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THUC AUN CHO NGAY CUOI TUEN 3

SUUN XAO AUCBITT

Mon un nay v(a thich hdp cho nhing bla un gia ainh via thich hip cho
nhlng bda tiTc nho. Vi ngot, thim thép aém trong tlng miTng sdn, se aem lai
mat sO hding khui cho thic khach.

NguyTn liTu:
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THUC AUN CHO NGAY CUOI TUEN 4

- 600 gr sun non

- S6t chanh 1 mudng canh

- R(0Gu champagne 1 mudng canh

- NQuc ngot 7 up 1 mudng canh

- Hat ntm t0 thit Knorr, adling, bét tring ga.
- RO4u Mai quT 16

- TGung sa cha (Trung Qudc)

- Bt Gap thit mTm

- Giém ao + nQuc 30 gr.

Thac hiTn:

Saan non chit mitng 4 x 6 cm rda sach, &1 rao nidc. Udp vui gia vi: 18y
nduc la, cho hat nTm td thit Knorr, adung, rGdu Mai quT 16, tddng sa cha, giém
ao, bét Qdp thit, tron hdn hap nay 1Tn va a6 vao thit Gup khoang 30 phut.

Buc chao nong chitn vang diudi ngon Ida nho aT stun non chiin atu bin
trong.

Lam nddc s6t: S6t chanh, champagne, nddc ngot 7 up, hat nim ta thit
Knorr, addng, bot tring ga. Buc ITn bp Ida khuéy aru tao thanh dung dich sin
sit, sGan non chitn chiin stp ra ada va raui nauc sét ITn trin.

Trang trii thtm vai lat cam sanh.
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THUC AUN CHO NGAY CUOI TUEN 5

CA HONG NEU VUNG

Aéy la mon un co nguon goc ti Philippines. VUi tai kheo leo cua ban
mon un se aem ain sd thu vi cho bda cum gia aonh.

NguyTn litu:

- 2 con ca hong ma6i con khoang 350g
- 4 théa déu ving

- 2 théa vlng hat

- 1 miTng glng taui

- 2 tep toi boc vo gia nho

- 2 qua Ut ao, bo hat, bum nho

- 4 cu hanh kho, boc vo thai mong

- 1 thoa canh nluc mum houc mum tém
- 2 théa alung

- N0a thoa ca phT hat tiTtu aen

- NQdc c6t hai trai chanh

- M6t trai chanh taui

Thac hiTn:

chlng 15 phut.

Aun soi déu ving trong mét cai chao séu long a6 hat viing vao aao nhanh
tay cho vang.

Bo glng toi Ut hanh phi tham, aun nho l0a cho khoi chay. Cho nddc,
mum tém (houc nddc mum), adung titu mudi nduc cét chanh vao khuéy aiu,
aun chdng 2-3 phut, aT ngudi.
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THUC AUN CHO NGAY CUOI TUEN 6

Roc bo séng clng cua la chudi nhung qua nddc soi cho la mim, di goi.
Boi mot [Up déu mong un ITn trin mut la aut ca vao, ad hén hup nddc mum aa
ar nguoi ITn ca, goi ky lai bung la chudi, dung que cai chut, at khoang 3 giu
cho gia vi thét ngém vao ca.

AT lo nding U nhitt &6 180 a6 C cho ca vao khay n{iing trong khoang 35
arn 40 phut.

AEU HU SO AITP

NTu kheo leo chT biTn, ban se co adiic mét mon un via hép dén v khéu
v lai co aluc mot cam quan tuyit vui. Thddng thdc mon un nay, thdc khach
nha trd nTn gén gui vui thith nhitn han,

NguyTn litu:

- 3 miTng tau hu non

- 300 gr thit nac dum

- 50 gr cunung

- 3 cai ném abng co
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THUC AUN CHO NGAY CUOI TUEN 7
- 2 long trung triing ga
- Toém tQdi 50 gr
- So aiTp kho 1 con
- RO0u ThiTu HOng Trung Qudc
- D0a leo, ca rét, toc tivn (rong biTn), cai thoa, ca bi, ném hop.
Thac hiTn:

...... .

Tau hu non trung (trén) qua nauc s6i, ar ngudi vut khd. Tron tau hu vai
long trung tring aem xay nhuytn, chia lam adi. L&y mét ndla aem em honh tron
hép chiin aut vao aba tron.

Thit heo xay nhuyTn trén vdi cu nung, ném aéng co, so aitp kho, mot
chut hat nTm t0 thit Knorr réi aem hép chin thanh banh honh tron day 1,5 cm.

At thit chiin I'Tn tau hu &a hép chiin. L&y nia phén tau hu con lai lam lang
bT mut.
Trang trii I'Tn trin vo dda chu6t cut mitng X1p honh céy truc. Ca rét titn

thanh bonh hoa, ném aong c6 lam canh céy va toc titn lam aét. Hép lai 5 phut,
raudi I[''n mot 1ap sét mong. Mon nay un nong.

