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BANH Mi MONG CUN

Nguyén liéu banh:

1. 260gr bot mi da dung
2. 80ml sta lanh

3. 40gr dudng

4, 30gr ba lat

5. 5gr men

6. 3gr mudi

Dung cu:

1. Mdy nhdo bot

2. Can dién ta

3. Gay can bot

4. N&i chién khéng déu




1. Tron bot

- Cho t&t c& nguyén liéu kho vao au trén déu frong 4 phat
déu.

- Cho tiép sla vao va cdi dat nhdi trong 10 phat thanh khéi.
- Cho tiép ba vao nhdi 10-15p niia dén khi bot d&o min, kéo
mang dugc.

2. U bt
- Cai dat ché do 1 tiéng hodc dén khi bdt né gdp doi.

3. Tao hinh

- Chia bot thanh 4 phdn - méi phdn ndng 130-150gr; hodc cé
thé chia nhd thanh 8 phan.

- Phén bot nhd (150gr) chia ldm 3 phdn bdng nhau. 2 phdn
moéng vé phdn con [qi chia ldm 3 dé Idm hai chdn vér dudi,
- Tao thanh hinh méng ctn va U thém 45 pht.

4. Nuéng banh

- Nudng 180-200°C, 2 IUa, t&t quat va che gidy bac phdn
mong giéng hinh trong 30 phdt.

- BAnh chin quét ba chdy + mudi dé bdnh ¢é vi mdn nhe. Vé
bdnh bdng chocolate.

5. Hoan thanh
- Thudng thic banh khi néng.



PIZZA

@ NGUYEN LIEU

Nguyén liéu banh:
1. 150gr b6t mi

2. 90ml nuéc dm

3. 10gr déu an

4, 6gr dudng

5. 4gr men nd

6. 3gr mudi

Dung cu:

1. Mdy nhdo bot

2. Can dién ti

3. Gay can bot

4, N&i chién khéng déu




1. Tron bot

- Trdbn déu hén hop vaéi nhau.

Luu y: Trdnh khdng cho mudi gdp men nd (lam chét men).

- Sau dd thém lugng nudc vao va cdi dat ché dé nhdo trong
10 phat.

2. Nhao bét
- Nhaio bét t&m 10 phat.

3. U bot
-0 bot 1 gis.

4. Tao hinh

- Sau khi (1 dd thai gian, &y bot ra khdi mday, nhdo thém 3 phat
va cdn boét theo dd day mdng mong mudn!

- Tao hinh xong, diing nia/ taim dam xudng dé dé thodt khil.
- Xép topping Ién theo y thich (s6t cd, gd&, ngd. xdc xich,.... )
Luu y: Ban nhé tgo hinh vién bénh dé dém bdo topping
khoéng tran ra ngoadi khi nudng!

5. Nuéng banh
- Lam néng ndi chién khéng ddu & 170°C trong 10 phat.
- Cho bdng vao nudng nhiét tuong tu: 170°C trong 10 phut.

6. Hoan thién
- Thudng thic bdnh khi con néng.
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BANH Mi Bi PO

@ NGUYEN LIEU

Nguyén liéu banh:

. 300gr bot mi sé 13

. 120ml sta tuaci

. 130gr bi dd hdp chin, nghién nhuyén
. 5gr men né

. 50gr bao

. 1 qud tring

. 1gr muéi

NO O NN —

Dung cu:

1. May nhdo bot

2. Can dién 1

3. Gay can bot

4. Nbi chién khéng dau



1. Tron bot
- Cho tat c& nguyén liéu vao au trén déu trong 10 phit déu.

2. U bt
- Cai dgt ché dd 30 pht hodc dén khi bdt nd gdip doi.

3. Tao hinh
- Tao hinh theo y thich.
- Cho bét nghi 10 phat.

4. Nuéng banh
- Nudng 170°C trong 20 phut.

5. Hoan thanh
- Thudng thic bdnh khi ndng.



BANH Mi NGUYEN CAM

@ NGuYEN LIEU

Nguyén liéu vé banh:

. 120gr bot mi nguyén cém (1)

. 350 b6t mi (2)

. Cac loai hat: tuy thich (3)

. 6gr mudi trang (4)

. 6gr men nd (instant yeast) (5)

. 15gr dudng néu (trdng) (6)

. 50gr ddu oliu (7)

. 200gr nudc thudng (sta tuci khdng dudng)

© NO O N —

Dung cu

1. Mday nhdo bdot.

2. Can dién td.

3. Gay cdan bdt,

4. Noi chién khéng dau/Id nudng



1. Trén bot & U bt

- Trén 120gr bét nguyén cam véi 120gr nudc trong 10 phdt.

- U hén hgp trén dé 14 lanh qua dém (8-12 tiéng) cho bot
déo dai.

- Trén bot banh chinh: trdn tat c& bdt mi nguyén cam (da )
v3i 2,3,4,5,6,7 déu va cho tu 1t 200g nudce.

