®» MOCHI

POUNDED SWEET BROWN RICE
AUTHENTIC EDEN MOCHI
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Pan sizzling, or baking at 350° 4
for 8 to 10 minutes, softens ) 2 i

and puffs mochi into moist

cakes with a crisp chewy crust. § b = oY Y g NETWT 10507 3000
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Steamed, Pounded Sweet Brown Rice 1

EDEN Organic Brown Rice § o weag
Mochi is very versatile. Great o routed Br

as is or with a little shoyu,
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nori sea vegetable wrapped, £ = % I8 OC

in miso soup, as delightful £ £, fried puffs —

waffles, dumplings, etc. T of mochi Sreamed, Pounded Sweet BIORZ ice
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Moon Rabbit

Japanese, Aztec, Chinese, Buddhist, Korean,
Native Americans, Vietnamese, etc. all have
traditions about the rabbit in the moon

and how it came to be there. The Japanese
version has a rabbit that is pounding mochi.
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