BUN CHA CA
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THUC AUN CHO NGAY CUOI TUEN 8

Mon bun nay khong nhitu nguyTn litu rGum ra. Phén cha dung chung
vui bun kha ngon, thét ngot va dai.

NguyTn litu:

- 3 qua ca chua chiin
- Nda cén cha ca tadi
- 1 bo tho la

- nddc mum

- tiTu

Thc hirn:

Rau tho la r0a sach, 2/3 bo rau tho thai nho bo chung vao c6i vUi cha ca.
Thim chut tiTu va 1 théa nddc mum, réi gia/quTt cho dai.

Ca chua xut thanh 8-10 mui mdi qua, nTu to qua tho xut nho han.
Chd 1/3 rau tho la con lai cung thai nho, ar qua 1 bin.

Aun s6i 1 lon nGdc sup ga va ba lon nddc, khi nao nddc thét soi tho vitn
cha ca va tha vao ndi. Ca ndi hit I'tn trin mut néi la luc cho ca chua vao. NTm
lai 1&n chot bung ndtic mum va chut b6t ngot nTu cén. Aui ca chua hdi mTm tho
tut 10a, cho tho la vao.

Un vdi bun sui nho.
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THUC AUN CHO NGAY CUOI TUEN 9

CHA CHAY

VUi nhling ngQui un chay hay thiich un kitng tho aéy la mét mon un kha
hap ly. Tuy khdng co nhing chét beo, nhling mon cha nay vén co haung vi nh
mon mun thdng thdng va khong kem phén hép dén.

NguyTn litu:

- 200 g cha chay.

- 100 g ném ram bup.

- 1 muéng canh déu hao.

- 1 mubng ca phT aéu board bum nho.
- 1/5 mudng ca pht huc xo déu.

-1 muoéng ca phT nddc taang ngon.

- 1/2 mudng ca ph1 mudi.

- 1/2 mudng ca phT addng.

- 1/3 muéng ca phT hat tiTu so.

Thac hin:

Cha cut miTtng vuéng 1cm x 1cm.
Ném rim ngém nddc mudi pha auc 10 phut, cao, cut bo géc rda cut adi.

Néu s6i déu cho cha vao chiTn vang, cho ném + boar6 + mudi + adung +
nduc tdang + huc xo déu vao trén aru, bat Ida, kho trin 10a nho arn luc can
naudc.
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THUC AUN CHO NGAY CUOI TUEN 10

Muc ca ra ada, ruc titu, dung nong.

CANG CUA XOT NEM

Cua tho chuc hun moi ngdui aa un nhitu, nhing aéy lai la mon un aduc
ch1 biTn cho td cup cang. Ban hay thd vao bip thic hitn theo cong thic ddi
aéy ar cung kham pha nhdng haang vi mai.

NguyTn litu:

- 150 g nac cang cua

- 150 g ném bao ngl

- 1 mudng canh xot ca trong chai

- 1/3 mudng ca pht titu

- 1 muodng ca phT aéu hanh la bum nho

- 1 mudng ca ph1 mudi

- 1 mudng ca phT aulng

- 1 mudng ca ph1 déu me

http://www.ebooks.vdcmedia.com



THUC AUN CHO NGAY CUOI TUEN 11

- 1 mudng canh déu
- 1/2 muéng ca phT b6t bup, ngo trang tri.
Thc hiTn:

Nac cua (0Up 1/4 mudng ca phT mudi + titu + déu me + 1/2 muéng ca phT
aéu hanh la, a1 ngém gia vi 15 phut, xao cua vii 1/2 mudng canh déu. AT riing.

Ném ngém nddc mudi pha loang 5 phut, rda lai nddc, cut bo chén, vut rao
tai ném, gu rdi, xao thim aéu hanh trong déu cho ném + 1/4 muéng ca pht

.....

Pha nluc ném + bot bup + x6t ca + addng, buc hén hop nay Itn bip
khuéy cho sanh lai.

X1p ném vao long ada, XTp nac cang cua Itn trrn, ruc titu, trang trfi ngo,
rQui hén hap xét ca vao khi dung.

SALAD DUA VA DEU TEY

Mon Un nay gém 3 loai trai céy khac nhau trén vai déu hanh nhén, moi
thd cho mét khéu vi, khi un cung loai banh quT se aem lai mét hdiing vi auc
biTt.

http://www.ebooks.vdcmedia.com



THOC AUN CHO NGAY CUOI TUEN 12
NguyTn litu:
- 1 trai dlia téy chiin
- 125 g déu téy
- 125 g quét
- 75 g allung
- 4 cong xa
- 6 giot tinh déu hanh nhén
Thac hiTn:

Aun s6i atdng vai 3 muong sup nddc. AT 10a riu riu khoang 2 phut. Tut
bip, cho xa aa rdia sach vao. AT ngudi roi cho tinh déu hanh nhén vao.

