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XUP PHO MAI - Bi PO — CA HOI

Nguyén liéu
- 50g bi do
- 50g ca hdi file
- 250ml nudc xuong ham
- 1/2 miéng phd mai bo cudi
- 1/2 mudng ca phé nuGc mim

Cach ché bién

Bi d6 hap chin, diing mudng ddm nat (hoac thai
nhd réi cho vao nudc dung dun cho chin mém),
rdi tha ca hoi da thai nhd vao, ném thém mot chit
nudc mam, d€ lita nhd cho xtip s6i nhe.

Pho mai dam ra chén, cho vao néi xiip, khudy
tan déu la dugc. Nhung néu cho tré dudi 8 thang an
thi phdi cho xip vao may xay nhuyén.
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XUP TOM - GA - Bi PO

Nguyén liéu
- 50g tom dat (do 3 con)
- 50g thit ga
- 30g bi do
- 30g ca rdt
- 350ml nudc dung ga
- Muéi da dung

Cach ché bién

T6ém 16t vd, bam nhd.

Thit ga bam nhd.

Ca rot, bi dé rita sach, thai hot luu.

Cho tat cd vao ndi nudc dung ham chin nhy,
ném chit mudi rdi nghién nat ra 1a cho tré dung
duoc.
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XUP BAP NON - TRUNG GA

Nguyén liéu
- 1 trdi bdp non
- 1 qua tring ga ta
- 300ml nudc xuong ham
- 1 mudng ca phé bot bap
- Vai lat bi dd, mudi, dau 6 liu

Cach ché bién

Bap non nao 1dy thit bap rdi trit vao ndi nudc
dung, ndu so6i trén Iita nhd, cho bi dé thai méng vao
nau ti€p dén khi bi mém thi cho tring da khudy tan
vao, cho thém bot bip pha nudc dé tao do sanh,
ném chit mudi va dau rdi bac xuéng.
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XUP BAP NON - THIT UC GA

Nguyén liéu
- 1 trdi bdp non
- 70g thit @c ga
- 300ml nudc dung ga
- 1 mudng canh bot bip
- Mudi, ngo ri

Cach ché bién

Bap non nao 14y thit bap.

Thit ga ludc chin xé nhd, bam nhuyén.

Cho bip vao ndi nudc dung ndu sdi rdi cho thit
ga vao ndu chin mém. Hoa bot bap véi nudc roi
triit vao, khudy déu, ném chut muéi, ric vai 14 ngo
la duoc.
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XUP BAP - KHOAI TAY

Nguyén liéu
- 10 trai bap non nhi
- 1 cd nhd khoai tay thai hat luu
- 300ml nudc dung ga
- 1 mudng canh dau 6 liu
- Mugdi, hanh tay vita du

Cach ché bién

Hanh tay thai mong, xao véi dau 6 liu, thém
chit mudi, réi cho khoai tay, nudc dung vao dun
so0i chirng 5 phtt, d8 bdp non vao, ndu thém 5 phuit
roi trit vao may, xay nhuyén. Cho tré an khi xip

cOn am.




XUP BAP - THIT HEO

Nguyén liéu
- 50g thit heo nac than
- 50g bap non nao
- 1/2 mudng ca phé bg
- 300ml nudc xuong ham
- Mudi, dau an vira du

Cach ché bién

Xao bo v4i thit than bam nhd va bip non, rdi
ché& nudc xuong vao nau sdi nhé lita do 5 phiit, ném
gia vi r6i xay nhuyén cho tré an.

XUP TRUNG - CAI BO XOlI

Nguyén liéu
- 1 qua triing ga
- 30g ca rot
- 30g cai b6 xdi(rau chan vit)
- 300m] nudc ludce ga
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- Mudi, ddu me méi thit mot lugng vira du

Cach ché& bién

Pap tring vao chén, danh tan cho dén khi néi
lén. Ca r6t got vo, ria sach, cdt sgi nhd. Cai bé xo6i
rifa sach, ngdm qua nuéc mudi, thai nhuyén.

Cho rau va ca r6t vao ndi nudc dung ndu nhu
rdi cho tritng vao tron déu, ném chiit mudi, ndu so6i
len, ch&€ moét mudng ca phé dau me vao la duoc.

XUP TRUNG - THIT - TOM

Nguyén liéu
- 1 qua tring ga
- 4 con tom dat
- 1 mudng canh thit nac bim
- 4 cai ndm rom
- Dau 6 liy, hanh, gitng, mudi méi thit mot it

Cach ché bién

Triing dap vao ndi nhd danh tan, cho mot it mudi
va 250ml nudc vao khudy déu. Téom béc bd vé, chi
den, rifa sach, bam nhuyén cung vdi thit. NAm rom
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ria sach, bam nhuyén. Hanh, ging rua sach, bam
nhuyén.

Cho dau vao chao, phi thom hanh, giung, cho
hén hop thit, tdm va ndm vao xao chin rdi trut tat
cad vao nodi tring, ddo déu trén lita nho cho sodi lén
la duoc.

XUP PAU XANH - Bi PO - THIT

Nguyén liéu
- 50g thit heo (ga, bo)
- 50g bi dé
- 20g dau xanh ca bd vé
- Hanh tuoi, nuéc mam, dau an dd ding

Cach ché bién

Thit bAm nhd xao vdi hanh, dau, ném it nudc
mdm. Bi dé got vo, thdi mong.

Cho dau xanh, bi dé vao néi dung 300ml nudc
nau nhi, ldy mudng danh nat, d6 thit vao khudy
déu, cho hanh tuoi cdt nhuyén, ném nudc mim vira
an la duogc.
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XUP TRUNG CUT = NAM PONG CO

Nguyén liéu
- 3 qua tring cut
- 20g ndm dong c6 (ndm huong)
- 20g xuc xich
- 20g sip lo xanh
- 350ml nudc ludc ga
- 1 mudng ca phé dau me
- Hanh, gitng méi thit mot it
- Mudi, bot nang vira du

Cach ché bién

Pap tritng ciit vao chén danh tan. Nam ngam
nudc, rda sach, thai sgi. Xic xich bam nhd. Sip lo
xanh ngdm rda sach, bam nhd. Hanh, giung bam
nhuyén, phi thom.

bé tring cut vao ndi nhé khudy déu. Cho nam,
sup lo vao ndi xao sd vdi xic xich rdi ché nudc
dung vao ndu soi trén Iita nhé do 2 phit, trit tring
vao khudy déu. Cho hanh, gitng da phi thom, trit
bot ndng vao tao do sanh réi ném mudi vira dn.
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XUP CU CAl = NAM PONG CO
— PAU HA LAN

Nguyén liéu
- 30g cu cai tring
- 10g nAm dong co
- 25g dau Ha Lan (hat)
- 300ml nudc dung ga
- 1 ndm nhd gid dau xanh

Cach ché bién

Cud cai got vd, rda sach, thdi sgi, cho vao ndi
nudc soi, ludc gan chin vt ra t6. NAm ngdm nudc,
rua sach, thai soi.

Pau Ha Lan ria sach, cho vao ndi nudc ludc
chin mém, vét ra.

Cho gia, mu6i vao ndi nudc dung, dun sbi, vét
bot rdi cho ndm vao ndu so, cho ti€p dau Ha Lan,
cu cai vao la dugc. Tré dudi 9 thang an thi phai xay
nhuyén.
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XUP THIT BO — CA CHUA

Nguyén liéu
- 70g thit bd
- 1 qua tring ga
- 50g can tay
- 50g ca chua
- Mudi, hat ném vira du dung

Cach ché bién

Thit bo ria sach, bAm nhuyén.

Ca chua tran qua nudc soi, béc vd, bd hat, bam

nhuyén.
Tring ga cho vao chén danh tan.
Can tay ria sach, thai nhd, trung so.

Cho thit bo vao ndi nudc, dun séi, van nhd lita,

niu cho thit chin mém, ném mudi, hat ném, sau dé

cho can tay, ca chua vao néi niu sbi, cudi cung cho

triing ga vao khudy déu.
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XUP KHOAI CU

Nguyén liéu

- Méi thit khoang 50g: khoai lang, khoai tay, cu
cdi, ca rot

- D4u nanh, nudc tuong, hat ném vira da

Cach ché bién

T4t cd céac loai cu trén dem got vo, ria sach,
thai nhé cho vao ndi, thém nudc vao ndu nhit, danh
nhuyén thanh bot nhio.

bat noi lén bép, ché dau vao dun néng, cho
nudc tuong, hat ném vao, rdi trit hdn hgp bot vao
khudy déu cho so6i 1én 1a dugc.

XUP BAP - CUA

Nguyén liéu
- 2 mudng canh thit cua
- 4 mudng canh bdp non nao da hdp mém
- 300ml nudc dung ga
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XUP BAP CUA - TRUNG GA

XUP KHOAI TAY - PHO MAI



XUP BONG CA

XUP HAI SAN



- Bot bap, long trang tring, gia vi: mdi loai mot
lugng via du !

Cach ché bién

Dun s6i nudc dung, d8 bot bip da dugc hoa vdi i
chit nudc vao, cho bip, thit cua, chit muéi, tiéu Jj}
vao dun s6i, d€ Itta nho do 2 phiit r6i khudy tring
vao, danh déu la dugc.

XUP CUA — CA CHUA - CAN TAY

Nguyén liéu
- 50g thit cua
- 50g can tay, hanh tay thai nhé |
- 300ml nudc dung ga J
- 1 qua nhé ca chua boé hot, bam nhuyén
- Mugdi, rau ngo, bg, bot mi vira da

Cach ché bién

Pun chay bo, ch& chén nudc dung da khudy bot
mi vao ndu sbi trén Ita nhd, vira ndu vira khuay
déu rdi cho thit cua, ca chua, can tay, hanh tay vao
nau chin, ném gia vi 1a duoc.
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XUP CUA - MANG TAY

Nguyén liéu
- 50g mang tay
- 50g thit cua
- 300ml nudc dung ga
- 1 qua tring ga
- 1 mudng ca phé bot bap
- Mudi, nuéc mdm vira du dung
- Dau dn, hanh thai nhd, téi: méi thi mot it

Cach ché bién
Pun s6i nugc diing, ném mudi, nudc mam.
Dun s6i dau &n, phi hanh téi va xao thit cua
ching 2 phiit, d6 vao néi nudc ding, cho bot bap
da dugc hoa véi chiit nuSce vao khudy déu, dé vai
phiit. Bap tritng vao ndi khudy tan rdi cho ming
tay thai nhé vao, ndu sobi, rac hanh vao.
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XUP KEM - CUA

Nguyén liéu
- 50g thit cua
- 300ml nudc xuong ham
- 1 mudng canh vang sita
- 1 mudng canh bot mi
- 2 mudng canh rau can, hanh tay
- Rau ngd, mudi vita dui dung
- Bo, hat ném méi thi mot it

Cach ché bién

Bun chdy bo, ché bot mi da khudy véi nudc
dung vao nau s6i, trit thit cua, vang sifa, rau can
va hanh tay vao khudy déu, ném céc loai gia vi vita

an rdi rdc rau ngod vao trudc khi &n 1a dugc.
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XUP BAP - GA - NAM

Nguyén liéu
- 50g luon ga ca da
- 30g bap non bao
- 300ml nudc dung ga
- 1 tai ndm dong c6
- 1 tai nAm moc nhi
- 1 qua trdng cuit
- 1 mudng ca phé bot sin

Cach ché bién

N&m dong c6, moc nhi ngdm nd mém, rdi thai
nhé hodc bam so.

Thit ga thai nhé rdi bam so, cho vao nudc ding
xay nhuyén, dun s6i r6i cho bdp non, ndim va moc
nhi vao rdi ném nudc mdm vira dn. Khudy déu bot
san vdi chiit nude rdi ché vao noi.

Cudi cung cho tring cit da danh nhuyén vai it
nudc vao, khi thay s6i trd lai thi bic xudng la dugc.
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XUP KHOAI TAY - PHO MAI

Nguyén liéu

- 1 cu khoai tay vira

- 50g thit heo hodc thit ga

- 300ml nuéc dung ga hoac heo

- 1 miéng pho mai bo cudi hodc 2 mudng canh
vang sia

- Gia vi vita da dung

Cach ché bién

Khoai tdy hdp chin, dim nhuyén.

Thit thai nhd, bdm sd r6i cho vao xay nhuyén
cuing véi nudc dung, dun sbi rdi cho khoai tay vao,
dun sbi lai, trudc khi bic ra thi cho phd mai hodc
vang sifa vao va ném gia vi vita an.
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XUP GA - PAU HA LAN

Nguyén liéu
- 100g thit ga boé xuong
-1 qua tring ga
- 50g dau Ha Lan
- 300m] nuéc dung ga
- Mudi dd dung

Cach ché bién

Cho thit ga vao ndi nudc dung véi chiit mudj,
dun Itta liu riu cho thit mém, rdi cho dau Ha Lan
vao dun cung. Pap tring ra chén, ché it nudc vao
rdi tron déu, d8 vao ndi XUP, khudy déu la duoc.
Xay nhuy&n XUP cho bé an.

XUP GA - MANG TAY

Nguyén ligéu
- 100g thit dc ga
- 50g mang tay
- 50ml stita tuoi
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- 300ml nuéc dung ga
- Dau 6 liu, hanh, muéi da dung

Cach ché bién

Phi thom hanh v§i dau 6 liy, cho thit ga, ming
tay vao nudc dung ga, roéi dun s6i nhé lita, dén khi
maing va thit nh thi nhdc xudng va khudy vdi sita,
ném mudi. Cho hén hgp vao may xay nhuyén la ta
c6 mén XUP b8 dudng cho tré.

