Che nep than

VAT LIEU

MUC GIA CHANH

“Chu Nyga

4 cups nép than mua & cho VN

1 cup nép thudng

1 gbi duong phen (rock candy)

2 g0i bot vanilla

5 miéng 4 dtra

2 mudng (mudng ca phé) mudi

1/3 cup bt bang ngdm nudc lanh khoang 15 phut

1 lon nudc 6t dira 14 OZ hiéu Savoy thi ngon hon may hiéu khac

1 lon bap hot

CACH LAM:

Tron chung 2 thir gao va vo sach ngdm qua dém

D6 gao ra rd cho rio nudc

Nau khoang 2 gallons nudc s6i 1én

Bo6 gao va la dira vao nau hira vira cho dén khi gao tan giéng nhu chao

Cho duong phén va mudi vao doi tan hét roi ném thir cho vira vi ngot tirng khéu vi

Cho bip hot va bot bang vao nau chirng 15 phit (bt lai mot chat bot bang dé lam nude ¢t dira), nhé quay nhe

dé khoi bi chay day ndi nhé

Sau d6 cho bot vanilla vao la xong.

Nudc cot dira ndu chung voi 14 dira cho vao chit bot bang cho dep an chung vai che thi rat ngon




BBQ Baby Back Ribs

CACH LAM SAUCE:

- D& udp 1 rack of baby back rib chiing ta can:

- 4 OZ of Sweet Mesquite Seasoning

- 12 OZ ketchup
- 8 OZ Maple Syrup
- Tron tit ca nhitng gia vi nay cho déu.

CACH LAM:

Rura sach rib, bé vao ndi ludc voi mot mudng canh mudi.

Khi nudc vira soi 1én xong dem ra x4 nudc lanh va rira cho tat sach rdi

dé cho rao nudc

N4u mét ndi nudc that soi , bo miéng rib va, cho mot mudng (mudng ca phé) mudi, mot cu hanh tay, lugc rib
khong day nap lugc khoang 30 phit cho mém, sau d6 vot rib ra dé cho réo kho réi wop véi sauce, bo vao ta
lanh, wop khoang 3 tiéng hay hon, wép cang lau thi rib cang tham ngon hon, nudc luge ¢ thé dung lam bin

moc hoic nau canh rau cai rat ngon.

Sau d6 cho rib vao khay, day lai bang gidy bac, bé vao 10 nuéng 350 d6 khoang 30 phut, Iay ra quét thém sauce,
réi nwéng thém 30 phut khong day gidy bac, kiém tra coi thit mém chua, néu chua mém thi nuéng thém 15 phut
nita 12 xong, nhé phai canh chirng cho khoi bi chay nhé. (Véi thoi gian ké trén, ciing tiiy vao 10 nuéng manh

hay yéu). Mon nay céc em rat thich an chung v6i mashed potatoes 12 s6 1.




Mon thit xay kho dn véi com,
cac em co kho tinh dén méy ciing phdi thich

VAT LIEU
- 1Ib thit heo hoic thit ga xay (néu thit heo thi mua thit vai miéng réi nho ho xay hai lan)
- 2 ct hanh huong bam nho
-1 mudng teaspoon tiéu xay (ground black pepper)
- 1 mudng teaspoon duong

- 1 mudng canh nuéc mam (mudng an pho)

CACH LAM:
U6p tat ca vai thit xay dé khoang 15 pht

Bic ndi nho 18n bép, dé lira vira thoi ding 16n qua, b 2 mudng duong vo ndi (mudng an pho) dé thing nudc
mau

Khi duong nga mau vang dam sau d6 bo thit di udp vo xao 1én ching 5 phat, rdi day nip lai dé khoang 10 phit
(B¢ lira nho)

Sau d6 m& nap ndi ra va xao cho dén khi thit hoi can khé nuéc, ném cho vira khau vi 1a xong.
Néu bo vao it hanh 14 thi ngon hon

Mon nay an rat bit com, kém thém dua leo nita 12 vira ngon, nhanh va gon




