e : « Made of sticky rice. | tested three different kinds of rice flours: Mochiko, Shiratamako and Glutinous Rice Flour
Rice Flour GlUfanUS. and made small Mochi balls in my kitchen. The Mochi ball made of this brand had the stickiest texture.
It will work well for making Asian sweets (Mochi balls) but will be too sticky if you steam.
When you deep-fry mochi balls, the outside turns nicely crunchy while the inside stays sticky like regular Mochi.

Shop: Cash N Carry (808-877-2535), Paradise Super Mart (808-877-6767)

Pukalani Superette (808-572-7616).
Store: After opening the package, it can be stored at room temperature for 6 months.
Use: Making sweet mochi

Klepon for 20 balls

Rice Flour (Green bag) 100g
Warm Water 140ml
Pandan Leaf 1 piece
Coconut Flakes 1/3 cup +
Warm Water for Coconut 1/3 cup
Palm Sugar 40g

Chop a small Pandan leaf and grind in food processor.
Squeeze the ground leaf and keep the juice.
In a measuring cup mix Pandan juice and water to make 150 ml.

In a medium bowl, place rice flour and add Pandan water little by little to make a soft dough
(feels like baby skin).

Cut Palm sugar in small (5 mm) cubes.
Make a small ball with dough and place a piece of palm sugar in the center.

Soak coconut flakes in warm water for a few minutes, and squeeze out water.
Place the coconut flakes in a flat plate.

Boil the rice balls in water, unftil the balls come o the surface.
Remove from water and set aside.
Roll in coconut flakes.