XUP GA - KHOAI LANG - PAU XANH

Nguyén liéu
- 50g thit ga bam nhd
- 50g dau xanh ca bo vé
- 50g khoai lang got vé thai nho
- 300ml nudc dung ga

- Gia vi vira du
Cach ché bién

Cho thit ga, khoai lang, dau xanh vao néi nudc
dung ndu nh, ném gia vi la dugc.
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XUP GA - PAU HU - RAU

Nguyén liéu

- 70g thit nac ga bam nhuyén

- 50g dau ha cat miéng nhd

- 350ml] nuéc dung ga

- Ca rot, bong cai, khoai lang, ca tim : mdi tha
mot it

- DAu mé, mudi vira da

Cach ché bién

T4t ca cdc nguyén lidu ria sach, cho vao noi
nudc dung dun sdi, van nho Iita, d€ ching 20 phiit
12 mém, ném mudi vira dn, ché dau me vao.

Tré trén 9 thang &n mdn nay thi khéong phai

xay.

NS
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XUP GA - KHOAI TAY -
RAU BO NGOT

Nguyén liéu
- 100g thit wc ga
- 50g rau bd ngot
- 50g khoai tay
- 350ml nudc dung ga
- Mudi, bot badp du dung

Cach ché bién

Thai nho thit ga, udp mudi va bot bap; rau bd
ngo6t thai nho; khoai tay thai méng ngadm véi nudc
lanh.

Pun s6i nudc dung, cho thit ga, rau va khoai tay
vao ndu mém, xay nhuyén, ném gia vi va dun néng
lai cho bé an.
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XUP RAU BO XOI - THIT BO

Nguyén liéu

- 50g rau b6 xo6i

- 50g thit bo bam

- 1 cu khoai tay nhé got v4, thai hat luu

- 300ml nudc dung ga

- Girng gia nhod, ci hanh tdy bam nhd, ca chua
bam nhuyén

- Dau an, mudi

Cach ché bién

Rita sach rau, d€ rao, thai nhd. Cho ging vao
noi xao qua, them hanh tay bam nhd, xao dén khi
hanh mém, cho khoai tay, mudi, thit bd vao xao so
1di cho rau va nudc dung vao, day vung, nau to lira
dén khi s6i, van nhé Iita niu liu riu d6 5 phuit thi
tat bép, xay nhuyén 1a dugc.
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XUP THIT BO - KHOAI TAY -
CA ROT

Nguyén liéu
- 50g thit bo nac
- 50g ca rot
- 50g khoai tay
- Dau 6liu, hanh ngo, mudi, nudc mam

Cach ché bién

Ca rot, khoai tay got vé, cit mi€ng, ndu mém
rdi xay nhuyén.

Thit bo thai nhd, xay nhuyén rdi danh déu véi
300ml nudc. Bic 1én bép ndu chin thit rdi cho ca
rot, khoai tdy da xay min vao cung. Cho thém hanh
ngd néu tré thich. Miic xip ra chén, them 2 mudng
ca phé dau vao tron déu, nem mim hodc mudi i6t
cho vira an.

i‘i@’ﬂ
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XUP Bi PO - SUP LG XANH

Nguyén liéu
- 50g bi do
- 50g sup lo xanh
- 1 mubng canh dau 6liu
- 300ml nudc dung ga
- Mudi, rau ngo vira du dung

Cach ché bién

Tron bi d6 véi dau 6liu va hdp cho dén khi bi
chin mém, dim nhuyén.

Sip 10 cing hdp cach thiy cho chin r6i dam
nhuyén.

Cho nudc diing vao noi, ndu s6i rdi cho bi, bong
cai vao khudy déu, ném mudi vira &n, nhic xudng
cho rau ngo vao la dugc.
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XUP Bi PO - HANH TAY

Nguyén liéu
- 100g bi d
- 1 ci nhd hanh tay
- 300ml nudc dung ga
- 1 mudng canh bot sdn hodc bot bap
- Bo, mudi du dung

Cach ché bién

Hanh tdy xao qua vdi bo cho dén khi hanh ¢6
mau vang.

Bi do got v, rita sach, thai nhd.

Cho bi d6 vao ndi khéc, ché nudc dung ga ndu
chitng 5 phut trén Iia nhé rdi cho hanh tay da xao
vao. Trut tat cd vao may sinh t6 xay virta nhuyén.
Cho hén hgp 1én bép dun lai, ném gia vi va thém
chiit bot san hoac bot bip dé tao do sanh.
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XUP KHOAI LANG - THIT GA

Nguyén liéu
- 50g thit ga
- 1 cu khoai lang nhé
- 1 cd nhé hanh tay
- 2 chén nudc dung ga
- Cac loai gia vi vita du dung

Cach ché bién

Thit ga théi nhd.

Hanh tay 16t vo thai nhd.

Khoai lang chon loai ngot va bd, got vé thai
miéng nho.

Pun néng dau 4n, xao hanh tay chin mém thi
cho khoai va thit ga vao xao cung, ném chiit gia vi.

Ché nu6c dung ga vao ndi khoai, dun séi va ha
Itta nhé dén khi khoai chin mém thi ném gia vi va
nhic xudng.
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XUP TRUNG - NAM KIM CHAM

Nguyén liéu
- 1 qua tring ga
- 20 cay ndm kim cham
- 1 qua nhé ca chua
- 350ml nudc dung ga
- 1 mudng ca phé bot bap
- Dau me, mudi, hanh 14 vita dd dung

Cach ché bién

Cho ca chua vao nudc sdi réi nhanh chéng vét
ra béc v9, thai hat luu.

Thai nhd hanh va nam.

Bun néng mét chiit dau &n va cho ca chua thai
hat lyu vao dun ky, ché chiit nugc va dung muéng
nghién nhé thanh x6t ca chua min.

Cho ndm vao ndi x6t ca chua, ném chiit gia vi
va dun trong vai phuit.

Ché& nudc dung ga vao dun s6i. Hoa mot mudng
bot bap vao nudc va ti tit ché vao ndi xtip, vita cho
bot vita khudy déu, xip sé sanh lai dan.
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Dap tring ra chén, danh déu rdi cho vao ndi
xip va dung dida khudy lién tuc, thém khodng 2
thia ddu me vao, ném gia vi rdi rdc mot it hanh 14
vao la duoc.

XUP CA ROT - THIT HEO

Nguyén liéu
- 50g thit heo nac than
-1 ci nhd ca rét
- 300ml nudc dung ga
- 1 mudng ca phé bot bap
- Hanh tim, dau 6 liu: vita dd dung
- Ging, t6i: mdi thi mot it

Cach ché bién

Thit rita sach, bAm nhd.

Ca rot got vo, cdt that nho; hanh tim, ging, téi
bd vo, ria sach, bAm nhd.

Cho 1 mudng dau 6 liu vao chdo dun néng, cho
hanh tim, ging, tdi vao phi thom, cho thit heo vao
xao so 10i cho ca rdt, nudc ding ga vao dun nhd
Iita dén khi tat ca that nhy, ché bot bip pha nudc
vao tit tur. Ding mudng tan thit va ca rét cho min,
ném gia vi la duogc.
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XUP KHOAI TAY — CA HOI

Nguyén liéu
- 100g ca hoi phi lé
- 1 cd vua khoai tay
- 300ml nudc dung ca
- Hanh tay, hanh tim, thi 1a, bot ném: vira dia dung
- Sita tuoi, dau 6 liu, mudi mbi thit mot it

Cach ché bién

Khoai tay xdt hat luu.

Hanh tay, hanh tim thai méng khoanh tron.

C4 héi thai vita an.

Khoai tay cho vao ndi nudc dung lude chin rdi
cho hanh vao, gii¥ lai mot it, doi s6i ném gia vi, roi
dé nho 1ia.

Chao néng, cho dau 6 liu, cho ca vao chao chién
sd vGi Itta 16n (khong nén dé quéa chin, ca sé mat
ngon) rdi truit ca vao nodi khoai tay.

Dung chdo vira ndu phi vang hanh con lai rdi
cho vao néi xip.

Cit rau thi la thanh khic cho vao ndi, ném ném
va doi soi lai rdi tit Ita. Cho tré dudi 9 thang an
phai xay nhuyén .
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XUP GA - NAM

Nguyén liéu
- 50g thit ga nac xay nhuyén
- 2 c4i ndm dobng cd xay nhuyén
- 1 tai mdc nhi xay nhuyén
- 1 qua tring cut
- 1 mudng ca phé bot san
- 300ml nudc dung ga
- Cac loai gia vi vita du dung

Cach ché bién

Cho thit ga vao noéi nudc dung, dun soi len.

Sau d¢6 cho ti€p cac loai ndm, mot it nudc da duoc
hoa v6i bot sdn vao ndi, chd s6i lai trong it phut roi
cho tring cit da dugc hoa véi mot chit nude vao.

Khi thay xtp soi trd lai, bdc ndi xuéng, ném gia

vi vira an.
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XUP KHOAI TAY - THIT XONG KHOI

Nguyén liéu
- 50g thit xong khoi x4t nhé
- 70g khoai tay got vo thai hat lyu
- 1 mudng canh can tay thai nhd
- 1 mudng ca phé bd hodc dau thuc vat
- 300ml nudc ham xuong
- Ct hanh, sita tuoi, mudi, bdt nang: luong vita du

Cach ché bién

Cho khoai tay, can tay, hanh tay, thit xong khoi
va nudc dung vao ndi, dun I¥a nhd dén khi khoai
tay nhit, ném mudi, tiéu.

Cho bo vao chdo, dun chdy, cho b6t da hoa véi
chut nudc vao, ddo nhanh tay dén khi bot quanh
lai, roi ché sita tuoi vao khudy tit tit, nhe tay, khong
dé vén cuc, rdi d6 hdn hgp nay vao ndi xip, dun

nong lén la duogc.
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XUP GA - MANG TAY - TRUNG

Nguyén liéu
- 70g thit nac ga
- 50g mang tay
- 1 qué tring ga
- 350ml nuéc dung ga
- 1 mudng ca phé bot bap

- Diu &n, t3i xay, mudi vira du dung

Cach ché bién

Rita ming tay, dung dao tudc bd xo theo chiéu
tir goc dén ngon, thai khic dai khoang 4cm.

Pun s6i nudc dung, cho thit ga vao ludc chin,
v4at ra xé sgi vua an.

Phi thom 1/2 mubng ca phé téi véi chut dau an,
cho vao ndi nudc dung vita ludc ga, ném chit mudi.

Hoa tan bdt bap vdi it nude rdi cho vao ndi nudce
dung khuay déu dé tao do sanh.

Cho ming tdy vao nau khoang 1 phut la chin,
danh tan tring, rudi ti tit vao ndi xip, vita rudi
vira khudy déu tay cho tritng tao van dep médt. Miuic
xtp ra chén, cho thit ga xé vao, ric it tidu lén. Mén
xtip nay danh cho tré 16n.
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XUP KEM - RAU - NAM

Nguyén liéu
- 1 cd hanh tay nhé
- 1 hoa bong cai (bd than)
-1 cu ca ot
- 50ml vang sita
- 50g ddu Ha Lan hat
- 100g nam cac loai
- 400ml nudc ludc rau
- Gia vi vira du dung

Cach ché bién

Xao qua ndm va cac loai rau da thai nhd, khi rau
mém ché nudc ludc rau vao ndu sdi chiung 5 phut
roi cho sita vao niu sdi, ném gia vi. Cho hén hop
xip vao may xay nhuyén roi nau séi lai 1a dugc.
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XUP TOM - CA ROT

Nguyén liéu
- 100g tom su
- 100g ca rot
- 50g khoai tay
- 1 mudng ca phé dau an
- 2 mudng canh sita tuoi
- 1 mudng ca phé hat ném
- 2 chén nudc dung ga

Cach ché bién

Tom su ria sach, béc vo. Ca rét, khoai tay ria
sach, got vo, cit hat luu.

DPun néng dau, cho ca rét, khoai tay va tom vao
xao. Thém nudc dung vao dun s6i khoang 5 phit.
Trat hén hgp vira dun vao may xay nhuyén, khudy
lai trén bép, vira soi thi ché sita tuoci vao, ném vira an.

38 . 120 mon xip bd dudng cho tré em & ngudi bénh



XUP BONG CAIl - PAU HA LAN

Nguyén liéu
- 100g bong cai trdng, bong cadi xanh
- 30g ca rot
- 30g dau Ha Lan
- 2 mudng canh hanh tay cdt nhé
- Rau can tay, mui tay, gia vi: vita dd dung
- 350ml nudc dung ga

Cach ché bién

Céc loai rau rda sach, cdt hat luu.

Nudc dung ga dé vao ti lanh trugc mot dém dé
16p m& ga bén trén dong lai roi vt bé dé€ 18y nudce
dung trong.

Trung ca rét, bong cai, ddu Ha Lan qua nudc
s01.

Xao hanh tay véi chit xiu bo cho thom, cho
nudc dung ga niu sdi vao.

Cho tat ca cac loai rau vao, ném v@éi hat ném ti
thit vita dn roi tat Ita. Cudi cung cho rau ngo thai
nhuyén vao 1a dugc.
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XUP CAIl BO XOI - KHOAI TAY

Nguyén liéu
- 50g rau bo xo6i
- 1 cu khoai tay vura
- 300ml nuéc dung heo
- 1 mudng canh hanh tay thai nho
- Ging, téi, mudi vira du dung

Cach ché bién

Cai bo x6i rua sach thai that nhé. Khoai tay goi
vO, ria rach, thai hat luu.

Cho hanh, gung, chit mudi, nuc dung vao ndi
dun Itta nhé chiing 3 phuit rdi cho khoai tay, rau bo
x6i vao ndu chin mém, ném gia vi 1a dugc.

XUP NAM LINH CHI

Nguyén liéu
- 50g nam linh chi tuoi
- 70g ca rot xat lat mong
- 300m! nudc dung (ndu X rau cti)
- Dau me trdng, mudi, bot bap mdi thit mot it
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Cach ché bién

N&m cit bé goc, ngdm nudc mudi loang, riia
sach d€ rao, thai nhd.

N&u s6i nudc diung, cho ca r6t vao, ném gia
vi, thd ndm vao niu Ia nhd 10 phut. Bot bap pha
loing v&i nudc, A6 tit tt vao ndi xip dé tao sanh.
T4t bép, cho dau me, ngo vao la duoc.

