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Htoe-Moke
Glutinous rice flour -1 cup
Sugar =3 cups
Ghee - 200 grams
Water (or) Milk -3 cups
Sliced coconut flesh -100 grams
Salt -Ya o tsp

Soak the glutinous rice flour with 3 cups of
water for one hour in advance. Melt half the ghee in
the pot, pour in the soaked glutinous rice flour, water
and sugar. Cook until it becomes a little bit thick and
then pour in the rest of the ghee. Stir frequently to
make sure it does not stick. Continue cooking till the
water is all gone and the ghee comes up. When the
dough begins circling, add the sliced coconut flesh
and mix it in thoroughly. Continue cooking and keep
stirring until the colour become transparent and the

dough circling the whole time. Remove it away from
the heat and spread it in a deep lightly greased tray
with a spoon.
You can put in almonds and cashew nuts if you like.
If you substitute water with coconut milk, you'll get
richer flavour.
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Mandalay Pair-kyaw

Black-eyed pea -4 cups
Rice flour -1 cup
Glutinous rice flour -1 cup
Salt -Y%  tsp

Wash the black-eyed pea thoroughly and boil till
tender. Drain well and mashed the boiled peas. Then
mix it thoroughly with rice flour and glutinous rice
flour. Make them into flat round discs and deep fry
until crisp. Drain and keep warm on paper towel.
Best eaten when they are still warm.
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