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Than gui cac ban yéu thich am thuc,

Nam nay, Bic va Viet Nam ctng ki niém 40 nam thiet 13p quan hé ngoai
giao. Nhén dip ndy, chdng toi xin gidi thieu tGi cac ban mot nude Bic theo
cach hoan toan mai: dudi dang mét cudn sach nau an.

Con duing ngan nhat dén tréi tim 13 di qua da day. Hieu biét vé cac dan
tdc trén the gidi va giao luu van hda cng vay. VT the, trong cudn sach
nay, chiing tGi mucn dem tGi cho cac ban ca hdi ¢d thé thyc hanh nau 16
mon an khac nhau va hoc cach yeu am thuc Bac.

Ngugi Bic chiing t6i co diem dac biét [ thutng nhan a nhau dua trén
dac diém clia ting bang. 16 bang cd rat nhieu diém chung, nhung lai co
mdt s0 inh uc rat khac biet, nhat I nén van haa va am thuc. Tt nhing
loai ¢4 viing bién Bac dén nhing loai pht mai ving ndi Bavaria, ttr nhing
ngon mang tay cho tGi nhing qua dua chugt ving Spreewald, ban sé tim
thay trén nudc Bc vo van nhing nguyen liéu ndu &n khac nhau. Nndng
mon &n nay cd mat diem chung, do 13 nguyen liéu nau &n so mat cla
Blic: khoai tay.

Dé cd the truyen tai tGi cac ban an tugng ve su phong phd clia nén am
thuc Bic cdng nhu sy tinh t€ trong tting man &n, doi véi moi bang, ching
t6i d& chon ra mat mdn dac trung nhét dién hinh cho ting ving va dong
thai cd the dé dang nau theo tat ca cac nudc trén the gidi.

Chic cac ban vui ve khindu nuting va chiic ngon migng!

Hans-Jorg Brunner
Baibién 1am thai
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SUp ha cao
Baden-Wrttemberg

Thu phu: Stuttgart B0 kho: Kho

Dan s0: 10631.278

NGUYEN LIEU
Vo banh: 2 qua triing, 280 g bdt mi, mudi, nudc

Nhan banh: 1 cai banh m nho, 50g toi tay, 100g rau chan vit, 1 ¢l hanh tay nha, 20g thit xong khai, 200g thit xay (1an ba, lon), 180g thit
bé xay nhuyen, 2 qua tring, mudi, tiéu, nhuc dau khau, I3 marjoram, 1 it nudc diing (ham tr cac loai rau cu nhu ca rdt, can tay, hanh).

CACH CHE BIEN

Tring danh bong rai them bat m va mudi vao. Nhdo that ky, thinh thoang them mat chdt nudc. Thanh pham sé 1a mat khdi bt déc
quanh ¢ thé can mong. Phan vo banh can phai dugc can min va cat ra thanh ting miéng chdnhat (5 hoac 10cm).

NOi ting ve: Mon mi Spatzle, xe Mercedes, Porsche

Nhting banh mi vao nudc cho mem. Toi tay, hanh tay va rau chan vit cat that nho. Chien qua thit xang khai, sau do nghién nhuyén cing
thit xay, 1 qua tring v 116ng trang trdng. Udp deu mudi, tieu, bat nhuc dau khau va [a marjoram.

Quet Iong do tring [én phan va banh. Cat hinh cha nhat dai 10cm, rang Sern. Cho mat thia nhan banh vao canh bén phai clia va banh.
Gap vo banh lai nhu gap cudn sach va an vien banh cho dinh vao nhau. Cha banh vao nutc ding nau trong 15 phit. Cho phan banh da
chin cng nudc dlng ra bat va thuong thdc man sdp.
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Bayern

Th phu: Munich
Dan s0: 12.604.244

Noi tieng ve: Lé hdi Octoberfest, xe BMW,
Lau dai Neuschwanstein

Thai gian: 30 phit
B6 kho: Trung binh

NGUYEN LIEU

1 con g3, mudi, tiéu, bdt 6t 1 ci hanh tay, 3 nhanh tai, nudc, 800g khoai tay, 1 qua tring, 150g bot khoai tay, 20g bo.