XUP RAU CAIl — THIT GA

Nguyén liéu
- 100g thit ga
- 50g cdi ngot
- 300ml nudc dung ga
- 30g ca rot thai hat luu
- 30g khoai tay thai hat luu
- 1 mudng canh can tay bam nhé
- 1 mudng canh hanh tay thai nhé
- Gia vi vua du

-

Cach ché bién

Thit ga rda sach, bam nhd, cho vao ndi nudc

diing cung vdi ca rot, khoai tdiy ndu chin mém.
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Rau cai thai nhuyén cho vao ndi xip dang sbi
cung v4i hanh tay, can tay, sau d6 ném gia vi via
an la duoc.

XUP KHOAI TAY - PAU XANH -
CA ROT

Nguyén liéu
- 100g khoai tay thai hat luu
- 30g dau xanh hap bé vd
- 50g ca rot thai hat luu
- 1 qua ca chua nho bé hat bam nhuyén
- 1 mudng canh dau 6 liu
- 1 mudng canh téi tdy bam nho
- 350ml nudc dung ga

- Hat ném, mudi, rau ngo lugng vira da

Cach ché bién

Tdi tdy cho vao ndu vdi chiit mudi va nudc
dung d6 1 phuit rdi cho ca rét, khoai tiy, dau xanh
vao nau thém 4-5 phiit trén lita nho, sau dé cho ca
chua va dau 6 liu vao, ném gia vi vita an. Ric rau
ngo lén trén la duogc.
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XUP KEM - PAU HA LAN -
CA HOI

Nguyén liéu
- 100g dau Ha Lan hat nghién nhd
- 50g c4 hoi tuoi
- 50ml stta tuoi
- 1/2 mudng ca phé bo
- 300ml nudc xuwong hAm
- Hanh 14, ngo: méi thit mot it

Cach ché bién

Cé hoi thai méng, chién so v4i bo rdi ché nudc
dung vao ndu soi, trit dau da nghién va sta tuoi
vao, ném gia vi vita an, rac hanh ngo thai nhé lén.
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V4 ?

XUP KEM — THIT GA - Bi PO

Nguyén liéu
- 70g thit ga nac
- 50g bi dd
- 30g hanh tay bam nhd
- 350ml] nudc ludc ga
- 2 mudng canh vang sita
- 1 mudng ca phé dau me
- Mugdj, tiéu, hanh 14 vira du dung

Cach ché bién

Thit ga thai méng réi bim nat.

Bi d6 got v4, thai miéng nho rdi thai hat luu.

Dun néng dau trong ndi nhd, cho hanh tay vao
xao so rdi cho thit ga vao xao ti€p rdi ché nudc
dung vao n&u cho thit va bi d chin mém, ném chuit
mudi, tiéu, nghién nat bi va thit, ch€ vang sita va
ric hanh vao, cho tré dung ngay.
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XUP KEM - KHOAI

Nguyén liéu
- 70g khoai lang
- 70g khoai mén
- 300ml nuéc dung ga
- 50ml sira tuoi
- 1/4 mudng ca phé muoi
- 2 mubng ca phé dau an

Cach ché bién

Khoai lang ludoc chin cho vao may xay sinh t6
xay nhuyén v4i mot nia lugng nudc dung ga va
stta tudi, sau d6 bac 1én bép dun sobi, tat bép. Tron
dau &n vao, d€ rieng. Khoai mon ludc chin cho vao
mdy sinh t8 xay nhuyén v4i phan nudc dung ga va
stta tuoi con lai, trit vao ndi bac 1én bép dun soi,
tit bép. Tron khoai lang va khoai mén vdi nhau,

ném chit mudi 1a dugc.
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XUP KEM - SUA - KHOAI TAY

Nguyén liéu
- 100g khoai tay
- 50g ca rot
- 300g xuong heo
- 50ml stita tuoi
- Hat ném, mudi vira dd dung

Cach ché bién

Ham xuong cho nhu, 14y nudc dé€ rieng va go
thit ra bam nha.

Ca rot, khoai tay got v4, thai hat luu, cho vao
noi nudc dung ndu chin nhit véi thit, ché sia tuoi

vao ndu sdi, ném gia vi vita an.

XUP TOM - NAM

Nguyén liéu
- 150g tom dat
- 30g ndm kim cham
- 30g nam linh chi
- 30g cai thia
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- 1 qua tring ga

- 1 mudng ca phé bot mi

- 350ml nudc xuong ham

- Hat ném, hanh ngo: vita du dung

Cach ché bién

Tom tuoi bd vd, dau, dudi, thai hat luu.

N&m linh chi, nAm kim chdm rita v4i nudc mudi,
x4 lai bang nudc sach, thai nhé.

Cai thia r¥a sach, thai nhd.

Pun s6i nugc dung, cho tdm, cdi thia va ndm
vao nau chin nhi, ném gia vi, cho bot mi pha loang
vao dé tao do sanh.

Tring dap ra chén, danh tan, tit tir ché vao ndi
xip, dung diia khudy nhe d€ tao sgi. Dung néng
v6i chiit hanh, ngod thai nhé, xi dau.

XUP NAM - TRUNG GA

Nguyén liéu
- 50g ndm rom
- 50g nam dong cd
- 1 qua tring ga
- 300ml nudc dung ga
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- Xi dau, mudi, dau an dui dung

- 1 mudng ca phé bot bap

Cach ché bién

N&m ngam ruda sach, thai hat lyu. Xao so ndm
vGi dau an rdi ch€ nudc dung vao ndu cho ndm
chin mém.

Tring ga dap ra chén, khudy tan, ché vao nodi
xtip, ti€p tuc khudy déu.

Bot bap hoa chit nudce rdi ché vao ndi xip, nem
gia vi vira dn, ndu so6i 1en la dugc.

XUP NAM LINH CHI - PAU HU

Nguyén liéu
- 150g dau hi trang
- 100g nam linh chi tuoi
- 400ml nudc dung ga
- 2 qua tring ga ta
- Mudi, tiéu méi thit mot it
- 1 mudng canh dau me
- Rau ngo, hanh vira du dung
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XUP KHOAI TAY - CA HOI



XUP BAP - TOM - CUA



Cach ché bién
Pau hii tring rita so, thai nhd do 1/4 dot ngodn tay.
NAm ngam ria sach bang nudc mudi, thai hat
luu.
Bic ndi nudc dung 1én bép niu gan sbi 1a cho ndm
vao niu chin mém, sau d6 cho dau ha vao nau tiép.
Dap tring ga ra chén, danh tan rdi trit vao noi
xdip, ném gia vi vita an. Dung néng vdi hanh, ngo
thai nhd.

XUP NAM BAO NGU — KHOAI TAY
~ THIT GA

Nguyén liéu
- 50g ndm bao ngu
- 100g thit c ga
- 500ml nudc dung ga
- 1 cua vita hanh tay (d6 100g)
-1 cua vita ca rét (do 100g)
- 1 cu vua khoai tay
- 1 qua tring ga
- 2 mudng canh bot bap
- Dau dn, mudi, bot ngot, tdi vira dd dung
- Hanh 14, ngd mdi thit mot it
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- Xi dau du dung

Cach ché bién

N&dm bao ngu ngdm nudc mudi do 1 ti€ng cho
nd mém rdi thai sgi nhd.

Uc ga ludc chin, xé sgi nhd.

Hanh tay, ca rét, khoai tay got v4, thai hat luu.

Ché 1 mudng ca phé diu an vao ndi, phi thom
téi bam, cho thit g vao xao so v4i ca r6t va khoai
tay roi ch€ nudc dung ga vao ndu lita nhd cho thit
va cd mém, rbi trit hanh tiy va tritng da danh
tan vao, khudy déu. Cho ti€p bot bap hoa véi chuit
nudc vao d€ tao do sadnh, ném gia vi 1a duoc.

Khi &n, mic xtip ra chén, rdi chit hanh ngo 1én,
cho thém xi ddu dé xdp thém dam da.

XUP TOM - NAM — RAU CAl

Nguyén liéu
- 200g tom dat
- 50g ndm dong c6
- 50g ndm rom
- 10g meé den
- 400ml nudc dung ga
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- 100g cai thia
- Ging, mudi, bot ngot, dau an dui dung
- Rau ngo, hanh, xi dau, gidm da dung

Cach ché bién

Tom 16t v3, ria sach, thai hat lyu.

Nam dong ¢6, ndm rom ngdm ria sach. Nam
dong c6 thai sgi, nAm rom thai méng.

Cai thia ngdm rwa sach, thai nhuyén.

Meé den rang so. Gung thai soi.

Xa0 s0 tdm va ndm vdi dau roi ché€ nudc dung
vao niu lta nhé do 10 phiit thi cho cdi thia, me,
gung vao, ném chit mudi la duge. Diung néng véi
xi dau, hanh ngo thai nhé.

XUP NAM

Nguyén liéu
- 50g ndm kim cham
- 50g ndm huong
- 50g ndm bao ngu

- 50g ndm dui ga
- 500ml nudc dung ga "
- 100g thit nac ga bam nhuyén |
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- 1 mudng canh ging, t6i bam

- Dau an, bot ném du dung

- 2 mudng canh bt nang

- Hanh, ngo, xi dau, gidm du dung

Cach ché bién

Céc loai ndim déu phai ngdm mudi réi rita sach
mdi thai cong nhd.

Ché& dau vao noi, bdc 1én bép phi thom vdi gung
téi roi cho thit ga va ndm vao xao nhanh tay, ché
nudc dung vao nadu cho ndim mém. Hoa bot vdi
chit nudc roi ché vao ndi xip, khudy déu, ném
cac loai gia vi vita an 1a dugc, dung véi hanh ngo,
gidm, xi dau.

XUP GA - PAU HA LAN

Nguyén liéu
- 100g thit ga bé xuong, thai nhé
- 1 qua triing ga
- 50g dau Ha Lan
- 400ml nudc dung ga
- Mudi dd dung
- 1 mudng ca phé bot bap
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Cach ché& bién

Cho thit ga vao ndi nuSc dung véi chiit mudi,
dun lt¥a liu riu cho thit mém, rdi cho ddu Ha Lan
vao dun cting. Dap tritng ra chén déanh tan rdi d6
vao ndi xup, khudy déu, cho ti€p bot bap hoa chiit
nudc vao dé tao do sanh 1a dugc. Xay nhuyén xdp
cho bé &n néu bé dudi 9 thang.

XUP GA - MANG TAY - SUA

Nguyén liéu
- 100g thit c ga thai nhuyén
- 100g mang tay thai nhd
- 50ml stta tuoi
- 350ml nudc dung ga
- Dau 6 liu, hanh, mudi dd dung

Cach ché bién

Phi thom hanh véi dau 6 liu, cho thit ga, mang
tay vao nudc dung ga, réi dun s6i nhd Iita, dén khi
mang va thit nhi thi nhic xudng va khudy vdi sita,
ném mu6i. Cho hén hgp vao may xay nhuyén roi
mdi cho tré an néu tré dudi 9 thang.
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XUP GA - KHOAI LANG -
DAU XANH

Nguyén liéu
-1/4 con ga ta
- 70g dau xanh ca vé
- 150g khoai lang got vo thai nhé
- Cac loai gia vi vita du

Cach ché bién

Thit ga ria sach, cho vao ndi nudc dun s6i,
ludc ky dén khi thit ga chin mém thi vt ra, rit b
xuong, thai nhd. Cho thit ga, khoai lang, dau xanh
vao noi hAm nhy, ném gia vi 1a dugc.

XUP TOM - NAM TUYET

Nguyén liéu
- 150g tom tuci
- 50g ndm tuyét kho
- 4 chén nudc him xuong heo
- 1 1ong trang triing
- B6t ném, rau ngo, hanh
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Cach ché bién

Ngam ndm tuyét khd cho mém va rita sach, cit
nhd.

Tém 16t v6, ludc chin, xé nhd hay cat soi.

Hanh, ngd cdt nhd.

NuGc dung thit cho vao ndi dun s6i, ném ném
vira an roi cho ndm vao ndu séi lai, cho tom va 1ong
trdng triing vao dung dia khudy déu. Miic ra chén
rdc hanh, ngo 1én 1a cho tré &n dugc.

XUP BAP - NAM

Nguyén liéu
- 70g ndm rom
- 1 trai bdp non
- 1 qua tring ga
- 50ml sita tuoi
- 350ml nudc dung ga
- 1 mudng canh hanh tay thai méng
- 1 mudng ca phé bot bap
- 1 mudéng canh dau an

Cach ché bién
N&m ngdm rita bing nudc mudi rdi bAm nhuyén.

Bap non nao 14y thit bap.

My Hanh 1 55



Xao thom hanh tay, cho ndm vao xao so réi ché
nudc dung vao nau lia nhd.

Tron sita tudi vdi bdp, dun sdi rdi trit vao ndi
nam. Tritng ga khudy tan trong chén rdi ché vao
ndi xtp. Bot bap pha chiit nudc ché vao ndi xup.

Nau d6 vai phut & Ida nhé rdi ném gia vi 1a xong,

XUP RONG BIEN - RAU CU

Nguyén liéu
- 20g rong bién
- 30g ca rot
- 30g khoai tay
- 20g hanh tay
- 30g bi dd
- 50g rau bé xoi
- 400ml nudc xuong ham
- Dau 4n, mudi hodc nudc mam

Cach ché bién
Rong bién ngdm ria sach, thai nho.
Ca rot, khoai tay, bi dé got v9, rita sach, thai méng.
Rau bé x0i ngadm rda sach, thai nhuyén.
Xao hanh tay véi chit dau an réi ché nudc dung
vao niu s6i. Tha cac loai rau ca va rong bién vao nau
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mém, ném nudc mam nhat. N&u cho tré dudi 9 thang
an thi phai xay nhuyén. Tré an khi XUP con am.

