Steam rice roll (Microwave method)
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Rice Roll Ingredient: (For 1 person):
1 cups rice flour

1 tablespoon Tapioca flour

1 tablespoon wheat starch

1 cups cold water

1 cups hot water

1 tablespoon oil

Sauce:

1 tablespoon soy sauce

1 tablespoon dark soy sauce

1 tablespoon water

2 teaspoon sugar (or 1 small rock sugar)
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Method:

1- Add Rice flour, tapioca flour, wheat starch in a mixing bowl. Add cold water to mix them. Then
slowly add in hot water then add oil.

2- Use a square microwaveable container, add mixture just enough to cover the container
bottom. Microwave on high at 2 -3 min. (Microwave time vary based on model)

3- When done, use folk to roll the rice sheet to form a roll. Add other filling such as beef, roast
pork, chicken or shrimp half way during cooking time.

4- Mix all sauce ingredients in a small pot until sugar melts.












	 
	 

