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m Bui Thi Hau Nguyen Thu Nghia Vu Thu Trang
Supporter Kodamaya Co.,Ltd

NETUERIAOLI(M SWEET24_ONIGIRI (v.01)

Ingredients(For 2 Onigiri)

- Japanese short-grain rice: 100g - Sugar cube: 20g

- Water (for rice): 140ml - Ginger: 4g

- Flour: 40g - Green tea: 1g

- Water (for flour): 35g - Coconut milk: 25g
- Salt (for rice): 1g - Sesame: 1.5¢g

- Ordinary sugar: 20g (% for flour and % for rice) - Qil: 2g
- Grain lotus: 20g - Onigiri mold

Recipe
1.Prepare Steamed Rice

@ Put the rice in a large bowl and gently wash the rice in a circular motion and
discard the water. Repeat this process about 3 times.

@ Let the rice soak in warm water for around 15 minutes. Transfer the rice into a
sieve and drain completely, for at least 15 minutes.

® Mix the rice, sugar, water, salt, green tea and coconut milk. Put that mixture into a
rice cooker with 110ml of water and cook for about 30 minutes (to be adjusted)

Transfer the cooked rice to a large plate or baking tray lined with parchment paper.
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Mix and fluff up the cooked rice with sesame using a rice scooper.

2.To prepare Onigiri Fillings
2.1. Making grain lotus ball
® Crush the lotus grains and make it a mash. Then take a little of lotus grain mash
and make it round.
2.2. Making “Banh troi nuoc” - floating cake

Preparing ginger water: Mince the ginger and squeeze it to take the ginger juice.
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Preparing the dough: gradually add the flour; sugar; 1/3 ginger juice in water,
mixing until the dough turns smooth, elastic and glutinous. Cover and let it rest in
15 minutes.

(@ Preparing the fillting: Boil the mixture of 1/3 ginger juice, water and sugar cube.

Let this mixture cool a little bit and squeeze into small balls.
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Making floating cake
- Prepare a bowl with cold water.
- Put water and 1/3 ginger juice into a pot and boil the water.
- Pinch a little dough and flatten it out. Place a sugar ball in the middle and roll
into a small ball. Then put it directly to the boiled water. Repeat with the rest of
the dough.
- Then, bring the water to the boil again. Wait until the balls float to the surface
(from 5 to 8 minutes) of the pot and take them out by a slotted ladle. Put them
into a bowl! of cold water right away so that they do not stick together. Then put

the balls on a plate.

3. To make Onigiri
Apply a little bit of oil to the mold.
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Scoop out cooked rice (about % cup) into the mold. Put a ball of grain lotus inside

and spread it evenly. Next, put the floating rice inside. Scoop out another cooked

rice into the mold.

@ Press the rice around the filling to gently form the rice into a triangle. Don't
squeeze the rice too tight.

Put Onigiri onto the plate.

4. To store:

The cold air makes the rice and the floating rice with sugar dry and hard. Please

heat Onigiri before eating.