XUP RONG BIEN - NAM PONG CO

Nguyén liéu
- 20g rong bién
- 50g ndm dong co
- 350ml nudc dung ga
- 1 mudng ca phé bot bip
- Dau an, hanh, mudi

Cach ché bién

Rong bién cit ngdn. Ndm ngam nd, thdi mong.

Bot bap hoa véi chut nudc.

Xao hanh véi dau &n, cho ndm va rong bién,
nudc dung vao ndu lita nhd ching 10 phiit, ché bot
bdp vao khudy déu, ném chut mudi la dugc.
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XUP RONG BIEN - PAU HU

Nguyén liéu
- 20g rong bién ngadm nd, thai vira dn
- 100g dau hii trdng rida so, cit miéng vudng
- 350ml nuéc dung ga
-1 tép hanh 14
- Dau an, nutdc mdm, hanh ngo

Cach ché bién

Phi dau hanh cho thom r6i ch€ nudc dung vao
dun so6i, cho dau hii va rong bién vao niu vai phut,
ném nudc mam va rac hanh ngo thai nhé lén 1a dugc.

XUP RONG BIEN - THIT GA -
PAU HU

Nguyén liéu
- 20g rong bién
- 50g thit nac ga
- 50g dau hi tring
- Nudc mam, tiéu, hanh ngo vira dd dung
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Cach ché bién

Rong bién cit ngdn. Thit ttc ga thai miéng mdng.
Pau hii cit mi€ng vudng nhd.

Pun s6i nudc dung, cho thit ga, ddu hi va rong
bién vao ndu 10 phut trén lia nhd, ném gia vi la
dugc. Khi cho tré nhé dudi 9 thang dung can xay
nhuyén. Néu tré thich thi cho it hanh ngo vao.

XUP RONG BIEN - THIT BO

Nguyén liéu
- 30g rong bién
- 100g thit bd
- 300ml nudc dung bo
- Mudi, dau me, hanh ngo, tiéu, t6i bam

Céch ché bién

Ngam rong bién ching 45 phuit, cat khic. BPun
néng dau, phi tdi, cho thit bd vao xao so, cho rong
bién, ch€ nudc dung vao, day vung dun Ita nhd
ching 10 phiit, ném mudi, dé vita ém, xay nhuyén
cho bé an (n€u bé dudi 9 thang).
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XUP RONG BIEN — TOM - THIT

Nguyén liéu
- 20g rong bién
- 150g tom su
- 50g thit heo
- 400ml nudc xuong him
- 2 mudng canh bot bap
- DAu me, mudi, tiéu, hanh 14

Cach ché bién

Rong bién ngam rita sach, cat nho.

Tém 16t v3, cat hat luu.

Thit heo bam nhuyén.

Nau soi nudc dung, cho rong bién, tom, thit vao
ndu lta nhoé do 5 phiit rdi ché bot bap da hoa nudc
vao, khudy déu, niu soéi lai ném mudi, tidu, chit
dau me, hanh 14 cit nho 1a duoc.

5
A
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XUP RONG BIEN - NAM - TRUNG

Nguyén liéu
- 30g rong bién
- 100g nAm rom
- 1 qua tring ga
- 1 mudng canh bot nang
- 400ml nudc dung ga

- Dau me, mudi, tiéu, hanh ngo, xi dau

Cach ché bién

Rong bién ngam nudc, rita qua, cdt nhd.

N4m rom ngam rita nudc mudi, thai nho.

Tritng ga danh tan trong chén véi chiit mudi.

Pun s6i nudc dung, ném vita an, cho nam rom
vao ndu rdi ché hén hgp nudc bot nang vao khudy
déu cho nudc xip sanh lai sau dé cho rong bién vao
nau soi. Tring ga ché vao tu tw, khudy tan dé€ tao
van. Muc xuip ra chén, rdc hanh ngo thai nhé lén,
dn voi xi dau (néu cho tré dudi 9 thang an thi phai
xay nhuyén).
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XUP CUA - OC HEO

Nguyén liéu
- 200g nac cua
-1 bo 6c¢ heo
- 1 lit nudc dung ga
- 1 mudng ca phé tiéu
- 1 mudng canh hat ném
- 2 mudng canh bot bip
- 1 mudng ca phé dau hanh 14 bAm nhuyén
- 1 mudng canh dau me
- 1 mudéng canh ngo cat nhé

Cach ché bién

Oc heo lam sach, hdp chin, cit hat lyu, uép 1/2
mudng ca phé tiéu + 1/2 mudng ca phé dau hanh la.

Nac cua udp tiéu va dau hanh 14.

Khudy tan bot bap trong nudc ngudi.

Niu s6i nudc dung, cho nac cua, 6c heo va hat
ném vao ndu soi, cho bdt bap vao khudy nhe tay
dén khi so6i lai, nhdc xuéng cho ngd + dau me vao.

Muc xip cua 6c heo vao t6, dung néng. Tré nhd
an thi con hoi &m am.
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XUP TOM VIEN - PAU HU

Nguyén liéu
- 150g dau hi non
- 200g tom tuci loai vita
- 1 qué tring
- 10 trdi dau Ha Lan tuoi
- 1 mudng canh bot bip
- 1/2 mudng ca phé hat tiéu tring
- 1 mudng ca phé dau me, 1 mudng ca phé mudi
- 600ml nudc dung ga
- Hanh ngo thai nho

Cach ché bién

Nhit sach dau rdi cdt chéo lam 2 phan. Nghién
nat dau ha.

Béc v tdm, rita sach d@ rao nudc, bam tdm that nho.

Tron déu tom, dau hid, long tring triing, bot
bap, hat titu, ddu meé va mudi. Nan hdn hgp nay
thanh ting vién nhd.

Pun néng nudc dung ga, ném gia vi vita an (khi
ham xuong ga dé 14y nudc dung ban cho thém vai
lat gitng cho thom), cho cac vién tom vao dun so6i,
cho dau cdt doi vao dun s6i khoang 3 phiit 1a dugc,
rac hanh vao khudy déu, mic ra chén, ric hanh ngo
lén, dung néng.
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CACMONXUP
| CHO NGU’O’I BENH B

R e A T T R T T T L T

XUP BONG CA

Nguyén liéu
- 100g bong béng ca
- 100g thanh cua (ban sin trong siéu thi)
- 200g gach cua
- 1 qué tring ga
- 300g xuong heo
- 150g bot nang
- 2 mudng ca phé mudi
- 1 mudng ca phé duong
- 2 mudng ca phé hat ném
- 1 mudng ca phé tiéu
- Mot it ngo ri
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Cach ché bién

Xuong heo rita sach, cho vao néi ham véi khoang
2 lit nudc. Khi bat dau sbi, hét bot lién tuc cho nudc
trong. Thoi gian ham ¢6 thé tit mo6t dén hai gio, sau
dé vét xuong ra bo, 16¢ 1y nhitng phan thit con sét
lai trén xuong.

Bong béng ca ngam nd, vat that rdo nudc, c6 thé
cdt nhd hodc dé nguyeén.

Thanh cua xé sgi toi hodc x3t nho tuy thich.
Gach cua xao so vdi it dau an.

Pun s6i lai ndi nudc dung, 1an lugt cho bong
boéng c4, thanh cua vao, ha lia vua.

Tring ga danh tan, ti tit cho vao ndi xip dé
tritng tao van va khéng vén cuc. Ném mudi, dudng,
hat ném cho vira an.

Hoa tan bot nang v4i nudce roi ché vao néi xip,
cho thém vao it tiéu xay, dung khi con néng. Néu
mudn ngon hon, c6 thé cho vao it ddu me trugc khi

-

an.
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XUP THIT BO RAU CU

Nguyén liéu

- 200g thit phi lé bo, bam hoac xay nhd

- 100g ca chua chin dd, rida sach, bo rudt, xat
hat luu

- 1/2 ci hanh tay, xat hat luu

- 1/2 qué bdp My ludc, tach hat

- 1/2 cu ca ré8t, got vd, xat hat lyu

- 50g dau co-ve, xat nho

- 1/2 cu khoai tay, got vo, xat hat lyu

- 2 mudng canh bot bap

-1 qué tring ga

- 1 lit nuéc dung bo

- Mugi, tiéu, 6t va hat ném tu thit

Cach ché bién

bat chdo khong dinh 1én bép, dgi néng, cho thit
bo vao xao chin kho.

Nudc dung nau s6i, cho thit bd da xao vao, rdi cho
tiep céc loai rau ci vao, dé nho 1da cho rau cii mém.

Cho ti€p bdp hat vao ndi.

banh tan tring ga véi bdt mi, thém vao mot
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chiit mudi, khudy déu, ch€ tit ti triing vao noi xip
dang s6i, khi bdt chin tring sé ndi lén trén, ném
hat ném tir thit, mot chit tiéu cho vira an la dugc.
Dung néng.

XUP TOM CHUA CAY

Nguyén liéu
- 300g tom cd vua
-1 cay sa
- 5 1a chanh tuoi
- 1 lit nuéc dung ga
- 1 mudng canh nudc mam
- 2 mudng canh nudc chanh tuoi
- 1 mudng ca phé tuong Gt
- 1/4 mudng ca phé duong
- 1 mudng ca phé dau an
- 100g ndm rom, rau ngo
- 3 trdai &t cay mau xanh

Cach ché bién
TOm rita sach, béc v4. Sa cit thanh tiung khuc
dai 5cm, bo phan 14, dap dap.
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Cho s3, la chanh vao nudc dung va dun séi, rdi
ha nhé Ita ndu khoang 5 phit. Loc 14y nudc dung,
ném nudc mam, nudc chanh va tuong §t. Néu ban
thich an cay thi c6 thé cho thém tuong 6t.

Ngdm nadm rom trong nudc mudi nhe, ché nhd
nhitng chi€c ndm 16n.

Nau s6i nudc dung trd lai, khi nude bit dau soi,
tha tom da 16t vé va nam, 6t xanh vao. Nau lia vira

khoang 2 phit la dugc. Dung néng véi ngo, 6t.

XUP CA CHUA - THIT GA

Nguyén liéu
- 300g ca chua chin
- 200g thit nac ga bam nhd
- 800ml nudc dung ga
- 5 qua tritng cut
- Hat ném, tiéu, duong
- Bot bap, ngo

Cach ché bién
Ca chua bd hat, hap chin, béc v4, xay nhuyén
Tron thit ga v48i ca chua, dun nhd Iita, ném hat

ném va mot chit dudng, ché nudc dung vao nau.
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Khi s6i, van nhd lta ndu khodng 5 phit nita la
dugc. Cho mét it bot ngd pha loang vao dé tao sanh
Tring cut ludc chin, b6c v4 cho vao ndi xtip.

Muic xip ra chén, rdc ngo 1én, dung néng.

XUP SO PIEP

Nguyén liéu
- 150g so diép
- 150g dau ha tring
- 1 1lit nudc dung ga
- 1 mudng canh dau hao
- 1 qua tring ga
- 1 mudng canh bot bip
- Mugdi, hat ném vita du dung

Cach ché bién
SO diép thai ngang thanh hinh tron, trung chin.
béau hd thai hat luu, trung chin.
Pun s6i nudc dung, thad dau hi va so diép vao.
Hoa bot bap v4i mot lugng nude vira du, dé tit
tit vao ndi nuSe dung, khudy cho hén hgp tan déu
va sanh lai. Néem dau hao va gia vi vita dn.
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Tring ga danh tan, ché ti tit vao ndi nude dung,
khudy déu tay d€ tao thanh van.

Pun nhé ltta va khudy déu thém 2 phut nita la
duoc.

XUP GA - BAP NON

Nguyén liéu
- 300g thit ga
- 1 trdi bap non
- 10g moc nhi trdng hodc ndm tuyét
- 1 lit nuéc dung ga
- Tieu, mudi, bdt ngot, rau ngd lugng vira dd

Cach ché bién

Thit ga ludc chin, xé nhd, udp tiéu mudi. Bip
non tach lay hat, ludc chin.

N&Am ngdm nd thai chi.

Bic chdo 1én bép, ché mot it dau, cho thit ga va
ndm vao xao nhanh tay cho ngam gia vi.

Cho bdp vao ndi nudc dung, dun sdi, cho thit ga
va cac nguyeén liéu trén vao ndu soi, ném ném vita

an, rc tiéu va ngo 1én la duoc.
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XUP TOM VIEN - CAI THAO

Nguyén liéu

- 200g tom su

- 50g gio song

- 100g cai thao

-1/2 cu ca rét

- 30g da heo kho

- 500ml nudc xuong ham

- Hat ném, tdi xay, bot ning, ddu me, tiéu, mu-
0i, hanh 14, diu &n: vita dd dung

Cach ché bién

Ngam mém da heo, rita sach, thai nhé. Cai thao
rita sach, thai vita &n. Ca rot got vo, tia hoa, thai mong.

Tém béc vd, b dau, dudi. Quét nhuyén tdm véi
gio song, them chit tiéu, mudi, 1/2 mudng ca phé
didu meé. Vo tdm thanh nhiéu vién nhd.

Dun néng dau an, phi thom tdi, cho nudc dung,
ca rot vao nau dén khi ca rét vita chin, ném hat
ném. Lan luot cho tdm vién, da heo, cdi thdo vao
niu chin. Hoa tan b6t nang v3i nudc, cho vao xip
tao d6 sanh via.
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Mic xip ra chén, thém hanh 14 thai nhd, tiéy,
chiit dau me, dung nong.

Luu y: Khi mua da heo kho tai cac chg, chon loai
mau sang, khong vang, khong hoi dau.

XUP PAU HU - THIT VIEN

Nguyén liéu
- 100g thit nac xay
- 100g gio song
- 1 miéng dau hd non
- 8 tai nam dong ¢ tuoi
- 1 mudng ca phé hanh tim xay
- 1 mudng ca phé ging xay
- 2 mudng sup tuong 4t
- 2 mudng stip tuong ca
- 1/2 mudng sip dudng
- 1 mudng stp hat ném
- 2 mudng canh bot bap
- 1 lit nudc xuwong ham
- Hanh 1a, mudi, tiéu, dau an vita du dung

Cach ché bién
Tron déu thit nac xay, gid s6ng vdi chiit tiéy,
mudi. Vo hén hgp thanh nhiéu vién nhé vira an.
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N&Am rita sach, cit 1lam tu. Dau hd thai vuéng
vua an.

