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           άaƻŎƘƛ aŀǎǘŜǊέ {ǘŀƴ ¦ƳŜŘŀ ŜȄǇƭŀƛƴǎ ǘƘŜ mochi rice cooking. 

CSUS students John Kanemoto and Devin Yoshikawa help 

measure and cook the special mochi rice. 

ñMochi Madness IIò  

 Florinôs Mochitsuki:  A Smashing Good Time!  
- by Andy Noguchi 

 

elebration, Culture, and Community!   Over 150 fun-seeking mochi-lovers (plus a few 

uninitiated and the curious) converged on the Buddhist Church of Florin January 3rd for an 

old-school hand-pounding 

mochi workshop and 

potluck social for the sweet 

rice cake delicacies. This 

second-year Mochi 

Madness event was 

organized by the Florin 

JACL, Florin  Dharma 

School, and Buddhist 

Womenôs Association.     

In the ñ3 Csò of 

Mochitsuki (mochi-

pounding), it was an 

exciting Celebration of the 

New Year, a revival of an 

ebbing Cultural tradition among Japanese Americans, and a Community-building get-together.  

True to New Yearôs custom, people enjoyed the myriad taste-tempting mochi treats, hung out 

with friends ï both old and 

new, and even jump started 

the year with a heart-thumping 

mochi-pounding workout, all 

to the rhythm of Jennifer 

Kuboôs taiko drum beat.  

The Mochi Madness crowd 

kept growing, growing, and 

then growing more. Last 

yearôs group of 50 swelled to 

over 150.  Word of last yearôs 

fun-fest had spread.  Donôt 

know how Heidi Sakazaki 

and Utako Kimura  kept up 

with the flood of registrations.  
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Lenny Mizusak, Stan Umeda, and Scott Louie 

mash the rice to ready it for the pounding. 

Young people join in and whack away supervised by 

mochi-maker Sam Morishima 

Jennifer Kubo lays down a taiko 

beat for the mochi pounders. 

Young People had a Blast 

The younger generation, given a rare chance to pound and make mochi, got a big kick out of the 

hands-on experience.  Teenagers plus college students home on winter break seemed to relish a 

chance to whack away with a huge wooden 

mallet.  No parental cautions about being ñtoo 

roughò or ñbreaking somethingò, except for 

protecting Stan Umedaôs and Sam Morishimaôs 

experienced mochi-turning hands.   

The little ones gleefully wielded the mini- mallets 

(or even the econo size).  Making the flour-

covered mochi cakes and sweet azuki bean filled 

An Mochi was better than Playdough.  Mochi is 

fun, safe - and delicious too! Parents and 

grandparents captured dozens of ñKodak 

momentsò. 

Not to be outdone, the Nisei (2
nd

) 

and Sansei (3
rd

) generations 

remembered how entire families in 

the distant past commonly 

pounded mochi each New Yearôs.  

Even a few Yonsei (4
th
) 

generation, like my college-age 

daughter Annie Kim Noguchi, 

shared the Hatamiya family get-

together on Uncle Royôs farm in 

Marysville. As a little one, she ran 

around having great fun and eating 

mochi, while older relatives did 

the heavy work of pounding, making, and cooking. 

Masters of Mochi and TastyTreats 

The pounding workshop was deftly organized thanks to 

ñmochi masterò Stan Umeda with his 1930s family usu 

(stone mortar).  Stan has the cooking process down to a 

science ï ñ60 pounds of mochi rice makes 1,000 mochi 
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Dozens of mochi-lovers line up at the table 

to make mochi cakes and An Mochi. 

Ladies from the B.W.A. prepare the an 

for the mochi (Alice Okimura, Lois 

Tanaka, and Judie Miyao pitch in).  

Kids love mochi. Dina Rabago family.  

cakesò. Terry Nishizaki  plus John Kanemoto and Devin Yoshikawa, cooking assistants from 

CSUS, provided the vital backup.   

Taste-tempting mochi treats were prepared by chef-extraordinaire Fumie Shimada, assisted by 

Sam and Howard Shimada.  Fumie makes a great ozoni New Yearôs mochi soup ï oiishi 

(delicious)!  Toasted mochi with kinako or 

shoyu/sugar sauce?  May Morishima  was at the 

ready with her toaster oven.  The hot zenzai 

(sweet azuki bean soup) with fresh mochi hit the 

spot on that cold, misty winter day. Iôd never 

cooked so much azuki in my life. 

Dozens of hands-on mochi makers lined the two 

large stainless steel covered tables.  Christine 

Umeda, Alma Murata, Ruth Seo, Twila 

Tomita, and many others organized the crew ï 

cranking out mochi balls with a mochi-cutting 

machine or pinching them off in traditional 

style.  The benefit to making the mochi was you 

could easily pop a fresh one in your mouth.   

We even made the kasane (stacked) or 

kagami (mirro r) mochi with tangerine on top 

often used in homes and Buddhist altars.  

Through the help of friends from Japan, we 

learned a fuller story about them symbolizing 

hopes for generation after generation. 

Dharma School Parents and B.W.A. Take Charge 

The Buddhist Womenôs Association (Judie Miyao, 

Lois Tanaka, Lois Kashiwase, and others) had 

those azuki bean balls of An at the ready for folding 

into the tasty An Mochi . Once all the treats were 

made, Ron Okimura  had the mochi racks ready to 

lay out for cooling. 

The potluck, kitchen, and multi-purpose room were 