- Cho vao mdy cdi dat ché dé nhdo trong 20 phdt.

- U bot: U bot trong vong 90 phat dén 2 tiéng & nhigt do
phong (khi ndo banh nd gdp 2)

2. Tao hinh

- Sau khi U thi ban I@y bdanh ra Ian va ndn banh theo kich
thudc khudn.

Luu y: C6 thé réc thém hat lén bé mat bénh dé trang tri.

- Cho banh nghi va tiép tuc U bdnh trong khudn tam 1 tiéng
(n& gdp doi).

3. Nudng banh

- Bat 16 nhiét d6 220°C 20 phdt trudc khi cho bdnh vdo
nudng.

- Sau dé gidm xudng 170°C va cho bdnh vao nudng trong
30-35 phut.

Tips: Dung tam xién vao rudt banh, khé Ia banh da chin, ust
thi nén nusng tiép!

4. Hoan thanh
- Thudng thic bdnh khi néng.



BANH Mi GOl

@ NGuYEN LIEU

Nguyén liéu vé banh:
1.270gr b6t mi 13

2. 25gr sta bot

3. 35gr dudng

4, 3gr mudi

5. 3gr men nd

6. 85@r sta fuaci

7. 55gr triing g&

8. 30-35gr stia dac

9. 35gr whipping cream
10. 25gr bo

Dung cu:

1. May nhdo bot

2. Can dién 1

3. G4y can bot

4. Nbi chién khéng déu/ 16 nuéng




1. Tron bot

- Cho t@t c& nguyén liéu (fr ba) vao au trén déu trong 15p
dau.

- Thém Bo va nhéi thém 20 phit, cho dén khi bot kéo mang.

2. U bét va tao hinh

- B® bot ra khoi du dé bot nghi 15 phdt.

- Chia bot thanh 3 phdin, vé tron. Sau dé dé bat nghi thém 10
phut.

- Can bot dai ra rdi cudn lai ( 2 1an).

- Xép vao khudn chdng dinh, tiép tuc G dén khi bdt NG 80%.

3. Nudng banh

- L&m néng 16 180 dd trong 10 phut.

- Cho bdnh vao nudng vdi nhiét dd 180 phut, cai dat thdi
gian trong 40 phat.

4. Hoan thién
- Thudng thic banh khi néng.



BANH Mi CUON LEN

@ NGUYEN LIEU

Nguyén liéu vé banh:
. 250 gr bot mi

. 100 gr stia tusi (C6 thé thay bding stia tuci)
2 gr mudi

3 gr men né

. 50 gr dudng

. 15 gr sta bot (Khdng nhdt thiét phdi cd)
35 gr ba lat
. 1 frdng ga
Teo dé@m
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BANH M1

Dung cu:

1. Mdy nhdo bot
2. Can dién 1

3. Gay can bot
4. N&i chién khong dau/ 16 nudng

CUON LEN




1. Tron bot
- Cho tat c& nguyén liéu trén déu véi may trong khodng 10
phdat, dén khi bdt déo min.

2. U bot
- U bot frong 40 phat hodc dén khi bdt nd gdp doi.

3. Tao hinh

- L8y bot ddm xep bodt nhdo trong 3 phit, sau dé chia bot lam
5 phan.

- Can det bdnh va cho nho khé vao va cudn Iai.

- Lam tuong Ty véi 4 cudn con Igi va cho vao khudn, dé béanh
nghi 30 phdt.

- Banh nd thém 80%, quét mat ong pha sta.

- Nu8ng tia 170°C, 15 pht.

4. Hoan thién
- Thudng thiic banh khi néng nhé.



BANH Mi CUA NHAN
PHO MAI / SOCOLA/ XUC XICH

@ NGuYEN LIEU

Nguyén liéu vé banh:

. 115gr b6t mi da dung

. 60ml sta

. 156gr dudng

. 15gr ba lat

. 156gr bot sta

1 tring ga

2gr men nd

. 1gr mudi

. Nhén phé mai / socola / xdc xich.

O ®NO DN WN —

Dung cu:

1. May nhdo bot

2. Can dién 1t

3. Gay can bot

4. N&i chién khong dau/ 16 nudng
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1. Tron bot

- Cho bot mi, bot sta,mudi, dudng, men, sta tusi, 1/2 tring
gd vao au trdn, cdi may trogn 10 phdt, cho dén khi bot déo
min.

- Tiép tuc cho ba, nhdi thém 30 phat, dén khi bot kéo mang.

2. U bét & Tao hinh

-0 b6t 18N 1 khodng 45 phit, khi bdt nd gdp doi.

- Chia l&dm 5-6 phdn bdng nhau, tao hinh banh tuy thich., phi
khan &m G 16n 2 trong 30 phdit.

- Dung 1/2 tridng g& dénh tan + sta quét mat banh.

3. Nudng banh

- Lam néng 16 180 dd frong 10p.

