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Sticky Rice Cakes with Salt-

{ gluten-free, refined sugar free, dairy-free

Recipe makes 16 rice cakes.   

 

 

 

INGREDIENTS 

For the salt-cured egg yolks (recipe 

8 large egg yolks 

3 1/2 C kosher salt 

2 1/2 C granulated sugar 

For assembly and pan-frying: 

1/2 C peanuts, to make into cr

2 tbsp oil (I use coconut oil)

For the filling (makes ~ 1 1/3 cup): 

8 salt-cured yolks, from above

1/2 C unsalted peanut butter

2/3 C pure maple syrup 

Note:  The salt-cured egg yolks require 4 

rinse off excess salt/sugar and pat dry.

few days.   
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-Cured Yolk + Peanut Butter Filling 

free } 

recipe excerpted from Bon Appétit): 

to make into crumble for coating  

(I use coconut oil) 

 

yolks, from above 

peanut butter (well-stirred) 

yolks require 4 days of passive time to cure in the fridge.  Once it is done cur

and pat dry.  They can then be stored in an air-tight container 
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Once it is done curing, 

container in the fridge for a 
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For the glutinous rice cake dough: 

1 1/3 C glutinous rice flour (

more glutinous rice flour for dusting on work sur

1/2 C hot water 

1/2 C cold water (or a bit more 

METHOD 

Cure the yolks:  At least 4 days in advance, 

empty about half of it in a shallow dish large enou

Separate the first yolk from the whi

the empty egg shell by pressing the 

with the rest.  Once all 8 yolks are nested comfor

over them to fully cover.  Wrap tightly and chil

white omelettes, meringues, buttercream, 

gently pull out the yolks (they should be shin

center) and rinse them off gently under water 

Make the peanut crumble coating:  

blender with the smaller smoothie cup 

for about 7-8 minutes until it became a

butter!  If using a food processor, puls

rolling the formed sticky rice cakes 

Prepare the filling:  Place the cured

for about 7-8 minutes to soften (you can also mi

until soft enough to mash with a fork

stirred to reincorporate the oil into the 

with a fork to completely incorporate
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glutinous rice flour (aka 'sweet rice flour', not to be confused with 'rice flour

rice flour for dusting on work surface 

(or a bit more as needed to achieve proper dough texture) 

4 days in advance, cure the egg yolks.  Mix the salt and sugar together and 

shallow dish large enough to hold 8 yolks without touching each other.  

ate the first yolk from the white.  Make an indentation in the salt-sugar mixture using 

ssing the rounded end gently into it.  Place the yolk in the dent.

lks are nested comfortably, start sprinkling the remaining salt

Wrap tightly and chill in the fridge for 4 days.  (Egg whites can be 

buttercream, pavlovas, etc. or frozen and used later).  At 

ould be shiny and slightly gooey on the outside but pretty firm in 

under water and patted dry.  They are ready to be used in

:  Place the peanuts in a blender or food processor.  

smoothie cup adapter (since it's a small volume) and blended on high level 

became a fine crumble.  Make sure to stop before it turns into peanut 

pulse until a fine crumble is acheived.  Place in a shallow 

 before frying. 

cured yolks on a heat-proof dish, and place inside a steam

you can also microwave to soften, test a couple of minutes at 

th a fork).   Combine the mashed yolks, peanut butter (make sure it is well

into the peanut butter) and maple syrup in a medium sized 

incorporate into a thick paste.  Alternatively you can use an immersion blend
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e flour') + 1/4 C 

together and 

each other.  

using one half of 

the dent.  Continue 

nkling the remaining salt-sugar mixture 

hites can be used for egg 

 the end of 4 days, 

pretty firm in the 

used in this recipe! 

.  I used my Vitamix 

blended on high level 10 

rns into peanut 

Place in a shallow bowl for 

teamer.  Steam them 

couple of minutes at a time 

ut butter (make sure it is well-

medium sized bowl.  Mash 

an immersion blender 
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like I did to combine (but fork mashe

prepare the dough to make it easier to scoop later

Prepare the dough:  Place the glutinous rice fl

flour and mix with a fork or your finger

in, you may or may not need it all) and 

dough feels soft and smooth with just a touch of tackin

dry, sprinkle a bit more water or if too

up flour from the following kneading ste

and dump the dough onto it.  Keep kneading it 

you go.  Knead for a couple of minutes more 

into another two, for a total of 4 pieces

pieces.  You now have 16 dough pieces

Fill and form the sticky rice cakes:  

use your fingers to shape and flatten into a curve

of filling in the center and begin working the dough around the 

sealed.  Drop the ball into the bowl 

slightly into a thick disc.  Shake off excess

Pan fry:  Heat a heavy-bottomed wo

coconut oil and place 4 cakes in.  Cook 

the other side for another 2 minutes

peanuts in the wok or skillet, remove them (

continue with the next batch, adding additional oil 

Enjoy them warm!     
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fork mashed is fine too).  Place the bowl of filling into the freezer 

easier to scoop later. 

ace the glutinous rice flour in a large bowl.  Sprinkle the hot wat

or your fingers while you do so.  Next, sprinkle the cold water 

and continue to mix until a sticky dough starts to form

just a touch of tackiness when you move it around the bowl 

too wet, sprinkle a bit more flour (keeping in mind the doug

kneading step).  Dust your work surface with the 1/4 C of glutinous rice flour 

Keep kneading it and incorporating some of the flour into the dough as 

le of minutes more until it is smooth.  Divide the dough ball into 

pieces.  Roll each out into thick logs and cut each log into 

pieces.      

  Take one dough piece and roll it into a ball with your hands.  Then 

flatten into a curved (bowl) disc about 3" in diameter.  Place 

egin working the dough around the filling until it is completely 

bowl of peanut crumble and gently press to adhere, flattening

Shake off excess peanut.  Do this for the remaining 15 sticky rice cakes.

bottomed wok or skillet over medium heat.  Once it is hot, add about 1.5

ook the first side 3 minutes or until slightly brown, and flip to cook 

for another 2 minutes or so.  Transfer to a plate to cool.  If there are brown b

or skillet, remove them (I used a large piece of paper towel to wipe it o

adding additional oil for each batch.     
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filling into the freezer while you 

ter all over the 

water (don't dump it all 

form.  Adjust until 

the bowl - if it's too 

the dough will pick 

glutinous rice flour 

into the dough as 

into two, and again 

cut each log into 4 equal-sized 

th your hands.  Then 

.  Place about 1 tbsp 

it is completely enclosed and 

, flattening the ball 

rice cakes. 

about 1.5 tsp of 

, and flip to cook 

are brown bits of 

per towel to wipe it off) before you 


