Nhirng lru y co ban khi lam banh

- Poc ky cdng thirc va xem hét video huwéng dan truéc khi bat dau lam.

Viéc nam trudc toan bd quy trinh sé gitp ban thao tdc mugt hon, kiém soat tot haon va
thanh pham on dinh hon.

pong thai, ban cling nén kiém tra trudc nguyén liéu va dung cu can chuan bi dé tranh
thiéu sot trong lac lam.

* Pong do nguyén liéu chinh xac la yéu to rat quan trong.

Nhiéu cong thirc dung cup dong lam don vi, nhung cach nay cé thé gay sai léch dinh
lurgng.

T6t nhat nén st dung can dién tir dé can dang khoi lugng nguyén liéu theo cdng thirc.
e Sr dung nguyén liéu tuwoi méi va cé chat lwgng tot.

Nguyén liéu dau vao tot sé anh hudng truc ti€p dén huong vi, cau trdc va chat lugng
thanh pham.

e Gilr tam ly thoai mai va tan hudng qua trinh lam banh.

Néu mé banh chua ra ding nhu mong muén, dirng nan.

C ti€p tuc thuc hanh, rat kinh nghiém sau maoi 1an lam, tay nghé sé dan cai thién va
thanh pham sé ngay cang tét hon.



Basic baking tips

« Check the recipe and all videos before you first bake.

Having an idea of the process before starting, will make it so the baking process goes
more smoothly and the result of the cake will be better.

You can also check what ingredients and tools you need to prepare beforehand.
« Measuring properly is very important.

A lot of recipes call for a measuring cup. But it might make a difference in the amount.
Please use a kitchen scale to measure exact quantities.

- Get fresh and good quality ingredients.
That makes tasty sweets.
- Take it easy, enjoy baking!

If your cake doesn't turn out like you wanted, don't let it get you down.
Feel free to ask me any questions, I'd love to help you.
Keep trying, and the cake will get better.
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