Bun néng dau, phi thom hanh tim, gung. Cho
tuong ca, tuong Gt vao xao sd rdi ché nudc dung
vao, ném hat ném, dudng vita an. Cho thit vién,
nam vao nau chin. Ch& bot bap hoa chit nude vao
tao do sanh. Cudi cung cho dau ha, hanh 1a thai
nhd vao.

Muc xtp ra chén, ric thém it tiéu, dang néng.

XUP COI SO PIEP - NAM KIM CHAM

Nguyén liéu
- 100g cdi so diep
- 50g hoa kim cham
- 4 tai ndm dong c6 tuoi
- 30g tao do
- 1 lit nuSc dung ga
- 1 mudng ca pheé tdi xay
- 1/2 mudng ca phé ging xay
- 3 mudng ca phé hat ném
- 1 mudng sup dau hao
- 1 muéng ca phé dau me
- 1 mudng stp bdt nang
- Tiéu, rau ngo, dau an vira du dung
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Cach ché bién

Ngam nd hoa kim cham, gé bd nhuy ding bén
trong, that gut lai. Tdo dé ngdm ndg, vét ra, dé rao.
Nam dong ¢6 tudi rita sach, thai soi.

Bun néng dau an, phi thom ging, tdi, cho nudc
dung vao dun s6i. Cho ndm, tdo dd, kim cham vao
ndu 3 phit. Cho ¢bi so diép vao ndu chin, ném hat
ném, dau hao vita &n. Hoa bot nang véi chiit nudc
lanh, ché vao xip tao do sanh nhe.

Muic xip ra chén, ric rau ngo thai nhd, tiéu, dau
me, dung nong.

XUP BAP - CUA - TRUNG GA

Nguyén liéu
- 200g thit cua xé
- 1 trdi bip non
- 1 qué tring ga
- 1 lit nudc dung ga
- 2 mudng ca phé dau an
- 1 mudng canh bot niang
- Nudc mam hodc mudi, hanh, ngo: vira du dung
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Cach ché bién

Bap non rita sach, bao mong, cho vao nudc dung
ndu mém.

Cua thit xé nhd cho vao chung véi bap, ném gia
vi vifa an.

Hoa tan bdt ndng vSi nudc, ché vao cho xip
sanh sanh. Tring ga danh tan ché tit t vao noi
xtip, khudy déu nhe tay dé tao van.

Miic xip ra chén, rdc hanh ngo thai nhd lén,
dung néng.

XUP LUGN

Nguyén liéu

- 1 con luon do 300g

- 50g gio lua thai sgi

- 10g ndm dong cd, 10g mdc nhi

- 300g xuong ga

- 50g hat sen

- 1 qua tring ga

- 1 mudng canh dau in

- Hanh kho, mudi, tiéu, bot ngot, bot mi, ging,
ngo, nudc mam: da ding

My Hanh 75



Cach ché bién

Luon so ch&€ sach, d€ nguyén cad con cho vao
nudc s6i cung vdi ging dap giap, ludc chin tdi 1ay
ra gd thit xé nhd vita, ugp tiéu mudi.

Xuong ga va xuong luon ham ldy nudc ding
trong. Hat sen ludc chin b3, ndm déng ¢6, mdc nhi
ngam ria sach, xat sgi.

Phi thom hanh khoé trit thit luon vao xao san.

Loc ldy nudc dung trong dun sbi, ném nudc
mdm, mudi, bdt ngot vira dn. Trit ndim, moc nhj,
gio lua va thit luon vao, cho b6t mi pha nudc vao
khudy déu cho xiip sanh.

Tring ga danh tan, ch€ ti tit vao ndi xiip, cho
hat sen, rau ngo thdi nhd va hat tiéu vao.

XUP CUA - THIT GA

Nguyén liéu
- 100g thit cua
- 100g thit than ga
- 500ml nudc dung
- 1 qua tring ga
- Tiéu, mudi, bot ngot
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Cach ché bién

Thédn ga ludc chin xé nhd.

Tring ga dap ra chén danh tan.

DPun s6i nudc dung, cho thit cua, thit ga vao dun
s0i hat bd bot, ché tritng tit tit vao ndi nudc dung,
khudy déu tay cho n6i van hoa 1a dugc.

Ném via gia vi, mic ra chén, ric tiéu lén, an

nong.

XUP KEM - SUA - DUA

Nguyén liéu
- 1 mudng canh kem tuoi
- 1 lit sita tuoi
- 100g cui dita
- 100g bot gao té
- 1 g6i nhd bot ca ri
- 1 chén nhd com trang
- 1 mudng canh bo
- 1 long dé tring ga
-1 ci hanh kho
- Mudi, tiéu, bot ngot
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Cach ché bién

Cui dua cao sach vo den, mai vun. Hanh kho
thai mdéng déu, xao thom vai bo, rdc bot gao xao
1an hoi vang, cho bot ca ri roi ché tu tit sita vao,
vita ché vira khudy dé bot khong vén va sanh muot,
dun nhd Ita, ném dd mudi, tiéu, bdt ngot. Bot chin
thi mdi cho dua vao.

Trudc luc an cho kem tuoi va long dd tring ga
khudy déu vao roi bic ra ngay khong d€ s6i. Mon

nay an nong.

XUP BO NAU NUI

Nguyén liéu
- 300g thit bo phi lé
- 300g xuong heo
- 200g nui sao nhd
- Ngo, 4 tép hanh la
-1 cu hanh tay tring
- Hanh tim
- Tiéu, mudi hot, duong, dau dn, bot ngot

Cach ché bién

Thit bo bam nhuyén ugp tiéu + bot ngot.
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Xuong ngadm nudc lanh + mudi 5 phut, sau dé
rida sach d€ rdo, ndu soéi 2 lit nudc lanh cho xuong
vao ham lita liu riu, vt bot. Ném mudi + hat tiéu +
dudng cho vita an, loc lai nudc léo cho trong.

Nui sao ludc chin mém, doi qua nudc lanh dé
rao.

Ngo thai nhuyén.

Hanh 14 thai nhuyén.

Hanh tay thai hat luu.

Chao néng cho 2 mudng sip dau + chit tdi
bam, cho thit bd vao chdo xao nhanh tay bdc xudng.

N&au s6i nudc léo, cho thit bd vao ham lia liu
riu, v6t bot, cho nui sao va hanh tdy vao la xong.
Khi an mitic ra chén, rdc hanh ngo lén.

XUP NAM TUYET

Nguyén liéu
- 100g thit c ga
- 300g xuong dau, canh ga
- 100g thit cua
- 50g nam tuyét
- 1 qua tring ga
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- 6 qua tring cut

- 3 mudng canh bdt nang

- Gidm trdng, hanh tay, ngo, hanh la: du dung
- Mudi, bdt ngot, tiéu, dudng

Cach ché bién

Xuong ga rita sach cho vao ndi nudc ham 1ay 1
lit nudc dung. Cho vao mdét mudng ca phé mudi va
cd hanh dé bao méng vao ndi nudc cho thom, ndu
Itta nhd, hét bot ky.

Nam tuyét ngdm véi nudc am pha gidm, rua
sach, bép nhé ndm dé€ rao.

Thit cua ria nhd, udp tiéu+ bot ngot. Thit ga xé
soi nho.

Hanh tay thai mong.

Tring cut ludc chin béc vé.

Béac ndi nudc leo 1én bép, cho thit ga + thit cua +
nam tuyét vao, ném gia vi gdm: dudng + bot ngot
+ muoi + tiéu.

Khuay boét ning vdi nudce lanh ché vao d€ xup
dic sanh sanh, long dé tritng ga danh tan cho vao
khudy déu. Cubi cung cho hanh tay vao, ném lai
vifa &n roi nhdc xuéng, dung néng.
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XUP BAP NON - TRUNG GA

XUP CA ROT
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XUP BAP - TOM - CUA

Nguyén liéu
- 100g hat bap tuoi non
- 100g thit cua
- 300g xuong dau, canh, chan ga
- 100g tom thé
- 1 qua triing ga
- 50g hanh dé
- 1 cd hanh tay
- 2 mudng canh b6t ning
- Hanh, ngo, gia vi

Cach ché bién

Ga rita sach cho vao ndi nudc s6i (3 lit) ham 18y
2 lit nudc, Ita nho, haét bot kj. Cho chit mudi va ca
hanh dé bao mdng vao.

Tom 16t v9, riit chi den, cha mudi, ria sach, xit
hat luu.

Hanh tay bao mong.

Cua udp tiéu + bot ngot.

My Hanh 81



Triing danh tan véi mot mudng canh bot nang.

N&u nudce 1eo sbi, cho tom + thit cua + bap vao,
hét sach bot. Néem thém duong phén + bot ngot,
cho bdt nidng hoa vdi nudc lanh vao khudy déu,
nhac xudng.

XUP Bi PO

Nguyén liéu
- 300g bi dé
- 1 lit nudc dung ga
- 2 mudng canh dau
- 1 mudng canh bo
- 200ml sita tuoi
- 4 khoanh banh mi sandwich
- 1 mudng canh dudng
- Tiéu, mudi du dung

Cach ché bién

Bi d6 got v, bd rudt, rita sach thai miéng roi
cho vao ndéi nudc dung, om chin nhit, dem nghién
nat, cho ti€p sita, ném vita tiéu mudi, dudng.

Banh mi thai hat luu, chién vang.

Muc x1p ra t0, tha banh mi vao, rudi it bo, an néng.
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XUP RAU CU

Nguyén liéu
- 100g khoai tay
- 100g cu cai, ca rot
- 100g dau Ha Lan
- 100g bap cai
- 100g ca chua
- 1 mudng canh bg
- 1 mudng canh ph6d mai
- 1 1ong dé tring ga
- 4 khoanh banh mi vudéng
- 1 lit nudc ludc ga

- Mudi, tiéu du dung

Cach ché bién

Cac loai rau nhat ria sach thai nhé. Cho bo vao
xoong dun chdy, bdé rau vao xao ky, ddy vung om
nho Itta, ném du mudi + tieu. Ch€ nudc dung vao,
day vung dé soi trong nita gid, rau nhit dem ra tan
thanh xtp nhuyén.
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Banh mi thai méng 0,5cm - vuéng 2 cm. Tron
pho mai v4i long dé phét déu 1én mi&€ng banh mi,
x&p vao khay bo 10 néng nuéng vang lay ra.

Luc &n, d€ xdp so6i lai r6i mic ra t6, tha banh
nudng lén trén, dung néng.

XUP TAM TO

Nguyén liéu
- 300g canh va dau ga
- 1 cu hanh tay nhé
- 100g thit cua
- 200g thit ga
- 10g tom kho
- 100g ndm rom buip
-1 cu ca r6t
- 50g dau Ha Lan
- 2 qua tring ga
- Xi dauy, meé den
- 2 mubng canh b6t niang

Cach ché bién
Thit cua ria nhd.
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Thit ga+ xuong ria sach véi mudi.

Tom khd ngdm mém, gid nhd, xao so.

N&m rom got sach, ngdm nudc mudi, trung xd
nudc sdi, doi lai v3i nudc lanh, thai sgi hodc cat
mong.

Ca rét got vo, cat hat luu, hap chin.

Pau trung qua nudc s6i, doi lai nudc lanh, xao
SO.

Hanh tdy bao mong. B6t nang hoa nudc lanh.

Cho do 2,5 lit nudc vao noi, cho ti€p xuong ga,
thit ga vao ham (khong day ndp, khong khuay,
thinh thodng hét bot), gd mém, vt ra xé sgi. Xao
ct hanh tay va thit cua, ném mot chit mudi.

N&u nudc leo do mot gio, loc nudc cho trong,
ném mot mudng xip mudi + 1 mudng ca phe
dudng, nau s6i cho thit ga + thit cua + tom kho +
ca r6t + ndm rom vao. Khudy bot nang vao tix tu,
xtip sanh sanh 1a dugc. Ray tring vao ndi xtip dang
soi, khudy déu, bic xuéng.

Muic xup ra thg, cho tiéu + ddu meé + ngo vao.

Dung véi xi dau + gidm dé + 6t khoanh.
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XUP BAP

Nguyén liéu
- 1 hop (300g) bap trai non
- 5 qua tring cut
- 100g thit ga
- 100g thit cua
- 1 qua tring ga
- 70g bot nang hay bot bap
- 1 ct hanh tay tring
- 1 lit nuéc dung ga
- Cac loai gia vi

Cach ché bién

Hanh tay bao méng. Cua xao chung véi hanh tay.

Thit ga rita sach, bap non thai nhd.

Tring cit ludce chin béc vé.

Thit ga ludc chin, xé soi nhuyén. Tha bdp non
vao nau chin trong néi nudc dung rdi cho tiep thit
ga, thit cua, hanh tay vao, ném vita dn, khudy bot
ning hay bot bap cho vao tu tit sanh dac 1a duoc.

Tring ga khudy déu, khi ndi xtp s6i cho triing
vao qua ray, khudy bang diaa dé tao sgi, cho triing

cut vao.
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Muc xip ra thg, ric tiéu ngo, dung vdi nudc
tuong + &t khoanh.

XUP CHA LUA - TRUNG CUT

Nguyén liéu
- 100g cha lua
- 12 qua tring cut
- 100g thit cua
- 100g thit ga
- 1 lit nudc dung ga
- 1 qua tring ga
- 50g bot nang
- 1 cud hanh tay
- Gia vi vira du

Cach ché bién

Tring ctt ludce chin, 16t bé vé.

Cha lua thai mdng, cat sgi nhd.

Khuay bdt ning vdi nudc cho tan déu.

