Recipes for Manju - Japanese Sweets

Manju is describe by Shizuo Tsuji as steamed ‘buns‘ with usually a sweet bean paste filling.

Koshi-An (Pureed sweet red-bean paste)

1 cup azuki beans

1 ½  cup sugar

pinch salt

1.  Wash the red beans; boil with water (the water should just cover the beans in a saucepan).  When water starts boiling, reduce heat to low and simmer until beans are soft and the skins are broken.

2.  Drain beans.

3.  For strained bean paste, put beans in a coarse cotton bag and squeeze the water and pulp out.
     For pureed bean paste, mash beans through a sieve mesh with the palm of your hand. Wash the sieve with some of the cooking water (the bean skins remain on the sieve), place the watery pulp into a fine cotton bag and squeeze out the water.  What remains in the bag is the bean paste.
     For chunky or mashed bean paste, return the cooked beans to the saucepan and mash with a wooden spoon until all the beans are broken.

4.  Return the bean paste to the saucepan (except for mashed as they are already in the saucepan).  Add the sugar and cook slowly over a low heat to remove excess water and cook until a thick paste is made.

5.  Add the pinch of salt, mix well and store.

Or go to your local Oriental food store and by some premade.

Dora-yaki (Sweet bean gongs)

3 eggs, beaten

1/3 cup sugar

1 Tbsp mizuame (wheat starch syrup) or light corn syrup

1 ½  cups all purpose flour

1 tsp baking powder

2/3 cup water

Oil

1 cup sweet bean paste (See above)

The batter works best when used immediately.

Mix eggs, sugar and mizuame until whitish and stringy. Stir in flour a little at a time.  Mix baking powder with water and add to batter in small additions.

Use non-stick fry pan wiped with oil or pour some oil into a regular fry pan.  Add a small amount of batter (about the size of a quarter or silver dollar) and cook over very low heat for about 5 minutes or until bubbles appear on the surface.  Turn over and cook other side for 2 to 3 minutes.  Cool.

Take one pancake and place about 1 tsp of bean paste on it the cover with another pancake.  Wrap in wax paper or plastic wrap and store at room temp.

Hikicah-manju (Bean paste bun with green tea) 

3 cups flour

2 tsp baking powder

1 cup sugar

1 tsp powdered green tea

½ to 1 cup water

2 cups bean paste (see above)

In a bowl, dissolve sugar into ½ cup. 

Sift together the flour, baking powder and powdered green tea and mix with the sugared water.  Add extra water if dough is very tough.  It should be smooth and easy to handle.

Divide into 18 pieces.

Roll the bean paste into 18 balls.  Take one piece of the dough and wrap the bean paste with it.

Spread a wet dish-towel in the steamer, put the buns on it and stream over a strong flame for 15 mins.

(an alternate method is to roll the dough into a ball and poke your thumb into it about ½ way, take 18th of the bean paste and tuck it inside and then close it up and roll it between your palms to make a nice round roll)

Kuri-manju (a “chestnut” pastry)

This is called a chestnut pastry, but there are no chestnut in them, they only look the part.

¼ lb butter

½ cup sugar

1 egg plus 2 egg whites

2 Tbls light corn syrup

3 cups flour

1 tsp baking powder

Bean paste 3 to 4 cups

Glaze: 2 egg yolks, 1 tsp mirin, ½ tsp soy mix well together

Preheat oven to 375°C.

Melt butter and while hot add sugar.  Beat in with wooden spoon the egg, egg whites and corn syrup.  Sift together flour and baking powder and then add to mixture.  If dough is to soft, refrigerate for 20 mins. or more.

On a floured board, roll the dough out and cut into 30 even pieces.  Take one piece and place some bean paste in the middle, wrap the dough around it and shape into little balls or into chestnut shaped balls.  Keep covered until ready to bake.

Place on cookie sheet about 1 inch apart and brush top and sides with glaze.

Bake in oven for 15 minutes or until they are nicely browned.

To make them look really nice.  Place the finished stuffed dough balls in the middle of a cotton napkin, gather up the ends and very gently but firmly wring the stuffed dough balls.  Unwrap the molded ‘chestnuts’ and bake as above.

Kuzu-manju (bean paste wrapped in arrowroot starch)

1 cup kuzu, arrowroot starch (or corn starch)

1 ½ cup sugar

2 cups water

3 cups bean paste

18 cherry leaves (substitute with grape leaves)

In a bowl add the sugar and water to the arrowroot starch.  Set aside 1/3 of mixture.

Boil the remaining mixture in a saucepan until it becomes clear and a little sticky.  Remove the saucepan from heat and keep warm, add the reserved 1/3 mixture and mix well.

Roll the bean paste into 18 balls

Put enough of the arrowroot paste into a small bowl to half fill it, place a bean paste ball into the bowl and cover with the sticky arrowroot paste.  Mold the into a nice shape and wrap in a cherry leaf.  Repeat with the rest of the bean paste balls.

Place in a steamer and stem for 5 minutes.  Cool.
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