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® Nguyén liéu:

¥

- Da cha gio Spring Roll Pastry
- 75g tinh bot mi

- 75g nudc soi

- 20 qua trirng muoi

- 120g duong

- 100g bo phe
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: BANH BAO KIM SA CHIEN GION
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® Ché bién: ]

1. Hap cach thay phan ldng d6 trisng mudi cho chin khoang 80%. Sau dé
cho vao 16 nuéng thom roi 8y ra tdn nhuyén.

2. D6 nude sbi vao tinh bt mi khudy déu. Sau dé nhoéi cling véi dudng va
trirng mudi. Cudi cung cho bo vao trén déu. Cho hdn hop vao ngan mat td
lanh cho déo lai.

3. Trai da cha gio 1én dfa, cho it hdn hop nhéan tritng muéi vao, géi banh
thanh cudn dai 15cm, ngang 3cm. Cho banh vao chao khéng dinh chién vang
hai mit va gion 13 hoan thanh. |
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BANH BAO KHOAI MON

@ Nguyén li¢u: i Egg b e
- g nuwdc cot dira - 100g dau an
* Phin da: -1mubngcaphébdtnd - 50g tinh bdt mi (bét
- 600g bét mi (hiéu 3 Béng - 1 mudng ca phé men khd  tan mi)
Hong Do) - Vani
- 120g dudng cat trang * Phan nhan:
- 50g shortening - 300g khoai mén
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® Chébién:

1. Phin nhan: Khoai mdn got vd, cat miéng vudng day 2cm,
cho vao ndi hdp cach thiy cho chin mém réi tdn nhuyén. Sau
do d6 dau &n va khoai vao chao khéng dinh xao. Cho duong, it
vani vao xao chung. Cudi cling cho tinh bét mi vao sén dén khi
khoai dac va khéng con dinh la duoc.

2. Phan da: Trédn d&u men khd, dudng, shortening, nudc cot
dira, 110g nuwdc va 100g bot mi. Cho phan bdt mi con lai va do
tir tlr 110g nwde vao, nhdi dén khi bot min va bong la duoc.

3. Chia bdt thanh nhi*ng vién nho khoang 30g. Dung cdy can
bét thanh hinh tron, cho 20g nhan khoai mén vao, géi lai. U bét
khodng 45-60 phut tly nhiét dé dén khi bdnh n& 30% so véi luc
mdi géi. Hap banh khodng 5 phut cho banh chin 13 hoan thanh.
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' BANH BAO ME DEN

- 100g nuée cot dira - 150z shortening
, — - 220g nuéc - 300g Guwong cat trang
® Nguyén licu: - 40g bét mé den - 150g nude
* Phin da: -1 mubng ca phé bot nd * Phan gelatin:
- 600g bot mi (hiéu 3 Bong ~ 1 mudng ca phé men khé  120g dudng cat trang
Hong Do) * Phan nhan: 600g nudc
- 120g duding cat trang - 300g me den rang 28g bt gelatin

- 50g shortening - 300g ddu phong rang
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® Chébién:

1. Phan gelatin: Trén déu dudng va bét gelatin. B8 nwdc vao
ngam 10 phut. Sau dé cho vao néi ndu tan, doi dung.

2. Phan nhén:

- Cho mé den va dau phong da rang vao may xay nhuyén.

- Dun s6i nwdc, cho dudng vao ndu dén khi dwdng keo, nhé
thir giot duwdong vao nudc khong lan ra 1a dugce. PO nudec
duwdng, shortening, phan gelatin d3 ndu vao phan mé dau xay
nhuyén tron déu la hoan thanh. Cho nhén vao tu lanh doi
dung.

3. Phan da: Cho men khé, dudng, mé tru, nudc cot dira,
110g nudc, bdt nd, 100g bdt mi vao thau trén déu. Sau dé cho
tlr tir phan bdt mi va phan nudce con lai vao nhoéi. Cudi cung cho
mé den vao nhdi cho bdt min va béng 1a hoan thanh.

4. Chia bot thanh nhitng vién nhé khoang 30g. Dung cady can
bdt thanh hinh tron, cho 20g nhan mé den vao, géi lai. U banh
45-60 phut tuy theo nhiét d6. Thay banh nd ra I&n hon lGc mai
g06i 20% thi cho vao néi hap khoang 5 phut cho banh chin.
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@ Nguyén liéu: “NUdCiro fal

= * Phan nhan xa xiu:

* Phan da: - 250g xa xiu

- 600g bot cdi (900g bt mi . q mudng ca phé diu me

HOng Kéng, 450g nuéc, 48 - 1 mudng ca phé tuong

men kho) hai san

- 240g bot mi khd - 1 mudng ca phé tuong xa xiu
- 200g dudng cat tring  * phin x5t xd xiu:

- 40g shortening - 10 cong hanh 14 cdt nhé

-1cailong trang trimg ga . 4 |4t girng

- 18g bot no - 1 ¢l hanh tay nhd cat nhé

-1,5 mudng ca phé bt khai 3 ¢g hanh tim cit nhé

"1 ® Bep Dimsum
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BANH BAO XA XiU HAP

- 1 mudng ca phé diu
me

- 1 mudng canh nudc tuomg
- % muong canh héc xi dau
- 600g nudc

- 200g duong

- 40g d3u hio

- 40g bot nang

- 30g bot bap

- 1 mudng ca phé bt ngot
-1 mudng ca phé bot vi ga
- Nuée pham mau doé



® Chébién:

1. Cach lam bot cai:

- Hoa tan 75g nudc vdi men kho. Cho 300g bot mi vao trén déu. B6 75g nudc
con lai vao nhdi cho bét khéng dinh tay 1a dugc. Cho bét vao hop nhira G 8 tiéng.
Bot nd, ¢ mui chua clia men la bot da no.

