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Uc ga dugc tAm u6p gia vi gdm chanh chua chua, t6i thom limg va nhirng nguyén liéu khac giup
lam tham déu hét vao thit tao vi ngon hap dan.

NGUYEN LIEU

- 2 miéng wrc ga khoang 600 gr
- 3 tréi chanh vang

- 2 mudng canh dau olive

- 6 tép toi

- 1/4 mudng ca phé mudi

- 1/4 mudng ca phé tiéu

- 200 dau que




CACH LAM

1 - M6 16 nudng trude 10 phat & 135 d6 C (275 do F). Vit 1y nude ¢t 2 trai chanh ra chén. Téi
16t vo, bam nhuyén.

Cho 3 mudng nudc céf[ chanh, dau olive, toi bam, chat mudi va tiéu vao chen roi khuéy déu lén.
TI}it uc ga rua sach, dé rdo, cho vao to va rudi nude sbt vira chuén bi 1én ga, uop cho thaim déu
hét vao thit

Pha nwoe sauce

Udp vao thit ga

2- Sau d6, cho thém vai miéng chanh, cing t6i 10t v6, boc lai bang gidy bac. Cho thit ga vao 10
nudng trong vong khoang 90 phut. Sau d6 tang nhiét d6 1én 200 d6 C, (390 d6 F).

Mo gidy bac ra va nu0’ng thém 20 phut nira cho dén khi thit ga vang nau, thom limg 1a duoc.
Lay thit ga ra dé ngudi mot chut r0i ct mleng vura an.

Sau khi nudng, mleng {rc ga mém mai, thaim dam nudc sot chua chua, thom ling ngon tuyét voi.
Nhiing ngay ranh rdi hdy chudn bi ngay mét dia (rc ga nudng st chanh t6i ndy, vira 1a cach dn
kiéng gilr dang dep, vira ngon miéng. Chutic cac ban thanh cong.
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