Ticky Ticky dticky Mochi Rice Cake
LA 32 (Mochi Chap-Sal-Tteog)

Ingredients:
1 box of Mochiko Sweet Rice Flour
Coconut milk, 1 cup (Preferably Double the recipe since a can of coconut milk is about 2 cups)
White sugar, 1 %2 cups (2 cups for sweeter taste)
Water, 2 cups
Food coloring (optional)
Cooking foil- to cover for baking.
Cornstarch—for cutting after done cooling.

***Note: Preferably Double the recipe since a can of coconut milk is about 2 cups.
If Cream of Coconut is used instead of Coconut milk, skip sugar only if cream is already
sweetened. Then, increase the cooking time by an additional 20 minutes.

Instructions:

Mix all the above ingredients in a large bowl. $[2| ZE 2 E 2 I20f 40{FA L.
Preheat the oven to 350°F. 222 350°F2 0| €| FA L.

Spray oil in a baking pan. H|0|Z H0j| 2 Y-S H2{FA| Q.

Pour the batter into the greased pan and cover it with foil. S2|7} 221 Hoj| H5S Hof
Bake at 350°F for 50-55 minutes. 350°F 2 50-552 7F @& L|Ch

Remove from the oven and cover with a wet cloth to cool. 220 M HLA Fe Mo = Hof AlslL|C,

Sprinkle with starch before cutting into your desired shapes. &ot= ZZO 2 Xt27| 0f| M &S H{FA 2.
&%?ﬁ&eﬁﬂgieces thoroughly with starch to prevent them from sticking together. A2 ZZE2 M2 2X| Y=EHMECZ 12
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BEIAl = A & (mas-issge deu-se-yo) - Bon appetite!

NOTE: Dedlcated to Joseoh R



