Banh mi

by Chef Doung / Dau bé&p Ducng

Serves: 4 px

Phan an: 4 ngusi

Preparation time: 30 minutes

INGREDIENTS / Thanh phan

Thai gian chuan bi: 30 phuit

Thei gian nau: 20 phiit

Cooking time: 20 minutes

100gr Liver Pate Pate gan Denmark / Ban Mach ==
100gr Salami Xc xich salami Poland /Ba Lan  pmm
20ml Estepa Dau 6 liu Estepa PDO @ Spain / Tay Ban Nha -
20gr Capers Nu bach hoa Italy/\? I I
20gr Unsalted butter- Isigny AOC (not in Bo khong mudi - Isigny AOC (khéng cé PDO @ France / Phdp I I

Mlop)

trong Mlop)

PREPARATION / Chuén bj

Tron pate gan véi kem tuai, mudi, tiéu, dau 6 liu va rugu whisky. Ném
mudi, sau dé dé lanh khoang 1 gio.

Mix liver paté with fresh cream, salt, pepper, olive oil, and whisky.

s Season with salt, then refrigerate for about 1 hour.

Vegetable garnish: Marinate shredded carrots and apples with
02 apple cider vinegar, honey, and salt for about 30 minutes, then
squeeze out the excess marinade by hand.

Rau cli trang tri: NgAm ca rét va tdo bao sdi véi giam tdo, mat ong va
mudi khoang 30 phtit, sau d6 vét rdo nudc.

Banh mi: Dung khuén tron dé tao hinh banh mi, phét bg, toi va mui tay,
sau dé nuéng trong 16 dén khi vang.

Bread: Use a round cutter to shape the bread, brush with butter,

03 garlic, and parsley, then toast in the oven until golden.

Nudng pate véi phd mai: Dung khuén dé tao hinh pate trén khay, dat
phé mai Ién trén va nudng chay phé mai trong 16. C6 thé dung dén kho
dé nuéng so bé mat dé tang thém huang vi.

Baking paté with cheese: Use a mold to shape the paté on a tray,
04 place cheese on top, and melt the cheese in the oven. Optionally,
use a torch to slightly char for added flavor.

Trinh bay: Phé&t mét I6p bo mdng 1én banh mi, sau d6 x&p I8p pate phd
mai, salami, rau cti mudi chua va mét vai nu bach hoa.

Assembling: Lightly spread butter on the bread, then layer with

05 cheese paté, salami, pickled vegetables, and a few capers.

EU QUALITY SCHEMES / Chuong trinh Chat lugng EU

This label ensures that products certified as organic have fulfilled strict con-
ditions on how they must be produced, processed, transported and stored,
with a limited environmental impact. It encourages responsible use of energy
and natural resources; maintenance of biodiversity and a high standard of
animal welfare.

The PDO (Protected Designation of Origin) and PGl (Protected D
Geographical Indication) logos on food and beverages from the y/ &
regions that follow particular traditional production processes. i
They are a guarantee of authenticity and quality.

Logo PDO (Tén goi xuat xti dudc bao ho) va PGl (Chi dan dia ly

dudc bao ho) trén thuc phdm va do udng dén ti céc viing cé Chung nhan nay dam bao rang cac san pham dudc ching nhan la hiiu co da

quy trinh san xudt truyén théng dac biét. Nhiing logo nay 1a minh dép Uing céc diéu kién nghiém ngét vé cdch san xuét, ché bién, van chuyén

chiing 16 rang cho ngudn géc va chat Iugng dich thuc clia san va bdo quan, vdi téc dong han ché& dén méi trudng. Chiing nhan nay khuyén

pham. khich st dung nang Iugng va tai nguyén thién nhién mét cach cé trach nhiém;
duy tri da dang sinh hoc va tiéu chuén cao vé phc Igi dong vat.
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