
Rice Flour : 
(Mochiko)

Mochiko is a Japanese word for sweet sticky rice flour. Mysteriously, however, the product does not exist in Japan.
I never heard of Mochiko until I moved to Hawaii. When I researched it on the internet, the results were from private blogs:
“ You can find in Hawaii” and “Good Souvenir from Hawaii”...  
I did get help from Shimaya Shorten Co. LTD in Honolulu (distributor) and learned more about Mochiko. It is very similar 
to “Shiratamako”, but the processing is different. Mochiko is good for Chichi Dango (sweet Mochi) and also when using 
in a batter, such as the one local people use to make Chicken Karaage (fried chicken), 
as they say it has a sweet taste.

Shop: Almost all grocery stores.
Store: After open, room temperature for 6 months.
Use: Making sweet Mochi (Chichi Dango and Daifuku), batter for fried foods
  

Chicken Karaage  (for 7~8 persons)

Chicken Thighs   2 lb (700g ~ 800 g)
Vegetable oil for Deep Frying 2 cups
Sake     4 Tbsp
Salt     ½ tsp
Lemon     1

Remove the extra fat from chicken thighs and cut into bite size pieces.
In a bowl, mix sake and salt well and marinate the chicken for 10 min.
Make dust mix in a plastic bag and mix well.
Drain the chicken and wipe off surface moisture with paper towel.
Put half of chicken in a bag and massage with dust mix.
Heat oil to medium high and fry chicken untill golden brown.
While you are frying the first half ot the chicken, place the second half in the plastic bag and repeat.
Serve immediately with lemon.

Dust Mix:
Paprika    ½ tsp
Garlic Powder   ¼ tsp
Onion Powder   ¼ tsp
Dry Soy Sauce Powder  1 tsp
Rice flour (Mochiko)  ¼ cup
Potato Starch   ¼ cup
White Pepper   pinch