Daa téy cut adi, bo hat, téa tron thanh vitn trén aru vai déu téy va quét.
RO hon hip nddc atdng Iin trin. AT lanh trong vai gid.

Khi dung cho vao ly nho.

THOT BO TRON HANH, CEN

http://www.ebooks.vdcmedia.com



THUC AUN CHO NGAY CUOI TUEN 13

Thai gian cht bitn mon Un khong léu va cung khong qua céu ky, nhiing
lai co atdc mét haung vi kha la va hép dén.

NguyTn litu:

- 200 g thit bo mim

- 2 cu hanh téy

- 1 mudng canh la cén non

- 1 mudng ca phT nddc taung ngon
- 1/2 mudng ca phT toi bum nho
- 1 muéng ca pht déu me

- 1 mudng ca pht tiTtu

- 1/2 mudng ca phT mudi

- 2 mudng canh addng

- nQuc cot 2 trai chanh, déu

- 2 nhanh cén trang tri.

Thac hirn:

Thit bo rla, lau kho, cut mitng lun hai day, 0dp 1/2 mudng ca pht titu +
toi + déu me + nddc tang, at ngém gia vi 60 phut, néu soéi déu cho thit bo vao
chitn trin I0a [un 2 phut, ar ngudi cut sui via un.

Hanh téy 16t vo, ra, cut adi, bao sti Gdp 2,5 mudng canh auling + nduc
cOt 2 trai chanh, ar 30 phut vut rao, gu rui.

La cén téa aT rao, cut nho.
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THUC AUN CHO NGAY CUOI TUEN 14

Cho thit bo + hanh téy + la cén + tiTu + auing + mudi vao to Iun tron
aiu, bay ra ada, trang tri cén.

NGHTU CUON XA LACH

ChT biTn xong, xTp xa lach vao trong long ada, XTp nghtu I'Tn trin, trang
tri mui. Khi Gn cu6n mét mitng nghtu, mét fit mui trong xa lach chém nddc
mum chua ngot, dung nong.

NguyTn liTu:

- 150 g thit nghu

- 1 bup xa lach

- 3 céy mui

- 2 muodng canh bdt chitn gion
- 1 quatring ga

- 1/3 muéng ca phT Ut bum nho

- 1 mudng ca phT nluc cét chanh

http://www.ebooks.vdcmedia.com



THUC AUN CHO NGAY CUOI TUEN 15

- 1 mudng ca phT autng, mudng canh nddc mum ngon
- 1/2 muéng canh nddc s6i at ngudi

- 3 mudng canh déu

Thc hiTn:

NghTu rla sach, aT rao, xa lach tach tlng la, rQa, véy thét rao nddc. Mui
cut bo gac, rda ar rao.

Pha bot chith + tring ga + ndudc, khuéy bét sanh va hdi nung tay, trén
nghtu chung vai bét via khuéy.

Néu s6i déu trong chao, cho nghtu aa bao bét vao chith vang, vit ra aba
co lot giéy thém déu (mai Ién cho vao cho déu td 2-3 con nghtu tuy y).

Pha nddc mum + nddc + autng + chanh khuéy aru cho at bum vao.

THOT OM TRUNG

Cong thdc dadi aéy danh ar chr bitn cho 6 ngdui un. Mon nay un vui
cum nong, dda chua va rét thich hdp vai nhiing ngay thai titt mat me.

Nguytn litu:

- 1/2 kg thit mong houc thit aui heo

- 1 trai dQa tOai
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THUC AUN CHO NGAY CUOI TUEN 16

- 1 chen nduc soi

- NOuc mum ngon
- 4 tep toi

- 1 cuc addng the

- Gia Vi

Thc hiTn:

Thit cit thanh 8 holc 10 mitng vuéng. Udp thit vai toi gia nhuyTn va
aldung the, gia vi nddc mum chdng 1 giu cho thém gia vi. Trdng ludc chiin, boc
VO.

Néu thit va tring vit cho nduc sut lai (thit sun), aé nddc dia vao cung
vui mot chen nddc s6i, cho l0a to. Khi nGuc dda séi tho vat bo bot, ha 1Ga nho
liu riu, a8y vung lai va hém cho chiin nh. NTm cho v(a un. Don ra afa. MiTng
thit 14n co thT cut be via mirng, trdng bo lam a6i houc cut thanh bén miTng.

CUA RANG ME CHUA
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THOC AUN CHO NGAY CUOI TUEN 17

Aéy la mon hai san aduc nhitu ngdui 0a thich, tuy cach chi bitn hui céu
ky nhiing lai aem arn mot hidng vi kha hép dén.

