Cung vao bép! Cung an nhirng thirc an ding mua!

Moén com Hayashi rice

[Nguyén liéu (phan 4 ngwoi)]

Thit bod thai miéng méng: 200g; hanh tay: 1 cl; com tréng: 4 bat; bo:

40g; bot my: 2 thia canh; sbt ca chua tomato ketchup: 200ml; nwéc:

400ml; nwéc twong shouyu: 2 thia canh; muéi, tiéu: lwong vira du.
[Cach ché bién]

1. Thit bd dem wép muéi, tiéu va bot my trén cho déu.

2. Hanh tay b lam tw rdi thai méng.

3. Cho 1/2 lwvgng bo vao chéo, cho thit bd trong muc (1) vao xao
chin vang réi bé ra.

4. Cho nbt chd bo cdn lai vao chao, rdi cho hanh tay trong muc (2)
vao xao.

5. Théy hanh chin thi cho thit bd vao chao xao déu véi hanh.

6. Cho sbt ca chua ketchup, nwéc, xi dau shouyu vao khudy déu.
Bay vung, dun nhd Itra trong vong 15 phdt.

7 . Bay com vao dia rdi mic hén hop thit, hanh tay dé 1&n trén. Trén
cung rac mot chat rau thom parseri bam nhé. Néu thich, cé thé réc
thém ca dd xanh green pea da ludc chin I&n trén thi cang ngon.

(Céac ban hay xem anh moén com hayashi rice & bén phai trang.)

Nhat Ban cé bén mua riéng biét: Xuan, Ha, Thu, Déng va méi
mua déu co rau qua thwc phdm déc treng. Nhwng mua Xuan [a mua
¢6 nhiéu loai rau qué khién ta cdm nhan dwoc vé& mua rd rét nhét.
Ciing 1a nhitng th& rau Ay, nhwng dén mua Xuan, ta cé “bap cai
xuan”, “khoai tdy méi”, “hanh tay méi’... S& dj goi la “bap cai xuan”,
“khoai tay méi” 1a do théi diém thu hoach céac loai rau nay vao mua
Xuan. Con hanh tay, vén 13 loai rau sau khi thu hoach, nguwoi ta phai
dé& mot thoi gian cho khd han méi dem ban, nhung véi loai “hanh tay
ma&i” thi sau khi thu hoach, ngwdi ta dem ban ngay, nén goi la hanh
tay maoi.

Trong s nay, ching t6i xin gi¢i thiéu mén “hayashi rice” la mén
&n st dung nhiéu hanh tdy mai. Ban cé thé dung hanh tay méi hay
hanh tay thuwdng cling dwgc. Khi ninh lau, vi ngot ctia hanh hoa véi vi
chua cta sbt ca chua tao nén mot hwong vi hap dan, rat hop véi com
tréng.

V& ngudn gbc clia tén mén &n “hayashi rice” thi c6 nhiéu cach
giai thich. C6 ngwdi cho rang, day 1a mét mén &n ctia ngwdi Anh tén
la “Hashed beef” dwoc du nhap vao Nhat Ban hon 100 nam trwdc va
dwoc thay dbi di cho hop véi khéu vi ciia ngudi Nhat (Nhitng mén an
kiéu nay, ngwoi Nhat goi 1a “Yoshyoku’-nghia la “mén Au’. Théng
thwong, khi ndu mén nay, ngudi ta ding mét loai nwéc sbt tén Ia
“Demi-glace source”. Nhwng dé cac ban dé& nau, ching téi thay bang
nwéc sbt ca chua tomato ketchup. Cac ban cé thé cho thém ca-rét
hodc nAm mé& (mushroom) ciing rat hop.
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