HUONG DAN PHA CHE PO UONG

1. Mousse socola min thom

Mon trdng miéng nay rét b6 dudng, vi socola thom thom ngdy ngdy rat quyén ri.
Mousse socola sé thuc sur “thu phuc” bon tré day.

Nguyén li€u cho 6 phan éin

80ml s(ra

1 thanh socola dang 250g
3 thia duOng

1/8 thia muGi

2 Iong do trlng

4 1ong trang tring

1 chén heavy cream

Cach lam:

Cho socola vao dun cdch thQy cho tan chdy hét r0i nhac xuOng

Cho s(ra va dudng vao nbi dun néng gan sbi, ngudy cho tan hét dudng roi tat bép.
Trong ltic dun s(ta ban dung dia hodc diia danh Iong do tan tring. TU tU rét sifa néng vao,
vUa rét sira vira ddnh cho d€n khi hdn hop quanh 1ai va bam vao thia.

Luu ¥y ban nén cho m&t lugng nhd s(ra vao trudc d€ dén phong long do triing chin qua
nhanh, h6n hop dé vén cuc.

Cho ti€p socola chdy vao hOn hgp, dénh déu.

L&y mOt cdi au khdc cho long trang tréing va mOt it mudi vao, danh d€n khi 1ong trang
trling bong nGi 1én. Cho 1/3 chO long trang nay vao hOn hgp sita trlng, trOn déu, sau d6
dung thia vét nOt chd 1ong trang con 1ai vao.

Cho kem heavy cream vio 4u, danh cho kem n8i bong. Cho 1/3 chd kem nay vao hdn hap,
trOn déu. Sau d6 cho n6t chd kem con 1ai vao, trOn déu 18n nira bang thia.

Chia kem nay ra 1am 6 cOc, day kin va cho vao tU lanh it nhat 2 gi0

Lay mousse ra dung lanh rat ngon va mat.

2. Cach pha ch€ Cappuccino Crema
Nguyén li€u:

- 50ml s(ra turgi khong béo, khong duOng

- 5 vién nudc da nho

- 2 mudng ca phé dudng trang

- 3 an nuGc mUt cam

- Va 1 hOp Espresso coffee / hodc ca phé pha phin



Thuc hién:

- Trbn hOn hop sita, nudc d4, dudng v4i nhau, roi cho vao mdy danh cho dén khi 1én bong
kem 12 dugc (c6 thé dung mly chuyén dung, may ddnh kem hodc mdy sinh t0).

- Cho 3 @n nudc mUt cam vio phan ca phé nay, rOi cho vio may espresso coffee (c6 thé
diing mdy sinh t0).

- Lam néng tich ca phé bang d4 hodc s trong 10 nudng hodc 10 vi ba, rét ca phé vao tich
trudc, r6i cho hOn hQp kem s(ra vao.

- Rac thém mot it bt ca cao hodc bdt qué néu thich.

- Dung n6ng. Don kém v@i tdch tra Lipton néng.

Mich nh&: Pha ca phé phin sao cho ngon?

- Trang phin ca phé vGi nudc s6i. Cho 3 mubng cafe bt vao phin. Lac déu va ép nhe tay.
- b6 mot it nudc néng (100°C) vao phin. PE khodng 1 phiit cho café tham déu va nd.

- Cho thém nudc soi vUra dU dung vao phin.

3. Pha ché@ milkshake dau tay va bo (clip)

1. STRAWBERRIES MILKSHAKE

Thanh phan:

- 100g dau tay tuoi, cat bo culn, rlra sach va dé€ rdo
- 100ml s(ra tugi khong duOng

- 2 vién kem dau

- 1/2 mubng ci phé Vanila nudc

- 40ml Nudc dudng

- Whipping Cream (kem tUdi), danh nGi

- Nudc d4 bao, hodc dd dép nhuyén

Thuc hién:

Chtra 1ai 2 qua déu cat l4t. Cho phan dau con 1ai ciing vGi kem, slra tuoi, nuGc dudng va

nudc da dap nhuyén vao mdy xay, rét ra ly, trang trf kem tUdi va vai 1at dau & trén. Ding
lanh.



2. AVOCADO MILKSHAKE

Thanh phan:

- 1 qud bo sdp chin

- 2 vién kem vani

- 1 hQp sira chua

- 1/2 muOng Vanila nudc

- 30ml nudc dudng

- Nudc d4 dap nhuyén

Thuc hién:

Cho bad chin vao may xay cuing v&i 1/2 thia ca phé vanila nu@c, 1 hii s(ra chua, 30ml nuGc

duodng, mot it nudc da dap nhuy€n va 2 vién kem vani. R6t ra ly. Dung lanh.