NguyTn litu:

- Cua thit 2 con: 0,5 - 0,6kg/con

- NQuc me chua: 1/2 chen un cum

- Hanh téy: 1 cu bé mui cam

- Hanh hoa bum nho: 2 muéng

- B6t ga: 1 mudng nho

- AlGng: 2 mudng nho

- TiTu b6t, muéi, Ut tadi, glng (thai cho)

Thc hirn:

Co sach cua, cho ca con vao mu chitn réi mai boc bo mai, phoi. Cut cua
lam bon, ar lai mai aT trang trfi. Hoa nluc me chua vai ading, bot ga, tiTu,
mudi, ntm théy chua diu via un la addc.

Phi hanh khd, xao hanh téy (aao nhanh tay) réi cho cua vao aao atu. Cho
nduc me aa hoa vao aao atu, ruc mot chut bét aao. NTm gia vi, cho hanh hoa
bum nho, glng, Ut vao aao airu.

Xip cua lai thanh honh nguyTn con, up mai ITn, bay cung rau, cu téa hoa,
ngo, tham.
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THUC AUN CHO NGAY CUOI TUEN 18

CA CUON THIT NEM

Aéy la mon un ngon va nhitu chét dinh dddng. Thim mui ca, ném, vé
aém aa cua cac gia vi. Mon nay phai un luc nong kem vui rau séng, banh trang.

NguyTn litu:

- Ca fillet: 500 gr.

- Thit 1un: 350 gr.

- Ném hddng: 100 gr.

- Trdng ga: 3 qua.

- B6t mo: 100 gr.

- S6t chua: 100 ml.

- NGdc mum, titu, hanh hoa.
Thac hiTn;

Ca lang lat mong. Thit 1an xay nho, ném haung, hanh khé bum nho. Trén
aru thit 1an, ném haung, hanh kho, gia V.

Cudn lai tém tring va bot my.

ChiTn vang aru va chém vui nddc sét chua ngot
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THUC AUN CHO NGAY CUOI TUEN 19

GOI MNT TOM THOT
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Mon nay thdng dung aT khai vi, va cung co tac dung xoa ai cam giac
ngéy cua nhing mon un chinh giau chét mu, aam. Chuc ban thanh céng vui
cong thac chT biTn sau aéy.

NguyTn liTu:

- 500g miit non luéc

- 300g tém aét taui

- 200g thit ba roi

- 2 trai chanh

- 2 trai Ut

- 2 muéng sup nauc mum

- 100 g adung cat

- 50 g lac rang

- 20 cai banh phong tém chitn vang
- 50 g rau rum

- 50 g toi

Thac hirn:

Miit ludc rda sach bung nddc lanh, bo hét, cut lat mong.

Tdm ludc boc bo vo
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THUC AUN CHO NGAY CUOI TUEN 20
Thit ba roi ludc cut sui
Rau rum cut nho
Nduc chanh vut pha vai 3 mudng adung
NQuc mum, alung, toi bum va Gt bum quéy atu

Cho 4 muéng sup déu un vao chao réi cho 2 muéng sup toi bum vao phi
tham.

Cach tron goi: Cho cac hon hap trin vao trén aru cung nddc mum, chanh

adung, toi phi, nTm vda un. Cho ra afa, ruc lac, trang trii Gt téa hoa va ngo Irn.
Don un chung vdi banh phéng tdm va nlic mum chua ngot

THIT AONG

Mon Un nay thiich hdp cho nhing ngay thui titt mat me. YTu céu thanh
phém thit phai mTm nhdng khong nat sau khi chT biTn, khdng bi vla nadc.

NguyTn litu:

- 1 gio heo trGdc chdng 1 kg
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THUC AUN CHO NGAY CUOI TUEN 21

- 200 gr da heo

- 50 gr aéu Ha Lan trai
- 50 gr mdéc nhi

- 15 ml nddc mum ngon
- Gia Vi

- Carot

- Cu kiTu trang trfi

Thac hirn:

Gio heo, da heo cao va rQia sach. Cho vao néi, a6 nauc ngép, ludc qua,
vt ra &1 ngudi. Cut thanh nhiing mithg mong via. Ao néi nddc cu, cho hit thit
vao mot ndi nduc mai lude lai, ntm nddc mum, mudi, mo chinh. Khi théy thit
s0i, vat bo sach bot, néu artn khi dung aua xum théy thit chin mTm nhi la aat.
Nhuc xuéng, n'm nTm Ién nda cho via un. Aéu Ha Lan cut ngun, che aoi, moc
nh thai nho, ca rét téa hoa la tuy thiich. Tét ca nhung chiin trong nQdc séi co bo

......

X1p aéu ca rét, moéc nhi vao aay khudn houc vao chen, muc ra bat ar
ngudi. Cho vao ngun lanh, khi dung Iéy mui dao tach thét ra, up ngldc xuéng
ata.