- Set nhiét 135 do nudng trong 25 phat.
- L&t mat 145 do trong 5 phut.

4. Hoan thién
- Thudng thic banh khi néng.



BANH Mi MINI

@ NGuYEN LIEU

Nguyén liéu banh:

1. 260gr bot mi s6 13

2. 5gr men.

3. 1 mudng cd phé gidm gao (hodc chanh).
4. 1/2 mudng cd phé mudi.

5. 20gr dudng.

6. 20gr ba lat (hodc ddu an).

Dung cu:

1. Mdy nhdo bot

2. Can dién 1

3. Gay can bot

4. N&i chién khéng déu




1. Tron bot
- Cho ta@t c& nguyén liéu vao tron, cdi dat ché doé tron 10
phdt.

2. U bt va tao hinh

- Cai dat ch& dd U 30 phat hodc khi thdy bdt nd gdip doi.

- Tao hinh: Chia bét thanh nhing phdn bdng nhau khodng
20gr, én det, can bét méng dai, géip mdt déu hinh tam gidie,
vifa cudn viia ding ddu ngdn tay én chat bot xudng dé
cdang trén, bép mép kin lai, vé nhe dé tao 2 ddu banh nhu
hinh thoi hodic ban tao hinh theo y mudn.

-0 bot 1&n 2: Tiép tuc & bt frong khodng 30 phdt cho t6i khi
banh n& gdp rudi hodc gdp ddi. Trong ldc chd G banh thi
|[&dm néng 16 nudng.

3. Nudng banh

- Sau khi banh nd, dung dao lam nhing nudc néng rach 1
dudng dut khodt trén mat banh, xit/phun nudc va cho vao
|6 nudng ngay.

Luu y: Thém da nudng hodc khay nudc nong.

- Nudng l&n 1 khodng 10 phdt, cd cach 3 phat Iai xit nudc.
Sau 10 phut, Idy méam bdnh ra xoay dé bénh chin déu, Idy
khay dé& nuéng/nudc néng ra. Cho bdanh vao nudng thém
5-10 phdt cho 18i khi bdnh vang gion Ia dugc.

4. Hoan thién

- V& bén ngodi vang gion tan, rudt mém mai, khéng bj kho.
Ban cé thé thudng thic banh mi chdm cling stia ddc, mat
tréi cy hodc phét pate, kep thit rat ngon.



BANH BAO NHAN XA Xiu

@ NGUYEN LIEU

Nguyén liéu:

A. V6 banh

Phan thi nhét:

1. 16 ml sta tusi khéng dudng

2. 3gr dudng

3. 3gr men instant

4, 250gr b6t mi da dung (ham lugng protein 10-11%)
5. 120ml sta tuci khéng dudng

6. 30ml ddu an

Phan thi hai

1. 75gr bot mi da dung

2. 116ng trdng tring (28-30gr)

3. 30 - 50gr dudng

4. 4gr bot nd/ bdt ndi (oaking powder)

B. Pha@n nhdn xéa xiu

1. 180gr thit x& xiu

2. 30gr hanh tay

3. 1/2 thia canh dau &n

4. 1/2 thia canh bdt ndng (tapioca flour) hodc bot ngd (corn
starch)

5. 70ml nudc

6. SOt xa xiu:

- 1/2 thia canh xi du

- 1/2 thia canh déu h&o

- 1 thia cafe mat ong (hodc dudng)

- 1/2 thia cafe ddu ving

- 1/4 thia cafe bot ngl vi huong

- 3-4 giot phdm mau dd (khdng bdt budc)



(*) Ghi chu:
I thia cafe/ teaspoon = 6mi chdt Idng
1 thia canh/ tablespoon = 156m/l chdt Idng

Dung cu:

1. Mday nhdo bot

2. Can dién 1

3. G4y can bot

4, N&i chién khong ddu




A. Phdn nhan

1. Hanh tdy, thit x& xiu thai hat luu. Nén dung loai thit cé cd
nac c& ma (minh dung nac vai). Néu khéng cé sén thit xa xiu,
cdc ban cé thé ding thit con tusi séng (nhung nén tang
phdn st xa xiu dé thit dam da hon), hodic thit quay.

2. Tron tat cd cac gia vi lam sét x& xiu véi nhau, qudy déu.

3. Bun néng ddu an trong chdo. Cho hanh 1@y vao xdo thom.
Cho thit véio d&o déu (néu thit da chin rdi thi khdng nén déo
quad ki, s& lam thit bi khd). Cho nudc sét xa xiu, ddo déu.

4, Hoa tan bot nang hodic bot ngd véi nude lanh. B vao
chd&o, d@o nhanh tay. Ta s& cé phdn s&t sét, k&t dinh thit vai
nhau. B8 ra bat, dé ngudi.

B. Phan vé banh

1. Tron bot:

- Cho b6t mi, sda tusi, ddu &n va phan siia hda men vaio may
tron bot, cai dat thdi gian nhédi 1t 10 - 20 phut.