4. Socola stra bac ha va Socola kem vani stra

1. Socola stra bac ha

Thanh phan:

- 22g bOt Milo

- S{ra dac c6 duOng

- Kem tuoi, ding mdy danh triing ddnh nGi dac

- Sir6 bac ha

- Nuéc &m

- Va d4 bao (hodc da dap nhuyén)

Thuc hién:

- Hoa tan b0t sdcdla Milo nguyén chat vi sra ddc c6 dudng trong nuGe am, cho thém da

bao (hodc nudc di dap nhuyén) vao ly. Bat kem G trén, thém mot it sird bac ha. Trang tri
thém cay khudy va Ong hiit.

2. Socola kem vani stra:




Thanh phan:

- 22g bOt Milo

- S{ra dac c6 duOng

- Kem vani (hodc kem ca phé, kem chocolate, kem bac ha)
- NuGc am

- Va d4 bao (hodc da dap nhuyén)

Thuc hién:

- Cho b0t socola Milo va sita dac c6 dudng vao nudc am, khudy tan, thém d4 bao hodc
nudc d4 dap nhuyén.

- Vat 1 - 2 vat kem vani (hodc kem ca phé, kem chocolate, hodc kem bac ha tity theo sG

thich) vi cdc mui huong nay déu hgp véi hudng socola. Trang tri kem tuoi & trén, mudng
in kem va Ong hit...

5. Pha ché ruou soju

Th®i gian chudn bi: 3 phiit
Thanh phan:

- RuQu soju

- Nudéc khoang Seltzer

- Nudc ép tdo

Thuc hi€n:

1. St dung m6t phan rugu, mOt phan nudc khodng va mOt phan nudc téo, d6 vao ly trOn
cocktail, cho day d4 vao. Pay nap lai va lac déu.

2. D0 ra ly martini va trang tri v3i mOt mi€ng tdo hay d6 vio ly tio tudi. Thudng thlc nao.

Plus: Ban c6 th€ st dung 2 phan nudc tdo hay ruQu tdo cho 1 phan ruQu soju.

6. Ba cong thutic pha ch@ cho mén ruou tio

_1. Ruou tio két hop v6i chanh va cam :



Cong thiic nay thudng dugc moi ngudi dem ra Ung dung trong cic dip 1€ mua dong.
Nguyén liéu :

2 lit rUQu tdo nguyén chét.

Y5 tdch nu@c ép cam.

Yy tdch nu@c ép chanh.

2 muOng café mét ong.

3 thanh qué.

1 mubng café hat ddu khdu tron.
2 miéng cam.

2 miéng chanh.

TrOn tat cd cic thanh phan trén vGi nhau va ndu cho sdi khodng 10 phiit, hodc d€ 1(ra nhd
dé€ gilr &m. PO ra ly va trang tri thém mOt mi€ng cam, chanh hodc mo6t thanh qué. Udng liic
con am.

2. Ruou tio néng két hop véi huong vi qua mam xoi :

Con cong thlc nay thi khong con gi dé hon nita, v3i mau dO va hdu ngot, né chac chan sé
dem 1ai nhiéu 10i khen ng@i. Pi€m nhan clia mén thlc uGng nay 1a nudc ép qud mam xoi
nguyén chat, dugc bay bén & rat nhi€u siéu thi.

Nguyén liéu :

2 lit ruQu tdo nguyén chat.

1 tach nuGc ép qua mam xoi € lanh.
2 muOng café mét ong

2 thanh qué.

1 tdach ruQu rum ( tity chon )

Hoa 1an cic thanh phan trén va mang di ndu, d€ hon hop sdi khodng 10 phiit hodc d€ 1(ra
nho gilt am.

3. Ruou tao hoang dai :

Pay 1a mOt cong thlc rugu tdo day sang tao.

Nguyén liéu :

2 lit rUQu tdo nguyén chét.

1 tach nudc ép quét.

15 tach ruQu tequila (hodc nhiéu hon néu thich)

Y tdch rUQu co vi cam.

Cho rugu tdo va nu@c quat vao chdo, dun néng 1én (chd ¥ 12 chi dun t&i khi néng 1én chr
khong d€ hOn hogp s6i) va tat 10ta hodc d€ 1Ua riu riu. TrOn rUQu tequila va ruQu vi cam

vao, cho ra ly, trang tri thém mOt vai mi€ng chanh tUdi.

