, bTn ngoai cut
X€O.

Alt ca I''n aa, hép cach thuy khoang 20 phut. Hép xong I8y nlilc ca va
nduc dung, mudi, titu, ading, déu hao, me, xi déu aen nduc taung, aun soi va
cho mét fit bdt nung vao lam nQuc sot.

Ca chiin, ruai nGuc s6t I'n ca. Mon nay Un nong.

TOM TEM BOT

Chd cén bo fit thai gian va kheo leo mét chut la ban co thT chT biTtn aduc
maot mon hai san kha hép dén.

NguyTn liTu:

- 300 g tom su
- Bt mo

- Trdng ga

- Bét thinh
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- Banh mo

- Déu un

- Mudi, tiTu, s6t chua ngot (tlung ca chua + Gt bot + bot ning)
Thc hirn:

Tom su boc non chda lai audi, bo aéu, rach phén bung aTn sat mep llng,
Udp mudi titu khoang 15 phut.

Trlng ga aanh tan cho thtm mat fit nddc lanh.

Sau 15 phut, ttm nhung qua b6t mo, sau ao nhung qua nduc triing ga va
cudi cung nhung qua bdt thinh banh mo. L&y tay ep cho bdét dinh vao tom chia
lai phén auoi.

Bo tdm vao chao déu nong, chirn l0a nho.

Mon nay un chung vai nddc sét chua ngot.

MUC XAOSATT

A8y se la mét mon Un thiich hip cho cac bda nhéu. Mon xao nay tham
mui cua sa tT, ngot gion cua mic va chut cay cay cua Ut, xa.

NguyTn litu:

- 300 g mlc la (hay mic 6ng), lam sach kh(a vay rong (houc thai khoanh
nTu la mdc 6ng)
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- 1 cu hanh téy nho, thai mui cam Iun
- 20 g tdm kho, ngém ni mTm, gia nat
- Sa bum

- Toi, Ut bum nhuyTn

- Déu un

- NQuc mum, mudi, addng

Thc hirn:

Ad déu vao chao, cho toi, Gt vao xao cho thim. TiTp tuc cho sa vao xao.
Sau ao, cho tiTp tom kho, nTm mum, mudi addng via un. TiTp tuc cho Gt bum
vao, xao cho can nauc.

Mudn co mau ao aep, cho thtm mét it mau aitu va Ut boét .
AT l0a 1tn, cho miic vao xao. Khi mic sun lai la aa chin.
Cho hanh téy vao, aao aru. Hanh via chin, tut bip.
Thaung thac:

Cho ra afa, trang trii thtm vai nhanh rau mui.

Dung nong vui cam.
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TOM HUM LUOC

Mon hai san nay un cung vui mudi titu, st mayonaise va rau xa lach cac
loai. Tuy hui sang trong mét chut nhiing co thi cai thitn cho bda un cudi tuén.

NguyTn liTu:

- 1 con tém hum 0,5 kg

- S6t mayonaise

- Xa lach, Ut xanh, ca chua, déu, dém, muéi, titu

Thc hiTn:

Tom ar nguyTn con, rla sach, cd gung khdng lam gay réu va cang tém
(v0 réu cang b gay se ra hit ndc ngot).

AT nliGic au ngép con tom, vit nlidc cot 2 trai chanh, cén téy, hanh téy va
mat fit mudi vao néi nddc.

Aun nddc cho soi, tha tém vao, ludc 20 phut AT thit va gach tdm addc
chiin aru.
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MUC NGU V()

VUi mon Un nay ban co thT dung ngudi vai cam nong houc banh mo atu
rét ngon. Khi tn nha kem vui dda chuét va ab chua ar tung thim phén hép dén.

NguyTn litu:

- 500 g mdc la, chon con day minh, lam sach, ngém vui nGuc co pha rldu
trung khoang 15 phut, vit ra, ar rao

- Ngu vi: Ainh hliing, thao qua, aaihoi, titu hoi, qui chi, rang thim, goi
vao mot miTng vai sach

- X0 déu, huc xo déu

- RO0u thim

- TGang Ut, nGdc mum, adung cat vang

Thc hirn:

Cho nGdc mum, xo déu, huc xo déu, atung va nddc vao ndi aun soi. Cho
goi ngu Vi vao aun 5 phut, arn khi ngu vi ra mui tham.

Cho mic vao ludc nho lda vai niidc ngu vi. AT lda liu riu khoang 1 gid la
aduc

AT mic ngém gia vi, vut ra ar ngudi. Khi dung, thai thanh tdng lat mong
v(a un
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CA HOI XOT CHUA NGOT

Tuy mon Un nay hai aut titn mot chut, nhing adi khi ban cung cén cai
thiTn cho bla un gia ainh. Hay cung vao bip tro tai vii ca hoi nhe.

