Nguyén Liéu

500 g Hu Tiéu Dai

500 g Gia He

300 g Cai Thao

300 g Ca Rét

300 g Ca Cai Trang

200 g Tau Hu Ky

100 g bau Phong Rang

100 g Nam Dbong Cé

50 g Pau Xanh Ca Vo Lubc

30 g buwong Phen

200 g Pau Ha Chién

0.5 cdy Cha Lua

10 la Banh Hoanh Thanh La

10 g Hanh Ngo

1 mudng ca phé Tiéu

2 lit Nwoc

2 mudng canh MAGGI Hat Ném Nam Hwong
3 mubéng canh MAGGI Nuwéc Twong

Nau Ngay

. Ban got vo cu cai trang va ca rot, rira sach, tia hoa roi

cat lat vira. Cai thao thi tach be, rira véoi nwéc, thai
miéng tdam 1cm. Lwu y hay dé riéng phan cong va la cai
thdo. Rlra nam déng co twoi that sach, cat lat viva an.
Ban ciing cat tau ha ky thanh miéng nhd. Riéng he ban
nhat |Ia Ua héo, rira qua nuéc, sau do cat khac dai 5¢cm.
Cubi cung, can rlra gia roi v&i l1&én dé rao nuwoc.

. Cho nudc loc vao ndi, ban tha phan cong cua cai thai

vao nau cung dé tao dd ngot thanh cho phan nwéc dung.
Poi nwdc sbi thi thém vao hat ném MAGGI nam hwong
cung dwong phén vao. Khéng quén th lai vi nwédc dung
xem da hop y chwa.

. Ban can thém vao nam déng cé da cat lat, ca rot va cu

cdi trang, dau ha thi cat ti'eng miéng vudng vira roi tha
vao, thém phan la cla cai thdo. Nau cac nguyén liéu cho
vira chin t&i thi chinh Ira nhé dé nwéc dung ludn duoc
nong.

. Ban cho hu tiéu da dwoc trung so vao td, dé 1én 1 miéng

cha lua chay cat lat, dau hua chién, tau ha ky, hoanh
thanh va gia he cung vai la cai thao v&i dau phdéng rang.
Lwu y, ban c6 thé chan so gia he cung hu tiéu cho chin
trwdc.

. Luc nay, hay bat Itra to dé nwdc dung séi trd lai réi méi

muc vao té co cac nguyén lidu da chuan bj sdn. Ban cé
thé thém vao hanh ngod cung chut tiéu. Thém 1 chén
nwdc twong MAGGI c6 vai khoanh &t cham cung thi
cang hap dan hon day.

dinh dwéng (O 50 phat
134.67 g ® 5 nguoian
793.42 kcal
20.24 g

23.52 g
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