2.0 bot:

- U bét trong 30 phit hodic dén khi bot nd gdip doi

- Sau khi bét da G dud, dung tay ép nhe cho hai khi bén trong
bot thodt ra ngodi. Cho cac nguyén liéu trong phdn bot tha
2 (gdm bt mi da dung, Iong trdng tring. bot nd, dudng) vao.
Nhdi thém khodng 10 - 15 phit dén khi cé khdi bot déo min
va dan hoi.

C. Tao hinh va hdp banh

- Can mdng boét thanh hinh fron det, cho mét thia nhan va
gdi lai

Luu y: tim mép bdt cho ki, va khéng dé mé tir nhdn dinh vao
phdn mép ndy, néu khéng khi nudng banh sé dé bj “ha
miéng”.



- Banh géi xong dat én gidy nén, B& bdnh nghi 15 phat rdi
cho v&o ndi hdp trong khodng 13 - 15 pht.

Luu y khi hdp:

- Nudc phdi dudc dun s6i sén. Khi cho banh vao nédi thi frong
ndi rét néng va nghi ngit hai. Minh dé bép & mic 3-4/6 (0ép
dién), nudc sb6i khd manh nhung khéng trdo 1én khay dat
banh hdp. Néu hdp & IUa qud nhd, nhiét dd khéng dl cao,
bdnh s& n& kém.

- Bé tréanh cho hai nudc dong 1 ndp vung chay xudng lam rd
mat bdnh, cdc ban cé thé ding mot chiéc khan phd 1én
khay h@p banh, réi day vung. Hodc cach 16t hon Ia diing
xtng tre dé hdp bdnh, hoi nudc dudgc git lai trong ndp vung
tre s& khong 1am 6 bdanh (minh phii khan thdy rét 8n).

- Khéng hdp banh qud lau (nhiéu hon 15p véi kich thudc
banh nhu trong bai), s& Iam cho bdanh dé bi xep, chai, mat
bdanh nhan nheo.

D. Hoan thién
- Banh lam thanh céng s& cé phdn vé nd déu, mém x&p
(c&dm banh 1&n thdy nhe tay). tham mui sta, vi ngot viia phdi.



BANH Mi SUA HOKKAIDO’S

@ NGUYEN LIEU

Nguyén liéu banh:

1. 540gr bot s6 13 6. 30gr sta bot

2. 250gr sta tudi khéng dudng 7. 80gr dusng

3. 150gr whipping cream 8. 8gr mudi

4, 60gr bot Iam banh ngot 9. 1 tring gd& (khodng 60gr)

5. 10gr men instant

() Ghi cha:

- C6 thé thay thé toan bd luong bot bdng bét da dung néu
khoéng fim dd nguyén liéu

- Pong thém 20gr bot, dé Iam bét Go khi tao hinh

Dung cu:

1. Mdy nhdo bot

2. Can dién ti

3. Gay can bot

4. Noi chién khéng dau/ 16 nuéng

BANH MI SUA

HOKKAIDO'S
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1. Tron bot

- Cho 5gr dusng va todn bd s& men vao stta dm cé nhiét do
khodng 35 - 40°C.

Men nd tao mdng -> Men séng

Men khong nd -> Men chét

- Cho tat cd& cac nguyén liéu vaio may trdn bot, cdi dat thai
gian nhdo 10 phat dén khi bot déo min.

2. U bt
- Cai dat thai gian G trong 30 - 60 phit; hodc cho dén khi bot
nd gdp doi.

3. Tao hinh

- LAy bot ra khdi au trén, ddm nhe va nhdo sc. Chia bt thanh
cac phdn bdng nhau va bdt ddu thyc hién nhu sau: Cudn
miéng bot theo chiéu doc clia hinh chif nhat (hodic gdp tung
1/3 hay 1/4 miéng bot). Ta s& cé mdt “cudn bot”,

- Lam tuong tu, va cho cac "cudn bot" vao khudn nudng.

- Thuc hién G 1én 2: khodng 30 - 50 phit cho dén khi bot né 70 -
80%.

4. Nuéng banh
- Nudng bdnh & 170 - 175°C trong khodng 30 - 40 phut.

5. Hoan thién
- Thudng thic bdnh khi con néng.



Mi TUCI

@ NGUYEN LIEU

Nguyén liéu vé banh:

1. 250gr b6t mi da dung 11

2. 120ml nudc lanh

3. Chat mudi

4, Chut xiu baking soda (1/8 tsp)

Dung cu

1. Mday nhdo bot

2. Can dién t

3. Gay can bot

4. Noi chién khéng déu/Id nudng




1. Tron bot
- Trén céc nguyén liéu trong 20 phat.

2. 0 bot

- U kh&i bat mé&m min trong 30 pht,
- Tiép tuc nhdi trong 30 phut.

- U 1iép trong 30 phit.