Nguytn litu:

- 250 g phi IT ca hoi, ra aong, rda sach lau kho, thai mitng vuéng via
dung

- 1 cu hanh téy, boc vo, thai miTtng vuong 1,5 cm

- 1 qua ca chua, rda sach, thai mitng vudng 1,5 cm

- 1 qua Ut ao Aa Lat, bo hat, thai mitng vuéng 1,5 cm

- 50 g cén téy, rda sach, thai khuc

- 50 g gling, got vo, thai sui

- 1 qua chanh, vut 18y nQdc cot

- 1 thoa bot nung, hoa tan vui 5 thia nQuc

- Mudi, tiTu, adung

Thac hiTn:

Uup ca vai gia vi, a1 10 phut.

Déu nong, cho ca vao chitn vang
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NQuc xot: Phi toi thim, cho gling vao xao. TiTp tuc xao hanh téy, Ut ao,
ca chua tai chiin. Cho nQuc c6t chanh, bét ning, gia vi vao. NUc x6t sanh, co Vi
chua ngot la addc. Cho cén téy vao tron aiu.

Thiung thic:

X1p ca ra aba, raui nduc xot ITn tri, dung nong.

MUC NUUNG TOI UT

VUi loai hai san bonh dén nay, ban co thT chT biTtn atidc mét mon tn kha
hép dén gia ca lai v(a tui tiTn.

Nguytn litu:

- 2 con mdc la (chon mac cang to, day cang ngon), lam sach, khda véy
rong, ar nguyTn con

- Toi, Ut bum nho
- Déu un

- Mudi, tiTu, adung
Thc hirn:

Uup mac vai muéi, titu, addng, toi, Gt bum. AT khoang mét giti cho mic
ngém gia vi

Phit déu un I'tn monh mdc, khi nGung mdc se vang aru va khong bi kho
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Kep mac vao vi, nddng trin lo than hay bip gas cho arn khi co mui thum
la atdc. Mac rét mau chin. Vo th, ntu nddng léu, mdc se b dai va mét ngon.

Tr0dng hap chda ndung ngay nTn bao quan mdc trong tu lanh
Thaung thac:

Don chung vii mudi ut chanh houc mudi titu chanh, tuy khéu vi

......

MUC HOA CUC

Mon un nay tung aéi di lam ma tao s sinh aéng cho ban un. Cho cén
nhon qua théi cung aa mudn thang thic roi. Chuc ban thanh cong.

Nguytn litu:

- 30 g mic 6ng, lam sach, thai khoanh day 3 cm

- Dung keo nhép 2/3 rta khoanh mc ar co cac canh hoa atu nhau
- 50 g thit In xay

- Hanh toi, bum nhuyTn

- Rau mui riia sach

- Déu hao, déu un, nddc mum

- Mudi, titu, alung
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Thac hiTn:

Tron thét vai hanh, toi, nddc mum, mudi, titu, a0ang. AT fit phut cho thit
ngém gia Vi

Nhoi thit vao gila khoanh mdc lam nhuy hoa. M6i khoanh, aitm vao
gilla mot lat ut

Chuén bi xtng hép. Cho mic vao hép chiin

L&y nldc hép trong aja mlc, cho vao choa nho aun séi. Cho déu hao, bét
nung pha loang vao, aun cho phén nddc xo6t nay sanh lai

Thadng thdc:

X1p (Oc ra afa, chan nddc x6t, ruc titu va vai nhanh rau mui.

CA HOI NUUNG XITN

Mot bla tiTe ngoai trdi, mot budi héi hop ban be chiinh la dip ar ban thT
hiTn tai néu bTp. Mon Un nay se la mon qua bét ngd ma ban danh cho moi
ngaui.

NguyTn litu:

- 200 g phi IT ca hdi, ra adng, rda sach, lau kho, thai mitng vuéng 2 cm,
day 5 mm

- 1 cu hanh téy, boc vo, thai mitng nhi ca

- 1 qua Ut a0 Aa Lat bo hat, thai mitng giéng hanh téy
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- 50 g ném rdm, lam sach thai lat mong
- Ngu vi hdiing

- B4 thim

- Que xiTn

- Mudi, tiTu, adung

Thc hirn:

Ulp ca, hanh téy, Gt Aa Lat, ném rim, mét fit bot ngu vé hdiding va gia vi
viia dung. AT iit phut cho hén hap ngém gia V.

XiTn vao que theo thd t: mét miTng Gt, miTng ca, hanh téy, miTng ca,
ném ram, sau cung lai la mét mitng Gt Aa Lat.

NQung vang trin bTp than houc aut lo. Khi ca via chiin tai, thoa bu thim
I'Tn, tip tuc nOUng cho airn khi ca chiin hun.

Thaung thdc:

Dung nong Vvui taung Ut.

THOT BA ROI CUON CA HOI NUUNG

Aa ain cudi tuén, ban co tht cai thitn bing mon Un sang trong khong
kem phén thi vi. Khi chT biTtn xong nin tronh bay thét but mut cho mon un thm
phén hép dén. DT trang trii nhét la XTp cai xoong ra rd, XTp cac xitn thit ITn, va
nhu dung nong vui taung ut.

