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Mén an nhanh, ré lai ngon miéng

Banh xéo Okonomiyaki ( Vé&i thit lon va trirng ga )
Nguyén liéu ( phan 4 nguoi )
Nguyén liéu lam banh :
®Bo6t my : 2 cbc( 200gr) ®Khoai nagaimo: 20-30 gr ® Cai bap: 1/4 chiéc eTenkasu( vun bot my sau khi ran banh tempura, c6
ban tai cac siéu thi): vira di ®Nwéc I&o dashijiru (ndu bang kombu hoéc katsuo ciing duwoc): 1 cbc(100cc) ®Trirng ga : 4 qua
oThit doi heo( thit ba chi): 200gr ®B6t né : 1 thia nhé ®Girng mudi benishoga: viva di ®Tém khd sakura ebi: vira du eSébt
mayonaize: 2 thia to
Nudc sbt:
eNuw&c sbt Okonomiyaki ban & cac clra hang: vira di eSét mayonaize: vira d0 ®Twong &t Nhat Ban wakarashi : vira di
Gia vi ric 1&n trén banh:
® Ca kho bao méng hanakatsuo: vira di ®Rong bién bot aonori : vira di ®Girng mubi benishoga: vira di
Cach lam:

® Cho bdt my va bdt né vao bat I&n, trdn déu. Cho dan nwéc dung vao, khudy cho bot tan déu.

® Khoai nagaimo mai xong, cho vao bét vira quiy tan & muc @. Cha y tron k§ cho khoai va bét tan déu, khong bi vén.

® Cho cai bép thai chi, trieng danh tan, tenkasu, mayonaize, glrng mudi benishoga, tém khd sakuraebi vao bét, trén déu Ién
(chu y khong tron qua lau ).

@ Cho mé& vao chao hoadc bép dién Hot Plate, dé Itra to. Khi m& bt dau néng thi muc bét & muc ®cho 1én chao, dan déu.

® Cho thit I&n phia trén banh, dé nhé Ia.

® Khi thay riém banh bat d&u vang thi lat banh Ién, Iy x&ng dan cho banh méng déu.

@ Lailat banh Ién, sao cho banh vang d&u hai mat va bén trong chin ky.

Banh ran xong , ldy nudc sbt okonomiyaki va s6t mayonaize, wakarashi I&n trén. Sau cling réc hanakatsuo, aonori, girng
mudi benishoga lén trén la dwoc.

% Thoéng thudng, banh xéo Okonomiyaki thwdng ding thit lon (thit heo) va trirng ga. Nhwng tiy theo y thich, ta cé thé dung

ca muc, thit lon xay hodc konnyaku cling dwoc. Néu cho he va kimchi vao, ta s& c6 mén banh xéo Han québc Chijimi, hodc
céac ban ciing c6 thé cho thém nhirng nguyén liéu ctia nwéc minh vao dé 1am thanh mén Okomonomiyaki theo y muédn.
Néu thich, ta cho thém dau phu Momendofu va trirng vao bot, bét nwéc dung( nwéc 1&o) di, ta s& cé mon Okonomiyaki
chay ngon lanh

% Bt né lam cho banh né hon, nhwng néu khoéng cé ciing khdng sao. Khoai nagaimo va sbt mayonaize vira cé tac dung
giéng nhw bét né vira lam cho vi banh ngon hon.

*  Twong tw nhv mén Okonomiyaki clia Nhat Ban la mon Banh xéo cua Viét Nam, mon Murtaba cla Indonesia, hay mon
Chijimi cGia Han Quéc. O’ Nhat, ngoai mén Okonomiyaki thdng thwdng, con ¢ mon Okonomiya kiéu Hiroshima, hodc mon
Monjayaki. M&i mén d&u cé nhiéu nguwoi wa thich.
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