Let’s Cook and Eat the Tastes of the Season!
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Shiratama Dango Dumplings with Tofu
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[Ingredients (4 servings)]

100 g shiratama flour

160 g momendofu (firm tofu) or kinudofu (soft tofu)

100 g azuki (red bean) paste (sold on the market)

[A] 4 Tbsp kinako powder

2 Thsp sugar

Salt

* Kinudofu has a higher water content than momendofu,
so when using kinudofu, 140 to 150 g of kinudofu is
sufficient.

[Preparation]

1. Place the shiratama flour and tofu in a bowl, and mix
while crushing the tofu. When the two ingredients are
mixed well, knead the dough until it becomes as soft as
your earlobe. If the dough is floury, add some more
tofu; if it is loose, add some more shiratama flour.

2. Tear the dough into bite-size pieces, roll each piece
into a ball between your palms, and place the balls on
a plate. Bring water to a boil in a pot, and boil several
shiratama balls at once. Once they float to the surface,
which indicates that they have begun to cook, let them
boil for another 1 to 2 minutes.

3. Fill another bowl with ice and water. Scoop the
shiratama balls from the boiling water into the ice
water and let them cool. After draining them in a
strainer, place them in a dish and top with azuki paste
and the “A” mixture.

Once the humid summer passes, autumn comes,
bringing with it dry air and fine weather. The moon that
floats in the clear night skies during autumn is
beautiful. In ancient times, if the moon was full moon on
or around August 15 of the lunar calendar, it was called
a “Chushu no meigetsu,” which literally means “moon in
mid-autumn,” and people enjoyed the tradition of
moon-viewing. Under the new calendar, September 15 is
moon-viewing day this year.

There are various explanations about the tradition of
moon-viewing, but the most widely known is related to
offerings such as dumplings and potatoes. Moon-viewing
was apparently not simply an event for appreciating the
beauty of the moon. Long ago, people farmed while
relying on a calendar that was based on the regular
waxing and waning of the moon. Grains and potatoes,
which are staple foods in Japan, are harvested in
autumn. Thus, it is said that people prayed to the full
autumn moon for an abundant harvest, or made
offerings to the full moon in appreciation for an
abundant harvest.

In relation to such offerings of dumplings, we invite
you to make shiratama dango. The recipe we introduce
here mixes tofu with shiratama flour. Tofu is rich in
protein, and makes for an ideal snack at the end of
summer when fatigue tends to linger. The dumplings are
topped with azuki paste and kinako powder, made from
soybeans. Azuki and soybeans are familiar ingredients
in Asia, and are used in various dishes in each country. It
might be interesting to compare their tastes with those
in your home country.
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