
Rice Cake:
(Mochi)

In Hawaii, Mochi usually refers to Japanese sweets, but in Japan, Mochi is used in different ways. It is made of pounded steamed 
so-called “sweet” sticky rice, but is not sweet at all. When very freshly made, we will eat with sweet azuki beans and Kinako 
(soy bean powder). Fresh Mochi was mandatory for Japanese New Year when I was child. Town people would bring rice and 
make Mochi together. My family ordered it from the Sweet Shop and we enjoyed leftover Mochi during the winter. 
Nowadays we can buy dried Mochi all year round, even in Hawaii.

Shop: almost all grocery stores.
Store: individual packages: you can keep at room temperature for a few months.
 Not Individual package: keep in refrigerator for 1 week after opening.
Use: grill or cook with soup.
 *When over dried (surface is cracked) or if moldy (just remove the mold part),
  then dry in sun completely and deep fry for “Kachimochi (rice cracker)”.

Dried Mochi    2
Nori Sheet (2 x 4 inches)   2 pieces
Soy Sauce    2 Tbsp

Grill the Mochi in toaster oven till both sides light golden and puffy (about 10 mintues).
Dip in soy sauce, bring back to the grill and cook until the soy sauce dries.
Wrap with nori.

* When I was kid, I liked to dip it in soy sauce with sugar.

Isobeyaki (1~2 persons)


