Baking Challenge 23: Mo6n trang miéng lanh gidi nhi¢t mua hé: Kem
banh ca phe.

Host: Me Cao, foxkitchen@blogpost.com

Xin chdo cac thanh vién tham gia Baking Challenge 23, thang 7/2011. To rdt vui va vinh di dwoc host
challenge ky ndy voi mgt mon trang miéng vica ngon, mat, vira dep mdt. Vao mét ngdy hé néng nec nhie thé nay, ai
ma chdang muon thieong thire 1 mon kem ngon, mat lim phal khong a? Gidi thiéu voi cac ban mon kem banh ca phé
nhé. Mén nay t& da lam 2 lan réi, va thdy ddy la mét mon kem dé lam, chi hoi mat thoi gian cho cho kem thét lanh
théi. Viy néu ban dinh ddi khach mén nay thi nhé lam tie ngay hém truée nhé. Sau Baking Challenge nay, cdc ban
6 thé tity sang tao lam ra cdc logi kem banh thom ngon véi cdc vi khdc nhau cho gia dinh va ban bé thuéng thirc.
Kem bdnh thirong dwge giit lanh sdu la ldu dé lau chay hon, va thiong dwoc két hop it nhat 2 vi kem, vi du dau va
chocolate, dwra va chocolate, cam va vanilla, chudi va chocolate.... Kem banh ciing co thé lam thanh banh sinh nhadt
néu ban té chirc tai nha, trong phong diéu hoa madt lanh, hodc sinh nhdt vao mia lanh. Trong triecong hop nay,
whipping cream ddanh béng véi dwong va vanilla la lira chon hoan hdo dé trang tri kem banh sinh nhdt day. Ngodi
ra, ban c6 thé én lai bai Joconde dé cé vién banh trang tri, vira dep vira giit kem ldu chay.

Chiic cdc ban va gia dinh nhitng ngdy hé vui va thii vi. Va hy vong cdéc ban déu thich mén kem nay.

Cong thirc mon kem banh ca phé 16 chon dé host Baking Challenge nay dwgc ldy véi sw chdp thudn cia
chii nhdn mét blog dwgc rat nhiéu nguoi ham mg, 1 baking blogger nguoi Thai tén la Pook, blog Dailydelicious o
ddy . Cong thirc ciia Pook khong can bot dwong dau nhé, vi ngot vira ldm réi cdc ban a. Cam on Pook nhé, cdc cong
thire Pook chia sé déu khong-thé-thit-bai. (Thank you Pook, for your never fail recipes).
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http://dailydelicious.blogspot.com/2011/01/entremets-glace-cappuccino-youll-need.html
http://dailydelicious.blogspot.com/2011/01/entremets-glace-cappuccino-youll-need.html
http://foxkitchen.blogspot.com/

Capucino Icecream Cake
Nguyén li& u
Cot banh ca phé

Tring: 2 qua to can ca vo la 140gr
Puong xay min 85gr

Mudi: % thia ca phé

Nuéc cdt chanh: 1 thia

Bo nhat quay chay: 18g

Bot da dung 50gr tron 1an 10g bot ngd
Bot hanh nhan: 25g

B0t ca phé hoa tan: 9g

Kem vi ca phé

Stra nguyén kem: 250ml
Long do6 tring: 3 qua
buong: 50g

Corn Syrup: 23ml

B0t ca phé hoa tan: 20gr
Mubi: V4 thia ca phé
Whipping cream: 100ml

Kem Vanilla

Long tréng trimg: 30g
Puong: 70g

Nudc: 20g

Whipping cream: 300gr
Vanilla extract: 1 thia ca phé

Si-ré Ca phé

Nudc: 50g )
Puong: 50g + 1 chit khoang Y4 thia ca phé corn syrup, néu co
Ruogu Ca phé Kahlua: 30ml

Bot cacao dé ric mat kem béanh: 2 thia

Ciach 1am c6t banh vi ca phé:

Bat 1o néng 170°C. . o
Lot khuon vudéng 25c¢m x 25¢m bang gidy nén i
Ray min bt my, bot hanh nhan va bdt ca phé roi tron déu véi nhau.

Dung may danh trimg véi dudng, cbt chanh va mubi (cho dudng vao tir tir) cho dén khi bong nhéc que 18n ¢6 thé vé
hinh s6 8 ma khong bi chim hét ngay (ribbon stage).

Chia bot 1am 2 phan dé tron vao hdn hop trimg danh bong, tron déu, nhe tay, dirt khodt.

Cho bo chay vao, tron nhe tay cho déu rdi d6 vao khuon da chuén bi san.
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Nuéng banh 16-18 phut hoic cho dén khi banh chin, 4n nhe ngon tay vao thidy c6 do dan hoi.
Dé nguyén banh trong khudn, cho 1én rack chd 15° cho banh ngudi bét, rdi 1y banh ra khoi khudn bang cach nhac
cad to gidy nén 16t khuén 1én, nhe tay boéc gidy ra khoi banh, cho 1én rack cho banh ngudi hén.
Bénh c6 thé lam trudc vai ngiy, goi = nylong boc thuc phim cat ta lanh cho dén khi lam kem xong thi 13y ra st
dung. Mé6n nay ciia chung ta s& c6 2 16p banh kep giita 1a 1 16p kem ca phé, nén céc ban cit/ chia bat banh thanh s6
16p banh chin nhé. Néu lam timg chiéc kem banh nho ¢& 1 ngudi an nhu minh lam thi lang banh méng ra thanh 2,
néu lam banh to thi méi dé nguyén 16p vay vi banh ra s& hoi day. Luu ¥ cic ban 1a bat banh nay c6 1 nhiém vu nit,
ngoai viéc két hop hai hoa véi kem, nd con dé giir cho kem lau chay, nén banh sé& hoi dic chi khong bong xbp nhe
nhu cbt banh gato Hong Kong ma ching ta van hay lam. Banh ciing hoi kho dé tAm syrup ruogu ca phé.

