Mocha Amazake Pudding

Thi s dfarierey,-l egg pudding i s delectabl
flavor

Di ssolve carob powder Preparation List:

Y% cup boiling water.

Serves 4
amazake, al mond or so

.» 2 teaspoons carob powder
~0r a

syrup in a bl emeort.h,

. > tablespoons grain coffeg* .

texture, pour mi Xxt-me tﬁropugﬂ a ?lne

. » 1 cup amazake
strailner t o remoyve

. . > » 1% cups Almond Milk or % cup each: soy milk and
solids dry and refri 2 cup +cup Y

. water
container. Us e for
Y cup rice malt syru

breads.) ‘P yrup

Pinch sea salt

>

>
i > 1Y% tablespoons kanten flakes (agar-agar
In a meidzeth saucepe 2 laviesp (agar-agar)
>
a

Y% tablespgons c¢rushed kuzu
| ¢ tablegpoons qrughe juzd o
1 teaspoon vanilla

\4

amazake mixture andtes
fl akes on top, and h
a medium fl ame witho
mi nut es, gently stir
di ssol ved. Thoroughl
tabl espoons col d wat
while stirring brisk

morestirring constan

thickens. Remove fro
vanil |l a. Pour i nto ¢
bowl s. Chil | unt il f

(about 2 hours).

*A cof fee substitute

roasted grains.