CACH CHE BIEN

63 nudng: RUia sach ga va tham cho khd. Udp vai mudi, tieu va bt dt. C&t nho hanh va tai. Cho ga vao khay nuding va rac hanh toi len
trén. B3 mat coc nudc vao dudi khay. Nudng vang & nhiet dd 180°C ttr 75 den 90 phit. Thuding xuyen da thém nudc vao dudi khay nudng
trong 1G.

Khoai tay vién: Khoai tay got v, bd ddi va lugc trong nutc mudi 20 phit. Ep khoai da chin bang dung cu p (c6 the ding dung cu ray
mi) hodc nghien khoai that min. Cho trdng, mét chit mudi va bt khoai tay vao nhao. Tir s0 bat ndy cd the nan thanh 6-8 vien khoai. Lan
nhing vien khoai qua Ip bdt &0 va cudi cing ngam vao nudc mudi nong trong 20 phit. (Cha y: nudc khdng dun trén bép).

Nutic sot: Bo nudc cot chay ra ttr phan thit nudng vao ndi qua mat i ray. Cho mat chit ba vao dun Ién, cho them chit bt dé nudc sot
dugc sanh.
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. Bann mi 0oner
Berlin

Th phu: Berlin B0 kha: Bon gian

Dan s6: 3421829 NGUYEN LIEU

NGitiéng ve: hha 0U§C hoi, nguai den 2 nhanh toi, 100g stia chua, mugi, tiéu, rau thi 3, nuic cdt chanh, xa lach, ca chua, 1 qua dua chudt, 100g pho mai ciu, 1 cli hanh tay,
Ampelménnchen, cong Brandenburg 400g thit ctu/bé/ga (filet), dau an, bat dt chudng, bt curry, dt bdt, banh mi Tha N K.

CACH CHE BIEN

Bam nho hadc nghien nhuyén tai dé lam nudc sot. Sau da trgn vai s chua, roi ném muodi, tiéu, thi 13 va nudc cdt chanh.
Cat Iat mong xa lach, ca chua, dua chudt, pho mai va hanh tay.
Thai thit thanh 12t mong va ran vai dau &n. Sau do ném muoi, tiéu, bt &t chudng, bdt curry va nudc cdt chanh.

Nugng qua banh mi bang I& nuting thang thudng hoéc 16 nuting banh mi toaster. Sau do kep vai thit, pho mai va rau song tay theo s
thich. Cudi cling, rudi nutc st toi va rac mat chit ot bdt Ién trén.
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denburg

Brandenourg

Th phu: Patsdam
Dan s0: 2.449.193

NGi tiéng vé: Man dua chudt bao ttr Spreewald, Thoi gian: 30 phat
phim trudng Babelsberg va dao Pfaueninsel B kh: Trung binh

NGUYEN LIEU

413t thit b, mudi, tiu, 80g thit ba chi, dau an, 4 qua dua chudt mudi, 2 cli hanh tay nho, 1thia mi tat vang cay viia, ba, ¢a chua xay
nhuyen, nudc ding, bt mi.

CACH CHE BIEN
B3p nhe 412t thit va ném mudi, tiéu. Ran qua thit ba chi (cha thém dau an nu thit it ma) va thai hat luu dua chudt va hanh tay. Phét ma
tat Ien cac [at thit, sau da cho thit ba chi, hanh tay va dua chudt Ién trén. Cugn kin lai v cd dinh bang xién thit hodc tam.

Bun nong 50g ba va dau &n bang chao saulong, sau dd ran vang hai mat cudn thit. Cho mat thia &n ca chua xay nhuyen vao, dun ndng,
sau do thém nutc ding hodc nudc. Bun nho Iia va bd sung them nuc khi can. Sau 50-60 phit (ty vao d day cta thit), gép cudn thit
ra khai chao. Cho thém ba va bat mi vao nudc sot cho d3c lai roi ném muoi, tiéu.

Ankém vai banh bao Knddel hodc khoai tay va bap cai do.
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Bremen

Tht phu: Bremen

Dan 50:657.331 Thoi gian: 90 phi
Noi tieng ve: Nniing nhac sy thanh Bremen,

] 5 % B0 kha: Bon gian
ca, nghi vien bang

NGUYEN LIEU

Cho c&: 1banh mi cd, nudc, 250g filet ¢, 50g hanh tay, 1/4 mad can tay, 1 qua tring, mudi, tiu, bt toi, 1 thia bo, 2 thia bt mi, 2 thia
bot chien, 1 qua tring.

