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With the inFluence of Japanese cuisine, these mochi cookies contain a mochi inside it. The sweet cookie and the chewy
mochi combine to create a mix of textures and Flavors that just satisfFies one's tastebuds.

”Kecipe“‘

(Mokes 5 cookies)

“Ingredients™
~“Cookie” “Mochi™
L 40 g unhsalted butter Ll 40 g glutincus rice four (mochiko)
2. 20 g white sugar 2 15 g of corn starch
3. 40 g brown sugar 3. 8 g white sugar
4. 80 g all-purpose Flour 4. O ml mik
5.1 g baking soda 5.20 g ok matcha or cocoa powder
. 1 g salt (oP’rional)
T % egq
8.1 cup of chocolate chipe

“Mochi”
. Mix the gluﬁnous rice Flour, mik, corn starch, and sugar +oge+her' in a microwaveable bow! unti all
inﬂrechen’rc; are well mixed.
2. Cover the bowl with plastic Fim and heat it up at around 800W for 2 min in the microwave oven.
3. Add some corn starch to a cutting board and your hands, and careﬂully take out the mochi and shape it into

a round, smooth ball.

4. Cover in plastic wrap and leave to the side.

~Cookie”

. Heat butter on a pon in medium heat until it turns Iiﬁh+ brown, «;Jrir'r'ing occac;ionally to Pr'evenJr it From
burninﬂ. Then leave it to cool at room +empera+ure For 5 mins.

2. Gently blend the dark brown sugor and white sugar into the melted butter.
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Beat the egq ond mix into the butter mixture until combined, and then add salt and bakina Powder.
Stir o combine.

Add sifted Flour and matcha Powder (opﬂonal) into the mixture, mix it gently until it is Pullx/ incor'Por'OH'ed.
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Preheat the oven at 180 deﬂr‘ee Celsius (or 350 deﬂr‘ees Fahrenheit)

~

Divide the cookie douah and mochi into 5 individual balls. (Opﬂonal) Toke out some dough +o make a head and
the arms and legs For the turtle.

8. Flatten the cookie dough on your palm then sit the mochi in the middle.



Knead the dough opening until the mochi is secured in the middie and cannot be seen

Divide the leftover dough into small pieces to make the arms and legs, and a slightly bigger ball For the heod
(Optiohal i u don't want a shell on top) Add chocolate chips and sprinkle salt on top.

Let the cookies bake For IH3 mins.

Take out the cookies and let rest until room temperature.

Add chocolate chips and coconut to a bowl and melt in the microwave at I5-second intervals until melted.

. Alternatively, set up a double boiler, and add a bowl of chocolate chips oh top of a pot ofF simmering water

(without the water +ouc|nihg the bowl).
Stir occasionally to melt the chocolate.

Set aside once melted, and let cool. For a bit.

. Dip the top half of the cookie into the chocolate once slightly cooled and let rest until the shell is set.

Enjoy the cookie while it's stil warml

110_one s born & Jrédrf cook, one ledrsns Ly Aorp.

— Jalia CAIA




