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VUra tot nghiép Nanyang Technological University chuyén nganh Xa hoi hoc, nhung
Linh lai ¢6 nhiéu hiing thi va dam mé véi ndu nudng va van hda &m thuc. Trang web
http://kokotaru.com la ndi Linh thudng xuyén gidi thiéu nhirng mon an hang ngay va
chia sé niém dam mé nay véi ban bé trén Internet. Linh da gidi thi€u 2 cudn ebook:
Quick & Easy va Family Feast tdi cong dong internet Viét Nam.

Tot nghiép nganh IT tai truGng NTU, hién dang lam viéc tai IBM Singapore. Pam mé
clia Hung la nhiép anh va 4m thuc. T4t ca cac hinh anh minh hoa cho mén &n gidi
thiéu trén http://kokotaru.com va trong nhitng cuén ebook déu do Hung thuc hién.

Hién dang theo hoc khda hoc vé My thuat truyén thong da phuadng tién (Art & Multi-
media) cua trung tam Arena thudc FPT, Lan da thuc hién mot s6 project vé thiét k€.
Lan da tham gia design 3 cuén ebook Quick&Easy, Family Feast va Baking Basics.

Hinh anh minh hoa cho cac bai viét trong cuén sach nay da phan dugc ldy tUr Google Images .


http://kokotaru.com
http://kokotaru.com

Ldl Md PAU

DaGi véi ngudi phuang Tay, lam banh ngot cling don thuan chi nhu viéc vao bép ndu moét mon an nao do. Pay la viéc
lam thudng nhat von co tUr rat lau roi. Nhung doi vai nhiéu ngudi Viét Nam ndi riéng va nguGi phuong Bdng noi chung,
lam banh tur nhirng chiéc 10 nudng khong phai la mot viéc quen thudc nhu vao bép ndu mén an hang ngay.

Nhirng chi€c banh phudng Tay cd su cudn hut rat riéng dén tur hinh dang, huong vi va phuong phap lam ra chuing.
Chung 1a nhitng san phdm gdép phan nhé dem lai su’ ngot ngao cho cudc sdng. Hién nay nhu ciu cé mdt chiéc 16 nudng
trong nhiéu gia dinh Viét Nam ngay cang phé bién. Ngoai viéc dung 16 nudng cho cdc mén &n mén, mén &n chinh, hdy
cung khién chiéc 16 nuéng phat huy hét tinh nang ctia nd han nira vdi linh vuc lam banh ngot day thu vi.

Lam banh cling nhu’ nau an déu co céiNdé va cai khé riéng. Cubn ebook nay trudc hét danh riéng cho nhiing thong tin,
kién thic co ban nhat d€ ban cd thé dé dang lam quen va hiéu han véi linh vuc 1am banh vén con 1a maéi mé vdi nhiéu
ngudi. Do thdi gian, kién thic cling nhu kinh nghiém con han ché, tac gia mdi chi cd thé tdng hgp dugc médt lugng
théng tin rat nho, nhung tin tudng rang dé 1a nhitng diéu hitu ich va nén biét d&€ ban cé dudc mét nén khai niém va
kinh nghiém virng cho su’ sang tao v6 cung cua ban vé sau khi ban dam mé vao linh vuc lam banh ngot nay.

Chic ban c6 nhiéu niém vui véi cha dé lam banh nhiéu ly tha nay.

Singapore, thang 7/2009

“Pay la trang c6 tinh dugc dé trang”



N K O KO TARU II————

A. Nhirng vat dung cg ban cua lam banh

Néu nhu ban da tung tram trd trudc nhitng chi€c banh kem dep ngdy ngat dén mic chi mudn ngdm mai chr khong
mudn an...

NEu nhu ban da tung nic né khi dudgc an mot miéng banh khi€n ban cam nhan dugc that nhiéu vi ngon cua cudc
song...

Néu nhu ban d3 tirng udc réng minh cd thé ciing lam dugc nhitng chiéc banh nhu thé.. khdng can phai mi miéu, khéng
can phai lung linh hay hoanh trang...

Chi don gian 1a dé ban dugc giri gdm nhitng yéu thuong, su’ chdm chit ti mi cia minh vao san pham danh cho nhirng
ngudi ban thuong yéu va tran trong nhat.

Chang co gi 1a khé khadn khodng thé lam dugc!

Minh d3 ting nghi lam banh 1a mot diéu to tat va xa vai Iam, giéng nhu khi minh chua biét diéu gi, chua dugc trai nghiém
vé nd, thi minh déu nhin véi mét con mat ngudng mo va rut ré. Cho dén lan minh sang Blrc hoc mét thdi gian, dugc
tan mét ching kién trong moi nha ki tlc xa , 16 nudng la mét thir vo cling thiét yéu va ca ban. Minh nhin thdy ban cling
nha tu lam banh, ma mdi chi la mua san bot da tron & ngoai V€, chi viéc cho nudc hay sira vao ngody ngoay la cho vao
nuéng dugc roi. Vay ma minh d& thdy né Idm. R6i minh tham gia lam pizza cing m6t dam ban khac, Itic dau nghi la to
tat 13m, nhung hoda ra tui ban mua san hop nguyén liéu gém bot d€ banh va tat ca nhirng thd “*nhan” lam san dong goi
khac, vé chi viéc “1ap ghép” vao vai nhau thanh chiéc pizza, thé ma minh cling da thay ki thd 1dm roi.

DO chinh 1a diéu da khai ggi cdm hirng mudn thir tép lam banh cla minh. Ban dau cé nhiéu hoang mang va day thdc mac,
minh phai di tim doc kha nhiéu mdi bat dau tam 6n dugc dén bay gid. Vi th€ minh mudn chia sé mot vai kinh nghiém vé
viéc chuén bi dung cu lam banh vdi nhitng ban cfing cd chung cdm hirng va sa thich, dé€ tranh nhiing su’ 13ng phi va tn
kém chua can thi€t ma minh da gap phai khi ban mdi bat dau giai doan mudn thdr dd thd trong thé gidi banh trai vdi biét
bao huong vi ngot ngao.

I <K OKOTARU I

Nhirng vat dung cd ban cho viéc lam banh can co:

1. Lo nuéng:

- Lo khdng can qua to cling khong nén nhé qua, c& 30I
la tam on.

- L ¢ thanh nudng trén dudi, cd 3 - 4 nic dé cd thé
dat khay nudng & nhirng vi tri khac nhau tuy yéu cau
tung loai banh.

- C6 du nut diéu chinh nhiét d6 va thai gian.

- Néu 16 ¢6 quat théi thi cang tét.

- Khong can mua 10 nhan hiéu xin nhung ciing khéng
nén “xap x&"” qua, sé dem lai hi€éu qua khong cao.

2. Stand mixer (may trén bét loai dé ban) :

- (Thuc t€, trong su6t 1 nam, minh da dung chiéc may
mixer cam tay hiéu Phillips va thay né da phuc vu rat hiéu
qua cho minh.)

- Mixer rat can thiét vi ban sé phai danh bong kem, bg,
trirng va tron bot banh thutng xuyén. Trdon bang tay sé
khong dem lai két qua dat yéu cau .

- Nén chon mixer cd du dung to mdt chit dé chira dugc nhiéu
nguyén liéu, khi danh cling giam viéc bi ban ra ngoai.

- Nén chon loai cé cong suat cao va bén. Khdong nén tiét
kiém tién ma mua loai qua ré néu khdng muon that vong
sau nay. Minh mua mét chi€c may cua Phillips cong suat
350W va dung cho dén tan bay gid, cung vdi chiéc may nay
minh da lam ra nhiing loai banh da chia sé trén blog. Néu
ban cé diéu kién tai chinh va san sang chi tién hon nira,
thi ban c6 thé chon mua may hiéu Kenwood (néu ¢ Chau
Au) hodc Kitchen Aid (néu ban & My) — day déu la nhirng
brands rat co uy tin.



http://kokotaru.com/vn/2008/09/nhung-vat-dung-co-ban-cua-lam-banh/

3. Khuon banh:

- 1 khudn tron co thé thao rdi d€ (springform pan):
mua khuon dudng kinh c& 20-23cm hoac 18” - 19,
la kich c@ khudn thudng dugc s dung trong nhiéu
cong thirc banh.

