Nguyén Liéu

100 g Ca Chua

100 g Thom (Dwa)

50 g Sa Cay

30 g Cu Dong Riéng

20 g Ot Hiém

1 muéng canh Nuwdc Cot Chanh
20 g La Chanh

100 g Pwérng Trang

50 g Twong Ot

3 mudng canh MAGGI Hat Ném Nam Hwong
4 mubéng canh MAGGI Nwédc Mam
200 g Tom

200 g Muc

200 g Ngao (Nghéu)

300 g Rau Mubng

200 g Rau nhut

100 g B4p Chubi

1.5 lit Nwdce loc

30g Ot SaTé

Nau Ngay

Rlra sach sa cay, bd |&p vd gia bén ngoai roi dap dap.
CU riéng ban cao that sach vo rdi riva sach, thai thanh
nhirng lat r6i dap dap, Ot trai rira sach, loai bé hat roi
dap dap. Ca chua sau khi rira sach thi cat thanh hinh
mui cau. Lam néng noi trén bép v&i dau an. Khi dau da
nong va co hoi boc 1én trén mat ndi, cho sa cay, riéng va
ot trai vao xao cho thom.

. Cho thém ca chua va thom cat Iat vao noi, thém 1/2

muong canh hat ném MAGGI vao xao chung. Céac loai
nguyén liéu xao mém, ca chua tao mau dé dep mat cho
mon lau hai sdn Viing Tau. Ban xao & Ira vira dé rau cu
mém dan.

. Khi ca chua va thom da mém va |&n mau dep, thém vao

nwdc roi nau sdi, ban hét boé phan bot cho nwdc dung
duwoc trong va ngon hon. Ném nwéc lau voi duwdng,
nwdc cot chanh, nwdc mam MAGGI, twong 6t MAGGI,
hat ném MAGGI nam hwong con lai va &t sa té cho mon
an day vi chua cay man ngot dam da. Thém la chanh da
twdc bd gan, vo nat vao noi cho thom, nau 2 phat niva 1a
hoan tat nwdc lau. Tuy vao khau vi ma ban gia giam
lwvgng ¢t vira an nhé!

. V@i moén lau hai sadn Ving Tau, ban cé thé chon cac loai

hai san yéu thich v&i dinh lwgng tuy chon. Thwedng mon
lau nay sé an kém v&i tdm, muwc, phi & ca basa, nghéu.
Ban ciing c6 thé dung thit bd dé an cung. Tém twoi rira
sach, cat bé rau tdm, mwc lam sach, loai bd tui mwc va
mat, rang muwc, cat lat hodc khuc vira an. V&i nghéu, ban
nén ngdm nwdc mudi va &t cho nha hét cat trwde khi an.
Bay hai san ra mét dia Ién dé dung chung v&i 1au.

. Twong twv nhw hai san, cac loai rau an kém ban ciing cé

thé tuy chon va gia giam dinh Iwong theo s& thich. Tuy
nhién hdy dam bao ban sé khéng lang phi nhé. Thdng
thwdrng cac loai rau an kém la rau mudng, rau nhut, nam
kim cham, mong toi, bap chudi, bédng bi... V&i cac loai
rau, ban rlra sach rdi cat thanh cac doan khoang 5cm 1a
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vira an. Nam kim cham cat bé phan gbc roéi rira that sach
v@i it mubi lodng. Trinh bay phan rau &n kém ra dia dé
chuan bi &n cung lau.

6. Khi an lau, ban dun sbi nwéc dung lién tuc va lam chin
hai san, rau trong khi an. Nwdc lau dam da sé cang thém
ngon ngot khi ndu cung hai san, céac loai rau, ban co thé
an lau cung bun hodc mi sé rat ngon. Lau hai san Viing
Tau chua cay la miéng, dam hwong vi bién, thom ngon
va Kich thich vi giac v6 cung, phu hop v&i nhirng dip
quay quan bén gia dinh hay tu tap cung ban bé cudi
tuan. Du dang & nha van co thé thwdng thirc tron ven vi
lau d&c san cla bién Ving Tau, cdm giac that tuyét dung
khéng cac chi em?

dinh duéng (® 160 phut
29.26 g @ 6nguoian
224 .4 kcal
1.38 g

19.26 @
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