BAKED MOCHI 

1 LB. SWEET RICE FLOUR (MOCHIKO)

2 CUPS SUGAR

3 EGGS

2 CUPS MILK OR 1 can of coconut milk ( only 15 oz – I add 1 oz of water )

1 CUP OIL

1 TBSP VANILLA OR BANANA FLAVORING (EXTRACT)

 1 CUP COCONUT - sweetened seems to work better

COMBINE ALL INGREDIENTS EXCEPT COCONUT. POUR INTO 9 X 13 PAN. PAM THE PAN FIRST--SPINKLE COCONUT FLAKES ON TOP. BAKE FOR ONE HOUR

· 325 degrees

· IF YOU FOIL THE PAN IT IS REALLY EASY TO LIFT OUT ONCE THE MOCHI COOLS
ENJOY! CHEWY AND MAKES A LOT OF PIECES(DEPENDING ON HOW SMALL YOU CUT THEM)
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