- 1 khudn vudng néu ban mudn lam banh hinh vuong
va cac kiéu banh dang thanh, khdi vudng hodc chit
nhat nhé .

- 1 khuon tart tron, thanh lugn séng cho dep. Co
loai khuon tart dé rGi hodc d€ lién.

- 1 khuon muffin 12 c6c néu ban mudn lam banh
muffins hoac cupcake. N

- Trong 10 nudng khi mua vé thudng da cé san mot
khay nudng phang, ban c6 thé dung dé lam nhiing
loai banh quy da hinh dang. Tuy nhién khay nudng
kém theo 10 thudng la khay den von khong dugc
khuyén khich d& nudng cookies, vi vy ban cd thé
can nhac mua thém khay nudng phang bang nhém
sang mau.

N K O KO TARU IE—————

4. Cac th&r nho nho khac:

- 1 chiéc spatula — dung cu tréng nhu cai xéng det, lam bang
g0, nhua hodc cao su. Loai cao su dugc khuyén dung nhat,
tuy nhién gia cling dat hon.

- 1 cdi ray bot c6 mat Iudi nhd dé ray bot va cac nguyén liéu
dang bot khac, tranh su’ von cuc cua bot.

- 1 cudn gidy nudng banh — hay con goi la gidy nén hoac giady
parchment paper. Ban nén mua loai t6t, tuy dat han mot chut
nhung tai s’ dung dudc nhiéu lan va hiéu qua sur dung rat
tot.

- 1 cdi danh triing bang tay (whisk), loai thudn thudn bau.

- Néu cd y dinh lam banh kem trang tri thi mua dung cu trét
kem, vai cai dau bat hoa van va tui bat kem.

- 1 céi thanh can (rolling pin) dung dé can bét.

- 1 cai can nhd, t6i da khoang 2kg la vira, chia vach khai lugng
cang nho cang t8t. Néu ban cé diéu kién kinh t& thi ¢ thé
“dau tu” mot chi€c can dién tur.

- 1 c8c dong theo chuén quéc té, loai chia vach dong 1 cup, 2
cup... hoac theo ml, oz.

- 1 b thia dong tU to dén nho chia dung lugng 1 tablespoon,
1, 1/2, 1/4, 1/8 teaspooon.

Trén day la nhifng vat dung cd ban nén nam trong danh sach mua sam ban dau cla ban dé ban cd thé thuc su’ bat
dau sd thich cia minh trong linh vuc lam banh mot cach thoai mai. Mong rang ban sé co that nhiéu niém vui khi lam

banh va cé dugc nhiéu san phdm ngon, dep mat.

I <K OKOTARU I

“Pay la trang cf tinh dugc dé trang”




N K O KO TARU IE————— S K OKOTARU I

Chuyén d6i mot vai nguyén liéu hay st dung:

B. Hé do ludng dung trong lam banh, nau nuéng

Ngudi Viét Nam von co thdi quen dung hé do luGng Metric trong cudc sdng hang ngay nhu mét (m), kilogam (kg), lit (1).

Tuy nhién khi doc nhitng cong thdc ndu an nudc ngoai, hay nhitng sach day nau an hoac lam banh, ching ta thudng Bot mi da dung (bdt mi thudng) Pudna tréng hat mi
gap nhitng hé do ludng khac, phé bién nhat 1a hé do cla US. Ban dau ban sé th3y Iing tdng vdi nhitng don vi nhu cup, va dudng bat (icing sugar) ng trang hat min
teaspoon, dash, pint, stick, oz, inch, vv. D€ tién cho viéc ndu nudng nédi chung va lam banh ndi riéng, c6 nhiing diéu cc
ban va mot vai quy d6i nén nhé nhu sau dé qua trinh ndu dudc nhanh va tién Igi. 1/8 cup 15¢g 1/8 cup 309
e 1cup (US)= 240ml. 1/4 cup 30g 1/4 cup 559
1 cup A(Metric) = ZSPmI; , 1/3 cup 40g 1/3 cup 759
->  ban nén mua 1 chiec coc dong co chia vach 1/4 cup, 1/4 cup, 2/3 cup, 1 cup, ... 3/8 cup 45g 3/8 cup 854
. 1 teaspoon (tsp) = _5m| 1/2 cup 60g 1/2 cup 1159
J 1 tablespoon (tbs) = 15ml
->  ban nén mua 1 bo thia dong, gom 1 thia tbs, 1/2 tbs, 1 tsp, 1/2 tsp, 1/3 tsp, 1/4 tsp, 1/8 tsp. 1 b thia nhu' vay 5/8 cup 80g 5/8 cup 1409
ludn di cung nhau, treo cing trén 1 chiéc vong, rat tién Igi. 2/3 cup 859 2/3 cup 150g
e linch = 2.54cm ) 3/4 cup 959 3/4 cup 170g
->  cdi nay chi can luu y khi chon mua dung cu va doc trong céc cong thirc hudng dan dé biét 1a ding khudn kich ¢ 7/8 cup 110g 7/8 cup 200g
bao nhiéu. 1 cup 125¢ 1 cup 2259

Mot vai diéu khac can cha y:

- Nhiing nguyén liéu khac nhau sé cé khéi lugng khac nhau vdi ciing 1 thé tich. Vi du céc loai bdt khéac nhau, cling
1 thé tich ciing ¢ khdi lugng khac nhau.

- Khi ndi dong 1 cup, hay 1 tbs, 1 tsp, nghia la chiing ta phai dat dung cu do trén bé mat phang va dong bang mét.
VGi tsp, tbs thi 18y day thia va gat mat cho phang, nhu vay sé dong dudc chinh xac.

- Trudc khi bat tay vao chuén bi cac loai nguyén liéu, ban nén cdn nhac xem dong céi nao trude va ding dung cu
nao trudc sé 1a tién nhat, st dung it dung cu nhat (d€ dd phai bay ra nhiéu va tén it cong rura).



http://kokotaru.com/vn/2009/07/chuyen-doi-nguyen-lieu-thuong-dung/

N K O KO TARU I———

Bo hoac Margarine

Duong nau

1/8 cup 25¢g
1/4 cup 50g
1/3 cup 659
3/8 cup 759
1/2 cup 100g
5/8 cup 125¢g
2/3 cup 135¢g
3/4 cup 150g
7/8 cup 175¢g

1 cup 200g

1/8 cup 30g
1/4 cup 55g
1/3 cup 759
3/8 cup 85¢g
1/2 cup 115¢g
5/8 cup 1409
2/3 cup 150g
3/4 cup 170g
7/8 cup 200g

1 cup 2259

I K OKOTARU I

“Pay la trang c6 tinh dugc dé trang”




HE K OKOTARU . < OKoOoTARU I
A\ 2 " . 7 . N N\ 7 ; 1. Khu6n bénh nggt n6i Chung
C. Hmh anh, ten gO| CacC IOa| khuon Iam banh @ Q @ Co cac dang hinh tron, vuong, trai tim, hoa, da giac, va co
nhiéu kich c& khac nhau.
e

V@i nhitng ngudi thich lam banh thi nhirng chi€c khudn banh tré nén cuc ki than thuong. Boi khi nhin mot déng khudn
x€p trong bép thi trong long cling da cam thay rat thich tha, nhat la khi tir nhitng chiéc khudn dé ma bao nhiéu loai
banh ngon dep da ra ddi.

2. Khuon barquette
Khubn cé dang thuyén dung dé lam banh petits fours hodc
nhitng chiéc banh tart nho

Nh& lai ngay dau mdi tap toe lam banh hdi cach day gan mét nam, minh chdng biét loai khudn nao vdi khubn nao, tén
goi ra sao. Ra siéu thi mua thi chi phan biét dugc khuon tron, khuén vudng va khudn muffins. V& sau dan dan lam dén
nhiéu loai banh hon thi minh méi rd tén cac loai khudn va dung dé lam nhitng loai banh nao.

