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Hudng dan st dung
Pia che dao & Got vo

Trong nhiéu thap ky, Thermomix® da giup viéc chuan bj nguyén
liéu ndu an trd nén dé dang cho nhiéu gia dinh trén toan thé gidi.
Sy sdng tao clia chiing téi d& mang tdi Bia che dao, bién Thermomix®
cla ban thanh ndéi ndu sous-vide va nbi ndu cham, va bay gid la
Pfa che dao & Got v, phu kién s& hé trg ban nhiéu hon nira trong
cdng viéc bép nuc hang ngay.

Tich hgp chirc nang got vo, Dia che dao & Got vo sé hé trg dac luc
trong qua trinh chudn bi thuc phdm va gidp ban thodi mai thai
gian hon dé c6 thé tap trung vao nhitng viéc khac. Tan hudng khi
& nha, thu gidn trén ghé so pha, doc sach hodc choi cling I tré,
trong khi bira an dang dugc ndu bdi Thermomix®.

Cac chire nang mai b sung cho Thermomix® sé gitp ban tiét kiém
thém thaoi gian. Nau sous vide va ndu cham la phuong thic hoan
hdo dé chuan bj trudc cdc mén an. Nhirng mén an ngon miéng sé
luén s&n sang cho tdi khi gia dinh va khach clia ban thudng thirc
ma khéng bi ndu chin qua. Chirc ndng got vd sé giup viéc chuan bi
thuc phdm gilp ban ranh tay va sach sé cho cac céng viéc khac.

Hay dé Thermomix® hd trg ban trong viéc ndu nudng.
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Gidi thiéu chic nang
Nau cham

Mui thom nhe nhang cua bira
toi dugc ndau cham, huong
liéu dam da va hra hen dem
dén bira t6i bé dudng la mot
trong nhitng diéu tuyét vai

. ? \
khi & nha. cac cdng thirc ndu cham ludn cé
dac diém la nguyén liéu dugc chudn bj nhanh chéng
nhung qua trinh ndu lai cham rai, gitp loai bd ap luc
chudn bi bira &n khéi nhirng céng viéc ban ron trong
ngay. Diéu nay dac biét pht hgp vao mét ngay ban
rén trong tuan hodc vao cudi tuan, gitup ban dé dang
ndu an cho nhirng ngudi ban than thich. Chuan bi
moi thir va bat dau céng thirc Nau cham sém trudc,
va khi dén btra an, ban sé& chi phai danh chut it thoi
gian & trong bép.

Nhtrng miéng thit khéng mém va dai sé trd nén
mong nudc va mém hon sau khi ndu cham trong
Thermomix®. Va nhd c6 Pia che dao va Got vo,
nhitng th& thit mém dé s& van nguyén ven khi
chiing dugc khudy nhe, tranh tiép xUc tryc tiép vdi
cac luci dao tron.
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Thit ba
chi heo ndu chdm
v&i mi
Nudc dung nau
an dugc sir dung dé

nau mi.



Lap Pia che dao &
got vo.

D& dam bdo thuc phdm chin déu, hay
cat ching thanh cac miéng co kich
thudc va d6 day déu nhau. Ném hoac
udp thuc phdm. Cat bd I6p md trong
thit. Do m& sé khéng bi tan ra trong
qua trinh ndu cham, vi vay tét hon la
ban nén cat bd chidng ngay tir dau dé
dadm bdo mdn an tot cho sirc khée hon
cung huong vi tham ngon.

Lap Bia che dao & Got vé vao binh trén
nhu trong huéng dan. Cho cac nguyén
lieu @& chudn bi vao binh trén va xép
déu trén dia che dao & got vé.

Thém nguyén liéu nhu gia vi, huaong
liéu va cac nguyén liéu khac khi bat
dau nau.

D6 ngap chat Id6ng nhu nuéc dung,
nudc ham hoac nudc sét dé phu kin
nguyén liéu.

Luu y rang lugng chét 1dng sé khong
gidm di trong qua trinh ndu cham nhu
& cac phuaong phap khac, vi vay dirng
dé qua nhiéu chat |6ng ngay tur dau.

Pat nhiét do theo cong thirc lya chon va
lam theo cac hudng dan trén man hinh.