- Ti€p tuc nhéi trong 20 phut.

- Cudi cung U trong 1 gid.

3. Tao hinh
- Can bot méng.
- RAc bot do va can mong, sau dé cdt sgi mdng theo y thich.

4. Luéc mi
- Ludc mi t6i khi sci mi chin hdn.

5. Chan nuéc
- Chon loai nudc dung phu hgp rdi thudng thic tron ven mi
tuai thom ngon nhé.



CONG THUC HA CAO

@ NGuYEN LIEU

Nguyén liéu vé banh: Dung cu:

Phan vé: 1. Mday nhdo bot

1. 200gr b6t mi da dung 2. Can dién ti

2. 50gr bot bdp 3. Gay can bot

3. 2gr mudi 4. N&i chién khong déu/ 16 nudng

4, Nudc loc 120ml

Phén nhan:

1. 340gr tdm

2. 280gr bdp cdi non

3. 100gr n@m loai tiy chon: ndm rém, ndm
déng co, ndm huong....

4. 1/2 cl hanh nhd

5. Ti, gling bam nhuyén

6. 15gr bot mi

7. Mu8i, tiéu, déu mé, nudc tucng déu
nanh., ... theo khdu vi



A. PHAN V6
1. Tron bot
- Cho ta@t c& nguyén liéu vao au tron trong 20 pht.

2. 0 Bot
- Cai dat thai gian G trong 2 tiéng.

3. Tao hinh

- Nhdo bét thanh hinh tru dai. Ding dao sdc thanh ting
miéng nho, vo tron, can dep. Bé tao thanh hinh tron dep
mdt, ban cé thé st dung khudn cét tao hinh.

B. PHAN NHAN

1. T6m rlia sach, bd phdn dau tém, 16t vd va bd chi & lung
tém. Childy lai phdn thit t va bam nhuyén. N&u st dung may
xay thi khdng nén xay thit qud nat. Thit tém ndt s& anh hudng
I8n dén dé tham ngon cla bdnh.

2. Ngédm ndm va&i nudc cho nd, bd phdn chan, sau dé bam
nhuyén.

3. Thai nhd hanh, bdp cdi.

4. Cho tém, ndm, hanh, téi, ging, bdp cdi vao 6. Tron thém
gia vi vita an that déu.

C. Hoan thién:

- Tiép dé. cho nhén vao vé bdnh, bao quanh lai 1a da cd
nhiing miéng ha céo ding chudn.

- Ban ¢6 thé hdp hodic chién, tly theo v thich.



BANH Mi VIET NAM

@ NGuYEN LIEU

Nguyén liéu banh:

1. B&6t my: 380gr

2. budng: 10gr

3. Muéi: 7gr

4, Nudc lanh: 210gr

5. Ba nhat khéng mudi: 20gr

Nguyén liéu bot xép:
1. B&6t my da dung: 35gr
2. Men kho: 7gr

3. Nudc am: 40gr

Dung cu:

1. Méy nhdo bt Bear
2. Can dién 1

3. G4y can bot



1. Tron bot:

- Tron déu nguyén lisu bot x8p véi nhau vé &é nd 30 phit.

- Cho todn bd nguyén liéu banh va bot x6p da U & budc 1
vao mdy nhdo bdt,

2. Nhéo bdt: Bat mday va chon ché do nhao 15 - 20 phut.

3. U bat:

- Sau khi méy nhdo xong G 30 pht.

- Chia bot 11 6 - 8 phdn, cadn mdng tting phan va cudn Iqi,
sau doé U nd tiép 20 phut.

4. Tgo hinh va G 1an 2:

- Sau khi & né xong. c&n méng ting phdn ra mét 1én nda, sau
dé tao hinh theo mong mudn.

- Sau dé U nd tiép 40 pht.

5. Nuéng banh:

- Ladm néng 16 trong 20 dén 25 phdt & 250°C.

- Trudc khi nudng, diing dao lam dé rach bdnh.

- Sau dé, xit nudc nhe nhang Ién banh rdi cho véo nudng &
220°C trong 7 - 10 phat ddu, rdi ha xudng 200°C nudng tiép
7 - 10 phat.



BANH Mi HOA cUC

@ NGuYEN LIEU

Nguyén liéu banh:

. Bt my 13: 500gr

. Budng:100gr

. Bot sta: 50gr
Men:10gr

Mudi: 5gr

. Tring ga: 2 qud

Kem fugi: 40gr

. Nudc dé lanh: 150gr nudc, 75gr dd
. Bd nhat: 70gr

10. Nudc hoa cam: 5gr
11. Hanh nhan I&t: 50gr

0V ®NOUNWN =

Dung cu:
1. 2 khudén bdnh oval ddi 21.5cm
2. Méy nhdo bt Bear

3. Can dién 1



1. Nhao bét: Cho nguyén ligu (bdt my 13, dudng, bot sta,
men, mudi, kem tudi, nudc dd lanh, nudc hoa cam, 1 qud
fring gd) vao mdy nhdo 15p. Sau dé cho tiép ba thai miéng
vao nhdo luén 10 - 15 phat.

