Dry AZUki Bean: Most Azuki beans are used for sweets in Japan, but there are some non-sweet recipes too.
One is “ Sekihan (red rice)” that we eat for many celebrations, except New Year and Christmas (we do not
celebrate Christmas and New Year has its set of special foods). | loved Sekihan, but could not eat it often
as we did not celebrate weddings or comings of age often.
| found it easy to make Sekihan, and living on Maui | can eat it with no celebratory occasion and just enjoy it!

Shop: almost all grocery stores in the Asian section.
Choose: good Azuki beans are shiny and of equal sizes.
Store: in a tight jar at room temperature for 1 year.
Use: Japanese sweets, Sekihan, Azuki Gongee

Sekihan (for 5~6 persons)

Short Grain Rice 1 cup
Sweet Sticky Rice 2 cup
Dry Azuki Bean 1/3 cup
Nells Y2 1sp
Black Sesame Seeds 1 Tbsp
Coarse Sea Salt (not crystallized) 1 tsp

Mix both rice in a bowl and wash well. Drain the water and set aside.

Wash the azuki bean with water.

Place in a small saucepan and add water (4 times the amount of azuki beans).

On medium heat, cook slowly (to avoid cracks in the beans), cook for 1 minute after boiling and

drain the water little by little, at the same time add running water little by little (changing the water

helps remove the bitter taste of the beans, changing water slowly helps avoid wrinkles on the beans).
When the cold water level is the same as where the hot water was, start cooking again on medium heat.
Bring to a boil again and cook 10~15 minutes more until the beans get soft, but not mushy.

Separate the beans from the cooking water, and wrap with a wet towel to avoid wrinkles.

Transfer the cooking water to another bowl, pour from high and repeat until cold

(mixing with air makes the water redder).

In arice cooker place rice, azuki beans and salt. Add azuki water and top with cold water to get to
the 3-cup rice line. Mix well and cook.

When the rice is done, mix gently with a spatula and let cool.

Sekihan is better when eaten cold. Do not keep in the refrigerator.

When you serve, sprinkle sesame seeds and rock salt on top of the rice.



