
Rice flour No.2 (for bread)

Deep-Fried Rice Flour 
Custard with Kinako and 
Kuromitsu

　　140 g rice fl our (No.2)

　　1 egg

　　150 mL water

　　18 g custard powder

　　 2 tablespoons sugar

 　　500 mL hot water

　　 Drizzle of sesame oil

Potato starch for coating

Oil for deep-frying

Kinako and kuromitsu
　　 60 g sugar

　　  40 g kinako (toasted soybean powder)

　　 Kuromitsu for drizzling

Ingredients 
(makes 4 servings) Place all the ingredients in A in a bowl 

and mix well until smooth.
Place B in a pot and bring to a boil on 
a medium high flame. Add the mixture 
from Step 1 little by little while quickly 
mixing with a whisk so it does not scorch 
on the bottom.
Continue to whisk until the mixture turns 
thick and glossy. Pour into a container 
coated with sesame oil and chill until set.
Cut the set custard from Step 3 into 
pieces that are 3 to 4 cm long. Coat them 
with the potato starch and deep-fry in 
the oil heated to a medium temperature 
(around 170℃).
Combine the sugar and kinako from 
C. Place a quarter of the mixture in a 
serving bowl and serve the fried custard 
from Step 4 on top. Sprinkle with a 
generous amount of kinako.
Drizzle with more kuromitsu before serving.
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This dessert is easy to prepare, taking 
advantage of the clump-free property of 
rice fl our. It highlights the glutinous nature 
of the flour. Sold in a bottle, kuromitsu 
is a syrup prepared by dissolving black 
sugar in water and cooking the mixture 

down. If making your own, you can use 
milk in place of water to give it a Western 
touch. In addition to desserts, kuromitsu 
can be used in savory, long-cooked dishes 
whenever white sugar is called for to add 
another layer of fl avor.
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Executive Chef at Szechwan Restaurant Group

Hiroaki Suzuki

Comment from Yukio Hattori

The traditional Chinese dessert is given a Japanese 

makeover by using rice flour. It is a wonderful 

dessert that can be made easily without the risk of clumping 

up.  The pleasant viscosity of rice fl our accentuates the fl avor.
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