CUA BEY XAO GUNG, HANH
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THUC AUN CHO NGAY CUOI TUEN 22

VUi nhling mon hai san ntu khéng cén thén khi cht bitn se bi tanh, mét
mui vi. Nhdng vui cong thdc dadi aéy ban se di dang co mot mon Un ngon at
cai thitn bda cum gia aonh.

NguyTn litu:

- 2 con cua béy, 0,3-0,5 kg/con

- Trng ga: 1 qua

- Hanh téy: 1 cu bé mui cam

- Hanh khd: 2 mudng bum nho

- Hanh hoa cut khuc, gling tQui téa hoa, thai mong.

- B6t my, titu bét, mudi, Gt taai...

- NQuc s6t: hoa mét chut nddc vai mét muéng adung, 1 mudng bot ga, 2
muong déu hao.

Thc hiTn:

Cua béy lam sach boc bo phoi, mai ar rao, Gup hanh khé bum, titu bot,
mudi va mot chut alliing ar ngém (15 phut), sau ao cho trlng aanh tan vao (0dp
cung. Tém cua vao b6t my kho réi chitn vang. Cua to nTn cut adi con cua nho
ar nguytn con.

Aun chao nong, cho déu vao phi hanh kho thim, cho hanh téy vao aao
nhanh, cho 0t thai lat, cua béy vao aao nhanh tay sau ao cho nduc sét, hanh hoa
cut khuc aao aiu.

Tronh bay vui rau, cu téa hoa.
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THUC AUN CHO NGAY CUOI TUEN

NEM HAI SAN

AAAAA

bla un ngon mitng cho ngQdi thén.
NguyTn litu:
- Banh aa nem: 2 thip
- Thit cua: 200 g
- Tom tOui: 200 g
- Miin: 100 g
- Dlanao: 30 g
- Trdng Vvit: 2 qua
- Thit nac vai: 200 g
- Méc nhi + ném hddng, rau séng
- Ca rot, hanh hoa, rau song
- Dém, t, toi hat tiTu, déu ran

Thc hiTn:
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THUC AUN CHO NGAY CUOI TUEN 24

Mac nhd, ném hdung, mitn ngém nd, cut nho. Thit cua ngém cho tan aa
r6i nhut h1t san cing. Tom tadi boc vo, bo audi, bum nho. Ca rét got bo vo, thai
ché. Hanh hoa nhut sach rT va la thai nho. Thit [Gn bum nho. Tron thit cua, tom,
thit 1un, méc nhd, ném hddng, hanh, miTn, ca rét, dia nao va 2 long triing cho
thét aiu.

MU réng banh aa nem, cho mét chut nhén vao réi cudn tron lai sao cho

nhén khong hu ra ngoai. Khi déu nong gia thé cho nem vao ran: (Chu y ar cho
nho I0a trd thét aTtu ar nem khong chay ma vén vang atu).

Rau s6ng nhut rda sach, ngém nddc mudi khoang 15 phut vut ra véy rao
ndauc. Toi boc vo, aép dép, ut tach bo hat thai mong. Pha mét thia adling vao
1/3 bat nddc loc aun soi, réi cho tiTp vao ao 3 thoa to dém, 2 thoa to nGdc num
at, hat titu, ar lam nddc chém.
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THUC AUN CHO NGAY CUOI TUEN 25

CUM NEU THIT

Ban muon mot bla un thét phong phu va mui la, hay thd lam mon Un nay.
Khong mét qua nhitu cong slc, cac nguyTn litu cung dr kitTm ma cum thép
cém lai aem lai st hép dén ain bét ngu.

NguyTn litu:

- Gao te: 600 ¢

- Ném hddng: 30 g

- Thit nac vai: 100 g

- Ca rot, aéu aua, ngo bao t: 300 g

- Gio lua: 100 g

- Dla chudt, gia vi, chanh

Thac hiTn:

Aéu nhit bo xd, ngém rlia sach thai khuc thét nho. Ca rét got bo vo, thai
hat 10u. Ng6 bao t0 riia sach, thai hat 1Gu. Aun ndtc thét soi cho aéu, ca rét, ngo
un. Thit ludc chin vaa, xut hat 1Gu. Khong nin luéc chiin thit qua vo khi néu
cung cum thit se bd khd, un ba. NTu thit nac hdn tho ta co thT thay bung thit xa
xfiu vda thum lai mim.

Gao vo sach cho vao nluc ludce thit aT néu cam. Khi cam soi tho tron artu
tét ca cac th( aa chuén bi vao tiTp tuc néu cum cho arn chiin.

Dda chuét rda sach, thai miTtng vla réi ngém chanh i, alung, gia vi ar
un kem cung vuai cim cho ad ngan. Cam chin, rQdi nddc xo déu co dém ut Irn
trrn Un nong.
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NEM CA

Aéy la mon tn co nguén géc td ndtic Nhét. Kheo leo trd tai ch bitn ban
se aem lai s bét ngu cho moi ngdui.