Bai chia sé nay cd I€ la khong can thiét véi nhitng nguGi da quen thudc vdi banh trai, nhung minh hy vong sé giup ich
cho nhitng ban da tung giéng minh ngay trudc. Trudce khi lam banh, biét dugc sy’ da dang cla cac loai khubn, trugc hét
la biét tén, nhan dang dugdc chiing sé gilip ban dé dang han khi di vao nhitng clra hang ban dé chuyén dung, dé khéng
bi nggp va Iua chon dugc dung loai khudn can thiét cho muc dich lam banh cda minh.

3. “Vong” banh (con co tén goi la Charlotte rings)

La cac vong kim loai khong ri c6 dudng kinh va chiéu cao
khac nhau. thudng dung dé lam khudn cho cac loai banh
trang miéng lanh (nhu mousse, thach, pudding, vv) hodc
nhirng loai banh dugc trinh bay dac biét. Sau khi “banh” da
gilr vitng dugc hinh sau qua trinh d€ lanh thi nhitng vong kim
loai nay sé dudc thao ra.

4. Khuon Brioche



http://kokotaru.com/vn/2009/02/hinh-anh-va-ten-goi-cac-loai-khuon-dung-trong-lam-banh/

N K O KO TARU I—————
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5. Khuon lam chocolate

I <K OKOTARU

9. Khuon petit four ,
Cac loai khuén nhd cé hinh dang khac nhau dugc s dung dé
lam cac loai banh tart nhé hodc banh financier.

6. Khuon loaf

Cé loai c6 nap va khdng ndp, dang hinh khéi chir nhat,
thudng dung dé nudng cac loai banh mi gdi/d nhu cach
goi & VN.

10. Khuon pie
Khudn ndng, thanh xién, dung dé lam banh pie.

7. Khuon madeleine
Tén goi cta 1 loai khuén dung dé lam banh madeleines,
banh cé dang vé so.

11. Khay phang ,
Khay thudng cé hinh chir nhat, vuéng, va néng, dung dé
lam cac loai banh cudn hodc lam khay nudng cookies.

8. Khudén muffins, cupcakes _
Khuon cé dang nhiéu hinh coc Id0m, thudng moi khudn cé 6,
12, 24 c6c gidng nhau, kich thudc cé thé to nho khéc nhau.

12. Khuon thao dé (springform)
La loai khubn c6 thé thao rdi d€, thudng dung khi nuéng
cheesecake hodc cac loai banh cdé két cadu mém khod bé ra

khoi khuon.



N K O KO TARU II—————

13. Khuon tart

Khudn ndng, cé canh la dudng vién, cd thé thdo dé hodc khéng
thao dé€. Truyén thdng khudn cé dang hinh tron, nhung hién nay
khuén vuéng, chif nhat cling rat phé bién.

14. Khuon ong (tube)

Khudn cé dang séu, c6 6ng & chinh gitra thudng dung dé lam cac
loai banh cé d6 nd cao va bong xop, thudng la do qua trinh danh
bong triing nhu chiffon hodc angel food cakes. Khubn thudng c6
kha néng thdo dé dé khi tach banh ra khoi khudn dugc dé dang.

15. Khuon bundt
Dang dac biét cua khudn tube. Canh khu6én bundt thudng cé
nhiéu hinh dang hoa van khac nhau tao nén hinh dang trang tri

cho banh.

Trén day la diém qua nhiing loai khudn co ban thudng dung dé lam céc loai banh phd bién. Khi ban di vao tirng loai banh
cu thé thi lai cd su bién ddi rét da dang. Ngay nay khudn silicon dang cang tré nén phd bién, khudn banh cling sé cang

phong phi han vé ki€u déng va hoa tiét.

S K OKOTARU I

“P4y la trang c6 tinh dugc dé trdng”




N K O KO TARU I————————

D. Cac loai bot lam banh

Trudc day khi chua biét gi vé lam banh thi v&i minh chi cd mot vai khai niém & dang tén goi cia mot vai loai bot nhu
bt mi, bdt gao, bot néng, bot san... chl yéu la céc loai bdt d€ lam nhitng moén banh Viét. Cling vi Viét Nam khong phai
la nudc san xuat lta mi nén héi dé minh chi nghi don gian la bot mi la bot tir hat IGa mi, cling nhu bot gao la bot xay
tur hat gao.

Khi bat dau “dan than” vao céc loai banh ngot phuang Tay thi minh md&i hoa mat trudc bao nhiéu loai bot. Budi dau lam
banh, minh cling chi dam mua bét mi thuGng (plain flour) cho an toan vi doc thdy cong dung la dung chung cho tat ca
cac loai banh. Va tat cd cac san pham bot véi tén goi chung chung Ia “bdt mi” theo cach goi & Viét Nam &y sé de gay
nham lan v@i nhirng ngudi méi lam quen véi banh ngot.

Néu néi chi li vé hat lGa mi, thanh phan cac chat va qué trinh xay bdt dé tao ra dugc cac san pham bot mi khac nhau thi
con rat dai va co nhiéu diéu thu vi. O bai viét nay, minh sé cd gang phan biét cac loai bot thudng gap trong lam banh
dé€ nhitng ngudi mdi dén véi banh ngot cd thé phan biét dugc su’ khac biét giira tén goi va cdng dung cua ching, tir d6
ma cd thé sir dung bt hiéu qua va chinh xac han.

Trudc mat, ban ghi nhé mét trong nhitng phan biét ca ban gitra cac loai bot la ham lugng gluten. Ham lugng gluten
khac nhau sé cho ra nhitng san phdm bt khac nhau.

) < OKOTARU I

1. Plain flour / All-purpose flour (bot mi thuong / bot mi da dung)

Péy la loai bot phd bién nhat va thudng dudc st dung nhiéu khi Iam banh ngot “cdy nha I& vudn”. Loai b6t nay cd Uing
dung rdng rai trong nhiéu cdng thirc banh ngot dé tao su’ tién Igi cho ngudi Iam banh. Con véi cac clra hang banh chuyén
nghiép thi bot mi da dung thudng khong dudc dung ma nhithg ngudi thg lam banh nhat dinh sé lua chon nhirng loai bot
chuyén dung cho turng loai banh, phu thudc vao yéu cau ham lugng gluten cta banh.

2. Cake flour ’
Loai bot nay c6 ham lugng gluten rat thdp, bot rdt nhe va min, mau trang tinh. Cake flour dugc str dung dé lam cac loai
banh co két cdu bong x6p, mém, nhe.

3. Bread flour (bot banh mi)

Loai bdt ¢ ham lugng gluten cao ding dé lam banh mi. Gluten s& tuong tac vGi men n dé phat trién tao nén két ciu
dai va chac cho banh mi.

“Ho hang” véi loai bot banh mi nay con co loai High-gluten flour, loai bdt chuyén dung dé lam céc loai banh mi vo cling,
gion, vi du nhu dé banh pizza hodc bagel.

4. Self-rising flour

Loai b6t da tron san baking powder va déi khi ca mudi. Bot nay c6 uu diém la baking powder dugc tron rat déu véi
bot mi, tuy nhién ing dung cta né lai han ché han vi 2 ly do: moét la moi loai banh khac nhau cé yéu cau lugng baking
powder khac nhau, hai la baking powder s& giam tac dung theo thdi gian, vi thé c6 thé gy anh hudng dén chét lugng
banh.
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5. Pastry flour N
Cling la mét loai bdt ¢ ham Iugng gluten thdp, nhung van cao hon cake flour. Bot c6 mau trdng kem, thich hgp dé lam
vo banh pie, cookies, banh quy va muffins.

