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��� 7KH�QLJKW�EHIRUH�\RX�VHUYH��SRXU�
WKH�EDJ�RI�EHDQV�LQWR�D�SRW��FRYHU�
ZLWK�RQH�LQFK�RI�ZDWHU��DQG�VRDN�
WKHP�RYHUQLJKW��

��� :KHQ�\RX�DUH�UHDG\�WR�EHJLQ��GUDLQ�
WKH�EHDQV��+HDW�LQ�D�VPDOO�SRW�RYHU�
PHGLXP�KHDW��DGG�WKH�)LUHSRW�$PDL�
0DWFKD�3RZGHU��VXJDU��DQG�PL[�ZHOO��

��� 7DVWH�WHVW��WKLV�ZLOO�EH�WKH�ÁDYRU�
ÀOOLQJ�WKH�ULFH�GRXJK��$IWHU�DERXW�
ÀIWHHQ�PLQXWHV�WKH�EHDQV�VKRXOG�
EHJLQ�WR�EUHDN�GRZQ��

��� $W�WKLV�WLPH��XVH�DQ\�WRRO�\RX�
PLJKW�QRUPDOO\�XVH�WR�PDVK�
SRWDWRHV��,I�WKH�EHDQV�DUH�VWLOO�D�
ELW�GU\��DGG�D�WDEOHVSRRQ�RI�KRQH\��������������������������� 
(or maple syrup). 

��� 0DVK�XQWLO�WKH�PL[WXUH�EHFRPHV�D�
SDVWH��WUDQVIHU�WR�D�ERZO��DQG�VHW�
DVLGH�LQ�WKH�UHIULJHUDWRU��.HHS�LQ�
PLQG��WKH�PL[WXUH�ZLOO�EHFRPH�PRUH�
VROLG�DV�LW�FRROV�

��� ,Q�D�ODUJH�ERZO��PL[�WRJHWKHU�DOO�
GU\�LQJUHGLHQWV�DQG�VWLU�ZLWK�D�IRUN��
XQWLO�ZHOO�LQFRUSRUDWHG�

��� $GG�RQH�FXS�RI�ZDUP�ZDWHU�

��� %HJLQ�PL[LQJ�DQG�NQHDGLQJ�WKH�
GRXJK��,W�ZLOO�UHVHPEOH�FRRNLH�
GRXJK��,I�\RXU�GRXJK�LV�WRR�
FUXPEO\��DGG�ZDWHU�D�WHDVSRRQ�DW�
D�WLPH�XQWLO�\RX�KDYH�UHDFKHG�WKH�
GHVLUHG�WH[WXUH��

��� 6HW�DVLGH�ZLWK�D�GDPS�FORWK�RYHU�
WKH�WRS�RI�WKH�ERZO�

Green Tea Mochi (part 1)

���R]�EDJ�RI�ZKLWH�UHG�EHDQV�(pick your 
favorite, it’s just a base that flavor 
will be added to. I find that black 
beans carry more inherent savory 

flavor, therefore I do not use them   
for sweetening.)

��7EVS�)LUHSRW�$PDL�0DWFKD�3RZGHU

��7EVS�PDSOH�V\UXS�RU�KRQH\ (optional, 
if beans are too dry during mashing)

ò�FXS�ZKLWH�VXJDU�(flexible, to taste)

��FXSV�JOXWLQRXV�ULFH�ÁRXU�(we like 
Mochiko®) 

��7EVS�ZKLWH�VXJDU

��FXS�ZDUP�ZDWHU

ò�FXS�ZDWHU�(separately)

ó�WVS�VDOW

MAKE THE GREEN TEA FLAVORED BEAN PASTE

MAKE THE MOCHI DOUGH

YOU WILL NEED

YOU WILL NEED

TO MAKE

TO MAKE
SAM

PLE
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��� 7DNH�WKH�EHDQ�SDVWH�RXW�RI�WKH�IULGJH�
DQG�VFRRS�LW�LQWR�D�VDQGZLFK�EDJ��
PXFK�OLNH�\RX�ZRXOG�ZLWK�LFLQJ��
6QLS�D�KROH�LQ�RQH�FRUQHU�XQWLO�WKH�
GLDPHWHU�RI�WKH�KROH�LV�FORVH�WR�ò�
LQFK��6HW�DVLGH��

��� 7R�SUHSDUH�IRU�VWHDPLQJ��SODFH�
\RXU�VWUDLQHU�LQVLGH�WKH�SRW��DQG�ÀOO�
WKH�SRW�ZLWK�ZDWHU�WR�D�OHYHODERXW�
��LQFK�EHORZ�WKH�VWUDLQHU��5HPRYH�

WKH�VWUDLQHU��6HW�WKH�SRW�RI�ZDWHU�RQ�
WKH�EXUQHU�\RX�LQWHQG�WR�XVH�DQG�
FRPSOHWH�WKH�QH[W�IHZ�VWHSV�

��� :LWK�WKH�GRXJK��WHDU�RII�WDEOHVSRRQ�
VL]HG�SRUWLRQV��DQG�XVH�\RXU�ÀQJHUV�
WR�FUHDWH�D�VPDOO��URXQGHG��GLVF��

��� )RU�HDFK�GLVF��XVLQJ�\RXU�EDJ�RI�
EHDQ�SDVWH��VTXHH]H�D�WKXPE�VL]HG�
DPRXQW�LQWR�WKH�FHQWHU��

��� %ULQJ�WKH�VLGHV�RI�WKH�ULFH�GRXJK�
GLVF�XS��DQG�SLQFK�LW�WRJHWKHU�DURXQG�
WKH�SDVWH�

��� 3ODFH�HDFK�EDOO�RQWR�D�SDSHU�SODWH�WR�
ZDLW�IRU�WKH�ERLOLQJ�ZDWHU��

��� 5HSHDW�WKLV�SURFHVV�WR�ÀQLVK�RXW�WKH�
HQWLUH�EDWFK�RI�JUHHQ�WHD�PRFKL��

��� 7KHQ��EHJLQ�WKH�SURFHVV�RI�VWHDPLQJ�
WKH�PRFKL�

��� %ULQJ�\RXU�SRW�RI�ZDWHU�WR�ERLOG�
RYHU�KLJK�KHDW�

��� 3ODFH�D�IHZ�EDOOV�LQVLGH�WKH�
VWUDLQHU��HDFK�ZLWK�D�VKHHW�RI�WLQ�
IRLO�XQGHU�WKHP��%H�VXUH�WR�QRW�
OHW�WKHP�WRXFK��3ODFH�WKH�VWUDLQHU�
LQVLGH�WKH�SRW�DQG�FRYHU��

��� 3RXU�FRUQVWDUFK�RQWR�WKH�SDSHU�
SODWH��$IWHU�DERXW�������PLQXWHV��

\RX�ZLOO�NQRZ�WKH�PRFKL�LV�
GRQH�EHFDXVH�LW�ZLOO�EH�PRUH�
WUDQVOXFHQW��YHU\�VWLFN\��DQG�VRIW��

��� 7DNH�WKH�VWUDLQHU�RXW�RI�WKH�SRW��
'LS�\RXU�ILQJHUV�LQ�WKH�RLO�ZDWHU��
8VH�D�VSRRQ�WR�VFRRS�WKH�PRFKL�
EDOOV�RXW�DQG�LQWR�WKH�FRUQVWDUFK��
RQH�E\�RQH��8VH�\RXU�ILQJHUV�WR�UROO�
WKHP��DQG�FRDW�ZLWK�FRUQVWDUFK��

/DVWO\��SODFH�HDFK�EDOO�RQ�WKH�
VHFRQG�SDSHU�SODWH��

��� 5HSHDW�WKLV�PHWKRG�XQWLO�DOO�RI�
WKH�0RFKL�EDOOV�DUH�SLOHG�RQ�\RXU�����������
SDSHU�SODWH�

��� 'HFRUDWH�ZLWK�D�VSULQNOH�RI�PDWFKD�
SRZGHU�

Green Tea Mochi (part 2)

VDQGZLFK�EDJ�WKDW�VHDOV

GHHS�VWHZ�SRW

PHWDO�VWUDLQHU

������FXS�FRUQ�VWDUFK

��SDSHU�SODWHV�(the mochi is less likely to 
stick to paper, rather than glass)

VSRRQ�VFRRS

WLQ�IRLO���WRUQ�LQWR�VPDOO�VTXDUHV�IRU�HDFK�
SLHFH�RI�PRFKL

ASSEMBLE YOUR MOCHI

STEAM YOUR MOCHI

*Note, using cornstarch on your surface will keep the dough from sticking. Likewise, regularly dipping your fingers into a 
mixture of ½ cup of water and 1 Tbsp of oil will make the dough easier to manage. 

YOU WILL NEED

TO MAKE

TO MAKE

SAMPLE




