
It’s always fun to try a new snack! In
Japan, a popular snack is dango, a
dumpling served on skewers and topped
with a sweet soy sauce. There are many
different kinds of dango, served at
different times of the year and at a
variety of events and occasions. These
Mitarashi dango can be found year
round at festivals, food fairs, and night
markets. So if you are craving a savory
treat, these are sure to hit the spot!

DANGO

In a medium-sized bowl, mash the tofu
with a fork. Add the shiratamako flour
and knead it together until it forms a
smooth, soft dough. Then divide the
dough into 12 equal pieces, rolling each
piece into a ball.

directions

 1.

100 grams (1 cup) shiratamako flour (found at your local Asian market)
115 grams silken tofu

For the sauce:
15 milliliters (1 tablespoon) Japanese soy sauce
7–15 milliliters (½–1 tablespoons) mirin
24–36 grams (2–3 tablespoons) coconut sugar
5 grams (1 ½ teaspoons) potato starch

Ingredients

Optional: To serve this snack as it is traditionally served in Japan, you will need four wooden
skewers or bamboo sticks. If using, soak in water for at least half an hour before use. This will make
it easier to slide the dango on the sticks, and it helps prevent the sticks from burning.
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With an adult’s help, bring a medium-
large pot of water to a boil. Add all the
dango balls to the boiling water. Boil for
three minutes, stirring often to keep the
balls from sticking to the bottom. Then
use a slotted spoon to remove the
dango from the hot water and place
them in ice cold water.

Place all the ingredients for the sauce in
a small saucepan and stir to combine.
After the potato starch has dissolved,
put the saucepan on the stove and heat
to medium-high heat. Whisk
continuously. When you see the sauce
begin to thicken, remove from heat and
transfer it to a serving bowl.

2.

3.

Slide three to five dango onto each
skewer (optional). You can eat them like
this or you can grill, fry, or blow torch the
dango for a unique flavor. Pour the
sweet soy glaze over the top of the
dango and enjoy!

Be sure to record your thoughts about
this Japanese snack in your cultural
journal!

4.

DANGO
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