- U bét [3n 2 bang cach 18y % bét d3 né hoa tan vdi 150g nude. Cho 300g bt mi
vao tron déu va nhdi cho bot min. Cho % bét d3 n& vao nhdi chung. U tiép bot
khoang 8 tiéng.

- U bdt I3n 3 twong ty [An 2 13 hoan thanh.

2. Phan xot xa xiu:

- Hoa tan 400g nudic Vi cic loai gia vi. Hoa tan 200g nudre con lai véi bdt bap va
bot nang

- Cho 40g du 3n vao chao, phi thom girng. Cho hanh I3, hanh tay, hanh tim vao
xa0 thom. Cho hén hop nudc gia vi da hoa tan vao ndu soi. Cudi cling cho nudc pha
bét vao khudy cho x6t sét lai la hoan thanh.

3. Phan nhan xa xiu: Xa xiu cit vudng, tron déu véi dau mé, tuong hai san, twong
X4 Xfu va 250g x6t x4 xiu d3 nau. Cho phan nhén vao ti lanh dgi dung. Luu y khong
nén dé phan nhan qua déo.

4. Phan da:

-Tron déu dudmg va bot cai trong thau lén cho duong tan. Cho tiép bot khaivao tron
tan. Sau d6 cho long tring trimg, shortening, it nwdc tro tau vao trén chung. Cudi cling
cho hdn hop bat mi pha véi bt né vao nhéi déu. Cho bét vao i nilon, U 2 phut.

5. Chia bot thanh nhitng vién nhé khoang 35g. Can bot thanh miéng tron mong,
cho khoang 18-20g nhan xa xiu vao, géi lai thanh hinh [6ng chim. Hap banh 5-6 phut
cho banh chin va no thanh hoa sen la hoan thanh.
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® Nguyén liéu:

{

‘ * Phan da:
- 300g bdt misd 11
-1 quatrirng ga
- 35g duding cat trang
. -35gdau an (hodc m& thang)
- 80g sira tuoi
- 2 mubng ca phé men khd
- Mudi
* Phan x0p trén mit banh:
-300g bdt misd 8
- 240g shortening
- 200g dudng céat trang
- % mudng canh sita Nestle
Carnation
- % qua tring ga
- % mubng ca phé bot khai

- % mudng ca phé bot nd [
- % mudng ca phé bot soda |
* Phan nhan xa xiu: |
- 250g nhan x& xiu |
- 1 mudng ca phé diu mé
- 1 mudng ca phé tuong haisan |

- 1 mudng ca phé tuong xa xiu
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® Ché bién:

1. Phan x8p trén mat bénh:

- Tach triPng ga vao t6. Cho shortening, dudng, sita vao trén déu
cung tring.

- Cho tiép bdt mi, bdt khai, bdt soda, bt nd vao trén chung la
hoan thanh phan x8p. D& hén hop vira trén vao td lanh dgi dung.

2. Phan da: Cho men khé, dudng, it mudi, sita, tritng vao té 1on
tron déu. Sau d6é cho bot mi, ddu &n vao nhéi dén khi b6t min va
khéng dinh tay la dugc.

3. Phan nhan xa xiu: Xa xiu cat vudng, trén déu vai dau me, tuong
hai sdn, twong xa xiu va 250g x8t xd xiu. Cho nhén vao td lanh doi
dung. (Phan x5t x4 xiu thye hién twong ty banh bao xa xiu hap).

4. Chia bdt thanh nhirng vién nho khoang 35g. Dung cay can bét
thanh hinh tron cé dudng kinh 6cm, cho 12-16g nhan xa xiu vao, goi
lai. XEp banh vao khay cé quét san I&p dau mbdng, G 45-60 phdt tly
theo nhiét do.

5. Khi banh n& hon 50% so véi ltc géi thi I8y phan xép ra khoi td
lanh nh&i cho mém. Chia phan x8p thanh vién nhd 12-16g. Dung boc
nilon ép phan x6p thanh hinh tron méng 3mm.

6. Dat phan x6p Ién banh, quét I&p trirng I1én mat. Cho banh vao 16
nudng khoang 5-8 phut, véi nhiét dé mat trén 13 200°C, mat dwdi la
180°C. Nudng dén khi banh cé mau vang dep mat Ia hoan thanh.
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@ Nguyén liéu:

* Phan da:

- 5 qua trirng ga

- 250g sira dac

- 100g dau én (hodc be)
-150g bot misé 8

- 50g bot mi s6 11

- 100g sira Nestle Carnation
- 20g bt trirng sira Lion

- 1 mudng canh bét n&
* Phan nhéan:

-2 qua trirng ga

- 200g sira dac

- 150g duong

- 200g nudc cot dira

- 400¢g sita twoi khdng dudng
- 40g bot tring siva Lion
- 30g bot mi

- 20g bét bip

- 20g bdt nép

- 40g bo phe
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