
Rice flour No.1 (for baking/cooking)

Rice Flour Meatballs with 
Sweet and Sour Sauce

Starch water

　50 g rice fl our (No.1)

　180 mL water

250 g ground pork

Seasonings

1 tablespoon sake

1/4 teaspoon salt

1 egg

Pinches of black pepper

20 g bamboo shoot

2 fresh shiitake mushrooms

35 g onion

1/2 green pepper

Oil for deep-frying

Green peas for garnish

Deep-fried mung bean noodles for garnish

Sweet and sour sauce

4 tablespoons sugar

3 tablespoons rice vinegar

3 tablespoons chicken stock

1 tablespoon soy sauce

1 tablespoon Shaoxing wine (or sake)

1 tablespoon oil

2/3 tablespoon potato starch mixed with water

1/2 tablespoon ketchup

Pinches of salt

Ingredients 
(serves 4 people)

Place the ground pork in a bowl and 
add the seasonings. Mix well with your 
hand until the mixture becomes sticky.
Cut the  bamboo  shoot ,  shi itake 
mushrooms, onion and green pepper 
into small dice (5mm). Add to the bowl 
and mix well.
Add the starch water and knead some 
more.
Shape the mixture from Step 3 into 

small balls. Heat the oil to medium high 
(about 170℃) and deep-fry the meatballs.
Combine the ingredients for the sweet 
and sour sauce in a pot. Bring it to 
a boil and add the meatballs and the 
green peas.
Arrange the deep-fried mung bean 
noodles on  a  plate  and  place the 
meatballs on top.
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Starch water made by combining rice fl our 
and water is added to ground pork that has 
been mixed well until sticky to make these 
fluffy meatballs. The texture stays moist 
and soft even when they have cooled 

down. The sweet and sour sauce is made 
by combining vinegar, sugar and a little bit 
of salt. The thickened version prepared by 
adding potato starch mixed with water is 
used often in Chinese cooking.

N O T E S

Executive Chef at Szechwan Restaurant Group

Hiroaki Suzuki

Comment from Yukio Hattori

This is a wonderful recipe that makes use of the 

chewy texture that rice fl our provides while letting it 

act as a binder for the ground pork.
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