Cd hanh tay théi soi.

Bac nudc dung 1én bép ndu s6i, cho tring cit +
thit ga + chd lua + hanh tay vao, ném mudi, dudng,
cho bot nang vao khudy déu sanh sanh.
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Tring ga danh déu 1én ché€ vao ndi xip, khudy
xtp lén cho tring ga c6 sgi, bac xudng.

Mic xup ra thg, rdi tiéu trén mat cung it ngo,
dung néng v4i gidm do, xi dau.

XUP NAM - BONG DA HEO

Nguyén liéu
- 50g ndm dong co
- 20g bong da heo
- 1 qua tring ga
- 100g thit cua
- 500g dau ga
- 1 cai dc ga nho
- 12 qua tring cut
- Bot bap, gia vi vira da

Cach ché bién

Nau 2 lit nudc s6i v6i dau ga, hanh bao, mudi,
vét bot, cho tc ga vao ludt chin, vét ra xé soi. Nudc
can con do 1 lit 1a dugc, loc lai cho trong.

Tring cut ludéc chin, béc vé.

N&m dong c6 ludc chin, cit sgi nhuyén.

Da heo ngdm nudc &m va gidm, rita sach cat
nhuyén.
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Bot badp hoa vai mot it nudc.

Tring ga khudy déu.

Nudc dung ndu soi lai, ném 1 mudng xip mudi,
cho thit ga + thit cua + ndm + da heo + tring ciit
vao tit tw, rdi cho tritng ga vao sau cung khudy tao
sdi. Muc xup ra t6 dung néng vdi xi dau.

XUP OC HEO

Nguygn liéu
-1 b6 6¢ heo
- 50g nac dui
- 1 qua tring ga
- 500ml nudc xuong ham
- 100g nac uc ga
- 50g ndAm rom
- Bot nang, ngo, dau, me via da
- 10g tom kho
- Muodi, tiéu via da

Cach ché bién

Oc heo diing tam g& 1y chi dd, x&p vao dia.
Nudc s6i cho 6c heo vao hap do 15 phit. Lay 6c
heo ra, bim nhd.
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Thit ga + thit heo ludc trong ndi nudc dung, vita
chin t&i vét ra thai soi.

Nam rom ludc sg, doi nudc lanh, thai soi.

Nau s6i nudc dung, cho thit ga + thit heo + nAm
+ 6c heo + tom kho. Khudy bot nang va nudce 1a cho
vao, xup hai sanh sanh la dugc. Khi xtip soi 1én, ray
long dé tritng ga vao va khudy dé cho c6 sgi dep.

XUP KEM GA

Nguyén liéu
- 200g thit ga
- 100m] kem tuoi
- 500g ¢6, canh ga
- 1 qua tning ga
- 2 mudng canh bo
- 2 mudng canh bot mi

- Tiéu, mudi du dung

Cach ché bién
Ga loc xuong, 1ay thit ludc chin, thai hat luu rdi
bam nhuyén. Xudng ¢ canh nau lay 1 lit nudc dung.
Xao bot véi bo cho chin tdi, ch€ nudc dung va
thit ga xay vao ndu chung, ném via tiéu mudi.
Dénh déu kem tuoi va long doé tring ga trong tho
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réi ché xtip dang s6i vao khudy déu. C6 thé vat
thém vai giot nudc chanh, dung néng.

XUP DAM BONG

Nguyén liéu
- 100g dam bong
- 300g xuong, dau, chan, canh ga
-1 b6 6c¢ heo
- 100g thit cua
- 12 qua tring cut
- 1 qua tring ga
- 50g bdt nang
- Gia vi, ngo, gung, 6t
- 1 mubng xtp rugu tring

Cach ché& bién

Xuong ga ria sach cho vao néi véi nude, ham
14y 1,5 lit nudc dung, ndu lda nhd, hét bot ky.

Oc heo rita nudc mudi, xa lai nudc lanh, ding
dao nhon 14y gan mau r6i cho vao to6 d4, cho gung
xat lat méng, tidu, bot ngot 1én trén rdi hap chin va
bam nho.

Thit cua xé nhd udp tiéu va muodi.

Dam bong thai hat luu. Tring ctt ludc chin boc vo.
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Bic ndi nude dung 1én b&p nau so6i, cho 6¢ heo
+ thit cua + dam béng + rugu vao, hét bot ky. Cho
b6t ning hoa nudc lanh vao khudy déu, ném viua
an roi thad tring cut vao, cho tring ga vao khudy
déu, nhic xudng.

Muc xtp ra chén dung néng, rac thém tiéu.

XUP BONG DA HEO

Nguyén liéu

- 1 miéng da heo kho

- 12 qua tring cut

- 200g thit nac cua

- 1 lit nuéc dung ga

- 1 ct hanh tay trang

- 150g bot ndng

- 1 qué tring ga

- Tiéu, mudi duong, bdt ngot, gidm, phén chua,
nudc mdm

Cach ché bién

Da heo kh6 ngdm nudc &m c6 pha phén chua gia
nho 15 phit, bép nhe nhe, xa sach thai hat lyu nho.
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Tring cut ludc chin.

Hanh tay trdng ria sach d€ rdo, 1/2 bao méng
theo chiéu ngang, 1/2 thai hat luu.

Bot nang khudy v4i nudc lanh.

Hot ga 1ay long dd, khudy déu.

Nau s6i nudc dung, cho thit nac cua + tritng cut
+ da heo khd + hanh tay trdng + nudc mam ngon
vao, ném vita an, cho bot ning vao d€ xup sanh
sanh 1a dugc. Ray ti€p tring ga vao, khudy mot
chiéu d€ tring cit ndi ngang mat la dugc.

XUP BUN TAU

Nguyén liéu
-1/2 con ga
- 100g thit cua
- 30g béng ca
- 2 qua triing ga
- 100g bun tau
- 3 mudbng canh bdt nang
- Hanh tay, hanh tim
- Cac loai gia vi
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Cach ché bién

Ga lam sach, ludc chin véi mudi + cu hanh tim.
Ga chin vét ra x3 sach, xé sgi, da ga cat sgi. Xuong
ga ham ti€p d€ 1ay 1 lit nudc dung.

Cua udp tiéu + bot ngot, xé toi thit ra.

Bong ca ngam nudc pha pheén chua, x4 sach, xat
soi nhd.

Bun tau chién gion. Hanh tay xat mong.

Tritng ga khudy tan vao chén.

Pun s6i nudc dung, cho thit ga+ thit cua + bong
vao nau, hdét bot, ném gia vi, roi cho bot niang hoa
nudc lanh vao tao do sanh, ché tring ga vao danh
tan vao khudy déu rdi ném lai cho vita an.

Muc xip ra t6 dung bin, dung néng, don kem
chén xi dau va tiéu.

XUP HAI SAM

Nguyén liéu
- 300g hai sam
- 500g xuong dau chan ga
- 300g cdi thao
- 100g thit nac than heo

94 120 mén xtip b3 dudng cho tré em & ngudi bénh




- 50g bdt nang

- 20g duong phen

- 1 cu gung nhd, ngo

- Vai tép hanh

- Vai cu hanh d4

- 1 cd hanh tay nhd

- Nudc tuong, dau me, mudi, tieu so xay, bot ngot

Cach ché bién

Ga rita sach cho vao ndi nudc sbi (do 2 lit) + 1
mudng ca phé mudi + ci hanh do xit lat + cong
trdng hanh 14 + vai lat ging. Him ga lita nho, hot
bot kj. GA mém vét ra xé sgi. Xuong ga ham tiép
r6i v6t loc nude dung.

Hai sam ria sach, chan nudc s6i dé réo.

C&i thio lay cong rita sach, xat 14 mong.

Thit nac xdt sgi, uGp nudc tuong, dudng, bt ngot,
tiéu, ddu me, tron bot nang vao cho déu soi thit.

Hanh tay xdt mong.

Muic do6 hai va nudc dung vao ndi nhd + vai tép
hanh 14 + vai 14t ging dun s6i. Cho hai sam vao noi
ndu khoang 10 phit vt ra dé€ rdo, x3t mong.

Bac chdo lén bép, cho dau vao dun néng rdi cho
hanh tdy vao xao thom, cho céi thdo vao xao déu.

Niu s6i nudc dung, cho cdi, hdi sam, ga, thit,
dudng phen vao nau s6i lai, hét bot k§, ném gia vi.
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Cho bdt nang hoa vdi nudc lanh vao tao do
sanh, cho dau me vao roi nhic xudng.
Dung néng v4i tiéu va ngo.

XUP KHOAI MON

Nguyén liéu
- 300g khoai moén
- 1 lit nuSc dung heo
- 200g thit heo
- 2 mudng canh dau
- 5 cd hanh tim
- Thi la dud dung
- Mudi, tiéu bot du dung

Cach ché bién

Thit heo dem xay nhd, ném vita gia vi. Hanh ca
bam nhd xao thom udp vao thit, vien thanh ting
vién nhd. Tha thit vién vao trong nudc dung cung
vdi khoai mon thai hat luu ludc chin. Rac thém thi
la thai nhd.
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XUP BAP CAl

Nguyén liéu
- 100g x1c xich
- 100g bap cai
- 100g thit ba chi
- 100g khoai tay
- 100g ca rot
- 100g ca chua
- 50g hanh tay
- 1 lit nuéc dung ga
- Céac loai gia vi

Cach ché bién

Cho thit ba chi vao nudc dung dun sbi, h6t hét
bot, thit chin v4t ra d€ ngudi, thai mong.

Cac loai rau cu nhat rida sach.

Bdp cai thai nhé. Hanh tay thai miéng cau. Ca
r6t ci cai thai mong, cho t4t cd vao ndi xip cung
véi xtc xich dun chin, thd ca chua thai hat luu vao,

némn gia vi, dung noéng.
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XUP PAU XANH

Nguyén liéu
- 200g dau xanh
- 5 lat banh mi sandwich
- 200g kem tuoi
- 2 qua tring ga
- 1 lit nuéc dung ga
- 50g gao ngon
- Céac loai gia vi

Cach ché bién

Pau xanh ngdm nudc 5 gid, dai sach vo.

Cho dau, gao vao ndi nudc dung hAm mém rdi
dem nghién nat, ném vita gia vi.

Banh mi thai hat lyu chién vang dé riéng.

Khi an cho long dd triing ga danh déu v4i kem
r6i d8 vao ndi xiip, muc xup ra to, &n kém vdi banh
mi chién.
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XUP CA CHUA - TRUNG -
MANG TAY

Nguyén liéu
- 1 trai ca chua Ién
- 6 nhanh mang tay hop
- 10 bip ndm rom
- 2 trung ga
- 1 lit nudc dung ga
- 100g dau Ha Lan hat hap chin
- 1 mudng canh dau me
- 1 mudng canh bot bap
- Ntta mudng ca phé bot ngot
- M6t it mudi, rau ngo, tiéu

Cach ché bién

Cat ca chua thanh nhiing khoanh tron. Thai
méng mang tdy va ndm. Danh 2 tring ga cho déu.

bat ndi nudc dung ga lén bép dun sobi réi tha
mang tdy, ndm va ca vao dun trong vai phit, ném
mudi va bot ngot rdi d6 tring ga vao ndi, khuay
déu tay. D& trén bép chiing 3 phuit thi cho dau Ha
Lan va rudi dau me vao.

Muc xup ra thg, rac tiéu, ngd, an néng.
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XUP HOANH THANH

Nguyén liéu
- 1 lit nuSc xuong ham
- 200g thit nac
- 2 tring ga
- 1 mudng ca phé tiéu den
- 200g bot mi
- 1 cu khoai tay, 1 cu hanh tay
- 50g bo, ngo
- Cac loai gia vi du dung

Cach ché bién

Bot mi + tring + bo + it mudi + nudc, nhoi bot
min vira can, cho b6t nghi 15-30 phiit, cAn bt mong
ting miéng vudng 6 x 6 cm.

Thit bAm nhuyén tron gia vi vita an, chia ting
vién nho.

Khoai tay cdt sgi nhé.

Lay mot miéng bot cho mot phan nhan vao va
go6i lai, g&n 2 cong khoai tay va hai hot tiéu.

Bic nudc s6i cho bot vao ludc chin, vét ra dé rdo
nudc, rudi dau phi hanh thom vao.

Bic nudc léo 1én bép nau soi, ném gia vi vita an,
cho hanh x3t sgi vao, tha hoanh thanh vao, an néng.
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XUP TOM - NGHEU

Nguyén liéu
- 300g xuong dau, canh ga
- 1 1c ga 150g
- 150g thit nghéu
- 150g tom bac thé to
- 100g thit nac cua
- 100g b6t nang
- 20g ca hop
- 2 long dod hot ga
- 12 triing cut, ngod
- Gia vi: titu + mudi + dudng + bodt ngot + dau me

Cach ché bién

Xuong dau canh ga chat nhd, ngdm nudc lanh
pha mudi 15 phut, xa sach dé that rdo, 2 lit nuSc
lanh ndu s6i cho xuong dau cdnh ga + ttc ga vao
ham I¥a riu riu + mudi + dudng + bdt ngot, vét bot
thuong xuyén. Loc nudc dung cho trong.

Uc ga doi lai nudc lanh, xé sgi nhuyén, bd da
va xuong.

Chdo diu néng cho thit nghéu vao xao, ném
dudng, bot ngot, dau me.
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Tém rita sach dé rao, cho chiit mudi day nap lai
cho 1én bé&p ludc dod 5 phut tdm chin, béc vé.

Thit nac cua ria nhd.

Tring cit ludce chin, béc vo.

DAu phi tdi cho ca hop vao xao + chit mau hot
diéu + nudc dung, ti€p tuc cho nghéuy, thit cua, thit
ga, tom, bot nang hoa nudc lanh vao cho xtip duoc
sanh sanh, ti€p tuc cho hot ga ray vao.

Muic xtp ra to, rdc ngo 1én, dung néng.