Cho nutc st remoulade: 2 Iang do trang (tuait), 1 thia dugng, 1 thia giam, 1 thia md tat vang, 1 thia nudc c6t chanh, 300 ml dau an (dau
hoa huding duong), 1 tha mudi, 4 qua dua chugt bao t& mugi, 1/2 ¢t hanh tay, can tay, ngai thom, thi 13, 2 thia kem sia béo Créme
fraiche, 50g stia chua.

Cho banh mi: 2 banh mtron, xa lach, 1 ¢t hanh tay, 1 qua ca chua, 1 qua trang luge ky.

CACH CHE BIEN

L&m mem banh mi ¢t vai nuc lanh dé [am cha ca. 63 bo xuong ca néu can sot. Bam nhuyén hanh tay va can tay roi udp vGi ca. Them
tring va ném muoi, tiéu, bat toi. Nan thanh vien tron, an det va cho vao chao ran ky vi bo hoéc chién, tly thea s¢ thich. e chién, ban
can dé bot mi, bt chién va tring vao 3 dia khac nhau. Trudc tién 1an cha qua bt mi, roi sau do qua tring (danh) va cudi cling 1 bat
chién i cho vao chao chién mat lan nda.

Bé 1am nudc sot remoulade, trgn deu lang do tring, duting, giam, md tat va nudc cot chanh. Cho dan dau &n vaa rGi ném muoi.
Bam nho bach hoa, dua chudt, hanh tay va tréin vdinudc sot, sau do ném gia vi roi danh déu vdi kem stia bea Créme fraiche va siia chua.

B3t madt1a x& lach len trén ntia banh mi tran. Xep cha ¢ Ien va phét nudc sot remoulade. Thai hanh tay, ¢a chua va tring thanh [at mong
T0i xep len banh mi. Cudi cling dat thern mat 13 xa lach [en trén va day nta banh mi con lai len.
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Hamburg

Th phu: Hamburg
Dan s0: 1.746.342
Noi ting ve: Lien minh thuong gia Hanse,

pho den do Reeperbahn,
Xuong san xuat may bay Airbus

Thai gian: 60 phdt
B0 kha: Trung binh

NGUYEN LIEU

800g khoai tay, mudi, 4 miéng filet ca chim, 1 qua chanh, 2 ct hanh tay, 1md thila, 150g thit ba chi, 30g bo, 50g bt mi, 1 qua dua chudt,
1ct hanh tay, dau &n, giam rugu vang, 1thia ma tat vang, 50g stia chua, hat tiéu, bot tai, hanh 1a.

CACH CHE BIEN

Got va khoai tay va lugc vai nudc muoi.

Udp ca vai nudc cot chanh khoang 10 phit. Trong thdi gian do, thai nha hanh tay, thi la va thit ba chi. Ran qua thit va hanh tay. Bo ra dia
va cho them mat chit ba vao. Lan ca qua bdt, ném gia vi roi ran mai mét khoang 4 pht trong chiéc chéo viia ding. Cho thit va hanh
tay vao T0i ham ndng.

Cat khoai tay thanh lat hodc miéng nho dé lam salat. Got dua chudt va thai thanh [t mang. Bam nho hanh tay. Tron dau an, giam, m
tat va stia chua trong mat bat riéng dé lam nudic sot salat. Nem mudi, tieu, bat toi va hanh 3. Neu can 6 the Iam loang bang nudc ludc
khoai tay. Sau G, tron deu nudc sct salat va dua chudt vai khoai tay.

Xep ca va salat ra da.
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<hoai tay mudi vai sot
pacs rau thom ving Frankfurt

Dan s0: 6.045.425

Thai gian: 40 phat
Bo kha: Dé

NGUYEN LIEU

2 qua trng, 1bd rau gia vi gom: rau chit chit, rau hoi can, hanh 13, mi tay, burnet salat, rau mam cai xoong valuu ly, 1cu hanh tay nho,
3 thia giam (giam rugu), 6 thia dau, 1 thia m tat cay, 3 thia phd mai tugi, mudi, tiéu, duting, 500g khoai tay.

CACH CHE BIEN

Trudc tiénlugc trang chin. Sau do, cac loai rau ra vi nhat 13, thai hodc bam nho. Hanh tay thai nho. Lay Iang do trdng dalugc chin nghien
qua ray, cho thém giam, dau an va mi tat vao danh deu. Phan lang tréng tring c&t nho, cho vao dao déu. Cho tiep cac loai rau gia vi va
phd mai tuoi vaa, ném ném ciing vai muodi, tiéu va chit duding.