Ngoai ra con cac loai bot khac khong phai bot mi nhung cling thudng can dén khi lam banh.
Bot ngo

Tiéng Viét chi goi chung la bét ngd, nhung bot ngd cling chia lam 2 loai co ban:

- Bot ngd trang (cornflour, cornstarch): bot trdng, min va rat nhe, 1am tir tdm trdng cla hat ngd. Trong ndu &n thi
bot ngd con cd tac dung la chat lam sét khi nau cac mén sup hoac sot. “Pay Ia trang c6 tinh dugc dé tréng”
- Bot ngo vang (cornmeal, hay doi khi con dudc goi la Polenta): la bot dugc xay tir nguyén hat ngd kho. '
Cling con co rat nhiéu tén goi cac loai bdt khdc ma gan nhu néu dich sang tiéng Viét thi rat khd dé€ hinh dung vi ngudi
VN vén it quen thudc vai nhitng loai hat nay. Minh cling vy, vi thé minh chi diém qua cac tén goi dé€ moi ngudi cung cd
chut khai niém vé nhitng loai bt tir cac hat lucng thuc khac dugc ding dé€ 1am banh.

- Whole wheat flour: bot lam tir nguyén hat Ida mi xay min ra.

- Bran flour: bot lam tur I8p vo mang cua hat lda mi.

- Rye flour: bot lam tU hat IUa mach den. C6 cac loai “con” nhu light rye, medium rye, dark rye, whole rye flour, rye
meal, rye blend.

- Oat flour: bdt 1am tir hat y&n mach. San pham tir hat yén mach thudng dung 1a rolled oats, oat bran.

- Buckwheat flour: bt kiéu mach, thudng dugc st dung dé lam pancake hodc crepe. (Loai mi soba ndi tiéng clia Nhéat
dugc lam tUr bot buckwheat)

- Durum flour: bot nay lam tu hat durum (khéng biét tén ti€ng Viét la gi). Spaghetti va cac loai pasta khé la lam tir bot
nay. Trong nudng banh thi bot nay dudgc str dung dé lam cac loai bAnh mi ddc san cda Y.
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E. Cac loai dudng lam banh

Banh ngot thi khdng thé thiéu dudng, vi chi can nhac dén tir “dudng” |a
du dé tudng tugng dudc vi ngot trong miéng roi. L& ra d€ goi cho chinh
xac thi phai néi la cac chat tao vi ngot, nhung dé cho gon va tién thi minh
goi chung bang tur “dudng”.

Ngudi VN minh cling phan biét mét s6 loai dudng khac nhau bang nhirng
tén goi khac nhau nhu dudng cat, dudng do, dudng phén, duGng phén,
vv.. Tuy nhién, khi di vao linh vuc banh “tay” thi khai niém “dudng - sugar”
khéng con mang nghia chung chung la “dudng” dé chi 1 loai dudng nifa.
Pudng dugdc phéan loai dua trén mau sdc, két cdu, dé ngot hodc ngudn
gbc san xuat moét cach rat cé hé thong.

Tac dung cua dudng doi véi banh ngot:

- Tao vi ngot va mui thdm cho banh.

- Tao d6 mém min cho két cau banh.

- Tao mau sac vang dep cho vo banh.

- Gitt m cho banh, gitp banh giit chat lugng dudc 1au hon.

- K&t hgp vai chét béo (bd, shortening) dé lam kem hodc danh cling
tri’ng tao su’ bong muat.

- La “thdc an” cho men.

Pudng tinh luyén (d€ chi chung céc loai dudng lam tir mia hodc cu cai dudng) dugc phan loai dya trén kich ¢ cua hat dudng.
Tuy nhién hién nay cling chua cé hé thong phan loai tiéu chuan, vi thé tén goi doi khi phu thudc vao tirng hang san xuat.
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Néu ban thich lam banh va da tirng doc cac cong thirc lam banh cua nuéc ngoai thi ban han sé& nhan biét dugc
su’ quen thudc va pho bién cua nhirng loai duong dudi day:

1. Granulated sugar: tén goi chung cho cac loai dudng st dung phd bién hang ngay.

- Very fine / ultrafine sugar: loai dudng hat rat nho, min, dugc dung dé 1am céc loai banh dang bdng x8p va cookies - nhiing
loai banh can hon hgp bt dong nhat va c6 chira ham lugng chat béo cao.

- Sanding sugar/ coarse sugar: loai dudng hat to han, dung dé réc hodc bao bén ngoai banh, cookies, cé tac dung trang tri.

2. Confectioner’s / Powder / Icing sugar
Ba tén goi kia la chi chung moét loai dudng, ngudi Viét quen goi la dudng bot. Bung nhu tén goi, loai dudng nay khong cé “hat
ma la & dang b6t min, trdng tinh nhu bot.

n

3. Brown sugar

Tiéng Viét cb thé hiéu ndm na la dudng ndu. Tuy nhién ciing cd rat nhiéu loai dudng ndu. Nau ddm va ndu nhat (Dark brown
sugar - Light brown sugar).

Cé loai da qua tinh luyén, cd loai chua qua tinh luyén (unrefined dark brown sugar). C6 nhiing cdng thirc yéu ciu cu thé
tén goi 1 loai dudng, vi du nhu dudng Demerara (dudng ndu chua qua tinh luyén, hat to, dang tinh th&, mau néu nhat, c6
ngudn géc tu vung Demerara, thudng dugc dung nhiéu khi uéng tra hodc ca phé) hay dudng Muscovado (duGng nau chua
qua tinh luyén, hat nhd, min, mau nau sam, cé vi gan giéng nhu mat mia - molasses)

P6i khi ban con bat gép nhiing tén goi nhu firmly packed brown sugar, vy do 1a loai dudng nao? Thuc chat dé 1a dé chi
cach dong |ugng dudng. Do diéu kién méi trudng ma dudng c6 thé khd hay am va cling tly loai duGng c d6 am ban dau cao
hay thap. O day y ndi khi Iay duGng nay, ban nén nén chat dudng r6i Idy du dudng dén vach yéu cau trén cup la dugc.
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4. Cac loai si-ro (syrups)

Syrup la tén goi chung cho cac dang dudng 16ng. Ngoai thanh phén la dudng va nudc hoa tan vdéi nhau thi mot s6 hgp chat
khac cling thém vao dé tao ra huang vi riéng. (chocolate syrup, strawberry syrup, maple syrup, w.. )

C6 nhitng loai syrup phd bién thudng dung khi lam banh la:

- Molasses (G VN goi la mat mia): [a san pham con lai sau khi tat ca dudng da dudc chiét xuét ra khoi cdy mia. Mau cua
molassses cang dam thi mui vi cang sdu va dam, thanh phan it dudng hon. Molasses gilt &m cho banh, gilt banh “tudi” 1au hon.
Loai banh quy gion dung molasses cling nhanh bi mém haon.

- Corn syrup: c6 tac dung tao d &m va dé mém cho banh.

- Honey (mat ong): la loai dudng 16ng tu’ nhién, cé tac dung gilr am cho banh va tao mui thom déc biét.

- Malt syrup (mach nha): dudgc s dung nhiéu vdi khi lam cac loai bAnh mi c6 men.

“P4y la trang c6 tinh dugc dé trdng”
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F. Cac loai hat (nuts) lam banh

Cac loai hat ngii coc, ban than ching an “khéng” (tic la da dugc
rang hodc say nhung van & dang nguyén hat) da thay ngon r6i, dung
dé& 1am banh thi lai cang thom ngon hon, tao nén vi thom va bui déc
trng cho banh, cling 1a nguyén liéu dé trang tri banh rat dep mat.
Tuy nhién gia cta nhirng loai hat nay cling khéng phai la ré, nhat la
khi mua & nhitng nudc khong tu trong hay san xuat dugc loai hat dé
ma phai nhap kh&u nhu Viét Nam.