8. Smoothies chu®i



Nguyén liéu:

1 qud chudi chin

1 tach s(ra tuoi

2 thia nuGc cOt dUra
1 hOp yaourt

2 thia mat ong

Thuc hién:

Chudi béc v0, cho vao tl lanh cho clng l1ai, khi xay khdng can da d€ lam cho ly smoothies
van mat lanh.



Cho céc nguyén liéu vao mdy xay nhuyén.

Rét ra ly va trang tri.



9. Ngot mat v@i Pudding xoai
Nguyén li€u:

500 gr kem s(ra tugi (whipping cream) hodc 1 cOc s(ra tudi
4 qud xoai

3 g6i gelatine

1 cbc nudc néng

% chén duOng

Cach lam:



Ngam b0t gelatine trong 1 it nu&c dd 15 phiit cho ngdm rbi sau d6 cho dudng va cho thém
nud@c vao dun sdi, vira dun vUra ngody d€u. Pun sdi trong vai phit roi tat bép d€ ngudi bot
mOt chiit.

L&y 3 qud xoai got vO rOi xay nhuyén.

Cho phan xoai xay vao nOi gelatine, cho thém kem s(fa tUdi hodc sita tuoi da chudn bi,
ngody déu.

Sau d6 rét hOn hgp vao khuon

R6t vao cac hOp nhura nho c6 nap hodc vao cic cOc ngan va cho vao tU 1anh, d€ it nhat 2
hodc 3 gi0.

Got vO qud xoai con 1ai, thai mi€ng va cho 1én trén cOc pudding xoai, vira d€ trang tri vira
an ngon hon.

An lanh va cho thém nudc c6t dtra néu thich

10. Pha ch€ ruou hoa qua

Nguyén li€u:

1 qua chanh

1 qud cam

2 qua dao

100 gr dau tay

750 ml ruQu vang

1 nhanh qué

200 gr dudng

500 ml nudc hoa qud ép (chon loiaj minh thich : nu@c dlra, cam, xoai, tdo...)

50 ml nudc lanh



Thuc hién:
Cam va chanh thai thanh 14t mOng.

Dau va dao thdi mi€ng day hon mot chiit.
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Cho chanh, cam va qué vao dun s6i v&i dudng va nuGc lanh.
Dgi cho nudc dudng ngudi, d6 ruQu vang vao.

Cho déu, dao vao cOc, cho hOn hop trén va rét nudc hoa qua ép vao. Cho thém d4 va thudng
thle.
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11. Lipton tac va rum

Nguyén li€u:

2 g06i tra lipton

2 qua tac

3 thia cafe duOng
3 thia cafe rum
b4é vién

Thuc hién:

Cho nudc sdi, ham 1 tach tra, bo ba.

Vat tac ra cOc, cho dudng khudy tan. Cho thém rum viao khudy déu.

Duing binh 13c d€u tra véi d4 vién. R6t tra 1én trén nudc tac di pha.

12. Nuéc ép mudp dang, kiwi
Nguyén liéu:

1 qud mudp dang

2 qua kiwi

Mat ong (tity theo khau vi)

Pa vién
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Thuc hién:

Mudp dang rlra sach, bo rudt, thai nhd.
Kiwi got vO, thai nho.

Ep mudp dang va kiwi 18y nudc.

R6t hOn hop nude kiwi va mudp dang ra ly. Cho mat ong vao khudy déu, tha vai vién dd
vao va thudng thlc

13. Nudc chanh siro dau
Nguyén li€u:

1 qud chanh tuoi

50 ml siro dau

buoOng

ba vién
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Thuc hién:

Pha nudc chanh vGi dudng va 2/3 ly nu@c 1anh, khudy tan duGng.

R6t siro dau vao ly nuGc chanh, khudy tan, bo thém d4 vién vio.

Trang tri cho dep va thudng thlc

14. Cach pha ché@ Vodka chanh, dau tay
Nguyén liéu:
- 75ml vodka, 300gr chanh

- 80gr dau tay, 30gr dudng kinh
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Thuc hién:

- Gia dau, 10c chanh.

- Lac bang binh 1ac v4i da.

- R6t vao ly champagne saucer.