XUP GA

Nguyén liéu
-1 con ga tado 1,2 kg
- 100g cu ndng
- 30g ndm tuyét
- 100g thit cua
- 1 qua tring ga
- 5 qua tring cut
- 50g dau Ha Lan hot
- 50g b6t ndng
- Mudi, tiéu, gidm, xi dau
- Cd hanh dé, hanh 14, ngo
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Cach ché bién

Ga lam sach cho vao ndi nudc dun séi (dd 1,5-2
lit) + 1 muéng mudi + 1 ci hanh do x3t 14t, ham lia
nhd, hat bot ky luge 1ay nudc dung.

Thit ga xé soi.

Cu nang got v4, rita sach, xdt mong.

Nam tuyét ngdm nudc pha gidm, xa sach, cit
bd cudng.

Pau Ha Lan ludéc mém.

Tring ciit ludc chin, béc vé.

Tring ga danh tan.

Bot nang hoa nudc lanh.

Pun s6i nudc dung, cho thit ga + cti ndng + ndm
tuy&t + dau Ha Lan vao, ném gia vi h6t bd bot.

Ché& bot hoa nudc vao ndi xip, khudy déu dé
xup sanh, ném lai vita dn, cho tring cut vao.

Cho tring ga vao khudy déu roi nhac xudng.

Miic xip ra t6, rai ngo lén trén, dung néng vdi

xi dau va tiéu.
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XUP CA THAC LAC - BAP NON

Nguyén liéu
- 300g cé thac lac
- 100g ndm rom bup
- 100g thit heo quay
- 100g bap cai
- 3 trai bap non
- 1 mudng canh bot nang
- 1 lit nudc xuwong ham
- Girng, tiéu, mudi, bot ngot, xi dau, dau an.

- Rau ngo, 6t, tdi

Cach ché bién

Bip non bao 1ay thit bap.

Ca ném tiéu, bot ngot rdi danh cho dai, vo thanh
vién.

N&am got sach chan, ngdm bdt nang hoa nudc
lanh trong 10 phut, x4 sach, d& rao, xat lam tu.

Heo quay thai mdng.

Bap cai rua sach, thai sgi.

Ngo nhat rita sach d€ réao.
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Toi béc vd, bam nhuyén.

Chdo néng cho hai mudng ca phe dau, tdi, gung
vao phi thom, ch& nudc dung vao niu sbi rdi cho
c4, thit heo quay, bdp cdi, ndm, bdp non vao ném
gla vi vira an.

Muic xtp ra chén, ric tiéu va ngo, dung néng.

XUP HAI SAN

Nguyén liéu
- 200g ca thu tuoi
- 200g tom su
- 100g murc tuoi
- 500g xuong heo
- 300g ca chua
- Tuong 6t, dau an, hanh kho, bdt canh, mudi, tiéu

Cach ché bién

Xuong rida sach, chat khic cho vao ham ldy
nudc ngot. Ca thu tuoi rifa sach rdi cit thanh tiung
miéng vudng vira an.

Muc tuoi rifa sach, tran so réi thai khoanh vita
an.

Tém tuci nia sach, béc vé udp mot chit bot canh.
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Ca chua ria sach, bo hat, thai nhd.

Hanh kho6 béc vd, thai lat mdng.

Cho mot chit dau vao chao, bé hanh khd vao
phi thom r6i cho ca tdm muc vao xao qua, sau dé
xuc ra dia.

Cho ti€p modt mudng dau phi thom vao hanh
khé con lai, cho ca chua vao xao that nhuyén réi dé
tuong 6t va nudc diung vao dun s6i, ném vita an rdi
trit muc, tdm va ca vao, dun séi lai la dugc.

Muic xup ra chén, rdc tiéu lén trén, dn néng.

XUP MUC ONG

Nguyén liéu
- 400g muc ong
- 1 lit nuSc dung ga
- 1 nhdnh tdi tay
- 50g rau can
- 1 cd hanh tay
- 1 mudng ca phé tiéu
- Mudi, dudng, giing, bot bap: dd dung

Cach ché bién
Gung got v, ria sach, cat lat, dap giap.
Muc lam sach, ria, dé€ rao.
Niu s6i nudc va ging dap giap, cho muc vao
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ludc trén lua 16n trong 3 phuit, cho ra r8 xa nudc
ngudi, xéc rdo, cit khoanh tron.

Hanh tay béc vé ria sach, cat hat luu.

Tdi tay cdt gdc, riva cat ngan.

Khudy tan bot bap trong nudc.

Niu s6i nudc dung, cho hanh tay va tdi tay
vao, s6i 3 phiit cho can, mudi, dudng, muc dng cit
khoanh vao, ndu s6i lai, cho bot bip vao khudy déu
r6i nhac xudng.

Muic xuip ra chén, ric tiéu lén trén. An khi néng

XUP VI CA NAU CUA

Nguyén liéu
- 100g vi ca
- 1 cd giung nho
- 100g thit ga
- 150g thit cua
- 1,5 lit nuSc dung ga
- 1 qua tring ga
- 2 mudng canh bot nang
- 50g cu hanh dé
- 1 cd hanh tay
- Ngo, hanh, dau &n
- Nudc mdm, bdt ngot, tidu
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Cach ché bién

Bac chdo dau néng, phi ci hanh thom, cho thit
ga da bam nhd va thit cua vao xao, ném chit nude
mam + bot ngot + tiéu.

Bic nudc dung 1én bép dun sobi, cho thit ga va
thit cua vao, nudc soéi lai, hét bot ky, cho vi ca vao
dun so6i.

Cho b6t nang hoa nudc lanh vao tao do sanh,
ném lai via an.

Cho triing ga danh tan vao, cho ci hanh tay vao
khudy déu rdi nhac xudng. Don dung véi xi dau, 6t.

XUP TOM CHUA

Nguyén liéu

- 200g tom to

- 200g ndm rom

- 1 qua chanh

- 1,5 lit nudc dung ga

- La thom, 6t tuoi, rau ngo, dudng, gidm tring,
nudc mam

Cach ché bién
La thom ria sach, &t tuoi tach bd hat thai khoanh
chéo. Nam rom rita sach v8i nudc muéi pha loang,

108 120 mén xup bd dudng cho tré em & ngudi bénh



dé rdo. To6m ria sach boc vd, chanh vat 1ldy nudc
c6t. Rau ngd nhat ria sach, dé rao.

Nudc dung ga dun sbi v8i gidm, cho 1a thom
va &t vao, ném nudc mam, mudi, dun sdi, cho nAim
rom va tom vao dun thém 5 phit cho tom chin.
Muic xtp ra chén, v3t chanh va cho ngo vao.

XUP BONG CA NAU NAM

Nguyén liéu

- 300g xuong, dau, cdnh ga niu 1dy 1,5 lit nudc
dung

- 200g dc ga nho

- 200g n&m rom bup

- 6 béng ca tron nho

- 100g thit nac cua

- 2 qué tring ga

- 100g bot nang

- Giing, gidm

- Tiéu, mudi, dudng, bot ngot, ngod

Cach ché bién

Xuong, dau, canh ga: chit nhé ngdm véi nudce
lanh pha chiit mudi trong 5 phut, rita sach dé rao.
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Nudc sdi cho xuong tic ga vao ham, Ia liu riu vt
bot. Thit tc ga chin v4t ra xé sgi nhuyén.

Béng ca ngdm gidm + giing thai sgi, bAm nhuyén,
b6p nhe, rita sach, tran sd qua nudc s6i, xa sach, cit
khoanh tron 0,5 cm.

Thit nac cua xé nho.

Bot nang cho nudc lanh khudy tan, ray lai.

Tring ga 14y long d6 danh tan.

Nam rom bip got chan sach, ngdm véi 2 mudng
xtip bot nang 10 phut, rita sach thai sgi.

Bac nudc dung ndu soi, cho thit ga xé sgi + thit cua
+ nam rom + bong ca + hanh tay + gia vi + bot nang
hoa nudc lanh + 1ong dé tring ga, ném lai vira an.

Mén nay an khi néng, dung vdi gidm, tiéu, ngo.

Vd \

XUP BO

Nguyén liéu

- 400g thit bo ngon

- 50g bo

- 1 mudng ca pheé tiéu bot

- 100g ca chua

- 1 lit nudc dung bo

- 200g khoai tay

- 200g ca rét

- Mudi, hanh di dung
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Cach ché bién

Thit bo thai hat luu, udp mudi tiéu.

Hanh thai mdng, xao thom bang bo, rdi cho thit bo
vao xao vang, ché nudc ding vao, om thit chin mém.

Ca chua bé doi, bd hat, thai hat luu.

Khoai tay, ca rot thai luu.

Khi thit bo chin mém cho khoai tay, ca rot, ca
chua vao, dun nho Iia cho rau ci chin, ném vira gia
vi, dung néng.

XUP MANG TAY NAU CUA

Nguyén liéu
- 1/2 hop mang tay
- 1 dc ga va dau canh, chan ga
- 200g thit cua
- 50g dam bong
- 6 tai ndm dong co
- 1 cong nhd tdi tay
- 1 cu hanh tay
- 50g cu hanh dé
- Ngo, 2 triung ga
- 1 miéng béng bi nho bang ban tay
- 100g b6t nang
- Mudi, tiéu, dudng phen, bot ngot
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Cach ché bién

Ga lam rua sach.

N&u nudc sbi cho ga vao ludc véi 3 lit nude +
mudi + cd hanh dd. Ga chin mém vét ra doi nudc
lanh réi xé sgi nhd, xuong ham ti€p véi Ita nhg,
hét bot ky rdi lugce lai 18y 1 lit nudc dung.

Thit cua udp tiéu + bot ngot.

Dam bong thai mong, xat sgi.

N4m dong c6 ngdm nudc, rda sach, bd chéan,
thai sgi mong.

Ming tdy bd nudc, cdt khic 3 cm, cdt doi hodc
thdi mdng.

Hanh tdy va cong toi tay xat méng.

Tritng ga danh tan.

Béng bi ngdm nudc sdi pha giam do 10 phut, xa
lai nugc lanh, thai nhd.

Cho ndi nudc dung 1én bép nau s6i, cho thit ga,
thit cua, dam bdng, ndm, mang tay, toi tdy vao nau
soi lai, hot bot ki.

Ném dudng phen + bot ngot + mudi + tiéu, cho
hanh tay vao, cudi cung cho tring ga vao khuay
déu rdi bic ra. Dung néng vdi xi dau.
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XUP HEN

Nguyén liéu
- 200g thit hén
- 300g tom dat
- 100g thit cua
-1 ca ca rot
-1 cd céi trang
- 1 cd tdi tay
- Rau can tau
- 100g ca chua xay (tuong ca)

- 50g bo
- 2 trai dwa xiém hoac 1 lit nugc dung (ndu
xuong ga)

- Vai lat banh mi sandwich nhé

- Ngo, 3 la thom

- Gia vi: mudi, tiéu, bot ngot, dau
- 1 tring ga, 50g bot nang

Cach ché bién

Hén ria sach dé€ rao.

Bic chdo dau néng, phi hanh + ti thom, cho
nghéu vao xao, ném gia vi.

Toém rua sach, cho it mudi rang chin, 16t vo, xit
nhd.

Thit cua ria nhd, uSp mudi tiéu + bot ngot.
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Ca 16t + cu cdi trdng got v4, xat khuc hoac lat
day.

Toéi tdy xat nhd, can tau cit khic.

Banh mi xdt hat luu, chién vang.

Bdc chdo md néng, phi hanh + téi thom, cho bo
vao rdi cho tuong ca + tdi tdy + rau can vao xao
déu. Cho tat cad vao ndi nudc dung hodc nudc dita,
cho ca rét, cu cdi vao hAm mém, réi luge lai 18y
nudc xup.

Bic ndi nudc xdp 1én bép ndu s6i, cho hén +
tom + cua vao nau, ném gia vi vita dn, cho bot nang
hoa nudc lanh vao cho sanh. Cudi cung cho tring
ga vao danh tan va khudy déu rdi nhic xudng.

Dung néng, don kém xi dauy, tiéu, gidm do.

XUP THAP CAM

Nguyén liéu
- 200g thit nac cua ria sdn
- 100g thit nac ga
- 12 tring cat
- 2 tring ga
-1/2 cu ca rét
- 100g dau petit pois
- 1 miéng da heo khoé 50g
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- 1 cd hanh tay trang

- 400g xuong dau, canh ga

- 150g bot ndng

- Ngo, tieu, mudi, dudng, bot ngot, nuGc mam
ngon, giam den

Cach ché bién

Thit, xuong ga ria sach, dé rdo, ham lay 1,5 lit
nudc dung.

Tring cit ludc chin, béc vo.

Hot ga lay long dd, khudy tan.

Ca r6t got v, bao mong, thai hat luyu nhd.

Dau petit pois ria sach, nudc s6i cho dau, chuit
mudi + chut nudc tro tdu vao, dau via chin xanh
vt ra gidi qua nudc lanh ngdm qua nudc da dap
nhuyén 5 phut d€ réo.

Hanh tay trang bao mdng. Thit ga chim mém xé
soi nhuyén bé xuong da.

Ngo ruta sach, thai nhuyén.

Nau s6i nudc dung trd lai, cho thit nac cua + thit
ga + trung cut + ca rot + dau petit pois + da heo
kho + hanh tay xdt hot lyu + tiéu + muoi + dudng
+ bot ngot + nuGc mam ngon vao. Ném vira an. Bot
ning khudy véi nudc lanh dic cho vao ndi xip. Lia
to, khudy mot chiéu bot nang trong chin, tring cut
ndi ngang mat.
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Ray ti€p tuc long dé triing ga vao, khudy lién
tay triing ga ndi thanh van sgi la duoc.

