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er to their texture. In Japan, I learned that food is not just about taste and
smell, but also about consistency, and mochi is the perfect example.

This Japanese rice dough, at first bite, will not just drive you crazy
for its taste, soft and delicate, but also for the pleasant chewiness,
almost a bounce between the lips, unique in its kind.

Its use in Japanese confectionery (like daifuku and dango) is
well known. We’ve previously covered modern mochi desserts
like this mochi ice cream recipe and mochi donut recipe, but have

T he pleasures of food are not always linked to extraordinary flavors, but rath-

you ever tasted it in a cake?

What is a mochi cake?

If you’ve ever had mochi, you’ll love

this Japanese-inspired cake.

The main characteristic of mochi
cake is the incredible softness and elastic-
ity given by the use of mochiko which not
only gives that marshmallow-like softness,
but it also lends a natural sweetness (and it’s
gluten-free!). Unlike mochi, however, do
not expect a sticky consistency but rather a
delicate chewiness.

Japanese mochi cake recipe

The cake we are going to make today
is inspired by one of the most popular
cakes here in Japan: the chiffon cake or

shifon keeki (37 4> —%F), famous for its
soft texture, delicate flavor and easy prepa-
ration (based on just three ingredients: flour,
eggs, and sugar).

To give that mochi-mochi feeling, 1 used
shiratamako (glutinous rice flour) instead of
wheat flour. To make shiratamako, the gluti-
nous rice flour (mochigome) is first soaked
in water, ground into a dough, then dried and
lightly ground until it forms small granules.

Shiratamako is used in the preparation of
many wagashi (F23F - traditional Japa-
nese sweets) such as daifuku, mochi, and
dango... But besides those, it is also suitable
for the preparation of western desserts such
as cakes, biscuits, and donuts.

To enrich its flavor, I decided to use ho-
jicha powder, Japanese roasted green tea
which, once harvested, is toasted in porce-
lain pots over hot coals, giving it a brownish
color and a toasty, nutty flavor. Although it is
perhaps one of the lesser-known versions of
green tea, it is very popular in Japan and is
consumed both hot and cold.

Here is the recipe for hojicha chocolate
mochi cake.

Mochi cake ingredients

"4 eggs

= 80g shiratamako (2.80z)

»50g oil (1.70z)

= 60g milk (I used soy milk) (2.10z)
= 20g sugar (0.70z)

= 2 tbsp hojicha (0.40z)

= 120g dark chocolate (4.20z)

STORY AND PHOTOS BY ELEONORA BADELLINO,
BYFOOD

@

byFood

How to make mochi cake

When done, take the cake out of the
oven and let it cool upside down.

First, we’ll prepare our tea, grind-
ing the little pieces of hojicha to
make them into a powder.

0 As for the egg whites, add the remain-

ing half of the granulated sugar (not all
at once, but a little at a time so as not to
“disassemble” our meringue) and beat
until it forms stiff peaks.

0 Add 1/3 of the meringue to our liquid

shiratamako mixture and mix from
the bottom up so that the air is incor-
porated (this will make our cake soft
and fluffy). We will repeat the same
process until we have added all of our
meringue.

While the cake is cooling, we can

o I used a Japanese tool called suribachi
( prepare the chocolate icing.

YK - mortar), but you can use
a blender. Once ready, set aside the
powder.

Break the chocolate into a microwave-
safe bowl and heat for 10 seconds.
Once the time is up, pull it out and mix
your chocolate, which will be starting
to melt. Continue the operation, heat-
ing in 10-second intervals until it has
completely melted.

9 Take the eggs and separate the yolks
from the whites. Set the whites aside
for now.

o To the yolks, we add oil, milk, and half
of the sugar (10 grams), and mix well.

e Put the mixture in a cake tin (I used the

traditional chiffon cake pan that forms
a donut with a hole in the middle) and,
before putting it in the oven, drop the
cake tin on the work surface so as to
eliminate air bubbles from the batter.

Add the shiratamako a little at a time
and energetically stir continuously until
it has dissolved (it will take a little time
and patience).

G Once it is ready, sift in the baking pow-
der and mix it all together.

Once the cake has cooled, remove it
from the cake tin and cover it with the
chocolate.

To finish, I garnished the surface by
sprinkling on some whole hojicha tea
leaves.

@ Bake at 170 degrees for 45 minutes.

Did you know that...

Mochi cake variations

* The use of glutinous rice flour is
not only linked to Japanese cul-
ture. In Hawaii, for example,

The cake can be stored w5
in the fridge in an air-
tight container for 2

While the basic ingredients of this
green tea cake remain the same (shirata-
mako, eggs, flour, and sugar), you can

try playing with different flavors. Instead to 3 days. we also find the famous Ha-
of hojicha, use green tea powder, matcha, With its pleasing waiian butter mochi, a cake
or change the taste completely by going for softness, it’s a cake characterized by the use of

mochiko and coconut milk.

* One of the most famous

versions of this recipe is the
matcha mochi cake!

more citrusy flavors with grated yuzu peel,
or more traditional with azuki beans.