NguyTn liTu:

- M6t khuc ca biTn to, nac thit khoang 300 g
- 50 g miin

- 1/2 mu rau cai (50 g)

- 8 banh aa nem

- B6t mo

- Déu ran

- Rau sOng

Thac hiTn:
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Ca thai lang thanh miTng cu 2,5 x 4 cm, day 1cm. Tém Gdp vui gia Vi,
hat titu. MiTn ngém trong nddc ém 3-5 phut, vat ra ar thét rao nddc, cut ngun.
Rau cai r(ia sach, cut adi, chén qua nduc soi.

Cuon nem: Alt banh aa nem aa lam ém Iin that kho, xip 1én 10Gt mot
chut rau, miTn va mirtng ca roi cudn lai. Ruc chut b6t mo quanh miTthg nem giup
cho nem kho, ron va mau vang aep.

Khi déu trong chao aluc aun nong gia, cho nem vao ran, vun nho l0da ran
arn khi nem vang atu tho vat ra xTp ITn ada. Khi un cho cén cut adi cai nem va
un kem vui rau xa lach, nddc mum giém, ading toi.

Dung mét ada to bay rau song vao mét brn, XTp nem vao mét bin ada, se
lam nd6i bét mau vang rém cua nem

OC LEN XAO DUA

Adi khi mon un chay lai aem &in mét khéu vi mai khéng kem phén hép
dén ma vén aam bao au chét dinh dadng. Oc len xao la mét mon tn nhil véy.

NguyTn litu:
- 200 gr b6t ning
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- 200 gr @aéu nanh

- 200 gr dla bao vut nddc c6t, mot fit bot khoai mon tim, phém mau thic
phém vang nhat, rau rum, Gt, ngo...

Thac hiTn:

Aéu nanh ngém nddc cho mim xay nhuyin, loc 18y niic siia 4éu nanh
song tron vuai bét ning va mot fit déu un.

S6 bot trin chia ra lam 3 phén bung nhau. M6t phén ar nguyTn, mét phén
trén vai mot fit bot mon tim, moét phén cho vao fit phém vang nhat.

Nun bét thanh ruét 6c len co 3 mau: tim mén, trung va vang nhat. NQudc
cOt ddia cho thTm addng, mudi, aun soi tha dc len vao néu lai 7 phut.

CANH GA CHITN NUUC MUM
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Khi gia aonh co khach, ban muén danh nhitu thai gian tro chuyTn aéng
thai vén chitu aai ban be mon ngon, tho aéy la gui y cho ban.

NguyTn litu:

- Canh ga: 4 cai;

- B6t nung: 100 g;

- Toi bum: 2 mudng;

- NGdc mum: 2 mudng;
- TiTu, addng.

Thac hiTn:

Canh ga lam sach, ar rao, (dp toi + nduc mum + addng + 1/2 muéng titu
trong khoang 15 - 30 phut.

Sau ao cho 3 mudng bét nung vao trén aru.
Chu chao nong, cho canh ga vao chitn.

Chém vui mudi titu chanh.
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COM CHITN DUUNG CHEU

Aéy la mon tn néi titng cua ngldi Trung Hoa. Ban hay th{ tro tai aéu
b1p va cung nhing ngQui thén thdiing thdc mon un aéc aao nay nhe.

NguyTn liTu:

- 300 gr gao thum

- 100 gr tau hu ky

- 100 gr mo cung

- 100 gr ca rot, aéu co ve, bup hop
Thdc hin:

Cdm néu chiin rao. Tau hu ky va mo cung (lam t0 @éu nanh) aem chirn
vang lam pha léu vdi nOuc dda taui, cut vuéng moi canh 1 cm.

Aéu co ve, ca rot cit hat 1Gu, lude chiin. Tron gia vi muéi, bét ngot vl
tau hu Ky, mo cung aa cut nho, aéu c6 ve, bup hop.

Buc chao déu nong, tron cim aa néu chin va cac nguyn litu aa chuén bj
vao cung luc, aao aru khoang 5 phut.

Trang trii thtm cho ca chua, ngo rii (rau mui).
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CA BUN NEU RUUU

Tuy chT biTn hudi céu ky mét chut nhdng bu lai ban se co mét mon un hép
dén va sang trong

NguyTn litu:

- Ca bun: 1 con 300gr

- R0Uu ao: 1/4 liit

- Khoai téy: 200 gr

- Rau non

- Hanh tum: 100 gr

- Tuy bo: 10 gr

- Nuc dung ca: 0,5 lit

- Toi, bd, mui téy, alung, mudi, hat titu, hat ntm td thit Knorr.

Thc hiTn:
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Ca bun 16t da, khia doc x(dng séng ar mo, lam sach thém kho.
A r(du ao, mudi, hat titu, hanh tim thai lat vao chao, xao bl nhéi vao bung ca
sau ao bo lo trong 10 phut. V{a chiin tai vat ra. R04u vang ao, loc min, ¢ can
cung nuc dung ca, ntm mudi titu, chut ading va hat ntm ta thit Knorr. Cho it
bl vao quéy airu.

