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MOi ngdOi chdng ta c6 thd hilu ca phé mit cach riéng nhil ng ca phé chl c6 hai thanh phin
khéng bao gill thay dii, déla nilc va bit ca phé. SO khac bilt gila mitly ca phé kil u
American va mOt ly espresso la 0 phi0ng phap chilt xult h00ng thOm cla ca phé tl bltca phé
da dilc xay t0 hit ca phé rang. BDay chinh la mInh dit nli 6c sang tl o cla loai ngi i sin sinh
ra muén van phi 0 ng phdp pha ca phé khac nhau, til n hdéa qua nhilu thd kO . MUi phi0ng phép
tuan tho trinh t0 khac nhau ma lam thanh Mocha hay Espresso; Americano hay Neapolitan;

Pha ca phé khéng phiila mit vilc khd. Chl cinbdn cé mit hIn hip bt ca phé ma bln thich,
mOt sO thi0t b0 va vai phuat rinh r0i. C6 nhillu phO 0 ng phap pha ca phé khac nhau thlla méan thl
hil u khac nhau. Ca phé Espresso dim dily tinh cach, ca phé Thi nhi kO (Turkish) nhidu hO0ng
thO'm, ca phé kilu MO (Americano) nhi, nhilu n00c va ulng lau mOi hOt. TOt cO cac philng
phap nay c6 mit dil m chung, blt ca phé dilc xU ly trong n00c néng sau dé dung ddch ca phé
difclocradiy hiOngvavOd. ThD nOOc ulng kD dilu nay sO c6 tinh chdt khac nhau kha nhil u,
tuy thul ¢ vao phl 0 ng phap pha. Sau day la mOt vai vi d can bl n.

Ca phé nhU gilt (filter drip) (thdOng d00c bilt din vOitén glila American styled coffee)

Bl c tinh cla loli ca phé pha theo kil u nay la khong di c I0m (not much body) va v va hing
cting 0t nhi. Kilu pha ca phé nay dilc yéu thich 0 khOp Blc Mo, BOc Au va Phap. Ngay nay [
cac nic do ngllita sl ding nhidu lodi may pha ca phé nhi gilt cé phlu l0c. My gdm 2
phin, ph n phia trén la mOt cai phlu bl ng thdy tinh, nhi a hay kim lo0i, ph0 n phia di0ila mOt
cai binh b ng thOy tinh c6 thd di0c ham ndéng t0 dl ng bl ng day mai xo ndm dili céi binh nay.
Trong cai phOu ngdlita dit mitcaillc bing gily dung mitiondl I0c bl blt ca phé. B0 pha ca
phé kil u nay ngl0i ta thO0ng dung bt ca phé xay thé, khéng min (coarsely ground coffee). [
Chau Au ngO0i ta cho 1/2 thia tablespoon con I MO thi ngO0i ta cho nguyén mit thia teaspoon.

Poi vii kil u pha nay, n00c néng di0c dl 1én bt ca phé, ca phé theo tring I0c chiy xul ng
difi. GOt b0 ylu th dun nOc t0 dlng va ham ndng ca phé da pha ra thi du khéng cé may pha
nglOita viin cé th pha ca phé kil u nay bl ng cach si ding cung loli phiu l0c gily (mua ngoai
siéu thl) dit vao mOt cai phUu théng thi 0 ng, dun n00c séi va di thdt chIm Ién trén phdu dé.
Toan bl qua trinh pha hitt0 6 din 8 phat va kit qul la mdt thd ca phé nhi, nhit, va hi chua
mOt chut (slightly acidic coffee).

Caphélicép (condilc glitén la ca phé kil u Phap, sl di ng Melior)
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Kilu pha ca phé nay di0c ngllita quen glila ca phé kil u Phap, mic du ding cU pha ca phé
do mOt ngl0i Y sang chil ra sau d6 ban bl n quylln patent cho mit ngli Thoy SO t0 nam 1933.
ROt nhilu nghDi thich ud ng ca phé pha theo kil u nay bli vi rit nhanh va di, ding thdi chilt
xultdiOc r0t nhilu hiOng thim t0 bt ca phé. DOng cl pha ca phé g0 m mit cai xy-lanh thO'y
tinh (cylindrical glass container) va mit cai IU ¢ khit nh0 m0t cai piston bén trong cai xy-lanh dé.
NgOUOi ta cho b0t ca phé vao trong xy-lanh, r6t n00c s6i vao khuly diu, d nguyéntl 4 din5
phut. Sau dé nglili ta cho cai piston-l0c vao va 0n nhi va chim do tdch b0t vili d0ng dich ca
phé da pha xong. Ca phé luc dé da c6 thl ullng dilc va khéng con néng Ilm nla. Du dilm cla
phi0ng phap nay la khdng phiitin 1 cai phlul0c gily mUilon pha ca phé . Chay, bltca phé
phiichin lodi xay via phi (medium ground coffee) nllu khéng s dU b0 ullng b0t ca phé I0n
trong ca phé. Nén cho khollng 1 teaspoon trén mit ly ca phé la via do.