Trong bai chia sé nay, minh téng hogp lai tén goi va hinh anh cla
nhitng loai hat thudng dung mai e lam banh, dé nhitng ngudi mdi
bat dau “nghich” banh trai khong “quay cudng” khi budc vao clra
hang ban nguyén liéu 1am banh, d€ cé thé nhin thay 1a nhan ra ngay
dé la loai hat nao.

Trong cac clra hang, cac loai hat thudng dugc ban dudi dang nguyén
hat, ché d6i, cat Iat hodc thai vun tho. Khi mua vé ching can dugc
bao quan trong bao bi kin va d€ & noi khd rdo, tranh anh sang.
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1. Almond (hanh nhan) ,
Péy la loai hat quan trong nhét trong lam banh va dugc st dung rat phé bién. O
dang tu nhién, loai hat nay cd vo niu. Ngoai ra con cd loai hat da tay vo thanh
trdng. Trong cac clra hang thudng cé hanh nhan nguyén hat, tach doi, cat lat,
hodc dang baét.

2. Brazil nuts _

Loai hat nay an rat hay, minh khong biét ta thé nao nhung moi dip Christmas,
cac goi hat tdng hgp thudng dugc ban rat nhiéu trong siéu thi, va thé nao ciling
¢ loai hat nay.

3. Cashew (hat diéu)
Loai hat nay thi nguGi VN da qua quen thudc roi. Hat diéu dugc s dung trong
lam banh va trong cac mén an kha nhiéu.

4.Hazelnut (hat dé)

Loai hat nay nguyén vo trong hai giobng nhu hat dé nhoé thudng c6 & VN. Tuy
nhién loai hazelnut cla phuong Tay khong phai la giong hat dé dd. Hazelnut
dung lam banh rat thom ngon.
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5. Chestnut (hat dé Trung Khanh) _

Dua vao hinh dang ma minh doan loai hat dé nay la loai ngu@i VN van goi la hat
dé Trung Khanh - hat to, rudt khi chin c6 mau vang uém. Qua chestnut trudc khi
dung dé ché& bién mén &n thudng phai ludc hodc rang chin réi mdi dung dugc.
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9. Peanut (lac / dau phong)

Tréi ngudc véi nhitng loai hat dat tién trén, lac la loai hat r&t phd bién & VN va
cling rat ré tién. Ngugi Viét hay dung lac trong cac mén an. Co nhirng cong thirc
banh dung lac cling tao ra mui thdm dac trung cho banh.

6. Coconut (cui dira)

Dura thi qua quen thudc roi Nhirng loai banh c6 dung dén dura, da phan diura
phai bao sdi nho, hodc dira xay vun. Dira cd thé & nguyén dang dm hodc dugc
say khd. Nhiéu cong thic banh ding cum tir “desiccated coconut” dé chi loai
dura xay/bao vun va dudc say kho.

10. Pine nut (hat thong)
Loai hat nay Iay tr qua cla cay thong (loai thdng qua to), cling la mét loai hat
khong ré. Cac mén banh cua Y rat hay dung dén loai hat nay.

7. Macadamia nut
Loai hat nay khong co tén goi tudng dudng trong ti€ng Viét, chi biét la an rat
ngon va gia ciling rat dat.

11. Pistachios (hat dé cuci) , )
Loai hat nay hay dugc sir dung dé trang tri vi mau xanh rat hap dan cua no.
Ngudi VN gid cling khdng con xa la gi véi loai hat nay.

8. Pecan (hat ho dao)
Day cling la mot loai hat rat dat tién, thudng chi nhirng loai banh cao cap mdi
“dam” dung dén loai hat nay.

12. Walnut (hat 6c chd)
Lay tU qua oc cho. Cung véi almond va hazelnut, day la loai hat rat quan trong
trong lam banh vi walnut dugc s dung kha nhiéu trong cac loai banh.
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G. Phan biét cac loai pho-mat (cheese)

1. Parmesan

La tén goi tat cla loai cheese Parmigiano-Reggiano. Day la loai cheese déc
trung nhat trong mén pasta. Parmesan la loai cheese cliring, lam tur sra bo va
phai mat tdi thi€u 1 ndm, thudng la 2 dén 3 ndm U dé€ cheese dat dd “chin”.
Parmesan cé thé dung dé& &n ngay hodc dé ndu trong cac moén an. Khi &n, par-
mesan thudng phai bao vun, bao sgi, thai lat hodc cat thanh vun nho.

2. Cheddar

Day cling la mét loai cheese cirng, c6 mau vang nhat nga trang, c6 nguoén gdc
tlr lang Cheddar, Somerset, 1a loai cheese phd bién nhat & Anh va cling la loai
cheese dudgc tiéu thu vdi s6 lugng I16n nhat thé gidi. Cheddar cang U lau thi
cang “sac”, thdi gian dé cheddar dat do “chin” 1a tir 9 dén 24 thang. Cheddar
lat thuGng dung trong burger, cac loai banh mi sandwich, dung trong cac mon
nudng nhu pasta nudng hay pizza, hodc casserole, rissotto.

Cheese la mot sdn pham ma trong thanh phan c6 chita nhiéu protein va chét béo tlr sifa, thudng la cac loai sita bo, dé,
ctru. Cheese c6 ngubn goc tir phuang Téy, ngudi VN van goi cheese vdi tén goi chung la Pho-mat (co I€ la do cach doc
chéch di cua tu tiéng Phép “fromage cd nghia la cheese) Co6 hang tram loai cheese khac nhau trén thé gldl dugc su
dung rat pho bi€n trong cac moén Tay Chi don ctr mén Y, néu khong cd cheese thi s& khong ¢ thir goi [a 8m thuc Y. 2
mén an ndi tiéng nhat thé gidi clia Y 13 pasta va pizza sé khong ton tai néu thi€u cheese. Cé cau ndi, dich dai y la, néu
nhu ngudi Phap nau an vdi nudc va rugu thi ngudi Y nau pasta v@i nudc va cheese.

3. Mozzarella

Loai cheese nay c6 ngudn géc tu Italy, con dugc xép chung vao nhom cream
cheese, dudc lam tu sifa trau nudc hodc sira bo. O dang tuci, mozzarella kha
mém, cé mau tur trang dén nga vang tuy theo ché do dn ubng cua con trau
hay bo dudgc lay sira. Truyén thong thi mozzarella tugi dugc lam va an ngay
trong ngay. Do c6 d6 8m I8n nén mozzarella tuci ¢ thé dudc bao quan trong
td lanh khodng 1 tuan. Nhifng loai mozzarella da dugc lam kho di bang cach
giam nudc va da dudc cat thanh vun nhdé nhu ngay nay cé thé dugc bao
quan dén 6 tudn. Mozzarella la loai cheese khdng thé thi€u trong mén pizza,
sau khi nudng mozzarella sé chay va tao thanh nhifng sgi cheese dai va dinh.

EX

Co nhirng loai cheese dugc dung riéng trong nau an, cé nhitng loai dung riéng cho lam banh va cé nhirng loai dung dugc
cho ca lam banh va nau an. Cé loai cheese cling va loai cheese mém. Cheese dudc ban dudi dang nhitng khoi cheese I6n,
khdi nhd dong tdi, ddng hop, cét lat, hodc bao vun. Trong bai viét nay, minh sé di€m qua nhiing loai cheese dudc dung
phd bién nhét.
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4.Blue cheese

Tén goi clia loai cheese nay dé miéu ta nhirng d8m mau xanh lam, déi khi la xanh
xam hodc xanh pha mau lam trong miéng cheese. Chinh thanh phan mau xanh lam
nay tao nén mui vi dac trung. Loai cheese nay dudc lam tu sira bo, clru hodc sita
dé, blue cheese chi la tén goi chung cho hang loat cac loai blue cheese véi nhitng
tén goi khac nhau. Loai cheese nay réat thich hop d€ 8n kém véi hoa qua, crackers
(1 loai banh quy gion) hodc rugu vang.

