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( Sesame Balls with Drunken Fig Filling )

(2, Vegetarian éb Vegan @ Gluten Free @ Dairy Free

READY IN SERVINGS CALORIES

@ ©)

25 265 kcal

( ANTIPASTI ) ( STARTER ) ( SNACK ) ( APPETIZER )

Ingredients

1.5 teaspoons baking soda

25 servings savory vegetable for deep-frying neutral

0.3 cup rum dark (2 ounces/56 grams)

2.3 cups figs dried black stemmed quartered ()

3.5 cups glutinous rice ()

1 tablespoon salt

1 cup sugar (7 ounces/200 grams)

150 grams taro peeled
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|:| 1 cup sesame seed white ()

Equipment
food processor
bowl

frying pan
paper towels
sauce pan
knife

mixing bowl
blender

plastic wrap

hand mixer

oo nc

steamer basket

Directions

|:| To make the drunken fig filling: Put all the ingredients into a large mixing bowl and stir well to
coat the figs with the sugar. Cover and set aside at room temperature for at least 30 minutes,
or as long as overnight.

|:| Transfer the figs and liquid to the bowl of a food processor or an electric mixer fitted with the
paddle attachment. Process or beat the mixture until mashed to a paste. (You can also mash
the mixture by hand with a fork.) Cover and refrigerate until ready to use; the filling can be
kept for up to 2 weeks.

|:| Put the sugar, salt, and baking soda into the bowl of an electric mixer fitted with the paddle
attachment and mix well; set aside.

[

Fill a large saucepan fitted with a steamer basket or rack with water to a dept of 2 inches and
bring to a rolling boil.

|:| Put the taro in the basket and steam until very soft, about 10 minutes; it should fall apart if
poked with a knife. Immediately add the taro to the sugar mixture, and beat on medium speed

until smooth and pasty, about 5 minutes.

|:| Meanwhile, bring 1 cup plus 2 tablespoons water to boil.



|:| Turn the mixer speed to low and add the glutinous rice flour. When the mixture is crumbly,add
the boiling water all at once. (The water must be boiling when added.) Continue beating until
the dough is soft and only slightly sticky. Squeeze the dough into a ball, wrap in plastic wrap,

and set aside until it cools to room temperature.

|:| Shape the dough into a log 1inch in diameter, and cut the log into 2-inch lengths. One at a
time, flatten each piece of dough with your palm into a circle 4 inches in diameter and 1/4
inch thick. Put 1 tablespoon of the chilled fig filling into the center of the circle, then bring the
edges together to form a half-moon and pinch to seal. Pinch off the excess dough at the two
ends and roll the filled dumpling into a ball. Set aside.

|:| Fill a deep, heavy saucepan with oil to depth of at least 3 inches and heat to 300°F. Fill a
shallow dish with 1/8 inch of water and another shallow dish with the sesame seeds.

|:| Roll a sesame ball in the water, just enough to moisten, then roll in the sesame seeds until well
coated. Press the seeds so they stick to the balls, if necessary. Carefully lower the coated ball
into the oil and cook, without stirring, until it floats and is crisp and light golden brown, about
5 minutes. You can cook about 8 balls at a time, but do not overcrowd the pan. Carefully

remove from the oil and drain on paper towels. Repeat with the remaining balls.
|:| Serve hot or at room temperature.

|:| Reprinted with permission from The Sweet Spot: Asian-Inspired Desserts

Nutrition Facts

PROTEIN 9.42% [ FAT 12.45% CARBS 78.13%

Properties
Glycemic Index:13.42, Glycemic Load:29.72, Inflammation Score:-10, Nutrition Score:14.24608722977%

Flavonoids
Quercetin: 0.17mg, Quercetin: 0.17mg, Quercetin: 0.17mg, Quercetin: 0.17mg

Nutrients (% of daily need)

Calories: 265.38kcal (13.27%), Fat: 3.76g (5.78%), Saturated Fat: 0.56g (3.48%), Carbohydrates: 53.05g (17.68%),
Net Carbohydrates: 46.4g (16.87%), Sugar: 14.45g (16.06%), Cholesterol: Omg (0%), Sodium: 392.13mg (17.05%),
Alcohol: 0.8g (100%), Alcohol %: 0.66% (100%), Protein: 6.4g (12.79%), Vitamin A: 4627.42IU (92.55%), Manganese:
0.71mg (35.74%), Fiber: 6.65g (26.61%), Copper: 0.42mg (21.24%), Magnesium: 60.08mg (15.02%), Vitamin B
0.22mg (14.81%), Iron: 2.47mg (13.7%), Phosphorus: 124.3mg (12.43%), Vitamin C: 9.87mg (11.96%), Calcium:
108.84mg (10.88%), Potassium: 370.5mg (10.59%), Vitamin B3: 2.09mg (10.43%), Vitamin B6: 0.19mg (9.66%),
Selenium: 6.52ug (9.31%), Folate: 36.43pg (9.11%), Zinc: 1.29mg (8.61%), Vitamin B2: 0.12mg (7.09%), Vitamin B5:



0.44mg (4.41%), Vitamin K: 2.16pg (2.06%), Vitamin E: 0.22mg (1.45%)