Noi tieng ve: Thi truiing ching khoan Frankfurt, rugu tao, xe Opel

Khoai tay nau chin nhir trong nuic mudi, rudi sot rau tham 1én va thuong thic.

B iv THUC BUC LANG DU QUA CAC MIEN AM THUC NUGC DUC ()




Mecklenburg-
\orpommern

Thr pht: Schwerin
Dan s0: 1.596.505
NGi tieng vé: Bao Rigen, thanh phd Karstadt, tiéng Bdc thd ng Thaigian: 3 tieng

B6 kho: Trung binh

NGUYEN LIEU

1 con ngong (khoang 3kg), 1 cti hanh tay, 2 cli ca rdt, 100g ¢l can tay, ngai cdu, mudi, tiu, 100ml nudc cam.

CACH CHE BIEN

Ca rot, can tay va hanh tay got vo va cat con chi. Bat Ia trudc o nhiét o 200C. Ngong rua sach va dé rao. Trgn muoi, tiéu va mot canh
ngai ciu da dugc tudt 1 (co thé thay bang I3 nguyet qué), udp ngong ca bén trong va bén ngoai. Ding tam cham déulén da ngong. Bugc
chén va canh ngong lai vai nhau. Bat con ngong va cac loai rau cli da thai vao khay boc gidy bac cing khoang nia it nudc. Nugng trong
vong 60 phit. L3t lai va nudng tiép 60 phit nda. Trong khi nuting thudng xuyén rudi nudc hodc nutc dang Ién thit ngong. Sau clng lay
ngng ra khoi giay bac va nuting vang gian trong 20 pht. Trong khi dd hét bd vang ma khai nutc cét, cho nudc cam vao va dun len. Lay
ngong ra khoi Io va chat nho.

Thit ngong sé rat ngon néu ding kém vai khoai tay va cai de.
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Dan s0:7.790.559

NGi tieng ve: Nha khung g6 truyen thong, xe Volkswagen, bién Bac

QY

Thai gian: 45 pht
Bo kha: Dé

NGUYEN LIEU

500g méng tay, mugi, duding, 800g khoai tay, 2 thia bo.

CACH CHE BIEN
Mang tay tréng phai got vo dén tan ngan. Phan goc cat bo 3cm (néu méang qua kha thi cd the cat ba nhigu han). Mang tay xanh thi chi
can cat bo Icm phan gac va riia sach. Tay khau vi mdi ngudi mé phan gac cd the dé vo hodc got vo khoang Scm.

Bun s6i nudc, cho chit mudi va chit duding ciing mang vao nau chin. Mang trang ndu khoang 20 phtit dé chin mém (mang xanh chi
can 10 phat).

Khoai tay nau chin ri boc vo. Bun ba cha nong chay. Cho méng tay va khoai ra dfa, rudi bo In trén va thuang thic.
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Norarnein-Westjalen g

B kho: Trung binh

Th phu: Dusseldorf

Dan s 17.571856 NGUYEN LIEU

Nﬁi\tiérjg Yé: L& hdi hoa trang Carneval, Bgi bong da Borussia Dortmnud (BVB), 1,5kg thit ba ham, 2 cti hanh tay, 1 ¢t ca rdt, 100g ¢l can tay, 1o mii tay, 4 nhanh dinh huong, 300ml rugu vang do, 150ml rugu vang
Nha tha Kolner Dom trang hodc giam vang do, 1 tha tiéu hat, 1 thia qua bach xd, 112 nguyet qué tay, 40g bo dac, 250ml nude ham thit, 4 thia nho kh, mudi,
¥ tieu, dudng, 1 thra bt mi.
»Y

~: CACH CHE BIEN

Pau tién, ria sach thit va dé kha. Cho vao mdt cai td ¢o ndp day. Cac loai rau ria sach va thai nho. Hanh tay got vo va ghim cac nhanh
dinh huong vao. Cho tat ca nguyén liéu trén cting 15 it nudc, rugu vang do, giam va cac gia vi vao ndi va dun sa qua. Khi nudc ding
ngugi, do nutc vao to thit. Bay ndp va up thit trong ngan mat td lanh 3 ngay.

