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Your sister’s birthday is coming and you want to make her a dessert. You have found a 
recipe. Read the recipe. 

Text 1 Recipe 

 

 

 

 

 

  

Mango mochi (serves 20)   

Preparation time: 30 min.    Cooking time: 35 min 

 

Ingredients 

2 cups glutinous rice flour     250 ml milk 

1 mango          20 tbsp sugar 

450ml mango juice       1 pinch cornstarch  

1 cup coconut flakes (optional)  

 

Directions 

1 First, mix the sugar with the glutinous rice flour. Use a sifter to make 
sure there are no lumps. 

2 Add the milk and mango juice. Stir well with a spoon till the sugar and 
flour dissolves completely. 

3 Pour the mixture into a pan and steam for 20 minutes. Then, set the 
dough aside to cool. You can put it in the refrigerator if you’re short on 
time. 

4 Peel the mango. Then slice it into 20 small even cubes. 

5 Roll out the dough and sprinkle it with cornstarch. Then, cut the 
dough into 20 pieces.  

6 Roll a piece of dough into a flat circular shape that roughly fits in the 
palm of your hand. Place a piece of mango in the centre and pinch it 
closed, making sure none of the fruit is visible. 

7 Shape the dough into a ball. 

8 Repeat steps 6 and 7 until you use up all the mango and dough. 

9 If desired, brush the mochi balls with water and sprinkle them with the 
coconut flakes for added flavour! 
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Comprehension 1  Your mum is asking you about the recipe. Read the recipe 
and answer her questions. For multiple-choice questions, choose the best answer and 
blacken ONE circle only. 

1 Which of the following ingredients is NOT mentioned in the recipe? Put a tick () in 
the box. 

     

                                  

 

2 Complete the note sheet. 

 

 

 

 

 

 

 

 

3 Which meaning of ‘dissolve’ is closest to the meaning used in step 2? 

A to disappear  

e.g. The crowd dissolved after the ambulance left. 

B to remove something chemically 

e.g. The new detergent dissolves all kinds of stains. 

C to officially end something 

e.g. They dissolved their marriage in 2015. 

D to mix with a liquid and become part of it         A B C D 

e.g. Salt dissolves in water.                

 

4 How do you cook the dough? 

 __________________________________________________________________ 

 

5 What does ‘it’ in step 3 refer to?  

 __________________________________________________________________ 

Mango mochi 

You can __________ 20 people with this recipe. It takes 30 minutes to  

____________ and 35 minutes to ___________. There are six  

____________ that you definitely need to make it. The seventh one is  

____________.  
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6 What shape do you need to make the pieces of mango? 

 __________________________________________________________________ 

 

7 In the recipe, find a word that means ‘shake small pieces of something onto 
something else’. 

 __________________________________________________________________ 

 

8 According to the recipe, are the following statements True (T), False (F) or Not 
Given (NG)? 

Statements T F NG 

i) You add in the sugar after the milk.    

ii)  You can replace the rice flour with wheat flour.    

iii) You can leave out the coconut flakes.    

iv)  You need to make the pieces of dough into a round 
 shape. 

   

 
9 What is the correct order for making mango mochi? 

1 
 
 
 
 
 
 

2 3 4 

A  1 ➞ 3 ➞ 4 ➞ 2                

B 3 ➞ 4 ➞ 1 ➞ 2              

C 3 ➞ 1 ➞ 2 ➞ 4                A B C D 

D  4 ➞ 2 ➞ 3 ➞ 1                    

 

10 What is the purpose of the recipe? 

 __________________________________________________________________ 

 __________________________________________________________________ 

 

11 Why do you think you need to brush water on the mochi balls before sprinkling 
coconut flakes on them? 

__________________________________________________________________ 

 __________________________________________________________________ 