Nguytn litu:
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- 150 g phi IT ca héi, ra adng, thai mitng (5 cm x 1 cm)
- 150 g thit jambon, thai lat bung miTng ca
- 200 g thit ba roi hun khoi, thai lat mong dai
- 1 cu hanh téy nho, boc vo, thai mui cam 5 mm
- 1 qua Ut Aa Lat, bo hat, thai miTng dai
- Que xiTn
- BU tham
- Mudi, titu, addn
Thac hiTn:

Trai miTng thit ba roi hun khoi ra khay, xip mét mirtng hanh téy, Ut, ca,
thit jambon I'Tn, cuén chut tay sao cho miTng thit boc atu bTn ngoai. Dung que
XiTn cac cuon thit lai (moi xiTn khoang 4-5 cuén thit)

Xip cac xiTn thit ra khay, ndung khoang 10-15 phut, thit chiin vang atu
la addc.

Léy thit ra, thoa mat it ba thdim I'tn moi xiTn thit

TRUNG CUT BAO QUAN

Mon un d1 thdc hitn cho nhdng ngay cudi tuén. Nguytn litu chiinh la
trdng cut va thit ga.

NguyTn liTu:
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- 12 qua trdng cut

- 300 g thit nac ga (co thT thay thT bung thit 1Gn), bum nhuyin
- 1 thoa gdng tadi, bum nhuyTn (co thT vut bo xac gdng Iy nduc)
- 1 théa mu tat

- 1 thoa la thum, thai nhuyTn

- 1/4 bat b6t mo

- B6t chirn gion

- 1 trling ga

- Déu un

- Mudi, tiTu, adung

Thc hiTn:

Ludc tring: Cho tring vao ndi vai nduc mudi loang, aut I'tn bip, khuéy
nhe, chd nddc s6i, aun thim 5 phut.

Lun bot: Tring cut sau khi aa boc vo, lun nhe qua b6t mo sao cho bt ao
aru brn ngoai ting qua trdng.

Bao thit: Tron thit vai glng, la thim, mu tat, gia v, chia thanh 12 viTn,
bao quanh triing, nhung qua triing ga.

ChiTn gion: Déu soi, lun tlng vitn tring qua bot chitn gion, cho vao
chao, chitn vang, vut ra, ar rao déu.
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HOA NGU SUC

Cho vui khoang 10.000 adng ban aa co mét ada thac un kha but mut va
cung co hddang vi hép dén. Con go tuyTt han trin ban titc co mét mon un aéy
mau suc arn nhi véy.

NguyTn litu:

- 1 cu ca rot, got vo, rda sach, thai hat 10u

- 1 bup ngé6 My luée (co mau vang), te I&y hat
- 100 g aéu Hoa Lan

- 3 tai ném adng co, ngém na, thai hat 10u

- 1 céy mo cun, r0a su qua, thai hat lGu

- 200 g la vun than

- Khutn banh tarte

- Déu hao, déu un

- Mudi, tiTu, adung

Thc hirn:

Nduc s6i, cho aéu Hoa Lan vao ludc chiin, vt ra, ar rao nQuc

Déu nong, cho Ién l0at ca roét, ném adng cd, mo cun, aéu Hoa Lan, ngo
vao xao, aao aru. NTm mudi, titu, adling va déu hao.
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Vo banh: En la vin thin vao khudn banh. Cho déu vao chao (Qtc chiing
déu se ngép khudn banh), cho khuén vao chiTn, banh vang se td tach ra khoi
khuon, vuat ra

Cho nhén xao vao vo banh.
Thaung thac:

Dung vui salad rau.

CA HOI NHOI KHOAI TEY

Mon un nay via la mitng vla hép dén. N1u bla un cudi tuén ma co mét
afa ca nhoi khoai se la mot st bét ngu aoi vui ngadi thén.

NguyTn litu:

- 150 g phi IT ca hoi

- 6 cu khoai téy lun, got vo, rla sach, che aoi, khoet ruét aT ritng
- 1 miTng phd mai aéu bo, tan nhuyin

- 20 g @éu Hoa Lan

- 1/2 bat giém

- Rau mui

- Toi bum nhuyTn

- Déu un

- Mudi, tiTu, adung
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Thc hirn:

Nauc s6i, cho aéu Hoa Lan vao luéc

Cho 1/2 phén rudt khoai téy vao xdng, hép chiin

Hép chiin phi IT ca, tan nhuyin

Tron aéu Hoa Lan vui ruét khoai téy, pho mai, ca héi va gia Vi

Nhoi nhén vao khoai téy, cho vao xing hép vida chin, ar rao

Chao nong, cho khoai vao chitnh vang triuc khi dung

X6t déu giém: Giém, déu un phi vai toi, mudi, titu, addng, rau mui thai
nhuyTn, néu tan, nTm vda miTng

Thiung thic:

X1p khoai téy ra afa, raui nauc x6t I'rn trin.
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