Sau da lay miéng thit da udp ra, dé rao nudc, udp mudi va chién qua trong dau nong. Sau da cho vao ndi nudc thit ham trong 2 tiéng.
Cudi cing lay thit ra va boc trong giay bac khoang 10 phit. Phan nutc sot lay 1/8 It nudc udp thit, loc qua ray, da vao cling véi nudc cot
chay ra khi ran thit. Them nho kha, mudi va tiéu, ném ném vira miéng. Ca the thém bt tdy khau vi. C&t thit thanh ting migng day 1-2cm.

Thea truyen thong, thit ham sét chua thudng dugc & kém vai khoai tay vien hap.
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Rheinland-Pfalz

Th phu: Mainz
Dan s0: 3.994.366

NGi ting ve: Rugu vang, in sach, Loreley D il

Bo kho: Ban gian

NGUYEN LIEU

Ikg khoai tay, 1kg tao, mudi, dudng, nudc cot chanh, dau an, 2 cu hanh tay, doi tiét (hodc cd the thay bang xtic xich ran), 1 thia bdt m,
hat tigu.

CACH CHE BIEN

Got vo khoai tay va tao. Bd dai khaai tay, lugc chin, thém mudi va nghién nho. Nau chin tao, them duing va nudc cot chanh. 15 phit sau
dd tao vao hon hop khoai tay nghien va tran deu. 6id am trong 16 nugng. Cat hanh thanh [t tron, ran qua bang dau &n. Tdy theo khau vi
c0 thé tam bgt my dé chién.

Theo truyen thong man nay thuding diing kem vai doi tiét ran. Co th thay dai tiet bang xdc xich ran, ¢t thanh khoanh nho ran lia to v
dau an. Bay hon hop khoai tay, tao ra dia, réc hat tiu 1én trén va trang trf thém vai cac khoanh hanh tay ran.
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Saarlana

Thu phu: Saarbrucken
Dan s0: 990.718 ‘
Noi tieng ve: Thung ling Saarschleife, lEanes bk
do nudng, xtc xich Lyoner Ba kho: Bon gian

NGUYEN LIEU

Lam dé banh: 150g bt my, 1/2 g6i nho bt na, 1 thia dau thuc vat, 1nhdm mudi, 25ml nudc.

Lam mét banh: 750g hanh tay, 1 nhanh toi, 2 thia dau an, 1thia &n ba, 60g thit lon xang khdi, 2 qua trang, 200g kem chua (Iam tirvang
sta), mudi, hat tiéu, hat nhuc dau khau.

CACH CHE BIEN

Tron déu nguyen liéu am dé banh vai nhau thanh han hop bét. Dai hon hop min déu ra va dat 1én khay cd 6t giay nutng banh.

Cat hanh tay thanh sgi va thai thit hat luu dé lam mét banh. Cho dau vao chao dun nang, cha nhanh tdi vao va dam ra. Cho thém hanh
tay vao va xao len. Cho tiép thit va bo vao. Ba han hgp nay en hon hop bt dé dai deu. Tron deu tring véi kern chua, cho thern mudi, hat
tieu, bt hat nhuc dau khau va ném th. Cudi cing do hon hop nay Ién trén banh va cho banh vao 16 nudng da duge am ndng trudc da.
Nudng banh khoang 45-50 phdt @ nhiét d 180°C.

An kém salat va ubng rugu vang trang.
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Sachsen

Th phu: Dresden
Dan s0: 4.046.385

Noi tieng ve: Cong nghe Thang tin, dan hop g

xudng Thomas, ving ni Erzgebirge B6 kho: Trung binh

NGUYEN LIEU

Ikg thit lon, dau an, 2 cu hanh tay, mudi, hat tiéu, 250ml nudc ding, 0,5 fit bia, 100ml kem chua (1am tir vang sia) hodc kem Créme
fraiche, 4 thia vun banh my den da cd, 1 nhanh toi, hat céy carum.

CACH CHE BIEN

Thai thit hat Iy, cho vao dau ran vang, dé to lia. Cho them hanh tay thai that nho. Nem mudi va hat tieu. Cho nudc ding vao va ham
khoang 40-60 pht. Thinh thoang cho thém mit chit bia. Sau da béc ra khoi bép, cho vun banh my den, nhanh tai da gia nho, hat cay
carum va ke chua vao tron deu.