Ca phé Tho Nhi KO (Turkish coffee) Killu pha ca phé nay phl bi0n nhit0 Thdo Nhi KO, Hy LOp,
mit sO nO0c Déng Au va Trung Déng. Ngll i ta s ding mitding cl truyln thng gli la céi
"ibrik". MOt céi binh dilng lam bl ng ding d0 va di ng thau, hinh mit cai phiu I0n ngdOc va bl
cltclt, cotay cim rit dai. Tri0c hOt ngdOita dun nO0c s6i liu riu nhi 10a trong cai ibrrik, sau dé
ngd0i ta nhi ¢ cdi ibrik ra va cho ca phé xay min vao (khol ng 2 thia teaspoons cho 1 ly), cho c[
di0ng va nhilu khi ¢ mOt sO lo0i hDOng li0u khac nhi la cardamom hol ¢ cloves. Sau dé ngl Ui
ta ngoay dlu cai hOn hip dé r0i dit cai ibrik tr0 10 b0 p dun séi I0i. Khi hOn hdp séi va x0Ou b0t
gln trao ra, ngl Ui ta nhO ¢ cai ibrik ra khOi b0 p ti0p t0c khul'y d0u. Khi ca phé da hii nguli,
nglOitallidottr0 I0i bODp dun IDathOt nhi. CO nhic ra nhi¢c vao 3 I0n thi xong. KOt qul la mOt
thD ca phé dlc quanh, den, x0u b0t ma khéng thD d0 ngay ra chén ma udng dilc ma phlingli
dii d0n khi b0t ca phé da I ng xul ng day va khi dé ca phé da nguli.

Ca phé lul ¢ kil u Norway

Ca phé pha kilu nay dilc yéu thich I Norway va cac nilc trén ban dil o Scandinavia. Cling
t00ng t0 nhD ca phé Tho, ngl0ita ludc b0t ca phé trong 10 phut, chl khac la nglUi ta sO dlng
bt ca phé xay thd, va hiit ca phé chil dilc rang s, khéng kil. Kholl ng 2 thia teaspoons cho 1
ly ca phé. NgO Ui ulng cting phlinglidlidln khi bltca phé ling xulng miiulng dilc.

Ca phé tan ul ng li0 n (freeze-dried coffee)

D1 nhién day la lodi ca phé di pha nhit. Chl vilc d0 mOt thia teaspoon bt ca phé tan vao mit
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ly n00c néng khudy d0u va cho thém creme hay diil ng tuy y. Nhi ng ca phé pha kil'u nay c6 thi
co vO hOichua nén phli cho thém di0ng vao thi mOi udng di0c. NhiDu ngd0i nhOy cOm vOi
cafeine c6 thl cOm thOy tim d0p mOnh, hOi hOp khi udng ca phé tan. Trong tri0ng h p nay nén
dung loli da decafeinated, t0c l1a d& loCi b0 cafeine. Ca phé mua 0 may ban ca phé t0 ding
th0Ong la lodi ca phé nay. NgiiUi ta chOa b0t ca phé trln siin di0ng, creme bén trong may, khi
minh cho ti0 n xu vao thi may né x0t ndlc séi vao mitI00ng b0t dinh sin, chly toltraclc gily
cho minh ul ng. Phii nGi thi't 1a ca phé nay kém ngon va c6 ull ng cting chi vi b0t dic di.

