
Mochi and Nerikiri Course

This is a licensed lesson from the Wagashi Promotion Association(WPA) Japan. The recipe
is the property of WPA Japan and should be used only for personal use.
If you wish to use this recipe for commercial use, please purchase a teaching license from
WPA.
Please visit the website for details: https://www.wpa-japan.com/licensed-lessons
Disclosing the contents of this recipe or publishing it on the internet is strictly prohibited.

To download the recipe please scan the following QR code.
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Sanshoku Dango* (Three Color Dango)
*Dango（団子）is mochi in a form of a ball.

✧ Ingredients (For 2 skewers)

Glutinous Rice Flour (Shiratamako or Mochiko) 4 Tbsp
Sugar 1 Tbsp.
Water (depends on the flour that is used) 1.5 - 2 Tbsp.
Matcha 1/8 tsp
Red food coloring 1 small drop

1. Put glutinous rice flour and sugar in a bowl and gradually add the water and mix
with a rubber spatula. Then knead with your hands. If the dough is too dry add
some water a little at a time. If the dough is too sticky, sprinkle some flour. It
should be an earlobe softness. (Like a bread dough)

2. Divide the dough in three. Add matcha or green food coloring to a third of the
dough, And color the other third with red food coloring.

3. Divide each color in half then roll them into a ball.

4. Boil the mochi balls on medium heat. Once they float to the top, wait one minute,
and take them out and put them into cold water.

5. Drain once the mochi balls are cool. (Do not leave them in water too long as it will
harden) Dip the skewer in water and pierce the mochi balls starting with the
green mochi, then the white mochi and pink mochi at the top.

This recipe can be made by replacing half of the flour to non-glutinous rice flour
(Joshinko), which will produce a chewier texture.
Sugar can be omitted if you are making savory dango or eating it with a sauce on
top.

＊For more dango recipes please visit the Simply Oishii Channel on YouTube:
https://www.youtube.com/@SimplyOishiiChannel
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Fruit Daifuku* (Fruit Mochi)
*Daifuku（大福） is a mochi with a bean paste filling.

✧ Ingredients (for 5-6 pieces)

Red or White Bean Paste* 100 g (1/3 cup)
Strawberries 5-6 (depending on size)
Potato Starch(or Cornstarch) 2~3 Tbsp.

Mochi
Shiratamako or Mochiko 1/2 cup (70g)
Water scant 1/2 cup (110ml)
White Sugar 2 Tbsp.

1. Spread a layer of potato starch on a tray.
2. Divide the red bean paste to make 6 walnut-sized balls.
3. Wash and hull the strawberries. Wrap it with the red bean paste.

To make the Mochi:
1. Put the glutinous rice flour, sugar and water in a microwavable bowl and whisk
until the lumps are gone. (If you are using Shiratamako, add only half of the water
and mix until the lumps are gone and then add the rest of the water together with
the sugar and mix until smooth.)

2. Loosely cover with cling film and microwave for 90 sec. 600W. (Adjust the time
according to the power of your oven.)

3. Take it out and mix using a wet spatula until smooth (the mochi should be
partially cooked), return to the microwave for another 90 sec. The mochi should
be piping hot, shiny, and fluffy.

4. Turn the mochi onto the tray with the potato starch. Dust your fingers with potato
starch and divide into 5-6 portions. (it will be very hot so do not touch the mochi
directly)

5. Make a flat disc with the mochi and lay it on the top of the strawberry. Make sure
you have a clean side to be on top. Dust your palms, turn it over and pull the
ends on diagonal lines so that the bottom is covered.

✔ Use a wet spatula to avoid sticking
✔ Only touch mochi by sprinkling the potato starch
✔ Do not make the mochi disk too big. (it should be less than 5 cm (2 inches) dia.
depending on the size of the filling.

✔ Dust off Excess starch from the mochi before wrapping.

＊To make mochi for ice cream, use ½ cup sugar (The ratio for flour, sugar and
water is 1:1:1)
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How to make Nerikiri Dough

(Ingredients for 4 pieces)

White Bean Paste 100g (⅓ cup or 80ml – firmly packed)
Glutinous Rice Flour 2g ( 3/4 tsp)
Water 5g (1 tsp)

Filling
Bean Paste (Red/White) 60g (1/4 cup or 4 Tbsp.) -
15g per piece.

1. Mix Glutinous Rice Flour (mochiko or Shiratamako) and water until smooth
in a microwavable bowl

2. Add to the white bean paste and mix until well blended. Press it against the
side of the bowl.

3. Microwave for 40 seconds (600W). Take it out and mix. The texture should
be creamy. Microwave for another 40 seconds or until the dough does not
stick to your hands and forms a dough ball. (Adjust the heating time
according to the power of your microwave oven)

4. Turn it out on a clean damp cloth. Knead by folding in half and pressing it
down. (This process can also be done in a bowl using a spatula)

5. Tear the dough into thumb-size pieces and rest them on the cloth or paper
towel until cool. Put it together and knead again.

6. Once cooled, wrap tightly in cling film to prevent it from drying out. The
dough can be frozen for up to 1 month. If stored in the refrigerator, leave it
out at room temperature for 1 hour before using. (Do not store more than 3
days in the refrigerator as the dough will dry out.)

7. Divide the filling into 4 pieces.Add food coloring and shape it into a desired
motif.

Useful tips when handling the nerikiri dough:

1. Always have a damp towel by you so you can moisten your hands while
handling the dough to prevent it from sticking on to your hands.

2. Always keep the dough and the bean paste wrapped in cling film or damp cloth
to prevent it from drying.

3. Always wipe the tools before using it on the dough.
4. Avoid using the tip of your fingers to handle the dough so as not to make finger
marks. Use your palms as much as possible.

5. If the bean paste is too soft, remove the moisture by pressing it between a
paper towel.

6. If the dough is dry, add some water and knead.
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