GINGER-TURMERIC MOCHI

INGREDIENTS:

* 1 medium-sized piece (approx. 180 grams) fresh ginger
OR " cup of 100% ginger juice

* 1 medium-sized piece (approx. 180 grams) fresh turmeric
OR Vs cup 100% turmeric juice

® % cup Mochiko powder OR any sweet glutinous rice flour

® % cup brown sugar

e 2 Tbsp. water

* Grated coconut or coconut flakes

* Cooking spray (optional)

EQUIPMENT:
® Food processor
® Cheese cloth

® Saucepan
* Strainer
e 8-inch pan
INSTRUCTIONS:
1. Wash and rinse fresh ginger and turmeric. Do not peel
e ok, Ine g Nutrition Facts
2. Cgt intdo slices and put in the food processor. Grind until finely gg;?;v;nsg;:er °°”tf‘i(’}i;h neice)
minced. (24g)
3. Squeeze juice out of the ground ginger and turmeric using a Amount per serving
cheesecloth. (A medium-sized piece of ginger or turmeric will Calories 35
o o o % Daily Value*
yield about % cup of 100% juice.) Total Fat 0g %
4. Pour the ginger and turmeric juice into the Mochiko powder Saturated Fat Og 0%
or glutinous rice flour and form into a dough. Cover and let it C,T;?;‘;:,Ogmg =
sit for 15 minutes. Sodium 0mg 0%
. o Total Carbohydrate 8g 3%
5. In a saucepan, add brown sugar and water. Stir this on low Dretary Fiber O o
heat for about 10 minutes or until you see large bubbling. Let Total Sugars 49
it cook for another 40 seconds and then turn off the heat. Let o 19 A Sugere =
it cool for no longer than 5 minutes. yra— o
6. Pour the melted sugar into the glutinous rice dough. Use a Caloium dmg 0%
fork or whisk to combine ingredients. Once fully combined, it Foese 7 =
should be a runny batter. i % Dal vahs el you now e 2 narent 78
7. Sift liquid mixture with a strainer and pour onto a e
greased/non-stick 8" pan.
8. Steam on medium heat for 40 minutes or until completely
cooked. Use a toothpick to check the consistency. If the batter
attached to the toothpick appears transparent, that means it's
fully cooked.
9. Remove pan from steamer and let cool at room temperature.
Cover it and refrigerate overnight.
10.Cut the cooled product into strips. Coat with coconut flakes. UNIVERSITY OF GUAM

Cut the strips into 1-inch cubes and roll with more coconut.
Sprinkle with powdered sugar (optional).
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