Khoai téy got vo cut lam 6 phén hinh tron. Ludc chiin, xao ba, hat tiTu,
mudi, mui (ngo). Rau non luéc qua xao bu, mudi, hat titu, mui (ngo).

Al ca vao gila, doi nliGic sot xung quanh. Bay khoai téy quanh ca. Rau
non bay trin phén aéu ca. Tuy bo thai nho, chén qua, tron vui hanh ttm bim
nho, mudi, hat tiTu va mui. Bay xen ke gilia khoai téy. Hanh tum thai lat xao
mTm ruc xung quanh ca.

CA NEU DEM

Thit ca vang mau nghT, nddc dung khéng tanh, mau suc hép dén ma déy
mui hanh, thia la. Ao la cam quan cua bat canh. Alc biTt, aitu hép dén thic
khach chiinh la vi ngot aém aa, beo va chua ddu.

NguyTn liTu:
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Ca chep (ca trim): 1 kg

- MU nddc: 0,1 kg

- Qua doc (khT): 0,2 kg

- Nght: 0,03 kg

- Cachua: 0,1 kg

- NQuc dung: 2,5 1

- NOUc mum, mudi, mo chiinh, hanh hoa, théa la, rau ghem.
Thac hin:

L0a ca to moc bo mang, md bo rudt, rla sach ar rao, cut thanh tng khuc
khoang 0,1-0,2 kg Gdp vai it mudi va nQdc nghT vut.

Qua doc ndung chiin boc vo. Ca chua vut bo hét, thai miTng cau ar sun.

At nidc dung I'in bTp aun séi, nTm via mudi.
Cho mu vao chao aun nong gia, bo ca vao ran qua hui vang, vut ra.

MU con lai cho goc hanh va qua doc vao xao thum, trut sang noi nduc

......

Ky cho ca chua, vai ba phut sau ca chua chin, nTm vla mum mudi, mo chinh la
aduc, cho hanh hoa, thoa la.

http://www.ebooks.vdcmedia.com



THUC AUN CHO NGAY CUOI TUEN 34

BO CUON LA CAI

Khi un cudn thit bo vao la cai cung cac gia vi khac nh khT, chudi, dla
chudt, glng, ca chua, hanh, réi chém vui nutc chém aa pha. Mon nay co thT un
cung vui bun houc banh mo mim.

NguyTn liTu:

- 1 kg thit bo than

- 2 ma to rau cai mu (la atu nhau)
- 1 chai tau vé yTu HOUng ném

- 1 tuyp mu tat Wasabi (Nhét Ban)
- 1 cu gdng taai

- 2 qua chudi xanh

- 2 qua kht chua

- 2 lang hanh taui

- 2 cu hanh kho

- 2 cu toi kho

- Dda chudt, ca chua, rau thim, dém, mum, mudi, mo chiinh...
Thdc hin:

Thit bo thai con ché rong 2 cm, dai 1,5 cm, sau ao cho vao bat Gup 1 théa
ca ph1 nddc mum ngon va mét théa ca pht mo chinh ar ngém trong 10 phut.
Trén qua nQuc soi tradc khi un 5 phut.

Pha nldc chém la khéu kha quan trong: rot nda chai Téu V& YTu HOdng
Ném vao bat to, thfm mdét nla tuyp mu tat, toi, hanh boc vo aép nho cho vao,
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cho mét thoa ca phT adiing, mot thoa ca phT dém, sau ao khuéy atu nim théy a6
mun ngot chua cay via phai quin vao nhau thi la aat ytu céu.

Rau cai r0ia sach va ria thtm mét 1én bung nldc mudi.

Hanh tQdi bo 1/2 thén trin réi tauc nho. KhT chua, chudi xanh, dda chudt
thai lat mong bay ra aba cung vui ca chua, glng thai cho.

CA HOI NEU TACO

Khi un, ban co thT trinh bay theo cach: lot rau xuéng dddi, aT ca héi I'rn
trin, trin cung trang trl rau va nddc sét. NTu un nong se thddng thdc addc hit
hQung vi cua ca hoi.

NguyTn litu:

- Vo vun thun

- 4 miTng ca hoi cut honh xu
- Bot titu aen: Via au

- 2 qua ba cut honh con cu
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- 1 thoa to Ut ao thai nho

- 30 g la mui thai nho

- 50 g hanh téy thai nho

- 15 ml nQdc chanh (chon loai chanh vang ar udng tra)
- 2 thoa to kem chua

Cach lam:

Ran ngép ma 4 miTng vo vun thun, vat ra at roc ma. Cho mudi titu vao
khi con nong.

Xat tiTu vao ca hoi, ran vang trong 2 phut. AT ritng.