C6 thé thém mi 6ng hodc gao & cudi
thoi gian ndu va nau trong khodng thoi
gian nhu dugc chi dan trén bao bi.

Cac nguyén liéu rau cd tuoi can thai
gian ndu ngan nhu rau bina, bong cai
xanh, dau Ha Lan, bi ngoi c6 thé dugc
cho thém vao sau cung. Cac loai rau
thom cling c6 thé dugc cho vao thai
diém nay hoac khudy déu trong sita,
kem chua va phé mai kem vao cu6i qua
trinh ndu dé gilr dugc d6 sanh min cua
nudc sot.

D& lam dac nudc sét trong

c6ng thirc ndu cham:

+Thém 10 g b6t vao tir dau cong
thirc va dé bot dac lai trong khi
nau.

- Cho 15 g b6t ngd hoa tan cung
15 g nudc lanh vao cudi qua
trinh ndu, dun tir tor dé€ nudc sét
dac lai.

+ Ddo déu cuing hén hgp sét ca

chua dé nudc s6t dac lai.

+ M@ nap c6c dong, dun so6t
10 phut/Varoma/g3/toc do 1
dé s6t dac lai.
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Bo bit tét
sous vide
Véi ché do nau
Sous-vide, ban c6 thé
nau mon bit tét theo s&
thich cia minh, hoan
hdo moi ltc.

Gidi thiéu chic nang
sous-vide

Sous vide i phuong phap ndu an ma nguyén
liéu s& dugc cho vao tui chuyén dung va hut chan
khong, va sau d6 cho vao néi nudc da dugc ki€m soat
nhiét dé va khudy nhe lién tuc. Phuong phap nay phé
bién véi ca gidi dau bép va ngudi ndi trg trén toan thé
gidi vi mon an luén dat chat lugng va tinh 6n dinh cao.
Thuc phdm khi dugc ndu trong tai hat chan khéng sé
luu gilr dugce toi da huong vi va gia tri dinh dudng.

Vi Dia che dao & Got vo dugc l1dp trong binh trén,
Thermomix® lam néng nudc dén moét nhiét dé chinh xac.
Thuc phdm dugc dat trong tdi chuyén dung va hat chan
khong roi cho vao binh trén. Nhg c6 Bia che dao & Got
v6 ngan khéng cho tdi dung thuc pham tiép xdc truc
ti€p vd&i dao trén, thuc phdm dugc khudy nhe nhang va
chin déu.

Ky thuat sous vide khac vdi cac ki thuat khac, & chd
thuc phdm can dat dén nhiét dd chinh xac nhu nhiét do
nudc trong ndi ndu, do6 chinh 1a 1a nhiét d6 can thiét dé
thay d6i cau trdc cla thuc phdm. Nhiét d6 chinh xac
dugc duy tri trong thaoi gian ndu, lam chin nguyén liéu
mét cach nhe nhang. Ky thudt ndu nay lam cho phuong
phap sous vide trd nén ly twdng dé ché bién cac loai
thuc phdm nhay cdm véi nhiét dd, chdng han nhu ca
hodc bit tét vdi rat it nguy co bi ndu qua chin. Kha nang
ki€ém soat nhiét dé chinh xac ctia Thermomix® cho phép
ban ndu an mot cach hoan hao.




P& chuan bi ndu sous vide,

thuc phdm can dugc cho vao trong tui hat
chan khéng. C6 hai phuang phap dé thuc

hién diéu nay, s&r dung may hut chan khong,

hodc phuong phap ngam ngudc tao chan
khong, ca hai déu dugc mo ta dudi day. Tui
sous vide dugc lam bang vat liéu an toan dé
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dun néng thic an. Tui dung banh sandwich
bang polythene khéng phu hgp dé str dung.
Mot tui thuc phdm ¢d vira (20 cm x 30 cm) |a
phu hop véi tat ca cac cdng thirc ndu an
trong cudn sach nay. Néu ban sir dung
phuong phap ngam nudc tao chan khéng,
hay chon tui cé hé théng khoa zip.

Cat thuc phdm thanh cac miéng co cling
kich thudc va do day. Ném ném gia vi, sau
dé cho vao tui. Bat cac miéng thuc pham
ndm ngang cang phang cang tét trong tui
va ép hét toan bd khéng khi ra ngoai.

