Khay nhia - Thém rau ¢ cho bla an

Cac moén chay dic chi biln t0 nhilu loli rau ¢l sU mang I0i mit bla c¢Om "thanh" nhiing
khéng "dim blc", ngon milng va d0 di0ng chit cho ¢l nha.

Bong cli, dlu c6-ve xao nilc citdla

Thém rau cl cho blla an, 0m thic, Béng cli, ddu c6-ve xao, nic cltdia, Ché hinh nhan,
MO m chay, Canh rong biln, dJu hd nu nO'm

Nguyén li0 u:

150g bbéng cli trl ng, 1509 bdng cli xanh, 100g dlu cé-ve, 1/2 c cU r0t, 100g nOm nat t0 01,
200g di a bao, 1 thia ca phé hit ném, 1 thia ca phé dilng, 1 thia ca phé muli, 1/2 thia ca phé
tiéu, 2 thia sup diu an.
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Thic hiln:

Béng clixanh va tring rla sich, cit nho.

Plu cé-ve tIOc x0, clt khic xéo dai khollng 5-7cm. Ca rlt bao v, t0a hoa, clt lat tron. TOt ¢l
ludc s, vitradD rao.

NOm nut cOtglc, rla qua ni0c mulilodng.

DOanlovOtloy niOc cOt.

Lam noéng dl u trong chl o, cho nm nut vao dio s, cho béng cli, ca rdt, ddu cé-ve vao dilo
diu, cho ndOc cltdda vao, xéc¢c dlu, ném muli, dl0ng, hit ném vl a an.

Cho bdng cli, dlu c6-ve xao n00c clt dla ra dia, dung kem vii com.

Rau cl mul n gil mau dip, sau khi tring qua nd0c s6i vt ra ngdm ngay vao ni0c da I0nh.
Dung dia bao vitlly niOc cltsl ngon hincltdlahlp.

Canh rong biln, dlu hti nDu nim

2/4



Khay nhia - Thém rau ¢ cho bla an

3/4



Khay nhia - Thém rau ¢ cho bla an

SN

Al PN
BARIY RIS

174


http://www.dailyduaxiem.com/
http://khaynhua.com/

