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MAKE THE GREEN TEA FLAVORED BEAN PAS™ .

YOU WILL NEED

12 0z bag of white/red beans (pick your
Sfavorite, it’s just a base that flavor

will be added to. I find that black

beans carry more inherent savory

TO MAKE

Sflavor: therefore I do not use tn
Jor sweeter ‘ng.)

2 Tbsp Firep.  mai Matcha Powder

1. The night before you serve, pour
the bag of beans into a pot, cover
with one inch of water, and  ak
them overnight.

2. When you are ready to begin  ran.
the beans. Heatin a small pot. r
medium heat " the Firepot A i

MatchaPowa <, “ndmixw '

17 .p maple syrup or honey (optional.

oeans are too dry during mashing)

Yo cup white sugar (flexible. to taste)

3. Taster ., thiswill be u.e flavor
filli _ae rice dough. After about
£ n minutes the beans should

‘ain to break down.

4. At. +ime, use any tool you
might .ormally use to mash
notatoes. If the beans are still a

«tdry, add a tablespoon of honey

5. Mash until the mixture becomes a
paste, transfer to a bowl, and set
aside in the refrigerator. Keep in
mind, the mixture will become more
solid as it cools.

(or maple syrup).
MA®  THE MOCh. *OUGH
YOU 'LL Nk.
2cupsg no .ce flour we like 2 Thbsp white sugar Y4 cup water (separately)
Mochiko
1 cup warm water Vatsp salt
1. In: rgebowl, mix together all 3. Begin mixing and kneading the 4. Setaside with a damp cloth over

dr agredients and stir with a fork,
al well incorporated.

~. Add one cup of warm water.

dough. It will resemble cookie
dough. If your dough is too
crumbly, add water a teaspoon at
a time until you have reached the
desired texture.

the top of the bowl.
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ASSEMBLE YOUR MOCHI

*Note. using cornstarch on your surface will keep the dough from siicking. Li’.ciuse. regularly dipping your fingers into a

mixture of # cup of water and 1 Tbsp of oil will make the dough easicr to manage.

YOU WILL NEED

sandwich bag that seals

deep stew pot

metal strainer

TO MAKE

1 1/2 cup corn starch

2 paper plates (the mochi is less likel v to
stick o paper: rather than glass)

Spoon/scoop

tin foil - torn into small squares for each
piece of mochi

1.

Take the bean paste out of the fridge
and scoop itinto a sandwich bag.
much like you would with icing.
Snip a hole in one corner unuil the

the serainer. Set the pot of water on
thie burner you intend to use and
complete the next few steps.

. Bring the sides of the rice-dough-

disc up, and pinch it together around
the paste.

diameter of the hole is close to /a 3. With the dough, tear off tablespoon- 6. Place each ball onto a paper plate to
inch. Set asic. sized portions, and use your fingers wait for the boiling water.
10 create a small, rounded, disc. ) )
2. To prepare for <camiag. place . . - Repeat this process to finish out the
your strainer insidc he pot, aidl (il 4. For each disc, using your bag of entire batch of green tea mochi.
the pot with water to 2 lcvelabout bean paste, squeeze a thumb-sized . )
| ﬁBI(: hgow‘g :;tr(;j ;1 : :fepiz n(])z)lve amount into the center. . Then, begm the process of steaming
' o the mochi:
STEA M YO! JCHI
TO MA!
1. Bring your pot of water to boild you will know the mochi is Lastly, place each ball on the
over high heat. done because it will be more second paper plate.
o translucent, very sticky, and soft. ) )
2. Place afew balls inside the . Repeat this method until all of
strainer, each with a sheet of tin 4. Take the strainer out of the pot. the Mochi balls are piled on your

foil under them. Be sure to not
|ct them touch. Place the strainer
inside the pot and cover.

. Pour cornstarch onto the paper

plate. After about 15-20 minutes,

Dip your fingers in the oil water.
Use a spoon to scoop the mochi
balls out and into the cornstarch,
one by one. Use your fingers to roll
them, and coat with cornstarch.

paper plate.

. Decorate with a sprinkle of matcha

powder.
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