Dam bao rang phan miéng bén trong tui
van sach khi dé day thuc pham vao tui, dé
c6 thé han kin tdi. Dat miéng tdi vao may
huat chan khong, theo huéng dan clia nha
san xuat. Khéi dong may hut va lay tii ra
khoi may sau khi da hat chan khéng. Kiém
tra xem miéng tui da dugc han chat chua.

D38 day nudc vao bon hodc bat I6n. Cho
thuc phdm vao tui zip va dé lai mot khoang
mé& 3 cm trén miéng tdi. Ngam tdi xuéng
nudc, v6i phan miéng tdi van dé ma & trén
mat nudc. Nudce sé day khong khi ra khéi
tai. Tiép tuc cho dén khi nudc ngap hét ti,
va ngay khi khong khi da dugc day hét ra
ngoai, déong chat miéng tui dé nudc khdng
tran vao tui.

KY THUAT SOUS-VIDE 11



Cach nau sous-vide

Thudng thirc

Can than nhéac (cac) tui ra bang kep va
thudng thirc. Hau hét loai thuc pham da
sén sang dé thudng thic ngay. Néu ban
muon ap chdo mon an, hay tham kho bé
mat ctia thirc an cang nhiéu cang tét,

dong thoi dun néng chdo gang & nhiét do
cao. Ap chdo nhanh dé tranh lam ting nhiét
d6 cla thit hodc ca. Ap chao tao ra mot bé
mat tuyét hdo vdi mau sac huong vi clia
mon nuéng.

KY THUAT SOUS-VIDE 13




Gidi thiéu vé
Chilrc nang got vo

Nau an tham chi con trd nén tha vi hon bao gid hét
‘_4 khi ban khéng con gap phién phirc hay cang thang va
4 Thermomix® s& hé trg didu d6. V&i chirc ndng got vd, ngay
ca giai doan got vo thuc pham cling trd nén dé dang, thoai
; mai, gilip ban tiét kiém thai gian chudn bj va khién cho
khéng gian bép trd nén réng rdi han. Nho ¢6 chirc nang
mdi nay, khoai tay sé dugc got vé mét cach sach sé va hiéu
qua, khdng dé lai bat ky ddu vét nao trén tay ban hoac lam
can bép trd nén blra bén.
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La O Bia che dao & got v6 vao binh tron,
dam bdo rang mot trong hai dudng cong
cao nhét cla phu kién dugc dat ngay trén
|ugi dao theo chiéu hudng lén trén (sao cho
4 ranh cl@a bia che dao & got vo dugc can
thang hang vdi 4 lui dao - xem hinh minh
hoa & dudi)

An DBia che dao & got vd xudng dé c6 dinh
phu kién vao dao tron. Kiém tra xem phu
kién da dugc 13p ddng vi tri chura bang cach
kéo phu kién |én, néu thay bi can lai thi la
da lap dung, con néu khong thi phu kién sé
bi tudt ra ngoai ngay.

/N
~——

.

Bd cac nguyén liéu can loai bd vo vao binh
trén, nhung khéng vugt qua mic 800 g rau
ct méi lan.

DE dat két qua t6t nhat, hay chon cac loai

rau ct cé kich c@ dong déu. Cac loai rau cd
I6n c6 thé can phai cat thanh nhiéu miéng.

16 GIOI THIEU CHUC NANG GOT VO

Theém 600 g nuéc vao. véi T8, day
nap binh tron va dat coc dong |én, sau
d6 cai dat ché dd got vé theo huéng dan
str dung.

V&i TM5, day nap binh tron va dat gio hap
|én thay cho c6c dong, sau dé dat ché do
4 phut/toc do 4.

. e e —————
Sau khi ve cac loai rau c nay da dugc loai bd,
rlra sach rau ct bang gié hap va tiép tuc ndu an the
cdng thurc da chon.

