Ichigo Daifuku
Ingredients
150 gr glutinous rice flour
2 - 3 tablespoons sugar
240 ml water
some potato starch
Anko (Sweet azuki bean paste)
5 - 6 strawberries
Wash and dry the strawberries and cut their leaves.
Take a full tablespoon Anko, 
and to cover entirely a strawberry with the anko.
The anko being sticky, moisten your hands (not too much!)

Proceed the same way with each of the strawberries
and put them on a plate, cover with a clingfilm, 
and reserve in the fridge to facilitate the following stage.

Mix the glutinous rice flour, sugar and water in a bowl, to obtain a fluid mixture.

Cover the bowl with a clingfilm 
and heat in the micro-wave for 4 minutes at 650 W. 

Stir the dough with a spatula
cover the bowl with a clingfilm and heat it again for 4 minutes at 650 W.

Add 1 tablespoon of water and stir the dough again.

Dust a flat pan with some potato starch.
And dust your hand, because the dough is quite sticky.

Take care to not burn your hands while forming the mochi.
Divide the dough in 5-6 pieces.

Form a ball with a piece of the dough,
flat it and fill with a strawberry covered with anko.
Wrap the strawberry by stretching mochi,
and round the pieces.

The dough should still warm while forming the mochi, so if the dough cool down, do not hesitate to heat the dough for a couple of second in the microwave.

Source : Macaronette et Cie (http://totchie.canalblog.com)