XUP BAP - TRUNG CUT

Nguyén liéu
- 400g xuong dau canh ga
- 1 vc ga 200g
- 1/2 hop bap hop
- 12 tring cut
-2 hot ga
- 200g thit nac cua
- Ngo, 1 ci hanh tay trang
- 100g bot nang
- Tieu + mudi + dudng + bdt ngot + nuGc mam

ngon + gidm

Cach ché bién

Xuong dau canh r¥a sach, chit nhdé dé rao, thit
ga ria sach d€ réo. 2 lit nuGc lanh nau séi cho
xuong diu canh ga + thit ga vao hdm la riu riu,
vGt bot + vai lat hanh tay bao moéng vao cho thom
va ngot nudc, ném mudi + dudng + bot ngot.

Xuong va thit mém, loc lai nude dung cho trong,
thit ga xé sgi nhuyén bd da va xuong.
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Tring cut ludc chin béc vé.

Hot ga lay long dé quay tan.

Thit nac cua ria nhd.

Bép trai cat lam 4 theo chiéu ngang.

Ngo ria sach dé rdo.

Hanh tay trdng bao mdng theo chiéu ngang %
ci. Con lai 1/2 ca thai hot luu nhd.

B6t nang quay véi nudc lanh.

N&u nudc dung sobi trd lai, cho thit ga + triing
cit + thit nac cua + bip + hanh tay xat hat luu +
tiéu + mudi + dudng + bot ngot + nuGc madm ngon
+ nudc bdt nang vao. D€ lia trung binh khudy mot
chiéu, bot chin trong, tring cit néi ngang mait la
dugc. Ti€p tuc cho long dé hot ga vao. Hot ga ndi
gan la dugc.

Muic xtp ra thg, rac tiéu + ngo.

XUP CA - TOM - CUA

Nguyén liéu
- Mot khiic ca chém nac do 300g
- 200g tom dat
- 200g con nghéu da cay vo sdn
- 1 con cua thit
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-1 ct ca rét, 1 cu cai trdng

- 1 cay tdi tay

- 4 mudng xtp bo hodc dau

- 50g hanh ta, 1 cu tdi

- Tiéu, mudi, dudng, bot ngot

- 3 cay can tau

- 1 mudng ca phé nghé tan nho

- 100g ca chua xay

- 1 6 banh mi lat xit mong day 5 ly
- 5 14 thom, 5 bong dinh huong, ngo

Cach ché bién

Ca lam sach, dé nguyén khua.

Tom ria sach, dé nguyén con.

Cua cha rita sach. Tach bd mai va yé€m, chat doi
theo yém cua.

Bac chdo néng, phi hanh tdi cho thom, cho nghéu
vao xao do 5 phut, ném vita &n, nhdc xudng.

Ca rot, ct cai trdng got ria sach, cat doi, khic
nhd ché doc lam d6i, khic to ché lam tu.

Téi tdy xat nhé dai do lem.

Hanh ta, téi bam nho

Can tau cat khic do 3cm.

Bic xoong lén bép cho dau hoac bo, hanh tdi
bam nhd vao réi cho tiép tdi tay, can tau xao do 5
phit, cho ca chua xay, nghé, 14 thom, dinh huong
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vao xao do 10 phuat cho thom, ché& 2 lit nudc vao,
ti€p tuc ndu cho nude s6i, cho ca rét, cu cai trang
vao nau hoi chin, cho nghéu, tém, cua, cd vao nau

chin, ném viua an.

XUP CA ROT

Nguyén liéu
-1/2 kg ca rot
- 1 lit stta tuoi
- 1 mudng canh bot mi
- Tiéu, mudi, bdt ngot, dau an, bg
- Vai lat banh mi sandwich
-2 hot ga, 1 cud cai trdng, ngod

Cach ché bién

Ca rot got vo, tia hoa, cdt mong vita an, ludc s,
xa sach dé rao.

Ngo ria sach, dé rao.

Banh mi sandwich xat hat luu chién vang.

Hot ga ludc chin.

Stta + bot + tidu + mudi + bot ngot khudy déu,
bic lén bép khudy lién tay, cho ca rét + chut bo
vao, ném vua an la duoc.
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XUP CUA

Nguyén liéu
- 300g xuong dau canh ga
- 200g thit nac cua
- 1 dc ga 300g
- 1 cd hanh tay tring
- 50g bot nang
- 12 tring cut
- 2 trung ga
- Gia vi: tiéu + mu6i + dudng + bdt ngot
- Ngo, giam

Cach ché bién

Hanh tay % ct bao mong, % xdt hat luu.

Xuong dau canh chat nhd, ngdm nudc lanh pha
chit mudi, rita sach dé réo. 2 lit nudc lanh nau s6i,
cho xuong ga vao ham la riu riu, vét bot, mudi
+ dudng + bot ngot + hanh tdy 1/2 ci bao mdng.
Xuong mém loc lai nudc dung cho trong.

Thit nac cua ria nhd.

Uc ga rua sach cho vao nudc leo, thit chin xé sgi
nhuyén.
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Bot nang hoa vdi 1/2 chén nudc lanh.

Ngo nhat ria sach.

Tring cut ludc chin béc vé.

Tring ga 1ay long dé quay tan.

Nudc dung s6i, cho thit nac cua + thit ga + hanh
tay + tring cit + gia vi + b0t ning vao nau sdi, xip
sanh sanh 1a dugc, cho hot ga vao khudy mot chiéu
trén Ita trung binh.

Muic xip ra thé, rdc tiéu + ngo, dung néng véi
gidm + nudc tuong.

XUP CUA - GA NAU NAM

Nguyén liéu
-1/2 con ga do 700g
- 100g thit cua
- 12 tring cut
- 200g nam rom bip
- 1 cui hanh tay trang
- 50g b6t nang, rau ngo
- 3 tring ga
- 50g cha lua
- Nudc mdm ngon
- Mudi + tieu + dudng + bdt ngot
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Cach ché bién

Ga lam sach, ria sach, udp tiéu + mudi + bot
ngot, d€ thAim 1/2 gid rd6i hAim mém dé 1dy 1 lit
nudc dung. Thit ga xé thiét nho.

Thit cua ria nhd.

N&m rom biip got sach chan, ngdm nuéc mudi,
trung nudc soi, doi lai nude lanh thai sgi nhuyén.

Hanh tay trdng bao mdng theo chiéu ngang.

Triing ga 1dy long dé quay tan.

Tring cit ludc chin béc vé.

Cha lua thai mdng, thai soi nhuyén.

Nudc dung ndu sdi, cho thit ga + thit cua + ndm
rom bip + hanh tay + tring cut + cha lua + bot
ning hoa nudc lanh vao niu, khudy déu dé€ xip
sanh sanh. Long dé hot ga ray vao tir tit, ném bot
ngot + chiit nudc mdm ngon. Muc xip ra thg, rc
tiéu ngo la xong.

XUP TOM KHO - MUC

Nguyén liéu
- 1 lit nudc xuong ham
- 100g thit ga
- 20g tom kho
- 1 con khé muc vita
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- 1 ci hanh tay

- 2 tring ga

- 50g bdt nang

- 100g nAm rom

- 1 mudng ca phé dau me

- Ngo, mudi, tieu, dudng, bot ngot

Cach ché bién

Thit ga ludc xé mi€ng nhd, ndm rom got sach,
ngdm nudc mudi, ria sach, xat lam 3 hodc lam 4.

Tom kho ngdm mém, gid nhd. Muc kho xé sgi.

Tritng ga dap ra chén, danh déu.

Bic ndi nudc dung lén bép dun s6i, cho thit ga
+ tom kho + muc + ndm rom vao, ndu do vai phut
cho tém, muc ra nudc ngot roi ché bot nang hoa
chut nudc vao d€ tao do sanh, ném gia vi vira an,
xup that s6i nhiac xudng.

Muic xup ra th, cho dau me, tiéu ngod vao, dung
néng vdi gidm tiéu.
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XUP BOT MI

Nguyén liéu
- 1 it nudc xuwong ham
- 300g khoai tay
- 200g bot mi
- 2 tring ga
- 100g bo, 100g kem tuoi
- 1 mudng stip hanh kho
- 1 mudng sup dau 6liu
- Mot it ngd, mudi, tiéu, dudng, bot ngot

Cach ché bién

Khoai tdy got vo, rira sach x3t hat luu xao sd
vdi bo.

Ngo xat nho.

Bot mi + tritng ga + ti mudi + dau 6liu nhdi cho
bot min, d€ bot nghi 30 phit. Can bot méng xat soi
dai, x3t hat lyu, ludc chin trong nudc s6i ¢6 ti mudi,
dd ra r6 dé€ rao, cho bo vao tron déu.

Cho nudc dung vao nodi nau soi, cho khoai vao
nau chin mém roéi trit t6 bot hat luu vao, ném gia
vi vita an, rdi ch€ kem tudi vao, nhic xudng.

Miic xup ra dia, trén mat rdc ngo, hanh kho, &n

nong.
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XUP KHOAI TAY — SUA TUOI

Nguyén liéu
- 1 lit nuéc dung ga
- 1/2 kg khoai tay
- 100g kem tuoi
- 100g bot mi
- 1/2 lit sita tuoi
- 5 cay tdi tay
- 50g bo
- Gia vi, ngo

Cach ché bién

Khoai tay got vé thai vay 8¢ ludc chin véi mudi.

Téi tay 14y phan trdng tia vay &c.

Bot mi rang vdi dau cho chin.

Bic chdo bo 1én bép, xao khoai tay + tdi tay,
ném gia vi.

Bidc nudc dung 1én bép ndu s6i + bot mi + khoai
tay + téi tdy + sita tudi, ném gia vi vita an. Nhic
xudng cho kem tuoi vao.

Muc xtp ra chén, ric ngo 1én, dung néng.
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I. CAC MON XUP CHO TRE EM

Xip phd mai - bi dd - ca hbi
XUp tom - ga - bl dd

Xup bdp non - tring ga
Xap bip non - thit ic ga
Xip bip - khoai tay

Xip bdp - thit heo

Xup tritng - cai bo x0i

Xup tring - thit - t6m

Xup d4u xanh - bi dd - thit
Xip tring cat - ndm dong co
Xip c cai - ndm dong co -
dqu Ha Lan

Xup thit bo - ca chua

Xip khoai cu

Xup bdp - cua

XUp cua - ¢a chua - cdn tay
X0p cua - mang tay

Xup kem - cua

Xip bdp - ga - ndm

Xap khoai tdy - ph6 mai
Xip ga - ddu Ha Lan

Xup ga - mang tay

X0p ga - khoai lang - ddu xanh

Xup ga - ddu hi - rau

Xip ga - khoai tay - rau bé ngot

15
16
16
17
18
19
20
21
22
22
23
24
25

Xap rau bé x6i - thit bo

Xip thit bd - khoai tay - ca r6t

Xap bi dd - sup lo xanh
Xip bf do - hanh tay

Xip khoai lang - thjt ga
Xup tring - ndm kim cham
Xp ca rét - thit heo

Xap khoai tay - ca héi

X(p ga - ndm

Xlp khoai tdy - thjt xong khdi
Xup ga - mang tay - tring
Xip kem - rau - ndm

Xip tOm - ca r6t

Xup bdng cdi - ddu Ha Lan
Xip cai bo x0i - khoai tay
Xap ndm linh chi

Xdp rau cdi - thit ga

Xip khoai tay - ddu xanh - ca r6t
Xip kem - d4u Ha Lan - cd hGi

Xup kem - thit ga - bi do
Xap kem - khoai

Xip kem - siia - khoai tay
Xip tOm - ndm

Xlp ndm - trilng ga

Xop ndm linh chi - d4u hit
Xip ndm bao ngu - khoai tay
- thit ga
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26
27
28
29
30
31
32
33
34
35
36
37
38
39
40
41
41
42
43
44
45
46
46
47
48
49



Xip tdm - nom - rau cai

Xup ndm

X0p ga - dau Ha Lan

Xup ga - mang tdy - sifa

Xup ga - khoai lang - d4u xanh
Xip tom - ndm tuyét

Xip bdp - ndm

Xap rong bién - rau cl

Xap rong bién - ndm dong cd
Xip rong bi€n - ddu hii

Xup rong bién - thit ga - d4u hii
Xap rong bién - thit bo

Xip rong bién - t6m - thit

Xip rong bi€n - ndm - triing
Xip cua - 6¢ heo

Xap tOm vién - ddu hii

[I. CAC MON XUP CHO NGUOI BENH

Xlp bong ca

Xup thit bo - rau cl

Xap tOm chua cay

Xap ca chua - thit ga
Xip so diép

Xip ga - bdp non

Xip tdm vién - cdi thdo
Xip dau hi - thit vién
Xip cdi so diép - ndm kim cham
Xip bdp - cua - tritng ga
Xup luon

Xip cua - thit ga

Xip kem - sifa - dusa
Xip bo ndu nui

Xup n&m tuy6t

Xip bdp - tom - cua
Xip bi b

Xup rau cli

50
51
52
53
54
54
55
56
57
58
58
59
60
61
62
63

64
66
67
68
69
70
[a
72
73
74
75
76
77
78
79
81
82
83

Xup tam tg

Xup bip

Xup cha lya - tring cut
Xup ndm - bong da heo
Xup 6c¢ heo

Xop kem - ga

Xip ddm bOng

Xlp béng da heo

X0p bin tau

Xip hdi sam

Xap khoai mon

Xip bdp cai

Xip ddu xanh

Xip ca chua - triing - mang tay
Xdp hoanh thanh

Xip tdm - nghéu

Xup ga

Xip cd thac lac - bdp non
Xiap hdi sdn

Xip muc 6ng

Xlp vi cd ndu cua

Xap tom chua

Xup bong ca ndu ndm
Xup bo

Xip mang tdy ndu cua
Xup hén

Xap thap cdm

Xip bdp - tring cut
Xdp cd - tém - cua
Xup ca r6t

Xip cua

Xup cua - ga ndu ndm
Xop tom kho - myc
Xlp bgt mi

Xup khoai tdy - sifa tudi

84
86
87
88
89
90
91
92
93
94
96
97
98
99
100
101
102
104
105
106
107
108
109
110
111
113
114
116
117
119
120
121
122
124
125
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