Khéng nén lang phi nudc da dung dé rira rau cl. Hay
gilr lai va tai str dung, vi du nhu dung dé tudi cy.
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Ghi chu cho
bang hudng dan
nau cham

e Thém mot chdt thuc phdm cé chira acid nhu
nudc c6t chanh, ca chua, hodc gidam trong
c6ng thirc ndu an dé tranh oxi hoa.

e Luu y rang lugng chat I6ng sé khéng giam di
trong qua trinh ndu chdm nhu & cac phuong
phap khac do khdéng c6 qua trinh bay hai. Vi
vay dirng d6 qua nhiéu nudc, hay sir dung
luvgng nudc nhu dugc khuyén nghj trong
bang huéng dan.

e Quan sat vach toi da cla binh tron la 2,2 lit.
e SUr dung t6i da 800 g thit.

e V@i dau tay va cac loai dau khac, hay dun
trong nhiét d6 100 ° C trong it nhat 10 phut
trudc khi cho vao cdng thirc ndu cham dé dam
bdo an toan thyc pham.

e Néu nguyén liéu cé khéi lugng va dé day
khac véi trong bang, can diéu chinh thoi gian
phu hop.

Mén dita nau
cham
Vi ngot hoac man, ché
d6 Ndu cham c6 thé
duoc nau véi nhiéu loai '
nguyén liéu khac nhau. L3

S —— "



Thai gian va nhiét d6 nau

Luong nudc
Nguyén liéu Khoi lvong Kich c&/do day trong binh tron  Nhiét d6 TM6 Thaoi gian Meo nhé

wr I

Thit bd bam 600 g Khodng 750 g 98°C 4 gioy N&u thit bo trong nudc sét ca chua ¢ dién,
cling vGi 150 g rugu vang do, 200 g nudgc ham
b0, 400 g ca chua bam nhoé déng hop, dé ché
bién mén bo bam bolognese. Céng thirc nay
c6 thé thuc hién dugc ma khéng can s dung

Pia che dao.
Vai clru 650 g cat hat lyu, 4 cm x 4 cm Khoang 98°C 6 givy Udp thit trudc véi hdn hgp ca riva ndu vdi
450-500 g nudc cot dira cho mén ca ri ciru thém thom
ngon.

Ba chi cé bi 600 g cat hat lyu, 3cm x 9 cm Khodng 750 g  98°C 4 gio Nau trong nudc ham rau. Ap chdo sau khi
nau. Ray 1dy nudc dung, ném thém gia vi, cho
bun vao nau. Thudng thirc bun va nudc dl‘mg
cling V@i thit ba chi.

Thit vién 500 g bd bdm, 30 g méi vién Khodng 800 g  98°C 3giv Thit vién c6 the dugc ndu cham trong nuéc
10% md& s6t ca chua c8 dién, dugc lam tir ca chua bam
nhé dong hoép.

bui ga 700-800¢g 4 x 180 g mdi céi, day 3 cm Khodng700g  95°C 3giv Ho6n hgp 6t, 6t chudng dd, ca chua va nudc
30 phut duing ga la thanh phan tuyét vdi cho mén dui
ga ham.

Chéan ga tay, khong da 6509 cat theo hinh khéi 4-6 cm Khodng 550 g  95°C 3 gio C6 thé ndu cham trong nudc dung ga vdi rau
va an kém véi ndm xao va thit xdng khoi.
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Thai gian va nhiét d6 nau

Luong nudc
Nguyén liéu Khoi lvong Kich c&/do day trong binh tron  Nhiét d6 TM6 Thaoi gian Meo nhé

Muc 6ng 500-800 g cat thanh vong Khodng 800g  80°C 5 gio N&u cham trong nudc sét ca chua dam da.

lugng kho ham rau, gia vi, nudc sbét ca chua dam da véi rau dé c6 moén
dau 6 liu 50 ml thit hdm dau ngon miéng.

Pau ga ngam qua dém 200 g trong 560 g nudc 98°C 4 gig Ngam qua dém trudc khi ndu. Nau trong

Cac loai rau cu - ca rét, hanh 600 g Dai 10 cm, @ 2 cm Khodng 1300g 85°C 2 gio N&u trong nudc ham ga hodc rau. An kém rau
tay, cu can tay, khoai lang 30 phut vGi mot chat nudc diing rac rau gia vi. Nudc
dung c6 thé sir dung nhu mét mén sup ngon
miéng.
Lé chin nhung clirng 4qualéx180g dé ca qua, got vo Khodng 1100g 90°C 4 gio N&u trong siré rugu vang va thém voé cam, vo
moi qua qué va hoa hbdi dé tdng huong vi.