- Trang tri bang mOt trai dau tdy hodc mOt 1at chanh

15. Céach pha ché Capuchino da
Nguyén liéu:

60 ml s(ra tugi

30 ml café

3 thia café duOng
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Pha ché

Cho mOt it sCra tudi va moOt it café vao ly, 1ac déu

D6 mbt 18p sita tuci vao ly, cho ti€p sira tuoi, d4, café vao dé€ tao 1Gp th(r 2
Ti€p tuc cho mOt it s{ra tuoi 1én mat Iy d€ tao 16p th(r 3

Cu0i cling nhe tay trang tri mOt 18p café mOng trén miéng ly

16. Huéng dan lam kem thanh long
Nguyén liéu
- 2 qua thanh long

- 50gr dudng
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- 240ml nudc cOt dUra

- ¥4 qud chanh

Thuc hién

Budc 1:

- BS vO r6i cat thanh long thanh tUng mi€ng nho.

Budc 2:

- Xay that nho thanh long vGi duGng, nudc cOt dlra va nudc chanh.
Budc 3:

- Cho h6n hgp vao lam 1anh tai ngin da

Budc 4:

- Trudc khi in, cdc ban 18y kem ra d€ khodng 5° r0i diing chlic ning trén cla mdy dinh
trUimg hodc cho vao mdy xay sinh t0 xay nhuy€n lai 12 dn dudgc.

DE v thanh long dung kem vUa tién 1gi ma con rat dep mat

17. Pha ch€ ca phé ngii sac

Nguyén li€u

120ml ca phé,
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5 thia stp s(ta ddc c6 duOng,
Kem xit, keo mau,

1 bat da bao.

Thuc hién

1. Lan lugt cho da bao, ca phé, slta ddc c6 dudng viao mdy xay sinh td. Xay trong 2 phiit
cho hOn hgp that min, dep mat.

2. Rét sinh t6 ra 2/3 ly, sau dé xit kem vao cho day. C6 th€ trang tri keo mau 1én trén cho
dep mat.

Bi quyét

Ca phé pha vUa, khong qua dac hodc qué lodng. Tuy y thich, ban c6 th€ gia gidm luong sita
cho vlra miéng.

18. Pha ch€ cocktail tUr gao va rudu (clip)

Nguyén liéu & thuc hién:

1. Nu hong
- 45ml nép m&i

- 10ml siro dau
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- 30ml cream (kem sUra tu'ci)
- Pp: x0c

- Trang tri: qud cherry
- Ly: martini

2. Nang Saigon

- 30ml rugu lda méi

- 10ml ruQu chanh

- 30ml nudc thom

- 5ml nudc duOng

- Pp: xOc

- Ly: cocktail

- Trang tri : chanh

19. Pha ché Cocktail dao va Yaourt dao (clip)

1. Cocktail dao

Nguyén liéu

- 2 Mié€ng dao hOp

- 1 qua tdo do

- 14 qud thom

- 1 trai Kiwi

- ¥2 Trai thanh long

- 100gr nho ...

- 100g dau tay

- 250ml nudc dao hOp

- 1 qud chanh
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- 50ml ruQu rhum

Thuc hién

- Pao cat miéng vudng

- ThoOm , kiwi got vO cat mi€ng vudng

- Nho cat d6i BO hat néu c6

- Dau tiy cat miéng vudng hodc diing cAy miic tron mic vién nhod
- Cho tat cd vao to thUy tinh

- Chanh, mai nhuy€n phan vO0, roi vat 18y nudc

- Cho nudc dao vao hOn hop trdi ciy cho vUra ngip, thém nudc chanh, vO chanh, rugu rhum
vao gitip cho cocktail c6 mili thdm nhe cUa rugu 1a dugc, gilt lanh cho dén khi ding

2. Nudc dao dau

Nguyén liéu

- 120ml nudc dao

- 3 qUa dau tay rlra sach cat nhd
- 1 qua chanh day 1ay nuGc

- 1 hu s(ta chua

- 2 muOng ca phé dudng

- P4 dap nhd

Thuc hién

- Cho dau, nudc dao, nudc chanh day, s(ra chua, duOng vao may xay , cho dd vao xay min.
Rot ra ly dung lanh

22. Pha ché€ chanh tuyét
Chudn bi:

4 qua chanh tuoi to, nhi€u nudc,
MOt it sra tuoi

150g dudng cit trang,
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Thuc hién:
BG d6i 2 qua chanh, vat 18y nudc, chii y nao hét ca phan tép chanh.
2 qua con Iai got vO, tiach hét tat cd nhiing tép chanh mong nudc.

Cho h6 hgp nudc 10c, di bao, chanh tugi, dudng, sita tUoi vao mdy xay sinh t0. Xay
nhuyén cho d€n khi nao thdy bong trang 1én 1a dugc.

