BUTTER MOCHI (Japanese Rice Cake)

*  1 lb. Mochiko (rice flour;  found in an Asian grocery store, or some health food stores.  NOTE, sometimes this is packaged with baking powder already mixed in.  In that case, don't add any extra baking powder.)

*  2 tsp. Baking powder (or 1 tsp double-acting baking powder)

*  1 can coconut milk

*  2/3 block butter (1/3 cup), melted

*  1+1/4 cups milk

*  5 eggs

*  2 cups sugar

*  (Optional dash of vanilla and/or cinnamon)

*  (Optional fruit for garnish)
     Combine all ingredients (except the fruit), adding butter last.  Mix quickly using an electric mixer, try to mix the minimum in order to get an even, smooth batter without lumps.  NOTE this dough is extremely runny, but that's OK, don't worry about it.

     Grease a 9x13 inch pan with butter or PAM.  Pour the batter in, and let it stand for 5-10 minutes so that air bubbles can escape.  Plain cake is tasty, but you may also garnish the top of the cake with fruit before baking, if desired.  
Thinly sliced ripe apricots, plums, mandarin orange segments, strawberries, or blueberries would work well.  But try to use dry fresh fruit instead of canned pie-type fruit, because the extra moisture is undesirable.

Bake at 325 degrees for 1 hour 15 minutes or so.  It may help the consistency to leave it in the turned-off oven for awhile after baking so that it dries out some more.