Tao chua 4 qud tdo cat nlra, bé hat, dé vé Khodng 1400g 95°C 2 gio N&u trong si ro6 cho dén khi sén sang thudng
thirc. Dung cho bita sdng hoac lam mén
trang miéng.
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Mang tay sous
vide v@i trirng chan
Mén trirng chan hoan hao,
nh& chirc ndng Sous-vide
dé ndu trirng chan cho
moén mang tay
hoan hao.

Ghi chu cho
bang hudng dan
Nau sous-vide

e Thém 1 mubng canh axit ascorbic hodc
30 g nudc c6t chanh vao nudc dé tranh oxi
hoa.

e Chi cho cac tui vao binh tron khi nudc trong
binh tron da dat dén nhiét d6 yéu cau.

e Thdi gian lam néng nudc trung binh
10-15 phut. Lugng nudc dugc ghi trong bang
la lugng nudc tham khao, va phu thuéc vao
thé tich cla tui. Cac tui phai dugc ngap hoan
toan trong nudc, khéng vugt qua vach tdi da
cl@ia binh tron (2.2 1).

e Néu cac nguyén liéu cé khéi lugng hoac do
day khac véi trong bang, can diéu chinh thoi
gian phu hop.

e Ap chdo thit sau khi ndu sous vide sé& ting
thém huong vi va gia tang thém cac bién
phap an toan thuc pham.




Chuing tdi khuyén nghi ban nén sir dung cdng thirc ndu sous-vide
cta Thermomix. Néu ban thuc hién theo cong thirc riéng, hay
tham khao bang thaoi gian va nhiét do duéi day.

Thoi gian va nhiét d6 ndu khuyén nghi

Lwong nudc S6
Nguyén liéu Khéi lugng Kich c&/do day trong binh tron  lwgng tai  Nhiét do Thoi gian Do chin Meo nhé

THIT BB s Gmmniees e 3w e g

60°C 1gig 30 phat  chinvira

Sudn bo rat xwong 900 g 2 x 450 g méi miéng, day 3-4 cm Khodng 1300g 2 58°C 2 gid 15 phat  téi chin Ap chao thit trudc khi thudng
(dai toi da 14 cm) thirc.

70°C

1gi& 30 phat  chin ky

Thit than bé 650-800¢g 8 x 80-100 g mbi miéng, day 2.5 cm Khodng 1400g 2 64°C 1 gio 30 phat  chin k¥ f\hpuf:hao thit trudc khi thudng
T 30-380g 4xco-wgmbiméngdy2Son  Kinglog 2 ST fgeespt wiwe
Thit than heo 500-700¢g cétlam 2 miéng, @ 5 cm Khodng 1200g 2 75°C 1 gig chin ky

N N O S O O ) N
Thit ma heo 650-800¢g 8 x 80-100 g mbi miéng Khodng 1400g 2 85°C 8 gid chin mém

Bacibeocsda  SO-600g  2x20-H0gmiméng.dy4scm  Khingls0g 2 8T 7ge cmem
Thit vai heo rit xwuong 800g cat déi, day 4-5cm Khodng 1400g 2 85°C 12 gioy chin mém Dé& tang thém huong vi, hay

udp trudc khi ndu.

Luon ga 500-600 g 2 x 250-300 g mbi miéng, day 2-3 cm Khodng 1500g 2 72°C 1 gio 30 phdt  chin ky N&u vai phan ludn cé da va ap
chéo trudc khi thudng thirc
hodc ném ném vdi thdo méc

hoac gia vi.
Toi dui ga, c6 da 600 g 4 x 150 g mbi miéng, day 4-5 cm Khodng 1400g 1- 75°C 1gig 15 phat  chin ky Nau véi dui ga cé da, ap chao

trudc khi thudng thirc.
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Thoi gian va nhiét d6 ndu khuyén nghi

Lwong nuéc S6
Nguyén liéu Khéi lugng Kich c&/do day trong binh tron  lwgng tai  Nhiét do Thaoi gian Po chin Meo nhé

CA/HAI
SAN

Cé béo (ca h6i,c6 hoac 600g 4 x 150 g mbi miéng, day 3 cm Khodng 1450g 2 55°C 45 phut chin vira
khéng c6 da)

Tom béc vé va lay chi, 480-500 g 16 con/30 g mdi con Khodng 1660g 2 70°C 20 phuat chin ky

