
Rice flour No.1 (for baking/cooking)

Rice Flour Cheesecake
Using rice flour solves the issue of the 
batter clumping up, making the mixing 
process quite easy. This cheesecake 
comes out very creamy, without leaving 
any unpleasant floury taste. In general, 

there are three types of cheesecake in 
Japan: baked, soufflé and rare (no-bake). 
This popular cake is said to have existed 
even before the fi rst century and evolved 
in the course of its worldwide journey.

N O T E S

*For one 18 cm round cake pan

60 g rice fl our (No.1)

150 g unsalted butter

150 g sugar

22 g powdered creamer

220 g cream cheese

3 eggs

4 g baking powder

Maple syrup for drizzling

Lemon slices (optional)

Place the unsalted butter, sugar and 
powdered creamer in a bowl and mix 
very well.
Mix in the cream cheese.
Add the beaten eggs, rice flour and 
baking powder, in that order, and mix 
thoroughly.
Thinly coat the cake pan with butter 
and place a piece of parchment paper 
cut to fit the bottom of the pan. Pour 
the batter from Step 3 . Bake in a 
preheated oven of 160℃ for 20 to 25 
minutes.
Remove from the pan and let cool. 
Cut into wedges and serve on a plate. 
Drizzle with the maple syrup and 
garnish each cake with a lemon slice 
(optional).

Ingredients
 (makes 8 servings)

Directions
1

2
3

4

5

Owner/Executive Chef at Taverna I

Hisashi Imai

Comment from Yukio Hattori

The pleasant creaminess from the rice flour further 

enhances the velvety texture of the cheesecake. The 

recipe makes use of the property of rice fl our that does 

not clump up.
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Rice flour No.1 (for baking/cooking)

Deep-Fried Shishamo 
Smelt and Vegetables with 
Vinegared Sauce

Batter made with rice flour creates a 
thin, crispy crust when deep fried. The 
neutrality of rice fl our highlights the fl avors 
of each ingredient. Another benefit of 
using rice fl our is that because it absorbs 

less oil than wheat fl our, the crispy texture 
lasts longer. Prepared by adding vinegar 
to stock, the thickened sour sauce brings 
lightness and a sophisticated touch to the 
deep-fried dish.

N O T E S

Rice fl our (No.1) for coating and 
batter

12 shishamo smelt

1 thin zucchini

1 Japanese eggplant

3 small fresh shiitake mushrooms

Oil for deep-frying

20 micro tomatoes

Microgreens for garnish

Ginger juice to taste

Vinegared sauce

50 mL bonito stock

10 mL mirin (sweet cooking wine)

10 mL soy sauce

8 mL rice vinegar

1/2 tablespoon sugar

Potato starch mixed with water

Stick each shishamo smelt through a bamboo 
skewer so that it forms a gentle curve. Coat 
it with the rice fl our, dip it in batter made by 
mixing some rice fl our and water and deep-fry 
in the oil heated to a medium temperature (about 
170℃) until crispy. Set aside to blot the oil.
Use a vegetable peeler to thinly slice the 
zucchini into ribbons. Blanch and let cool in an 
ice bath. Blot dry on a paper towel.
Partially peel the skin of the eggplant to make 
a striped pattern. Cut it into 6 thick rounds and 
then halve each piece to make 12. Trim the end 
of the shiitake mushroom stems and cut each 
piece into quarters. Dip everything in batter of 
rice fl our and water. Deep-fry until crisp in the 
oil heated to medium high (180℃).
Combine all the ingredients for the sauce in a 
small pot and let it come to a boil.
Lay 2 zucchini ribbons on a large plate. Just 
before serving, deep-fry the shishamo smelt, 
eggplant and shiitake mushrooms once again. 
Arrange  them  on  top  of  the  zucchini.  Add 
the ginger juice to the sauce from Step 4 and 
drizzle some on the plate. Garnish with the 
micro tomatoes and microgreens.

Ingredients 
(makes 4 servings)

Directions
1

2

3

4

5

Owner/Executive Chef at Michiba Washoku Tateno

Yuji Tateno

Comment from Yukio Hattori

Rice flour is perfect for deep-frying. The crisp, 

light finish is very pleasant. Absorbing less oil, 

the coating does not become greasy on the plate, 

maintaining the beautiful colors of the ingredients.
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