2. U bét: U bot frong vong 10 phiit.

3. Tao hinh:

- Chia bot thanh nhiéu phén, méi phdn 100gr.

- Tao hinh banh my hoa cuic sau dé cho vao khudn bdanh.

- DUng Idng dd tring phét Ién mat banh + sta tusi rdc hanh
nhé&n céc loai tuy theo y thich.

4. Nuéng banh:

- Lam néng 16 3 nhiét do 180°C 1 10 - 15 pht.

- Cho bdnh vao 16 nudng trong vong 25 - 30 phit cho dén khi
banh chuyén sang mau vang ndu. Nudng dudc 1/2 thdi gian,
ban cé thé Idy gidy bac che 1&n dé frénh ldm chay mat
banh.

- Sau khi nudng, 1dy ra dé ngudi khodng 5 phut réi 16y bdnh ra
khoi khay, bady én dia.

D& bdo qudn, ban nén dé banh trong tui kin va st dung trong
vong 2 ngdy. Néu dé trong ngdn dd 1 lanh, banh hodn todn
cé thé st dung binh thudng trong véng 6 - 8 tudin, khi ra dong
frong ngdn mat 10 lanh va nudng lai.



BANH Mi HOA CUC SOCOLA

@ NGUYEN LIEU

Nguyén liéu banh:

. B&t my: 290gr

. B&t Cacao: 15gr

. Budng: 70-80gr

. Mudi: 5gr

Men: 6gr

. Sta tuai: 75gr

B&t cafe hod tan: 15gr
. Kem tuci: 75gr

Nudc hoa cam hodc vanilla: 5gr
10. Ba nhat: 50gr

11. Socola chip: 50gr

12. Hanh nhan I&t: 50gr
13. Triing gd: 3 qud

O ®NO UM WN —

Dung cu:
1. 2 khudén bdnh oval ddi 21.5cm
2. May nhdo bot Bear SOCOLA

3. Can dién 1
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1. Nhao bét: Cho nguyén ligu (odt my 13, bot cacao, dudng,
men, mudi, bot café hda tan, kem tuai, nudc hoa cam, 1 qud
fridng gd) vao may nhao 15 phat.

2. U bét: U bot trong véng 5 phuit.

3. Nhao bét va t bét 1an 2:

- Sau khi U xong 5 phat, sau dé cho tiép ba thai miéng vao 1an
lugt vao nhdo 15 phdt.

- Chon ché& dd U nd 45 phdt, 18y ra nhdo sa cho hét bot khi va
cho socola chip vao bén trong rudt banh.

4. Tao hinh:

- Chia b6t thanh nhiéu phdn, méi phdn 100gr.

- Tao hinh banh my hoa cuc sau dé cho vao khudn bdnh.

- Banh déu 2 1dng dd tring ga I8y 75gr danh déu véi stia tuai
phét 1én mat banh, rde hanh nhan cdce logi tuy theo v thich.

5. Nuéng banh:

- L&dm ndng 16 3 nhiét d6 180°C tu 10 - 15 phut

- Cho banh vao 16 nudng trong vong 25 - 30 phat cho dén khi
banh chuyén sang mau vang ndu. Nudng dudc 1/2 thdi gian,
ban cé thé I8y gidly bac che 1&n dé tranh I&m chdy mat banh.
- Sau khi nudng, 18y ra dé ngudi khodng 5 phut rdi Idy bdanh ra
khoi khay, bay 1én dia.

Dé bdo qudn, ban nén dé bénh trong i kin va st dung trong
véng 2 ngdy. Néu dé trong ngdn dd 1 lanh, banh hodn fodn
¢ thé st dung binh thudng trong véng 6 - 8 tudin, khi ré déng
frong ngdn mat 10 lanh va nudng lai. @



BANH BAO MEN TUOCI

@ NGUYEN LIEU

Nguyén liéu vé banh: Nguyén liéu G men tuoi:

1. Bot my: 100gr 1. B&t my: 100gr

2. busng: 29gr 2. Men kho: 1.2gr

3. Bot nd: 4.5gr 3. Sta tuci khdng dudng: 55gr
4. Muéi: 0.8gr 4, budng: 3gr

5. M3 heo trdng: 14gr 5. Nudc: 30gr

6. Long trdng tring: 11gr
7. Nudc c6t chanh: 2.4gr

Nguyén liéu nhan banh: Dung cu:
. Thit Ion: 400gr 1. Mday nhdo bt Bear
. Tring cut: 10 qud 2. Can dién

.Long dd tring ga: 1 qud 3. Gay cdn bot

. Hat fiéu: 15gr

. Hat ném: 15gr
. Hanh tim: 20gr
. Méc nht: 10gr

. Hanh tay: 20gr

s
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1. Nhdo bét G men tuoi:

- Cho nguyén liéu (men kho, sta tuci khndng dudng. dudng.
nusdc) vao trén déu.

