Let’s Cook and Eat
the Tastes of the Season!

c

whA D

IS

7= 21
BgRX5 | 55

Rice Cooker Chocolate Cake
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[Ingredients (for 1 whole cake)]

3 chocolate bars

200cc milk

2 eggs

150g pancake mix

Butter or vegetable oil

[Preparation]

1. Break up the chocolate bars into a bowl, and melt the
chocolate in a double-boiler or a microwave oven.

2. Add the milk, eggs, and pancake mix to the bowl of
chocolate and mix well with a beater.

3. Grease the inner cooking bowl of the rice cooker with butter
or vegetable oil (so the baked cake can be removed easily).
Pour the batter into the bowl and set the rice cooker to “cook.”
When it is finished cooking, open the rice cooker and insert a
bamboo skewer (or toothpick) into the cake. The cake is fully
baked if the skewer comes out clean. If not, close the lid and
turn the rice cooker on again.

February 14 is Saint Valentine’s Day. It was originally named
after a priest who performed a good deed by bringing a young
couple together during the era of the Roman Empire. Do you
celebrate Valentine’s Day in your country? How is it celebrated?
In Japan, Valentine’s Day took root almost 50 years ago as a day
for women to give chocolates to men as an expression of their
affection, and is a celebration that has no religious significance
whatsoever.

Since Valentine’s Day is approaching, here we introduce a
recipe for chocolate cake. As a custom unique to Japan, Japanese
women nowadays distribute chocolates to their male colleagues
at work (commonly called “giri choco,” literally meaning
“obligation chocolates”), give chocolate gifts to their female
friends (commonly called “tomo choco,” or “friend chocolates”),
and otherwise give out presents in appreciation of their
relationships with various people. It would therefore be an ideal
day for you to perhaps give small presents to people who
regularly care for you. This recipe is extremely simple, as it can
be made using a rice cooker that most of you probably have in
your kitchen in Japan.

Some of you men out there might also want to make the cake
for yourself and eat all you wish! If you receive chocolates on
Valentine’s Day, do not forget the distinctly Japanese custom of
“White Day” (a day to give gifts in return for Valentine’s Day
chocolates) on March 14, found nowhere else in the world. You
would surely impress anyone by baking a handmade chocolate
cake in return.
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