Man nay thich hop &n kem vdi khoai tay hodc my tring.
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Irng sot mu tat

S va khoai tay muoi

Dan s0: 2.244.577

NGi tieng ve: Nha Than hoc Martin Luther, ndi Brocken, gAY
viing da thi cong nghiép mien Trung nudc Bic P kho: Dé lam

NGUYEN LIEU

8 qua tring, 2 cti hanh tay, 60g bo, 3 thia bat my, 250ml nudc diing, 200g kem tugi, 2 thia m tat loai ¢6 dg cay viia, mudi, hat tiéu,
600g khoai tay, rau mai tay.

CACH CHE BIEN

Lugc ki trdng va cho vao nudc lanh. Hanh tay thai nho v xao vai bo. Cho bat miy vao va dao deu. Ba kem tuai va nudc diing len, cho ma
tat vao. Nerm mudi, hat tieu va tiép tuc dao déu.

Cho tring da luge ky vao nudc sot va de 10 phit cho tring ngam. Got khoai tay va lude vai nudc co pha mat chit mudi.

Xep khoai tay len dia va trang tr mén an bang rau mii tay.
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Schleswig-Holstein

Th phu: Kiel B6 kho: Trung binh

Dan s 2815.955 NGUYEN LIEU

Noi tieng ve: BG bién phia Bac nudc Bic, trung tam luu trd dif igu ve vi pham

CNuoct 400g khoai tay ludc ba, 400g cu dén (Iudc va got va), 200g dua chudt mudi, 1 hap thit bd mudi (khaang 340g), mudi, hat tiéu, mat thia
lut giao thong Flensburg, tieu thuyet ‘Dang ho Buddenbrook”

ba, 2 qua triing, 2 con ca trich tam udp (Bismarckheringe).

CACH CHE BIEN

Khoai tay got vo va lugc. Trong ldc lugc khoai, cat mieng 300g cu dén va xay nhuyén cng dua chugt, mat chdt nudc trong hap dua va
thit b& mudi. Phan cti dén can lai cat thanh [t mang.

Dam khoai tay, tron hon hap ¢t cai do da nghien. Lam am hon hop trén [ia nho, ném mudi va hat tieu.

Ankem trang 6p va ca trich da d8 rao vai Labskaus. C6 the trang tr mdn &n bang cu cai do va dua chudt mudi.
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Thiringen
Thu phs: Erfurt

Noi tieng ve: Xl xich nuding, truding phai kién triic Bauhaus, nha soan nhac g ALy )
Johann Sebastian Bach Thai gian udp thit: 24 tieng

B0 kha: Trung binh

NGUYEN LIEU

41atthitlon, 2 cu hanh tay, 0,1 it bia, 5 thia mi tat, mudi, hat tiéu, 1 nhanh tai, bo.

CACH CHE BIEN

Tron mi tat, mudi, hat tiéu va bia thanh han hgp. Théi hanh tay va toi. Cho mat phan han hap da tron vao bat, thém hanh, tai va dat miéng
thit Ién trén. Lam thanh cac 1Gp xen ké nhu vay cho den khi hét hon hop va thit. Bay bat lai va dé thit vao ti lanh 1ngay cho ngam. Sau
dd bo hanh tay va toi ra khoi thit (Luu §: khong rua) va cho vao chéao ba déo deu. Thit cho lén vi nudng ky.

Thit nuding an kem vai hanh tay. Salat khoai tay cing rat thich hop Iam man &n kém.

@Y i THUC BUC LANG DU QUA CAC MIEN AM THUC NUGC pUC (Ep——




P i THUC BUC LANG DU QUA CAC MIEN AM THUC NUGC pUC (G



2015 13 nam hai nudc Bac va Viet Nam ky niém 40 nam thiét I3p quan hé ngoai giao.
Nhén dip nay, Bai st quan Bdc Ha Ngi da tong hp cac man &n déc trung cla 16 bang
clia Biic dé gidi thiu tGi cac quy vi doc gia. Vai quyen sach ndy, cac ban cd the tunau
cac man an cla Bic nhu stip ha cao, thit ham sot chua va cac man truyen thang khac.

Chic cac ban ngan miéng!

Bai st quan CHLB Bdc tai Ha Noi

29 Tran Pha, Ba Binh, Ha Nai

Tel: (84 4) 3845 3836-7/ 3843 0245-6

Fax: (844) 38453838

Email: info@hanoi.diplo.de

Facebook: www facebaok.com/GermanyinVietnam
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