RiCe Sweef SﬁCkY, In Hawaii “Mochi (Rice Cake)” is very popular foods. There is a two tiyps of Mochi. One is sweet Mochi,
other one is Dried Rice Cake and they are not sweet. Both of them made of this Stciky Rice but sweet
JGPGneseI Mochi made from processed Stciky rice ingrediendt called “Mochiko Flour”. | like to cook this rice by “Steam”
instead of cook with rice cooker, because if you cook in regular rice cooker it turns very waterly.
Before you steam the rice soak in water over night.

Shop: Almost all grocery stores on Maui. (Check Asian Section)
Store: If you cannot finish one bag in a month, better store in frig to avoid bugs.
Use: Bamboo Rice, Lotus Leave Rice, making Mochi Cake, Rice Cracker, Chinese desserts.

Homemade Rice Cracker

Sweet Sticky Rice 2 cups
Water 2 cups
Vegetable Oil for Deep Fry 1.5 cup
Neljf Pinch
Pepper Pinch

Cook rice regular way in rice cooker. ( Cup of rice = same cup of water)

After rice cooked (still warm but not too hot), scoop about 2 thsp of rice and place them on
the plastic wrap, fold the wrap in two and smush the rice by hand. Keep the wrap with rice.
Make rest of rice like above.

Keep them in freezer for at least over night.

When you serve them, take it out, if one pice is big break them small pieces.

In medium high heat the oil deep fry them.

Sprinkle salt and pepper and serve immediately.




