Cake flour
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'Hakurikiko (HES1¥) - Weak flour/soft flour (cake
flour): for baking cakes and biscuits and for general

use. Low viscosity and protein content (less than

8.5%). Fine texture, gives cakes more tender
texture.
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Violet (/N1 Z# L k - baioretto) Premium quality, finer texture.
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Kyoryokuko (3877#3) - Strong flour: for
bread making. High in protein content
(more than 12%)
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Other varieties:

Chuurikiko (F/7%3) - Medium strength flour:
used for udon, takoyaki & okonomiyaki. It has ,
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Zenryufun (2$¥)) - Whole wheat flour.
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Flour mixed with other ingredients:
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Okonomiyaki-ko - For making okonomiyaki
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Takoyaki-ko - For making takoyaki Hotcake mix (hottokékimikkusu)
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Tempura-ko - For making tempura
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How to make self-rising flour:
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Make with Hakurikiko (weak flour). Add 1 tsp of baking powder to each cup
(Japanese 1 C = 200ml) of Hakurikiko. For US recipe add ¥ tsp salt.
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Substitute for cake flour

1 cup cake flour = 100 g all-purpose flour + 2 T cornstarch
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