SOTO
ZEN

PURPLE POTATO
DUMPLINGS
WITH COCONUT SAUCE

Shojin cooking around the world!

+ 160g mochiko (sweet rice flour)
+ 50g purple potato

+ 120g water (add more if needed)
* 2 Tbsp. sugar

* 1/2 cup coconut milk

INGREDIENTS
(SERVES 2)

1.Mash and strain the boiled potatoes, and
add the potatoes to the mixture of mochiko
(or rice flour) and water.

2. Add more water and potatoes, and knead
the dough until the right consistency so that
you can roll them in your hand.

3. Put the dumplings into boiling water.
Boil until the dumplings float to the
surface, then remove and cool in cold water.

[Coconut sauce]

4. In a saucepan over medium heat, whisk together
the coconut milk and sugar well and stirring as
the sauce warms. As soon as the sauce starts to
bubble, turn off the heat.

For more information about shojin ryori,

Cooked by Ms. Naoko Komagata Moller please visit our website!

modern American cooking. Check her Homepage for more details.

r Naoko is a member of Soto Mission of Hawaii, living in California. She

ﬂ I is a creator of traditional Japanese Zen Buddhist cuisine with a hint of
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