FEAR K

Mochi

A. <Mix in aflat & deep glass soup bowl >

Glutinous rice flour 1 cup

Rice Flour 1% TBsp
B. < Mix in another bowl >

Sugar 4 TBsp

Qil 1 TBsp

Milk or water 1 Y4 cups

(if use coconut milk 1 %2 cups)

C. <into a bowl >
Coconut tiny flakes ~ About 1 cup

Method steps:
1. Pour into @ and mix well, then cover
with microwave save plastic wrap. Leave a
small opening of the wrap.

2. Putin microwave at high power for 1 minute;

take out and stir. Recover again.

3. Repeatstep 2 for 2 to 3 times or until the
mixture turns into soft dough. (Maximum 4
mins in total)

4. Separate into portions, wrap with favorite
fillings to make mochi. Roll each one into
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Filling 2 = A %5

Plain Black sesame powder 4% 2 ¥ Fky

Powder sugar #%#>
Unsalted butter A5 B A

1 pack of 250g
1cup #%
Yacup (4 %)

< Mix and put into fridge for a while before be wraped into a mochi >
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