Strawberry Daifuku
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Strawberry Daifuku
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Filling 86}

Mix powdered white bean paste and water in a pot. Turn on low to medium heat
(1000 W) for around 3 minutes till thicken.
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Add in sugar and salt, mix and switch to low heat (600 W) for around 6 minutes
till dry.
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Cool down the cooked paste on a tray. Cover with cling wrap to keep moist.
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Cooked paste will be around 200g. Mix it with the strawberry powder. Divide it
into 25g each. Roll into balls and set aside in fridge.
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Wash 6 pcs of strawberries and discard the green top stems. Wrap each
strawberry with cooled down white bean paste, set aside in fridge.
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Daifuku SKAE

Mix shiratamako, water & sugar in a microwave-safe bowl. Heat it in microwave
oven for 1.5 min with medium heat. Take out & mix well. Then heat it for
another 1.5 min. Take out & mix until smooth. Put it onto a tray with dusted
potato starch.
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Assemble 4H&

Divide it into 25-28g each. Slightly press into a round disc and set aside.
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Dust hands with potato starch. Slightly stretch the daifuku wide enough for
wrapping the fillings.
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Wrap the fillings with the daifuku, with seam side facing up, round into a ball and
dust with some potato starch.
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Dust some potato starch on top and finishes.
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