DG ra ly va trang tri cho dep. Sinh tO chanh tuyét dugc ché bién tU chanh tuoi rat nhi€u
vitamin tOt cho sUc kho€ va lan da cUa ban

25. Sinh t6 hong d6
Nguyén liéu:

6 qua hong

Stra tuoi

budng kinh

Chanh tuoi

ba bao
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Thuc hién:

Cat doi qud hOng theo chuyén ngang d€ 18y hat cho dé

Diing thia miic hOng cho vio mdy xay

Cho duGng kinh, s(ta tuoi, nlta qud chanh roi xay 1én cling.

Thoi gian xay rat nhanh. Thay hon hgp di déu cho ti€p d4 bao vao mdy xay ti€p 5 gidy nita
Trit ra ly uGng ngay hodc d€ vao tU lanh va thuéng thlc

S(ra va chanh tudi tr6n v&i nhau sé cho hOn hgp khong qua béo, khong qua ngan vi ¢6 vi
chua chua cUa chanh va cd huong thom ngOt mét cUa hOng rat dé chiu

26. Sinh t0 khoai tay

PE& lam mén sinh t6 nay khong hé khé ma khi thudng thlc thi vo ciing hap dan. Céi vi nhat
nhat nhung b& bd cllia né 1am ngU0i ta c6 cAm gidc rat thi vi.

Nao chiing ta cling bat ddu lam nhé!

Nguyén li€u:

- 1 cU khoai tay.

- 1 qud tdo xanh.

- 2 thia stip duOng.

- 1/2 bat nudc dun s6i d€ ngudi.

- MOt it da vién.

Thuc hién:

- R(ra khoai tay, luQc chin, bd vO.

- RUra tdo, dé nguyén vO, cho vao mdy ép 18y nudc.

- K& ti€p cho khoai tdy, nudc cOt tdo vao mdy xay sinh t0, xay nhuyén.
- Hoa tan duOng v&i nudc dun sbi, dun trén 10ta nho.

- Nudc dudng sanh vang cho vao hOn hgp khoai tdy va nudc tdo, hoa tan.

Chi y:
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Khoai ty c6 th€ hap thay lubc s& ngon hon.

Trudc khi diing, cho sinh t6 va d4 vao binh 1ac that déu.

27. Pha ché cocktail tinh yéu

Nhap méi ly cocktail ban s& cdm nhan dugc nhitng miii vi that dac biét. MOt chiit ngot,
mOt chiit chua 1ai ¢6 cd vi cay cUa rugQu gin. D6 chinh 1a nhitng huong vi trong tinh yéu cUa
ban. Hiy cling ngudi ay cdm nhan nhé.

iﬂf&&%

Nguyén liéu:

Dau tiy: 5 qud ép 1ay nudc
RucQu gin: 30ml

Apricor brandy: 15ml
Nudc c6t chanh: Sml

Sir6 1uu: Sml

Thuc hién:

Cho tat cd vao shaker, 1ac déu ciing d4, r0i rét ra ly c¢6 chan cao, ubng lanh

28. Pha ché@ sinh t0 cafe
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Nguyén liéu

Cafe

Thuc hién
Pha café.

B6 hOn hgp gbm café, sita, cacao va da viao may xay déu.

Miic ra ly, udng lanh d€ c¢6 huong vi thom ngon, ddm da, mét lanh.

29. Pha ch@ cocktail Coca - cola va Rum
Nguyén liéu:

100ml ruQu Rum

1 lon Coca - cola

bu0Ong

Nudc lanh

Dba vién
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Thuc hién:
Cho duGng hoa tan v&i nude, ndu soi d€ c¢6 hdn hgp nuGe dudng.
Cho ruQu Rum, nudc dudng va da vao méy xay nhuyén.

R6t hOn hop trén ra ly, c¢6 thé cho thém dé vién, rét Coca - cola vao va trang tri.

30. Pha ch@ Cocktail Blue Riband

M®i loai cocktail mang huong vi riéng, phu thuOc vao m0i cich pha ché cla tUng ngUdi.
Hom nay chiing ta hiy ciing pha ch€ cocktail Blur Riband tU ruGu Gin va Curacao d€ xem
huong vi ¢6 gi dac biét khong nhé.
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Nguyén li€u:

30ml ruQu Gin

30 ml ru'Qu Curacao mau trang
15ml ru'Qu Curacao mau xanh

ba vién
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Thuc hién

Cho tat ca nguyén li€u vao binh 1ac , 1dc déu vdi dd va rét ra ly phuc vu.