- Sau dé cho bét my vaio may va dd phdn nguyén liéu dé
frén déu vao mdy nhao ludn 5 - 10 phat.

2.0 bét: Boc mang boc thuc phdm phdn bot da nhao &
Budc 1 ¢ trong vong 1 gid dé bt nd ra gdip ba.

3. Nhéo bét nguyén liéu chinh: Cho phdn bot U men tuai
va phdn nguyén liéu chinh vao nhdo 10 - 15 phat.

4. Lam nhan banh bao:

- Ludce chin tring cut va béc sach vo.

- X&t nhuyén hanh tay, mdc nhi va xay nhuyén thit lon.
- HAnh tim thai Iat va phi vang.

- Trén déu cae nguyén liéu I&dm nhén banh.,

5. Tao hinh:

- Chia bét thanh nhiing phdn nhd dé ndn bdnh, cdn phdn
bot cho det ra.

- Khi bét dd dugc cdn xong. ban cho vién nhdn thit boc
frdng vao gita va bao bot lai thanh hinh tron.

- Khi ndn xong hét banh bao, ban dé né 16n mét miéng gidy
nén dé dem di hdp

6. Hap banh:

- Ban xép tat cd banh bao d& ndn vao xting hdp va G trong
10 phat trude khi dem di hdp.

- Sau khi G, ban dem hdp banh trén ndi nudc séi khodng
20 phut I& bdanh chin. Ban kiém tra bdnh chin rdi thi 1dy ra 1&
hodn thanh.



BANH Mi DUA

Nguyén liéu vé banh:

. B&t my: 300gr

. Budng: 40gr

. Men: 5gr

. Bot sta: 15gr

. STa tusi khéng dudng: 130ml
. Kem tuci: 75gr

. Trdng ga: 30gr (dd danh tan)
. Muéi: 15gr

© N0 OO WN —

Nguyén liéu nhan dua:

1. Com dua khé: 100gr

2. Ba nhat: 30gr

3. budng: 30gr

4, Tring ga: 20gr (da dénh tan)

Dung cu:
1. Mday nhdo bt Bear
2. Can dién 1

3. Gay can bot




1. Nhdo bdét: Cho nguyén liéu vé banh (bt my, dudng.
men, bot sta, sta tuci khéng dudng, kem tuai, tring ga 30gr.
mudi) vao mdy nhdo 20 phit cho déu.

2. 0 Bét: U trong méy 50 phdit.

3. Tron nhan:
Cho nguyén liéu nhdn dtia (com dua khé, b nhat, dudng,
triing gé 20gr) véio au dé trén déu.

4. Tao hinh:

- Nhdo so bt bénh dé G dé loai bd phdn khi bén trong bot,
ké ti€p chia thanh 5 phdn bang nhau rdi vo tron. Sau dé, phi
kin bot b&ing mang boc thyc phdm véa dé nght 20 phut.

- Sau 20 phdt, dung cdy cén méng ting phdn bét, dan déu
Ién mat 1 it nhan diia rdi cudn tron, ding tay tim kin 2 déu
bot Igi.

- Tiép theo, dung dao cdt déi béanh va dung tay bat chéo 2
miéng bdt vai nhau nhu &t to¢ & hodn tat,

- Cudi cung, day kin banh va tiép tuc G thém 60 phat nda.

5. Nudng banh:

- Ldm ndéng 16 nudng trude khodng 15 phit & 170°C.

- Khudy tan 1 long dé tring ga ctng 15ml sta tusi, sau dd
phét déu Ién mat banh va rée thém 1 i hanh nhén &t Cho
bdnh vao 16, nudng 1t 27 - 30 phat & 170°C.



BANH PAPAROTI

@ NGUYEN LIEU

Nguyén liéu vé banh:

1. Bot my: 260gr
2. budng: 35gr
3. Sta tuci khdng dudng: 60ml
4, Sta tuai khéng dudng pha vai 3ml nudc cét chanh: 60ml
5. Men: 5gr
6. Mudi: 3gr
7. Tring g& ddnh tan: 25gr
8. BS nhat: 40gr Dung cu:
1. May nhao bot Bear
Nguyén liéu nhan: 2. Can dién tu
1. Bot my: 35 o Sy et per
2. Bo nhat: 30gr A TUL B e

3. B6t cacao nguyén chdat: 1gr
4, budng: 25gr

5. Mudi: 1gr

6. Café dam ddc: 10ml

7. Tring g& ddnh tan: 25gr

BANH
PAPAROTI




1. Nhdo bét: Cho nguyén liéu (bot my, dudng, sta tuci, sta
tusi pha vai 3ml nudc cét chanh, men, mudi, tring ga 25gr)
vao mdy nhdo 15 phat. Sau dé cho tiép bas thai miéng vao
nhao luén 10 phdt.