Espresso

La phO0ng phap pha ca phé chuln mic cla ca phé ltaly. B0 c dao va théng minh. May pha ca
phé espresso la tac phI m nghU thul't thO ¢ sO do ngdOi ltaly sang t0o ra. Ca phé dilc phal ap
sultrdtcao. MOt cai bim bIm ni0c qua mitOng xoln blng ding. NOOc dilc dun ndbng nhanh
trong hil thdng 0ng ding dé 1&én dln nhilt dl gin 100°C (khéng di0i 90°C). Ap IIc dly nilc
qua b0t ca phé dilc nén chittrong mit céillc. NOOUc chl'y nhanh qua blt ca phé, qua mit cai
I0c kim loli thOng vao clc chd trong vai chi ¢ gidy. Kot qul la mitly ca phé néng, dic (full body
and condensed) va dim dl'y hi0 ng thim (intense aroma), tuy th0 ma v n khéng dIng ma ém
va xdp nh0 nhD kem. B0 n ngay hém nay ph0ng phap pha ca phé nay dilc coi la Du vilt nhOt
bli vi nhO'ng ly do sau:

Pha ly nao xay blt ca phé cho ly do, ca phé gil dilc hi0ng thim hin, ma ngl0i ul ng cé tho
yéu clu dilu chinh dd b0t ca phé xay thd, xay vl a hay xay min, tuy y thich.

NOOc néng gia nén hiOng thim cla ca phé dilc chilt xultral hilu sulttli da va khéng bl
bay di mit.

NOOc néng diil0c xU ¢ qua nhanh, bt ca phé khéng bl chdy nén khéng ding va 00 ng cafeine
tan vao nd0c cting khdng qua nhil u nhl khi lul ¢ ca phé trong nd0c trong thOi gian dai hi n.

BO I0c tinh c6 thD sO ding di0c, nhD ap I0c cao clla niUc, vi thé trong ca phé khdng c6 viin
dic nhi khichl nhO tring I0c d0 diy nOOc chOy qua ca phé.
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Ca phé Mocha - Gilli phap til n di ng va ngon

TO nhOng nam 1930s, cac cbng ty clla ltaly 0 Pavia, Milan va Turin da phat tril n va hoan thiln
ding cl pha ca phé blng hin00c va sang tlo ra cac kil u 0 m pha ca phé khac nhau. 0 m pha
ca phé thanh cong nhi't mang tén la "Moka Express", do tac gill Alfonso Bialetti dang ky bin
quyln nam 1933 va din t0 n ngay nay hang Bialletti vi n ban, va ban rit nhilu cai 0 m nay, va n6
vin gilng hit cai 0m di0c ban t0 nhi ng nam sau Tho Chiln Il. Bilu nay ching t0 s hoan hDo
cla céi 0 m Moka Express.

Nha ngd0i Italy du nghéo dln dau bl n cing s tim thOy it nhOt mOt O0m pha ca phé mocha. Cai
O0m mocha cé 3 phiin gin liln vOi nhau. Phia d00i la mOt céi binh nhd chia nd0c (nCi hoi), 0
gilala mit céiloc b0ng nhém ding thli la chl nén ca phé, va phia trén cung la nli chl a thanh
phim, c0 3 phn gin vlinhau ddu cé roang cao su kin hii. NgOOita dl I[00ng nOOc vOado vOi
I00ng ca phé muln cé vao trong "ni hOi", r0i cho b0t ca phé vao trong bl I0c¢ (ca phé xay min
hay thé tuy sO thich, hai thia teaspoon cho mit ly ca phé), sau dé viin chit va dun. Khi nilc
sOi, hlindOcbOclénvaglp bltcaphé lilnngling t0 thanh n0Dc sbi, ndC0c cit séi, dm blo
100°C (hay it nhOt cing 99°C). NOOc mii nglng t0 hoa tan ca phé va siin phim dilc diy tiDp
lén trén va ding I0i 0 binh chla phia trén. Chl chla dly 1 phut ca phé da pha xong, nong siin
sang di udng. <

Binh mocha lam ra ca phé di ¢ trung binh (medium body), mau den, v d0m, hI0Ong rO0t thOm.
NOu dung bt ca phé min thi sO ding hOn, dIm hinla b0t ca phé xay thé.

