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% B Chinese Glutinous Rice Balls

| ## Ingredients
% () Rice Balls

1&1/4 #% ¥5K#/ 1&1/4 of glutinous rice flour
2/3 #¥% 7K/ 2/3 cup of water

# 4 Syrup

6 1/34 7K/ 6 1/3 #X 7K cup of water
14K #/ 1 cup of sugar

Il 3% Directions
% (B Rice Balls
1% 1&1/4 R¥E KB KB RBEP » 0 2/3 KK » ¥ 9FELK—B X B 69 BEK -

Place 1&1/4 cup of glutinous rice flour in a large bowl, slowly add water and mix well
and evenly; knead the dough until it forms a smooth ball.

a—8FERLELERY -

Sprinkle some glutinous rice flour on a plate.

BRI NEINE+ BB (KPHKR) -
Use knife to divide the ball into 6 to 12 lumps of dough (size small or large).

ARFLRGABBHEABDE DK HFEMREHLEL -

Roll each lump with both palms to form a smooth ball, place it on the floured plate.

BK, GRBIEE, noNEKSE, BEFE,
Boil hot water in a pot, when the water boils, add in the glutinous rice balls, cook
until they float to the top.

#8 % %5 K5® Syrup Rice Ball Soup

BRF P LMK > Bro BB - ANBHFORKSE - HF@!
In a pot, first add sugar and water, then heat till the sugar has dissolved. Add the
cooked glutinous rice balls. Enjoy!
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