Happy kitchen

TAIYAKI&DANGO-Making kit
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How to Make
TAIYAKI&DANGO

Hl Use scissors to cut nff a tray!
& { | Taivaki

mold
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Make a strawberry jelly

Add a spoon of water
into a strawbe:

mold. Put the
“strawberry jelly
mix" and mix with a

Only need
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For parents: I
Due to age limitations,

along with small children.

to make it! l please help make this l
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! Please be careful about
Wipe the dirt
[wifr:}tamal:l:sﬁmﬁ? where to put the Taiyaki mold. Kit Contents

Open a bag and take out
all contents.

The bag will be the “small
plate sheet!™

Make a snack on them.

Read through the instructions
befora beginning to moke
thi: TAIYAKI & DANGO.
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Trn-; Spoon pick Cup

strawberry llly:ll
Jeily mix

mitarashi

sauce mix

Place in
the middle.

For microwave
with a turntable. |

Place on

chocolate
Cream mix

Pour water up to the line
on the side of the tray s
Put the “rice cake mix,”
mix it well pushing it with
a spoon.

When combined, take out
all on the “small plate
sheet.” Press and knead

Make rice cakes

the edge.
' A {1/For strawberry daifuku
Expand one rice cake according

fE T to the “strawberry daifuku size”
ﬂr in the “small plate sheet.”

pick well,
#Wait 10 minutes and
the jelly is set.

it about 30 times in your
hand.

When rice cake is made,
divide it in half.

: (2)For mitarashi dango

J . Divide the other rice cake into

» . three and make 3 round balls
< according to the “dango size.”

¢ on the “small plate sheet!

Make a taiyaki

Put the “taiyaki mix,” mix it until no
lumps of flour are left, and put the
dough up to the line in the right and
the left taiyaki molds.

Tap the flat part of the tray's bottom
10 times to remove air to spread the
dough over the mold.

~ Microwave this.

i After microwave cooking, cool it.

Add 4 spoons of water into the tray i

# Guidelines for heating
time based on microwave
oven wattage

500W About 40 sec.

600W About 30 sec.
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3 Make chocolate cream

§ Add 2 spoons

4 of water into
the tray e
Put “chocolate
cream mix"
and mix it

Push the back ' (Z) Taiyaki

({Strawberry daifuku - ?_J-‘é”‘ | Slowly peel off
Place a half spoon of i
chocolate cream in the
middle of rice cake.
Use a pick to release
strawberry jelly from
the mold and place the
jelly on the chocolate
cream.

Hold sides of rice cake
to cover the jelly and
cream.

"

mold and push
the back of the
mold to take
taiyaki,
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it out smoothly,
use a pick!

Put chocolate
cream between
the two crust
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taiyaki around the 205 o

If you cannot take .

. =,_.-' right taiyaki mold.

Put the “mitarashi -

sauce mix" there
and mix it.
- Put dangn into a

\r%g,

/ \ Turn dango on 'Ihe
; meold and use a
'/ spoon to coat wrth
the sauce. .

Ml make a cup of m water up to 1
» EWlLERARUD) om below the top

sheat.
Put and mix the

“ramune mix" well. |

the -

pamiofta'!aki. . -

y ‘ P;ase_do r;'t uaeﬁinal w:ter wﬁchﬁs IEh |EV;B
ijaukrehsaur:'desttf:} r\:zsh 1@ 0 of calcium (hard water), because it might be unable to
4 ; ; mix well with the powders.
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Allergen indication based on the Japanese regulations

Milk, ege, wheat ,soybeans