Khéng ndi thi m0i ngd0i cling thOy rd r0 ng, cai D m Bialetti lo0i ca nhan, pha dilc1din2ly ca
phé vli gia ti0n khoO ng 5USD, nhl giln va nhi, c6 thd b0 vao trong vali xach trén di 0 ng di du
I0ch di h#'c, khéng cn 0 cOm di0n, adapter gi hit, c0 0 dau co blp diln, blplovaniiclal do
ta c6 ca phé ulng. Va theo nhil ng tay pha ca phé chuyén nghil p kil u ltaly, ca phé pha bl ng
0m mocha chll diing thd 2 v d0 ngon so vli ca phé espresso pha bing cU ¢ may I0n cé thi
tr0 gia t0i trén 5000USD. NOu bl n cé thoi gian, b0n ¢6 thd clu kD chin va thd cac di miOn khac
nhau clla bit ca phé (chd cOn ddc trén tai gily coarse/medium/fine ground), cac gilng ca phé
khac nhau (robusta/arabica) va cac mic d rang khac nhau (light, medium or well roasted) rUi
bl n sl tim ra s0 thich cda minh. Sau mit thdi gian, b0 n chd nhip ca phé la c6 thD biltdilc ca
phé nay diiU c rang, xay va pha th0 nao

Béi dilu n6i thém v pha ca phé 0 Vilt Nam
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Céach pha ca phé 0 Vilt Nam chi ylu cé 2 killu, kil u ca phé cho vao tui vililulc dilc r0t nhilu

cla hang s ding va kil u pha ca phé phin di0c dung khi ngd0i ul ng sanh gii dd n thi nha hang
mOi mang ra. Ly do c6 10 vi ca phé ludc kinh t, dO 1am (chO vil ¢ hdm ndng bl ng cai xong nhém
la xong) ma I0i nO ng hO'n ca phé phin nhidu. Ca phé ludc di 0 chd hiisOc khle ma hIOng thim
khéng nhil u, vi b0 bay mOt nhilu rdi.

Ca phé phin cling ngon, nhilng khoé lam, bli vi nhilu you t0. Trdi I0nh, n00c séi rét vao phin
nguli nhanh. Trang phin trd0c la mOt cach, d0 n00c vao lam 2-3 I0n la mOt cach khac tang dl
néng, nhing dlu chb tang hilu sudt Ién mOt chat théi. NOu nén ca phé chit, nhi gilt lau mOi
xong, ca phé hii nhilu cafeine vi bl ngdm n00c lau, hdi ngudi mOt chuat khi uD ng. NOu nén
khong chit, ca phé chlly xullng c6 pha I0n b0t ca phé, hi0ng thim chiltra chladilc hOt. Lam
sao ma hulln luydn dd0c t0t cd nhan vién nha hang bilt cach nén ca phé vl a tay trong phin
day? Phin pha ca phé nlu dung loli bl ng inox, I0 phin kha nhi, c6 ren xoay la hay nhit vi cé
thD chOnh d0 chOt, I0ng cho vOa. NOu dung phin nhém, 10 phin to 10t cO bOt ca phé xul ng, I0i
khéng thD nao chiinh di0c¢ di chit, thi e ring ca phé khé ngon. BOt dlc di ma phli dung phin
nhd a, thi thit Ia phi ca phé.

MOt vai tips trong cach glii ca phé 0 quan ngoai Vilt Nam

Tr00c hOt hay nhin may cla hang, ndu may c6 bl xay ca phé tichl 0 m0tbén, bl xUc khil
mOt bén (dD t0o blt cho ca phé hollc sla tilikhicln),0 gilathly cd bl I0clinnhl nhilu cO,
do la ddu hilu ca phé cé thD ngon. Bon dilc quydn yéu clu dung b0t ca phé cl nao, nhi ng
ndu bl n khéng yéu clu thi ngi0ita th00ng sO cho bl n ulng medium.

NOu b0 n khoai espresso, thich udng nhiu thi gii 2 ly, ding gdi mitly dup (double shot), vi
ndu bOn glily dup ngd0ita sU dung bl 10c déi. GO p dbi ca phé, gip déi nilc, gl p dbi thdi gian.
BOt ca phé bl ni0c ndng xOc qua qua lau sU ding hiin. Haily din hin 1 ly dap la vi tho.

NOu bOn gbi ca phé khac thi ngili ta thi0ng cling sU pha ra mit ly espresso. NOu bln gii
Americano, thi ngd0ita pha 1 ly espresso dé vli 2 chén n0c nong, mOt chén sl a, ngoay dlu
va x ¢ khi la xong. NOu b0 n gUi café latte thi ngi0i ta pha 1 ly espresso vili 2 ly sUa, xdc¢ khi Ién
la xong. C6 thd thém cream, bt qull 1én trén ndu b0 n gdi. ChO cé gi la magic I0m trong cac tén
gli cl, Americano chllng qua la nhit, nhilu nd0c, con latte 1a s a ma thoi.
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