Nguyén Liéu

75 g Mién Bau Xanh

50 g Nam Méo Pen / Trang
30 g Ca Rét

20 g Hanh Tay

10 g Toi xay

20 ml Dau An

100 g Thit Cua Bé

35 g Maggi Dau hao bao nguw
500 mg Tiéu xay

90 ml Nudc
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Nau Ngay

1. Thit cua wép véi dau hao, tiéu xay 15 phut

2. Xao téi v&i dau an cho thom 30 giay

3. Cho thit cua vao xao 1 phut. D& qua 1 bén

4. Dung 1 cai chao khéc, tiép tuc xao tdi v&i dau an con lai
30 giay

5. Thém nam meéo, ca rét, hanh tay vao xao 1 phut cho
thom

6. Ném v&i dau hao bao nguw, nwoc loc, tieu xay cho vwra an

7. Thém mién, thit cua vao. BDay nap nau thém 3 phut nira
la dwoc

8. D& mién xao cua vao dia, dung néng

dinh dwéng (O 40 phat

Carbohydrate 89.21 g ® 1 nguoi &n

Nang lwong 53490.71 kcal

Chat béo 6001.39 g

Chat dam 20.38 g
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