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Sakuramochi, or cherry blossom mochi, is a piece of mochi dough wrapped around a dollop of anko (red bean paste) and topped with a fragrant, 
Sakuramochi
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TEXT ARWEN JOYCE

We all love our sushi and sake, but 
how often have we tried to satisfy 
our sweet tooth the Japanese way? 
Outside of Japan, the availability 
of wagashi (Japanese confections) 
is so rare, many of us often believe 
the Japanese don�’t have desserts. 
But nothing could be further from 
the delightful truth.
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Top left: 
Kagamimochi (mirror 
rice cake) is a 

It consists of two 
soft, round mochi 
cakes (signifying 
the outgoing and 
incoming years), and 

orange placed on 
top (signifying 
the continuation 
of a family across 

Top right: A stack 

mochi, where the 
mochi is stuffed 

of fruits and anko

Below: Mochi 

made by boiling 
mochi paste with 

sabi yugen

MOCHI MAGIC
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Clockwise from right: 
Uiro is similar to 
mochi but with a more 
chewy texture, and 
has been a part of the 

tea ceremony since 
the 16th century;; 
Konpeito
sugar candy, is made 
with sugar, water 
and food colouring, 
and is immensely 
popular because of 
the way it looks;; 

 are skewered 
mochi dumplings 

different varieties are 
traditionally eaten in 

Craft

uiro

dango

SUGAR RUSH

konpeito

konpeito

chikuto
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wealthy inner circle, but today, this edible art form is something 

higashi

JELLY BEANS

yokan

yokan

yokan

Yokan

natsukanto natsumikan

yokan

Clockwise from top 
left: Higashi, often 

tea ceremonies, 
is dry, containing 

Of the many types 
available, rakugan is 

and comes in many 
colours and designs;; 
Yokan is a thick jellied 
dessert that can be 
cut into thin slices and 
frequently given as 

are bean paste yokan, 
sweet potato yokan 
and steamed chestnuts 
in yokan
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confectionery and 
rice crackers for the 
Hinamatsuri festival, 
celebrated each year 

with young daughters 
pray for their 
happiness and health, 
and set up a display of 

Hinamatsuri doll called 
hinaningyo
the festival, these 
dolls are traditionally 
placed on a tiered 
platform covered with 
red felt, where the 
top tier is reserved for 
the Emperor and the 

Craft

yokan

LET THEM EAT WAGASHI

sakuramochi

sakuramochi 