Same with the icing. I used dark choc-
olate, but you can opt for a white or milk
chocolate glaze or a simple icing made with
icing sugar and milk.

Let your imagination run wild.

that goes beyond stan-
dard cake textures, and
in times when travel is
complicated, it’s a great
way to bring the flavors
(and textures) of Japan to
our tables.

byFood is a platform for food events in Tokyo, with over 80 experiences to choose from and a fantastic resource for learning about Japan’s thriving food culture!
What’s more, byFood runs a charitable outreach program, the Food for Happiness Project, which donates 10 meals to children in Cambodia for each person
who books a food event through our platform!
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Tasty food, great drinks,
fun events at Sidelines

Established in 2012, Sidelines is a family-owned, up-
scale Sports Bar & Grill. Our menu offers delicious home-
made Classic American Food, Vegan dishes, Kid’s options
and fantastic Weekly Specials. Try our Fish & Chips and
Creamy Homemade Cheesecake, both undoubtedly the
Best in Okinawa. Join us for Trivia Tuesday, Wednesday’s
Humpday Super-Specials, Thursday’s Darts Tournament,
Friday’s Happy Hour, Weekend Bottomless Mimosas & to
watch Live Sporting Events on our 20 indoor & outdoor
TV’s! You’ll enjoy unrivalled Service, Full Bar, ample out-
door seating, and a fabulous Ocean View from our Up-
stairs Bar! Visit us soon and join the Sidelines Family!

Stone-oven-baked pizza,
pasta, spare ribs and more

Have you heard of Pizzeria MARINO, renowned for
our delicious cuisine in Okinawa? At Pizzeria MARINO,
you can savor a wide variety of dishes, including stone-
oven-baked pizzas, pasta, cheese fondue, and spare
ribs. Our freshly baked pizzas are a must-try, offering a
unique and irresistible flavor that you won’t find any-
where else. Treat yourself to one of our set menus and
choose your favorite pizza and pasta combination for
an unforgettable dining experience. At Pizzeria MA-
RINO, we’re here to give you a taste of home that will

Gushikawa EFE Naha |_E] .'!E Urasoe L leave your tastes begging for more. We can’t wait to
Main City Main Place [y VF\>Iest Cg._e\tst a serve you!
Branch El Branch CLIE ALY
Branch
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STEAK HOUSE g

% FOUR SEASONS

= TEPPAN YAKI SINCE 1972 www.the4seasons.jp

Four Seasons Urasoe ' Four'Seasons Awase

2-4-51s0, Urasoe City Renewal open! 4-12-13 Awase, Okinawa City
TEL: (098)877-0429 / Open Hours: 11:00- TEL: (098)937-0029 / Open Hours: 11:00-
= k2 . =
2 s o - ¥

Four Seasons will dazzle | | M-S S el dfThr
you inAwase & Urasoe [ Ll | ._

Four Seasons Teppanyaki Steak House in Awase and
Urasoe will not only dazzle you, but also tingle your )
taste buds! Watch as our talented chefs slice, dice and

I
i F '-. :“I‘ - I #}

Awase branch has2 pa'rking blaces.

I San-A@
@ KFC

FOUR W _Fmy
SEASONS\ =

Plaza

: g B seouR K|
cook up your entrees right at your table. It’s more than ’ o
ameal, It’s a special event! Our restaurant is the perfect g.,%%m — |
place to relax, unwind and simply enjoy some foodie oot from Camp Kinser! opone
fun with your family, friends or that special someone. If
you haven’t had the pleasure of enjoying Japanese tep- Lunch i ¢ - Dinner
Hours: 11:00- ~® ° Hours: 17:00-

panyaki, come in for a visit! We promise that you won’t
be disappointed, so what are you waiting for? Reserva-
tions recommended.

Lunch Steak Set ¥1,980- Dinner Steak Set ¥2,640-

Seafood & other menus are widely available. All sets come with soup, salad, bread or rice, tea or coffee.

Four Seasons Okinawa City Four Seasons Mihama

3-1-25 Sonda, Okinawa City / TEL (098)933-5731 2-5-2 Chatan, Mihama Town / TEL (098)926-1329
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Tasty Thai cuisine will
tingle your taste buds

Enjoy authentic Thai cuisine made with organic ingre-
dients at Benjaron! From Spicy Grilled Beef Salad “Nam
Tok” and Pad Thai with Shrimp, to Soft-Shell Crab Fried
with Original Sauce and Fresh Spring Rolls, our tasty
Thai food will tingle your taste buds! We use primarily
Okinawan vegetables and organic ingredients whenever
possible, focusing on health and local production. Vege-

‘ . . . tarian meals and herb-free options are also available. We
Vegetarian food, English menu Available. welcome solo diners and families with children, and offer

. 3-17-12 Mashiki, Ginowan-shi, : LT a lunch menu, kids’ menu and takeout menu. We have 4
@and Credit ‘C)c"Al’ d Open all year round 4 L4t counter seats, 50 table seats, 4 terrace seats and 7 park-
accepted g Lunch 11:30-L.O. 14:30 - : ing spots available.

Dinner 17:00-L.0O. 21:30

TEL 098-988-8751 bprink1.0.22:00



