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Mén an tay don gian! Trirng ga ép-lét boc com
OMU-RAISU

Nguyén liéu (1 suét)
(Cho com ga) @Com trdng 1 chén @Thitga @Hanh tay @Ot tay (piman) @Ca rét @Ca chua 1/2 trai
@ONam dui ga (eringi) hay ndm shimeji mot it @Rwou 1 mudng nhd @Mudi, tiéu mot it @S6t ca chua
(Ketchup) 1 mudng I6n  @Sét chuno hay usta 1/3 mudng I&n.  Nhitng nguyén liéu khéng ghi phan lwong la phan
lwong tuy thich
(Trieng bp-1ét) @Tring 2 qua @Sira twoi 1 mudng Ion  @Mubi, tiéu mot it @Bo 1/2 mubng 16n.

Cach lam:

@ Thit ga cét nhd, rau xat hat lwu nhé.

@ Cho dau vao chao xao thit ga, cho tiép hanh tay, ca rét va ndm vao. Khi tit ca da chin so, cho 6t tay vao.

® Cho com vao chién, khi thady com dinh chao thi cho rwou, muéi, tiéu vao, sau dé cho tiép ketchup, sét chuno
vao tron déu, tat Itra.

@ Cho trirng va siva twoi vao td, tron nhe tay dé dirng ndi bot.

® Léay mot chao khac da dwoc lam néng, cho vao it dau dé trang chao, lay gidy thdm bét dau. Cho bo vao, khi bo
tan cho @ vao.

® Khi trirng sén sét, cho com & phan @ vao chinh gitra trirng. L4t hai bén mép trirng vao dé goi com lai, ddy
trirng vé mot bén chao.

@ Mét tay cdm dia, mot tay cdm chao dé nghiéng trén dia, 1at Up chao xudng dé dd tring ra, dung ban san tém

trirng lai cho dep. Rwéi ketchup 1én, mén an da hoan tét.

% Nhat Ban cé nhiéu mén tay dwoc Nhat hda nhw kare-raisu, hayashi-raisu,, hamburg, tém chién, vv... trong d6
omu-raisu |& mét trong nhirng mén dwoc wa thich. Omu-raisu dwoc ghép tlr chir omu clia omuretsu (6plét) véi
raisu la com (rice).Mén nay ra d&i vao nam 1901, IGc dau la thirc &n danh cho nhan vién cta nha hang tay lau
doi Rengatei, nhwng vi dworc nhan vién yéu cau cho &n lai, mén &n nay da dwoc dwa vao thuc don cho khach

% C6 thé thay com ga bang com trén sét kem sira, com chién Pirafu, hay com chién tau, va rwéi cac loai sét nhw
demigurasu hay white sauce.

%k C6 thé dung nhirng nguyén liéu don gian nhw ham, xtc xich, hay rau hén hop (mixed vegetable).

% Co thé dung ketchup dé vé chir hay hoa van Ién omu-raisu.
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