5. Cream cheese
Pay la loai cheese tuci, mau trang, mém, co vi cheese nhe nhang va hai ngot. Bay
la nguyén liéu chinh va rat quen thudc dé lam cheesecake. Cream cheese cling cé

th& dudc &n “tudi” kém vdi banh mi, cracker, v.v. Tam th&i minh diém qua 7 loai cheese va cream cheese ma minh d3 tu‘ng sur dung qua nhu trén. Trong thé gidi hang

trdm loai cheese thi & mot dat nudc khdng san xuét cling nhu' khéng ndu cdc mén &n véi cheese nhu VN thi rat kho dé
cd kinh nghiém v@i chuing, trir khi dugc di du lich, dugc song, hoc tap, lam viéc & cac nudc phuong Tay hodc di an cac
mon Tay. Néu cé bat ki ca hdi nao, ban cling dirng ngan ngai thr va kham pha.

6. Mascarpone

Ban than mascarpone khdng phai la cheese, nd chi la san pham dugc tao nén khi
thém mot thanh phan phu gia vao qua trinh tach kem khéi sita. Mascarpone mém,
mau trang, tuci. D& lam tiramisu thi khdng thé thi€u mascarpone.

7. Ricotta cheese )

Ricotta c6 ngudn goc tlr' Y, dugc lam tUr nudc tach tir sira bo hodc clru. Trong qua
trinh tach kem dé€ lam cheese c6 nudc dugc tach ra, va chinh nudc nz‘ay dugc sur
dung dé 1am ricotta. Loai cheese nay mém, cé mau trang, vi hoi ngot va rat it béo.
Ricotta dugc ua chudng dé 1am cadc mén dessert ctia Y hodc 8n kém véi cadc moén
trdng miéng khéac. Ricotta cling dudc dung dé lam cheesecake va nhiéu loai cookies.
Pasta va pizza cling cé nhitng cong thic lam vdi ricotta.
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i 1. Cac san pham sira tuoi:
H. SUr'a va cac san phém tur slra a. Sira tuoi nguyén kem (whole milk)
Pay la loai sira tuai 18y truc ti€p tu’ con bo, khong bi loai chat gi va cling khong co chat gi dugc thém vao. 88% thanh phéan
stfa nay la nudc, chat béo tu sita (chat béo ba) chiém khoang 3.5%.
b. Sira gay (skim milk, non-fat milk)
Loai sira nay dudc loai di phan 16n thanh phan chat béo, con lai chi khoang dudi 0.5%.
c. Sira c6 ham lugng béo thap (low-fat milk)
Sira nay c6 ham lugng chét béo tir 0.5%-2%. Sira nay cung vdi stfa khdng béo thudng dugc bd sung vitamin A va D dé
tang gia tri dinh dudng.

2. Cac san pham kem tuci (fresh cream)

a. Whipping cream:

Co6 ham lugng béo khoang 30-40%, chia ra lam 2 loai: light whipping cream (30-35%) va heavy whipping cream (36-40%)
b. Light cream:

Con c6 tén goi la table cream hay coffee cream, chira 18-30% ham lugng béo, thudng la 18%.

c. Half and half:

Kem tuci c6 ham lugng béo tur 10-18%.

3. Cac san pham sifa d3 dudc loai nudc:

Sau nudc thi sira la mét thanh phan chat long quan trong nhat trong lam banh. Sir dung sifa trong lam banh tao nén két a. Evaporated milk: (sifa dic khong dusng)

cau dep, huang vi thdm ngon, tao mau cho vo banh, tang chat lugng cho banh bdi nhitng gia tri dinh duGng cula sita. Sita nay d3 dugc loai 60% nudc va sau dé dugc déng hop.

Ngoai sifa bo la san pham sifa pho bi€n va quen thudc nhat & VN thi con c6 sifa dé, sifa cliu, sifa trau (nuGc) - nhiing loai b. Condensed milk (sifa dic cé dudng)

slfa nay dugc st dung nhiéu dé lam cac loai pho-mat. Stra khong chi la mot loai thuc udng lién bo duGng ma con dudgc sir Gi6ng nhu loai sifa trén nhung da dugc thém vao 1 lugng dudng 18n, khién sira ¢ vi ngot dam. Sira nay cling dugc ddéng
dung trong nau an, cling gibng nhu cac san pham khac tir sita dugc dung trong ndu an nhu pho-mat, bo, kem. lon hoc hdp. ' R '

Sira tho (1ay truc ti€p tir dong vat) can phai dugc thong qua qua trinh khir trung mdi an toan cho viéc st dung. Trong bai c. Dried whole milk (bt sifa)

vi€t nay, minh s& diém qua tén goi va ddc tinh cla cac loai sifa hién cd va nhitng san pham lam tu sira pho bién. R4t don gian, day 13 loai sifa nguyén kem dugc 1am kho thanh bét.
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4. Cac san pham sira Ién men va kem sira

a. Kem chua (Sour cream)

Kem chua dugc 1én men bdi vi khuan axit lactic khién kem trd nén ddc va cd vi thém nhe. Thanh phan chét béo 1a 18%.

b. Créme fraiche:

Pay la 1 dang heavy cream da dugc 18n men, dugc sir dung rat rong ri trong ché bién cac loai sot trong &m thuc Au do tinh
dé hoa tan vao nudc sét, lai thém cé mui tham nhe rat dé chiu.

c. Butter milk:

La sifa tuoi dang 16ng, thudng 1a 1 dang skim milk, d& dudc lam chua bdi vi khuan dudc cdy vao sita. Buttermilk dugc st
dung trong nhirng céng thirc can co sifa vi chua.

d. Sira chua (yogurt)

La slra U cho I1én men, két cau gidng nhu custard (ngudi VN da qua quen thudc vdi sita chua roi). “Pay la trang & tinh dudc dé trang”

5. Pho-mat (cheese)
Loai cheese phd bién dugc lam tir sifa va st dung nhiéu nhat trong lam banh la cream cheese. Ti€p do la cac loai pho-mat
cla Y cling dudc su' dung nhiéu la Mascarpone, Ricotta.
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I. Cac van deé vdi tring trong lam banh

Trirng do6i vai lam banh la mot nguyén liéu thiét yéu va dugc sir dung thu’t‘jng xXuyén vai s6 lugng kha I8n. So vdi bot hay
du’dng, 2 nguyén liéu cung dugc sur dung vGi s lugng nhiéu, thi tru’ng cé gla thanh cao hon han.

O cac nudc Au Mi va cac nudc phat trién khac, tring dugc phan loai cac ‘cap’ rd rang, phu thudc vao chat lugng, do tuoi,
kich c8 cua tring. Tring s€ dugc phan loai AA, A hay B, C, tuy theo quy uGc cla tirng nuéc. O VN, moi ngudi thudng mua
triing trong siéu thi, hoac dé dang haon la ra chg mua trirng, thi chon trirng déu dua vao kinh nghiém va su tin tudng vao
IGi khuyén cua ngugi ban.

Tring cling la thanh phan khdng thé dung blra trong lam banh. Trong bai viét nay, minh sé tdng két lai nhitng diéu minh
biét va kinh nghiém clia minh vé sir dung trirng, va cac luu y vé tring cu thé trong qua trinh Iam banh.

I <K OKOTARU I

1. Cau tao cua trirng

VE& cd ban, triing gém vo trirng, long trdng va long dd. Diéu nay thi ai cling ro.

- Long do trirng la nguon protein va chat béo. Mau long dé dam hay nhat phu thudc vao ché do an uéng cua ... con ga.
- Long tréng tring, khi con 's6ng’ thi trong va co thé tan dugc trong nudc. Nhung khi ndu chin hodc danh bong 1én thi
s& chuyén thanh mau trdng duc. Pay |a diéu dé dang nhan théy.

2. Kich c@ cua qua trirng

Tri’ng khong chi dugc phan loai dua trén chat lugng ma con dugc phan loai theo kich ¢&. Khi lam banh, ching ta thudng
gdp nhifng luu y nhu dung triing cd to, vv.. Triing 8 to la loai dudgc st dung phé bién nhét trong lam banh.