Cach lam kem ca phé:

- Db sira va dau ngd vao 1 xoong nho, dun lira vira dén khi xung quanh thanh xoong c6 nhitng bong béng nho.

- Banh duong vdi long do trimg cho dén khi nhat mau, min déu. Tir tir rot sita néng vao, vura rot vira danh déu tay dé
long d6 khong bi 6c trau lon con. Ric bot ca phé vao, tron déu.

- Whipping cream cét 1én ngan da 10

- Cho hdn hop trimg sita vira ric ca phé trg lai noi, cho 1én bép dun Iira vira, lién tuc ngoay cho dén khi hdn hgp bam
xung quanh mat sau cua mudi/thia. Lic nay hén hop dat khoang 85 d¢ C, trimg chic chin da chin ¢ nhiét do nay.

D6 hdn hop qua 1 cai ray mit to, vao whipping cream 1di trén cho déu va ngudi. bay kin cét ti lanh it nhat 2 gio,

cho dén khi hon hop di lanh déu roéi méi rot vao may lam kem quay cho dén khi kem ddc va min. Néu khong st
dung may 1am kem thi khong can dé ngan mat ti lanh 2h nira, ma cho vao 1 hop c6 nip, cho ludn vao ngin d4, cir 1h
lai léy ra dung dia inox nhon cao bdi, tron déu 1én, rdi day lai, 10 lai cét ngan da tiép. Lap lai quy trinh cao x&i tron
2-3 lan cach nhau 2h mdi l4n x6i 1a dwoc mon kem ca phé roi.

Cho kem vao thi bat bong kem, bop 1 16p day khoang 1,5cm 1én mat banh da tam 1 chut si 16 rwou ca phé, xép 1 16p
banh nira 1én trén kem, tam si r6 ca phé 1én, lai cat ngan da.

Cich 1am Si-ré ca phé dé tAm bat banh

Nudc, dau ngd, duong cho ca vao xoong nho, dun ltra vira khong ngoay, chi lang qua lang lai cho dén khi s61 va
duong tan het Dé ngudi, hoa ruou Kahlia vao. Khi d6 rugu vao sé thiy 16p duong nang hon va rugu mau noi lén
trén thanh 2 ting rd rét, ngody déu cho hoa quyén 1a dugc:
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Cach lam 16p kem vanilla:

Cho dudng xay va nude vao xoong nhd, dun lira nhé khong ngody cho dén khi duong tan hét. Vian bép to 1én cho
dén khi nu6c dudng soi. Néu c6 nhiét ké ban co thé do dwoc luc nay nude duong dat 115 d6 C

- Trong khi cho' nu6e duong sbi, danh long trang trimg bing may danh tring den khi nhéc que 1én thay c6 chop
mém cong xudng. Si ro di dat d6 nong, nhe nhang rot it mot vao hén hop long trang trimg, vira rot vira tiép tuc cho
may danh trimg danh, dén khi si r6 duoc tron déu véi long tring. Panh thém 2 dén 3’ rdi tit may, dé riéng. Ban s&
thiy 1ong trang luc nay bong nhu bot cao rau.

- Trong 1 bowl khéac, danh whipping cream véi vanilla extract dén khi bong mém, ding phéi trén hon hop long
trimg bong vao cung, chia 1/3 1ong tring mdi lan tron, cho dén khi déu. Dung ti bit bong kem phun hdn hop kem
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vanilla ndy 1én trén ciing cua banh kem 1 16p day khoang bang 16p kem ca phé, cit ngan d4 khoang 8-12 h truée khi
an.

Khi nao chuén bi an thi rac bdt cacao 1én mét trén cung clia banh kem, trang tri tiy thich véi cac miéng chocolate.

2. Yéu ciu:

A. Thanh phim:

- Thanh vién bét budc lam theo cong thirc voi du 2 16p banh, 1 16p kem ca phé va 1 16p kem vanilla, trén cting c¢6 thé
ric bot cacao theo dé bai, hodc trang tri cach khac. Nhu vay thir tu tir dudi 1€n 1a bat banh tAm si 16 ca phé, kem ca
phé, bat banh tam si ro ca phé, kem vanilla, bot cacao/ 16p trang tri khac.

- Tao hinh va trang tri tiy y: Thanh vién tham gia c6 thé tao hinh trang tri trén banh kem ca phé tuy ¥, ¢6 thé lam
banh nho6 ¢& 1 ngudi an, hodc 1am thanh 1 cai banh sinh nhat to khi an thi cit miéng. Khi cit dung dao nhing nudc
noéng, lau kho, cit kem banh khi dang lanh. Banh nho thi ¢ thé dung thia (mudng) xin 1 miéng.

- Céc 16p mau sic rd rang, min mang, khong lem, khong chay.
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B. Bai lam:
- Ngay ndp bai: Tr 00.00-24.00LT ngay 25/07/2011 tinh theo gi6 VN
- Moi bai post khong vuot qua S anh, néu qua 5 anh, vui long post thanh 2 bai khéac nhau.

C. Hinh dnh: Tong cong 5 anh

Yéu cau hinh anh nhu sau:

1 anh quy trinh lam bat banh ca phé

1 anh kem ca phé khi da thanh kem, chua ghép vao banh
1 anh Kem vanilla khi da thanh kem, chua ghép vao banh
1 anh thanh pham hoan chinh d4 trang tri

1 anh mat cit thanh pham

D. Public cong thirc: }
- Thanh vién vui long khong public cong thirc trén dien dan, trén blog trudc ngay 25/07/2011.
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