
 Mochi  
 

1 c glutinous rice flour 
1 c water 
¼ c sugar 
Potato starch for dusting 

 In a microwave safe bowl mix rice flour 
and sugar. Add water, mix thoroughly. 
Microwave on high 4 minutes, stirring 
occasionally. Dust a surface with potato 
starch, pour out the mixture, dust top 
also.  Roll out dough to ¼ inch thick, 
adding more starch as necessary. 
Refrigerate 15 minutes until firm.  Cut 
dough into 2 ½ inch squares. Brush off 
excess starch.  Place one mochi square 
on plastic wrap- top with a 3-5 small 
balls of ice cream, wrap mochi around 
the ice cream using the plastic wrap to 
help hold it together.  Place in a muffin 
tin and freeze. Repeat. 

Nutritional Information   Servings 9 
Calories per serving 74 
Total Fat .8g 
 Saturated Fat .3g 
Cholesterol 44mg 
Sodium 4g 
Total Carbohydrates 17g 
 Dietary Fiber .1g 
Protein .5g 
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