Theo tiéu chudn ctia Mi, khdng tinh vo trirng, thi khdi Iugng trung binh ctia 1 qua triing dudc phan loai la to (large egg)
nhu sau:

- Ca qua: 47¢g

- Long trdng riéng: 28g

- Long dé riéng: 19¢

3. Chirc nang cua trirng doi véi banh

- Protein trong tritng gop phan tao nén cau truc cho banh vi dac tinh cta protein la dong va cing lai khi gap nhiét do.
Vi thé, néu st dung vdi ti Ié€ khong hgp ly, nhiéu triing sé lam cho banh cirng hodc dai.

- Ti 1& nudc trong trirng la kha cao nén tring sé tao dd am cho banh.

- Tring tao mui va vi tham cho banh.

- Tring danh bong tao nén 16 khi va bdng khi, cé tac dung lam banh nd bong xdp. _

- Long do trirng dugc dung dé quét 1én bé mat banh (nhu banh mi chang han) dé tao mau sic hap dan hon cho banh.
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4. Kinh nghiém bao quan trirng )

- VGi nhitng ngudi hay lam banh thi viéc mua san va du trif tring trong nha 13 viéc rét binh thudng dé€ dd tn cdng mua
nhiéu [an va tién st dung bat cr khi nao can dén.

- Mua trirng vé, dé trirng & nai khé rdo, thoang khi, mat mé, tranh tiép xdc véi nudc va mui tir thuc pham khéac. (Vo tring
mong manh sé hap thu mui). )

- Khi @& mua tring vdi s6 lugng nhiéu thi nén tranh dé triing & ngoai qua 1au. Néu sau 1 tudn van chua ding hét triing thi
nén cat tring vao tu lanh.

“DPay la trang c6 tinh dugc dé trang”

5. Luvu y khi sir dung trirng dé lam banh

- Tritng phai dugc dé€ & nhiét dé phong. Néu 18y triing d& bao quéan trong tu lanh ra thi can dé tri’ng & ngoai cho bét lanh.
- Vi cdng thirc yéu ciu tach riéng long tréng va long do thi can tach can than, khéng d€ 1ong trdng bi dinh ldng do.

- Cac yéu t6 anh hudng dén kha nang danh bong long trang trirng:

+ Triing kém tuci nén mét kha ndng bong cling, vi thé rét khd hodc khong thé danh bong dugc. Thong thudng, triing danh
mot teo la sé bong cing dé dang.

+ Long trang bi dinh nudc hodc dinh long do; au dung hodc que danh khdng kho, khong sach cling anh hudng dén viéc
danh bong triing.

Hy vong nhirng chia sé trén s€ gilp ich dudc phan nao cho moi ngudi doi vdi viéc sir dung trrng trong nau an noi chung
va lam banh nai riéng.




H<KOKOTARU

K. Tén goi va phan biét cac loai banh phuong Tay

NguGi Viét thuGng hay goi chung cac loai banh véi nguyén liéu chinh la bét mi va nuéng trong 16 nuGng véi nhitng danh tir
chung nhu banh ngot, banh Au. Cac loai banh ngot ngay nay cé ngudn gdc tir phucng Ty, cu thé la ca ving chéu Au sau
dd sang MY, ch ko phai nhu nhiéu ngudi [am tudng Phap 1a céi ndi bat ngudn cac san phdm banh mi banh ngot. Néu “truy
tim” nguén gdc mot cach chi li thi phai k€ dén cong lao ctia nhitng ngudi Ai Cap va Hy Lap c8 da phat minh ra 10 nudng,
va hang thé ki sau, do 1a cdng lao cla t6 tién ngudi Rome.

Trong bai viét nay minh ciling khdéng dinh tim hiéu sau xa gi vé khia canh nguén goc lich sir ma chi dam khiém ton dua ra
nhirng cach phan biét co ban vé tén goi cac loai banh Au My von cang ngay cang hap dan vdi nhiéu ngugi Viét mudn dugc
an thir va lam thd. Minh cling chi c6 thé nhdc dén tén goi chung cua cac loai banh quen thudc, con tén goi riéng thi cd rat
rat nhiéu minh cling khéng thé biét dugc hét.

T4t ca cac san pham lién quan dén viéc st dung bét, triing, chat béo va nudng 1én dudc goi chung la PASTRY. Vi thé, ngudi
dau bé&p chuyén phu trach viéc 1am ra nhitng san phdm nay dugc goi 1a Pastry Chef. TU “cake” ma ngudi Viét hay goi 1a
“banh ngot” chi la 1 mang rat hep trong Pastry ma thoi.

I < OKOTARU I

1. Bread - Banh mi

Phan biét 2 loai:

- Banh mi thu'dng: (lean yeast bread) thanh phan chi c6 bét va nudc, cd thé cd dung men hodc khdng dung men, vi thé
6 loai banh mi can qua qua trinh U nd 1én men va cé loai khdng qua qua trinh nay.

- Banh mi “ngot”: (rich yeast bread) tU “ngot” dugc dich kha phié€n dién, day la nhirng loai banh mi ngoai bot, nudc, men,
cd st dung thém cac thanh phan khac nhu dudng, chat béo, sira, bt sira, vi thé banh mi cé thém nhiéu mui vi thdm ngon
va két cau khac véi banh mi thudng.

2. Quick bread - Banh mi nhanh

- bay la tén goi chung cho cac loai banh-dang-banh-mi nhung khong qua céng doan U va Ién men tu nhién (khoang vai
ti€ng) ma dung cac chat hdéa hoc gay tac dung nd nhanh, vi thé lam rat nhanh. Quick bread ciing thudng c6 két cau mém
hon va “rich” hon, khdng cé dugc do dai nhu’ véi banh mi nd bang men tu nhién.

- Quick breads bao gém cac loai banh vai tén goi nhu: muffins, scones, loaf bread, coffee cakes.

+ Muffins: cd dang gi6ng chiéc banh nhé hinh cdc, c6 thé dugc dé€ trong cic gidy hodc khdng can. Muffins ngot hodc man
déu co.

+ Scone: dang hinh nén, hinh tam giac bet.

+ Loaf: hinh khoi chir nhat

+ Coffee cake: lam vd&i khudn tron, vudng, chir nhat, vv..

3. Banh khong duing 10 nuéng

Péy la nhitng loai banh ding phucng phap rén bang chat béo. Cac loai phd bién:

- Doughnuts (donut): banh ngot c6 hinh banh xe tron, lam chin bang cach ran ngap dau.

- Pancake: banh ran chao lam chin bang cach quét I6p dau/bc mong Ién mat chao, banh det, moéng.

- Crepe: gan giong nhu pancake nhung dugc trang méng han rat nhiéu.

- Waffles: banh c6 dang méng, det va thudng lam vao khuodn riéng.

- Fritters: banh co vi ngot va man tuy nguyén liéu st dung, khéng cé hinh dang cd dinh, lam chin bang ran ngap dau.
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4. Pie va tart N _

Hai loai banh nay dé bi nham lan vdi nhau.

- Pie: banh vo kin c6 chtfa nhan bén trong, tat ca goi chung la vo pie. Bot cho vo pie dugc chia lam 2 phan, 1 phan can
mdng lam d€, xé€p nhan bén trong, roi phan con lai cdn mong pha lén trén, gan kin cdc mép va xién thung vai cho trén
vo bé mat dé€ hai thodt ra trong qua trinh nudng.

- Tart: banh ko cé vd, nudng hd phan nhan. Tart la 1 dang dac biét cia pie ma ko can 1 I8p vo boc kin nhan.

Co ca tart va pie ngot hodc man.

5. Cake (banh bong lan)

Tén goi chung cho cac loai banh ngot c6 ham lugng chat béo va dd ngot cao nhét trong cac san phdm banh nudng 10. Lam
banh dang cake doi hoi nhiéu su’ chinh xac vé can dong nguyén liéu. Cau trdc banh thudng la mém, x6p, nhiéu huong vi
va banh cake dudc nudng va trinh bay dudgi nhiéu hinh dang khac nhau. “Pay la trang c6 tinh dugc dé trdng”
- Cupcake: la mot trong nhiéu cach trinh bay ctia cake, banh dang nho, dung trong nhirng chiéc cup gidy xinh xan.

