Let’s Cook and Eat
the Tastes of the Season!
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— Sakura-mochi —

In March, forecasts begin to be issued frequently on
the news for the eagerly awaited flowering of cherry
blossoms. Cherry blossoms not only delight the eye, but
are used in various designs, sung about in songs, and
pickled into edible flowers and leaves. Such uses show
the Japanese people’s particular fondness for the flower
since ancient times.

Pickled cherry blossom leaves are used to wrap
sakura-mochi, a traditional Japanese treat that is
enjoyed during the cherry blossom season. There are two
types of sakura-mochi: the Kanto style, which resembles
a crepe; and the Kansai style, which uses a type of rice
flour called domyoji-ko. Both offer the characteristic pink
tinge of cherry blossoms made by a few drops of red food
coloring and the distinctive flavor of cherry blossom
leaves. Authentic sakura-mochi is difficult to make, but
below we introduce a simple recipe that you could
perhaps try your hand at and take along with you when
going on an ohanami flower-viewing outing.

[Ingredients (makes 8)]

*The Kanto style has a smooth texture, while the
Kansai style has a slightly lumpy texture. We invite
you to compare the two, by all means!

[Kanto stylel

50g soft flour

50g shiratama flour

1.5 Tbsp sugar

150ml water

[Kansai style]

1 cup mochi rice

2 Thsp sugar

[Both types]

200g red-bean paste

Red food coloring (optional)

8 pickled cherry blossom leaves

[Pre aration]

fKanto style] Put the soft flour, shiratama flour and
sugar in a bowl. Mix them together while adding small
amounts of water at a time, then add the red food
coloring to the batter until it becomes slightly pink.
Drop spoonfuls of batter into a frying pan lightly
coated with oil at low heat to make 8 oval mochi skins.
When the surface dries, turn them over and
immediately remove from the pan.
[Kansai style] Mix together the mochi rice, sugar and
red food coloring in a rice cooker, pour the same
amount of water as when cooking regular white rice,
and cook.

2. Divide the red-bean paste into 8 equal portions.

3. Remove some of the saltiness from the pickled cherry
blossom leaves by soaking them in water.

k[Kanto style] Wrap the red-bean paste in the mochi
skins

[Kansai style] Divide the mochi rice into 8 equal
portions after it is cooked, wrap the red-bean paste in
each and shape them into a round barrel shape.

5. Wrap the mochi with the cherry blossom leaves.

*Pickled cherry blossom leaves should be available at
specialty stores that sell ingredients for confections
and at large supermarkets. If not, you can enjoy the
mochi cakes as they are. They are delicious even
without the leaves.

*Red-bean paste is available in cans or plastic pouches
and comes in two types: the slightly lumpy tsubu-an
and the smooth koshi-an. Choose one to your liking!
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