Trang tri:

C6 thé dung trdi cherry d0 d€ trang tri thém
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31. Huéng dan pha ché sinh té dia
Nguyén li€u:

120 gr d(ra

45 ml nudc 1oc
20 gr dudng kinh
v 1y d4 bao

1 chit mudi

Cach lam:
DU(ra got vO, danh mat sach.
Xat d(ra thanh nh{tng mi€ng nho d€ xay cho dé va nhanh nhuyén hon.

Cho hén hop dra, nude 10c, dudng theo ty 1€ trén vao xay nhuyén.

DG hon hop nude dlra di xay nhuyén ra ly ¢6 d bao dd chuén bi san tu trudc.

Trang tri cho dep mat va thudng thirc.

32. Pha ché€ Cocktail caiprinha kiwi ki€u Brazil

Nguyén li€u:
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RuUQu mia Cacacha 90 ml; kiwi xanh 2 qud; dudng 50g; chanh tuGi 1 qua; soda 1 lon.

Thuc hién:

Cat chanh thanh tUng miéng nho r6i cho vao ly trdn ciing duGng cit. Kiwi xanh got vO cat
doi. TU phan gilta trdi cat vai lit mOng dé trang trf. Phan kiwi con 1ai cat nhé hat 1uu cho
vao ly. Cho d4 vién vao ly r0Oi rét Cacacha vao, d6 soda 1én trén.

33. Céach pha ch€ Cocktail cam dau tay

Chudn bi nguyén liéu:

2 trai cam sanh chin

100g dau tay

40ml caramel

1 thia ca phé dudng kinh

1 thia ca phé ruQu cognac

5ml mat ong
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Thuc hién:
Cat cam ra lam doi, vat 1dy nudc cbt, bd hat.

Dau tay rUa sach, bd cubng, cat 1at mOng, udp vdi dudng, rugu, mat ong va nudc cOt cam
chUng 20 phiit cho ngdm.

L&y hOn hgp di udp trén d6 vao ly va bo vao tU lanh udp khodng 15 phiit 1 c6 thé diing
duaoc.

Cocktail cam dau tdy mat lanh s€ lam ngay ngat ngudi thudng thifc.

34. Huéng dan lam sinh td du da

Nguyén liéu
1/2 qud du dd 300 gr.
2 thia ca phé mat ong

ba bao
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Cach lam
Pu dU got vO, xat mi€ng nho cho vio xay nhuyén
Ti€p tuc cho mat ong vao xay thém 2 phiit n{ta rOi rét nuGc ra ly.

Cho thém d4 vién n€u mu6n ubng lanh.

Chi mat chiit thdi gian ban sé c¢6 ly nudc ép du a0 mét 1anh rat tdt cho sUc khde trong mila
he nay

35. Pha ché sinh t® bo yén nudc sao

Nguyén liéu:

1kg bo sép,
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2 lon nuGc yén,
2 thia sdp s(ra dac c¢6 duOng,

1cOc¢ d4 bao.

Thuc hién:

BO b6 ddi, bO hat, dung thia miic phan thit bd. Cho bo vio mdy xay sinh t0 xay that
nhuyén. Lac déu lon nudc yén, cho nudc yén ra ly. K& ti€p cho sita ddc c6 dudng vao ly
nudc yén, diing thia qudy that manh.

Trong khi xay bo, m& ndp mdy xay sinh t0, tir tlf cho phan hOn hgp nudc yén va sita dac
c6 dudng vao. Sau ciing cho d4 biao vao, nhan nit xay thém moOt chiit ri tat may.

Thudng thirc:

Dung lanh

36. Cach pha ch€ sinh td s@u riéng_

Nguyén li€u:
V4 trdi sdu riéng
Y 1y stra tuoi

1 cOc dd bao

32


http://www.tapchiamthuc.vn/nguoi-noi-tro/-pha-che-do-uong/cocktail-sinh-to/1345-cach-pha-che-sinh-to-sau-rieng.html

Thuc hién:

Sau riéng 16t vO, bo hat 1ay riéng phan thit. Cho sau riéng, sifa tudi vao say nhuyén.

DG vao ly da bao, ddo déu va thudng thic.

Khong chi ¢6 huong vi 1a, thoOm ngon ma sinh td sdu riéng c¢6 c6 cich ch€ bi€n kh4 don

gidn va khong mat nhiéu thQi gian, rat thich hgp d€ ban khéi dau mot tudn lam viéc mdi
hi€u qud hon
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