- Chiffon, angel food, devil food: la dang banh bong x6p mém dugc tao thanh nhd viéc danh bong long trang va long
do riéng biét. Banh dugc nudng trong khudn tube.

+ Chiffon: dung dau an lam thanh phan chat béo trong banh. Ca long trang va do déu dugc st dung nhung tach riéng
trong qua trinh lam.

+ Angel food: chi ding long trang danh bong, khong c6 chat béo. Banh nhe va trang nhu bdng.

+ Devil food: banh cé mau den chocolate, dung ba lam chat béo. La mot dang banh dung bao (butter cake)

- Pound cake: Banh c6 ham lugng chét béo va dudng déu cao, tén goi dé€ chi cadc nguyén liéu chinh déu cd khéi lugng
1 pound Anh, khoang 454g. Banh nay thudng co két cau nang va dac han banh dang béng xop. Banh lam trong khuon
loaf hodc khuén bundt.

- Cheesecake: thanh phan chd yéu cta banh la cream cheese. Bot dugc st dung rat it hodc khong sur dung.

6. Cookies
TU cookie cd nghia 1a “banh nho - small cake”. C6 loai cookie dugc Iam tir hdn hgp bdt kha gidng nhu véi cake, nhung trong
phan I6n trudng hgp, cookie cd ham lugng nudc thap. Cookie rat da dang, co loai mém, am, kho, gion, dai, x0p, cing.




HE K O KO TARU I—————— I <K OKOTARU I

- . \ XA ’ . Nhién liéu: Hién nay phd bién la 10 dung dién, tuy nhién cling c6 1 s6 loai 10 si dung gas. V3i tinh hinh gia dién
L. LLra ChQn IO nerng phU hdp nhu Cau su dung tang cao thi 10 dung gas dang dudc nhiéu ngudi quan tam han.

e  Lapdat: Co 2 loai 10 chinh

- Lo gan vao tu bép: Loai 1o nay dugc gan c6 dinh vao hé thdng tu bép cla nha ban, thudng la dudi bép dun. Uu diém
cta loai 16 nay la nhiét do on dinh, st dung réat tién Igi. Tuy nhién ban phai c6 gian bép kha rong mdi cé thé 1ap dugc loai
10 nay.

-Lo dé ban: Loai nay phd bién han 16 gan c6 dinh. Ban c6 thé mua né & da phan cac cra hang siéu thi dién may. Loai 16
nay ban cd thé dat & bat clr dau trong bép. Gia thanh loai 10 nay kha ré so vdi 10 gan cd dinh. Tuy nhién nhiét do cda loai

Lo nudng la mdt vat dung khéng thé thiéu trong cdn 16 nay thudng khdng 6n dinh vi hé théng cach nhiét kha don gian dé giam gia thanh. Ban c6 thé tim mua nhiing loai 16
bép hién dai, dac biét vdi nhitng ngudi thich tu lam gilr nhiét tét hon nhung gia cling khong hé thua kém 10 gén c6 dinh.

cac mon nudng hoac lam banh tai nha.

O Viét Nam 16 nudng khdng thong dung bdng & cac Cac loai 10 (minh khdng dich ra tiéng Viét tén goi clia cac 16 nay, vi tiéng Viét khéng cé tir tuong ducng bi€u dat chinh xac
nudc phuong Tay do nhitng khac biét trong dac trung nghia va cong dung cua 10).

am thuc. Tuy nhién ngay nay 16 nudng xuét hién ngay

mot nhiéu hon trong nhirng can bép gia dinh. Khi ban

chon mua lo nudng, ngoai thudng hieu, cling can chu 1. Toaster Oven: Loai |6 nudng c8 rat nhd nay chu yéu dung dé 1am ndng banh mi &n séng. Loai nay co thé diing dé nudng
y den nhung dac diem cua tung loai lo de co dugc su 1 s6 mdn thit ca vai s lugng it do dung tich ctia nd chi chirng 101. Tuy nhién ban khdng thé tinh chuyén 1am banh vdi loai
lua chon thich hgp. 15 nay.

2. Convention Oven: Day Ia loai 10 phd bién nhét véi dung tich trong khoang 20-401. Lo nay thudng cd 2 ngudn nhiét trén
du@i. Ban cé thé diéu chinh nhiét do, thai gian, lua chon ngudn nhiét.

3. Convection Oven: Loai 10 nay khdng cé nhiéu khac biét so vdi 16 Convention, tuy nhién trong 16 c6 thém quat dé gilp
khi ndng trong 10 luu thong. Khi do6, nhiét trong 10 sé déu han, thdi gian nudng cling sé ngan han. Gia cla loai 16 nay cao
han 16 Convention.
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4.Cac tinh nang khac _

- Dén: Gilp cho ban quan sat banh dé dang han

- Phun hai nu'dc: M6t s6 loai banh nhu banh my Phap can phai phun hai d€ vé banh dep va gidn haon. Loai 16 nay 13 ly tudng

cho nhung ai hay lam banh my

- Cach nhiét gom: Mot sd loai 16 ngudn nhiét dugc boc bdi cac 16p gdm, khién cho nhiét dd cua 16 dugc dn dinh hon. Tuy

nhién thdi gian bat cho 10 ndng s€ lau han )

- Chong dinh: Bén trong 10 dugc phu 1 I6p chong dinh gilp cho viéc lau don 10 dé dang han

Trén day la mot so diéu can luu y khi ban chon mua 10 nudng. Néu nhu nhu cau cua ban chi & muic lam néng banh, hay thi

thoang nudng cdc mén mén thi ban ¢ th€ mua bat c loai 16 nao. Tuy nhién néu nhu ban mé Iam banh, thi ban cin phai

mua 16 véi nhitng chifc ndng t6i thiéu la: o . e
- C4 2 ngudn nhiét (trén dudi), lva chon dugc ngudn nhiét. bay la trang co tinh dugc de trang
- Biéu chinh dugc nhiét do, thdi gian.

- Nhiét do toi da cua 10 phai trén 200 do C.

- Dung tich tUr 20 lit trg 1én.

Trén day la nhifng téng két ctia minh sau 1 thdi gian dung 16 d& Iam cac moén nudng va dic biét 1a lam banh, d& nhan ra dudc

nhifng tién Igi va bat Igi cla tirng loai 10 khac nhau, va cling dan long chiu dung cai 10 hién cd minh d& mua khi con “thiéu

hi€u biét” va thiéu kinh phi.

Hy vong bai viét nay sé& gilip ich cho nhiing ai dang cd y dinh tim mua 16 d€ ban c6 dudc su lua chon thich hgp cho muc dich

st dung clia minh.
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M.Cach thay thé cac nguyén liéu

Néu bancan...

Ban c6 thé dung

1 cup self-rising flour

1 cup bot mi da dung + 1 tsp baking powder +1/2 tsp mudi

1 cup cake flour

1 cup bot mi da dung — (trtr) 2 tbs bot

1 cup bot mi da dung

1 cup cake flour + 2 tbs

1 tsp baking powder

1/2 tsp cream of tartar + 1/4 tsp baking soda

1 tsp b6t ngod

2 tbs bot mi da dung

1 tbs b6t nang

1-1/2 tbs b6t mi da dung

2 qua trirng to

3 qua tri’ng nho

1 cup kem chua (sour cream)

1 cup sira chua khéng dudng

1 cup buttermilk

1 tbs d&m trdng hodc nudc cbt chanh vang + 1 cup (bdt 1 tbs) sita tuai

1 cup mat ong

1-1/4 cups dudng + 1/4 cup nudc

S K OKOTARU

“Pay la trang c6 tinh dugc dé trang”
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