2.0 bét: Chon ché do U bot trong vong 30 pht.

3. Trén nhan banh: Cho nguyén liéu nhan banh (oot my, bo
nhat, bét cacao, dudng, mudi, café, fring gd ddnh tan)
danh déu cho vao tai bdt kem rdi bd vao U lanh.

4. Tao hinh: Chia b6t thanh 12 phdn bang nhau tédm 35 - 40gr
dé 5 phat.

5.0 bét 1an 2: Bat 16 30°C va cho vao 1 céc nudc séi 300ml.
Sau dé tao hinh lai 12 vién bdt nha. Cho vao 16 U né tam 70%.

6. Nuéng banh:

- Sau khi banh nd rdi thi minh cho banh ra, bat 16 180°C.

- L8y phdn nhan banh ra va bdt theo hinh xodn &c¢ trén mat
banh.

- Nudng & nhiét do 180°C trong 15 phdt.



BANH Mi NHAN TAO

@ NGuYEN LIEU

Nguyén liéu vé banh:

1. B&6t my: 300gr

2. budng: 40gr

3. Men: 4gr

4, SUa tuai khdng dudng: 180mll

5. BS dun chdy (dé ngudi vé nhiét do phong): 25gr
6. Triing g&: 1 qua

Nguyén liéu nhan banh:

1. Téo gidon: 1 qud (khodng 150gr)
2. Ba: 25¢gr

3. Budng ndu: 40gr

4. Bo6t qué: 15gr

Dung cu:

1. May nhao bét Bear
2. Can dién ti

3. GAy can bot



1. Nhao bét: Cho nguyén liéu vo bdnh (Bt my, dudng, men,
sta tuci khong dudng, ba dun chdy, triing gé&) vao mdy nhdo
7 phat cho déu.

2. U Bat: U frong may i1 20 - 25 phit.

3. Nhao bét va G 1an 2
- Bat ché dd nhao tiép 10 - 15 phit dé kéo mang.
- U n3 30 phat theo may

4. Ndu nhan banh:

- Thai thdo thanh tiing vién nho.

- Cho hét nguyén liéu nhan vao ndi ndu 1én ché dd thoi sau
dé dun 1an tan cho dén khi sét Iai.

5. Tao hinh:

- Sau thdi gian U bot da nd gdp doéi, ban I8y bot ra.

- Ban rdc it bot mi véio mat ban dé chdng dinh, 18y cuc bot
dan déu 1&n tay, gdp lai, xoay 90 dd rdi lai gdp. ban lam vai
1&n dé mat bt min.

- Chia bét thanh 4 phdn nhé b&ng nhau. Sau dé cén méng
bdt, cho mot it nhén téo 1én trén, géi kin bt Igi va vo tron vien
bdanh.

- Cho bdnh vao khudn bdnh cupcake cé 16t sdn gidy nén.
Cdm lén mot qué lam cudng vé hat bi lam 1é dé trang i,

6. Nuéng banh:

- Ladm néng ndi chién khong déu trudc khodng 10 phat &
180°C.

- Cho bdanh vao ndi chién khéong ddu va nudng 15 phat &
180°C cho bdnh chin hodn todn.



BANH DONUT

@ NGuYEN LIEU

Nguyén liéu chinh: Dung cu:

1. B&6t my: 500gr 1. May nhdo bét Bear
2. Sta tuaci: 200gr 2. Can dién ti

3. Kem tuai: 80gr 3. Gidy nén

4. Men: 7gr

5. Mudi: 5gr

6. Tring g&: 75gr

7. Ba: 85gr

@ cAcHlAm:

1. Nhao bét: Cho nguyén liéu (oot my, sta tudi, men, kem
tuai, tridng gd. mudi) véo mday nhdo & mic dd trung binh,
dén khi cac nguyén liéu da hoa quyén, tao thanh khéi bot
fron thi cho bo vao va tang téc dé may lén tron tu

7 - 10 phat. Bén khi ndo thanh
2.0 bot: U bot frong vong

kh&i déo - min.
60 - 90 phut, dén khi bot nd gdp ddi
so v&i ban dau. no"uf




3. Tao hinh:

- DUNng tay nhdo bot nhe nhang dé loai bd hét khi thira.

- Cat khéi bot ra tting miéng nho tay thich.

- Vé tron khéi bot da chia va tao hinh bdng céach khoét mot
dudng tron nhé gitia khéi bot.

- Cho b6t vao khay chéng dinh hodc da trdi gidy nén.

4. U bét 1an 2: U bot 3 nhigt do phong tir 30 - 45 phit hodic
dén khi thdy bot né gdp doi.

5. Chién banh:
- B3 ddu ngdp vaio chdo va dun séi sau dé cho banh véo.
- L&y bénh ra dé ngudi.



THONG TIN BEARVN

@ Bearviethnam.vn
Q 1800.6161
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