
Mochiko Chicken 
 
2 ½   lbs. Chicken thighs 
 
marinade: 
4 Tbsp. Mochiko 
4 Tbsp. Cornstarch 
4 Tbsp. Sugar 
5 Tbsp. Shoyu 
2 Tbsp. Green onions 
2 eggs 
¼   tsp. salt 
1 clove garlic, minced 
 
Mix all marinade ingredients.  Cut chicken into bite size pieces.  Marinade overnight.  Deep fry 
until golden brown. 
 
 

http://mikibytes.com/recipe.htm

