
SAKURA GAKUEN - RAMEN FEST 
BAKE SALE 

 
Here are a few recipes generously provided a few years ago by Barbara Sasaki and other parents. 
Again, anything tasty is appreciated- of any cultural origin. Share a family favorite dessert? Please bring 
something to the bake sale. Last year we did not have enough to meet the demand for Sunday sweets, 
so the more the better. 
 
Desserts should be brought in a disposable container. Please package/wrap your item in the 
following manner, so they are ready to sell. 
Mochi – Cut into 3” x 3” squares, and cut into quarters. Wrap in plastic wrap or place in plastic zip 
lock/cellophane bag. 
Cookies: Package 3 per zip lock/cellophane bag. 
Brownies or brownie-type desserts: Cut into 3” x 3” squares. Wrap in plastic wrap or place in plastic zip 
lock/cellophane bag. 
Cupcakes: Bring on platter or container with cover. These will be handed out on napkin/small plate.  
Purchased Japanese treats: Wrap individually in plastic wrap or place in plastic zip lock/cellophane bag. 
Due to increased nut allergies, please indicate if nuts were used.  
 
RECIPES 

 

Microwave Mochi  

1 ½ cups mochiko (sweet rice flour)  

½ cup sugar  

1 2/3 cups water  

Katakuriko or corn starch  

 

Mix mochiko, sugar and water together and pour into 9” x 9” pan  

sprayed with non-stick cooking spray. Cover with plastic wrap and cook  

for 10 minutes on medium high. Cool on cutting board floured with  

katakuriko or corn starch. Cut into approximately 3” x 3” pieces. Wrap  

each piece in saran/plastic wrap.  

 

Chi Chi Dango  

2 cups mochiko (sweet rice flour)  

2 cups water  

½ cup sugar  

Katakuriko or corn starch  

Food coloring (optional)  

 

Mix mochiko, water, sugar and coloring together. Pour into microwave  

bundt pan or microwave bowl. Cover with plastic wrap and cook at  

medium high for 7 ½ minutes. Cool on cutting board floured with  

katakuriko or corn starch. Cut into approximately 3” x 3” pieces. Wrap  

each piece in saran/plastic wrap.  

 

Pumpkin Mochi  

1 box (16 oz) mochiko (sweet rice flour)  

2 ½ cups sugar  

1 tsp. baking powder  

5 eggs  

½ cup butter, melted and cooled  

3 cups milk  

1 (29 oz) can pumpkin, solid pack  



2 tsp. cinnamon  

1 tsp. ground cloves  

 

Preheat oven to 350° F  

Combine mochiko, sugar and baking powder in large mixing bowl. In a  

separate bowl slightly beat eggs. Add butter, milk, pumpkin and spices  

to eggs. Mix well. Stir in mochiko mixture. Mix thoroughly until  

smooth. Pour into greased 9” x 13” pan. Bake for one hour. Cool for  

several hours before cutting into approximately 3” x 3” pieces. Wrap  

each piece in saran/plastic wrap.  

 

Mochi Cake  

Cream together:  

  1 cup margarine/butter  

  2 ½ cups sugar  

Add 5 eggs, one at a time  

In a separate bowl:  

  5 tsp. baking powder  

  1 box (16 oz) mochiko (sweet rice flour)  

  2 ½ cups milk  

Combine both mixtures and pour into ungreased jelly roll pan. Bake at  

350° F for 45 to 50 minutes. Cool, cut and sprinkle with powdered  

sugar. Wrap each piece in saran/plastic wrap.  
 

Custard Mochi  

½ cup butter/margarine  

1 ¾ cups sugar  

4 eggs  

4 cups milk  

2 tsp. vanilla  

2 cups mochiko (sweet rice flour)  

2 tsp. baking powder  
 

Cream butter and sugar together. Beat in eggs one at a time. Add  

remaining ingredients. Pour into greased 9” x 13” baking dish. Bake at  

350° F for one hour fifteen minutes or until top is light golden  

brown. Cool. Chill overnight in refrigerator then cut and wrap in  

saran/plastic wrap.  
 

Tri-colored Mochi (Baked) http://justjennrecipes.com/three-color-mochi/2007/09/16/  (Recipe with 

photos. This is similar to, but not the same recipe as below.)  

1 pound Mochiko (16-oz box)  

2 cups sugar  

1 teaspoon baking powder  

1 can coconut milk (12-oz)  

2 cups water  

1 teaspoon vanilla  

Food color, red and green  
 

In a large mixing bowl, combine mochiko, sugar and baking powder.  

Blend water, coconut milk and vanilla. Add to dry ingredients  



gradually, mixing thoroughly with whisk or spoon.  

Remove 2 cups of mixture. Add about 3 drops of green coloring. Stir.  

Pour into greased 9” x 13” pan. Cover with foil and bake 15 minutes  

at 350° F  
 

Pour 2 cups white mixture over first layer. Cover with foil and bake  

20 minutes.  
 

Add red coloring to remaining mixture and pour over second layer.  

Cover and bake 30 minutes.  
 

Cool uncovered, preferably overnight. Cover with clean dish cloth.  

Cut with plastic knife when mochi is totally cooled. Cut into 3” x 3” squares, then into quarters and wrap 

individually in plastic wrap.  

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Matcha Mochi Cupcakes 

Adapted From Otoki 

Makes 24 cupcakes 

1 (1 lb.) box mochiko 

1 1/4 cup sugar 

1 tsp. baking powder 

1 1/2 tsp. matcha 

3 eggs 

1 1/2 cup milk 

3/4 cup oil  

Optional: red bean paste (anko) center* 

Preheat oven to 375 degrees. 

Whisk all the dry ingredients in a medium bowl and set aside. In a large bowl, combine the eggs, 

milk, and oil. Add dry ingredients and stir until incorporated. Spoon batter in a muffin pan lined 

with baking cups and bake for 30 to 40 minutes. 

*Optional: Adding red bean paste (anko) to center - spoon batter into each muffin cup about 1/3 

full. Then spoon in about 1 to 1/2 tsp anko. Then, top with the remainder of the batter. Bake as 

directed. 

 

 
 

 