Tron qua bu, Gt ao, hanh téy, la mui va nddc chanh cho ngém atu. Tron
thtm kem chua vao, ntm mudi titu via un. AT ritng.

CANH SUUN CHUA

Saun chin mTm nhdng vén nguyTn mirtng, nddc canh nhitu méu suc va
au v chua ngot nhiing hanh, rau thim vén co mau xanh. Ao la yTu céu thanh
phém cua mon un nay.
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NguyTn litu:
- SOun thun: 1 kg
- Ca chua: 0,3 kg
- Qua mudm (séu): 0,1 kg
- Gia vi, mo chiinh, hanh, rau tham.
Cach lam:
Saun rda sach at rao, chut aét khoang 2 cm.
Ca chua thai miTng cau, thim, hanh ria sach thai sun.

Phi hanh, cho ca chua vao aun cho tui khi chin nhuytn, cho sun vao aao
qua, ad mét 100ng nddc via au, nTm gia Vvo.

Aun nho lda ma vung cho tdi khi sdin mim, tha ca chua thai miing va
qua mudm ludc chiin, dém nat loc 18y nddc.

Aun thm khoang 5 phut ntm gia v, mo chinh cho via, tha thim hanh
vao roi buc ra.

CA SOT HEP TRUNG
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Aéy la mét mon Un sang trong co thi thich hip cho nhdng bia titc, va
ngay ca nhing blda un mang tinh sum hop.

Nguyrn litu:

- 300 g con ca hdung, lam sach, aanh véy rlia vai nauc pha rGdu va mudi

- 100 g ca hdi, cut hat 10u

- 100 g thit ngudi, cut hat 10u

- 4 qua trlng ga

- Mui tau, cut nho

- Muéi, titu, adung, rGdu trung.

Thc hirn:

Ca hadng loc I8y thit ca chla audi va aéu. Phén thit ca cut hat 10u.

Tron hon hap: thit ca, ca hoi, thit nguéi. NTm mudi, titu, addng, rddu
trung, mui. Trdng ga aanh tan, ntm mudi, titu, adlng.

Tron chung vai chut hdn hap thit ca va sang qua afa, aem hép khoang 1
phut.

Aut minh ca va phén thit con lai I''n phén tring vda hép va tiTp tuc hép
khoang 4 phut.
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GA QUAY

Trong nhdng ngay IT, Tit ban co thT trd tai lam ga quay, mon nay un
chung vui x6i chitn phdng nong rét ngon.

Nguytn litu:

- 400 g aéu nanh

- 200 g bot mo

- Gia vi: muoi, bot ngot, déu un.
Thac hiTn:

Aéu nanh, ngém ndtc mim xay nhuyin tron vdi bét mo, mudi, bét ngot
va déu un, nhoi thét ky.

Cho b6t vao khudn nda con ga, em chut, aem hép chin sau ao I&y ra
chiTn vang.

N71p vo sach, néu thanh xdi nhao, réi num thanh nhdng vut nho.

At chao, aun s6i déu, roi tha cac vt x6i vao, viia chitn via nhoi, ep arv
x0i phong atu. VUt cho rao déu.

http://www.ebooks.vdcmedia.com



THUC AUN CHO NGAY CUOI TUEN 40

CHA CA

A8y la mot mon Un kha hép dén vi hiiing vi. Aitu adc bitt la mon Un nay
v(a co tfinh sang trong lai v(a bonh dén. Thich hip cho moi bda un.

NguyTn liTu:

- Ca lung houc ca qua 1,5 kg
- Lac rang 150 gr

- Hanh la 200 gr

- Hanh cu 500 gr

- Bun 600 gr

- Thoa la 6 ma

- Mum tém 3 thoa canh

- Bong 3 thoa canh

- Déu Un

- Ngh1 50 gr

- RiTng 100 gr

- NQuc mum, chanh, Ut, banh aa un kem, hat ntm td thit Knor
Thac hiTn:

Rda sach thun ca. Cut thanh ting miTng to va day.
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Got vo ritng va nght, gia nho, sau ao cho nluc vao ar vut I&y nauc cot.
Loc mum tém va bong ar 18y nuc cot Gap ca vai nduc gang ritng, ndduc mum
tom, bong, hat nTm t0 thit Knorr. Nim via nilic mim va hat titu xay nho. AT
khoang 3 tiTng cho ngém mum mudi.

Rang va gia vU lac (aéu phong). Thai nho hanh la, phi thim hanh trong
déu un cho arn khi chiin vang. Cut hanh cu theo hénh quén cu. NOung ca trin
than hoa cung vUi hanh cu va thia la. Sau ao ran vang ca trong chao déu nong.
Phi thTm mdot chut hanh cu va théa la av ruc ITn trn ca un nong cung bun, banh
aa ndung, lac rang, hanh phi, nGdc chém pha dém toi houc mum tém vut chanh.
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