7 Trirng chan c& trung binh (53-63 g mbi qua) Khodng 1400g O 72°C 18-20 phut long dé Boc trirng trong mang boc
TRUN G chinmém  thuc phdm d3d dugc phét dau
an va buéc lai bang day bép,
loai bd cang nhiéu khéng khi

cang tot.
? Carot 300-600g dai15cm, @2 cm Khoadng 1500 g 1- 85°C 45 phut Xao qua sau khi trong vai
RAU CU phat dé ching chin gia tang
huong vi.
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Thoi gian va nhiét d6 ndu khuyén nghi

Lwong nuéc S6
Nguyén liéu Khéi lugng Kich c&/do day trong binh tron  lwgng tai  Nhiét do Thaoi gian Po chin Meo nhé
?
Rau cu,
cac loai
fau mem
2509 @3-5cm Khodng 1500g  1- 59°C 14gio
Mang tay 500 g ?1.5cm Khoadng 1500g  1- 82°C 15 phat Tuyet vai khi thudng thirc
cung tring chan.
400 g 4 miéng x 100 g mbi miéng, day 2 cm Khodng 1500g 1 85°C 45 phut Thuc hién tuong tu vdi lé.
Chuéi 400 g 4 x 100 g mbi qua, @ 3 cm Khodng 1500g 1 68°C 20 phut Thuc hién tuong tu véi lé.
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Ghi chu cho
bang hudéng dan chirc
nang got vo

e MOt vai loai rau ¢t khong phu hgp dé sir dung
chirc nang got vé, nhu rau cd da nau chin
hodc da cap dong, hodc cac loai rau cl cé vd
day nhu khoai lang, hodc cac loai rau cd vd
qua moéng va’hodac mong nudc nhu ca chua,
bi ngoi hoac dua chudt.

e Diéu chinh thoi gian got vd theo nhu cau
(vui long tham khdo bang dudi day).

e Néu rau ct c6 dém den hodc cdc mat séu
khong dep mat, hdy cat bo ching trudc hoac
sau khi thuc hién got vo véi Thermomix®.

e Khi nao vd ca rét, hdy sir dung nhirng miéng
ca rot co kich c& va d6 day déu nhau.

Thai gian
va toc do cho chilrc nang got vé

Khoi lvgng
Nguyén liéu Ghi chua toi da Kich c&/ d6 day Luong nwéc Thoigian Toc do

Cac loai rau Got hét vd 800 g Kich c& dong déu 600 g 4 phut 4
ct (khoai tay, (cat nhd néu can)
ca rét, cl cai
va cl dén)
Khoai tay Corlra Kich c& dong déu
manh, tray (cdt nhd néu can)
vd khoai
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Nghé thuat am thuc, Vuong
quéc Anh

Catarina Gouveia, Gidm doc bién
tdp, B6 bao Nha

Evelin Guder, Chuyén vién tu van,
burc

Gia tri dinh dudng
Angelika Ilies, Tv vdn vién, Burc

Anh céng thirc va tao mau

Premier Picture Films, Phong thu
XYZ, Lisbon

Anténio Nascimento,
Nhiép énh gia

Ana Trancoso, Gidm déc nghé
thudt

Carla Cardoso, Nha tao méu
dao cu

Conceigdo Coelho, Nha tgo méu
thuc phdm

Denise Costa, Tr¢ Iy tao méu thuc
pham

Concept/Thiét ké
Lichten, Hamburg, buc

B& cuc, sap xép
Effizienta oHG, Munich, Burc

An ban/Xuat ban
Tai ban 1an thdr 2, thang 7 nam
2021

Bién tap vién
Vorwerk International & Co. KmG.
Verenastrasse 39

CH-8832 Wollerau, Thuy ST

Ban quyén 2021 thudc Vorwerk
International & Co. KmG

Tat ca ndi dung, thiét k€, anh,
hinh minh hoa déu thuéc vé
Vorwerk International & Co. KmG.,
Thuy ST. Bdo luvu moi quyén.

Mét phan hodc toan bd &n pham
nay khéng dugc phép sao chép,
luu tri trong hé théng truy xudt,
ghi @m hodc bang cach khac, ma
khéng cé su cho phép trudc clia
Vorwerk International & Co. KmG.
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