
In 1999, Yamada Seika, a manju-ya 
in San Francisco’s Japantown,  
closed its doors after 36 years               
and generously donated their rice 
pounding (mochi making) machine          
to the JCCCNC.

Since his retirement, we have             
been fortunate to have Mr. George 
Yamada, owner of Yamada Seika, 
share his talents and joy of mochi 
making with the community.

Name:  __________________________________________________
# of adults/youth JCCCNC Members: ______ x $12 per person =$________  
# of adults/youth Non Members: ______      x $17  per person =$________ 
Check payable to: JCCCNC  TOTAL ENCLOSED=$ ______

# of children under 5 years of age: _______

Day Phone:  __________________________        Evening Phone:  _________________________ 
Cell Phone:  __________________________        E-mail Address:  _________________________

Please circle your preferred date and shift:

JCCCNC 2011 MOCHITSUKI WORKSHOP

Thursday,  December 29     3:00 - 6:30 p.m. (half hour shifts) 
Friday, December 30     3:00 - 5:45 p.m. (half hour shifts)

Japanese Cultural and Community Center of Northern California presents

Mochitsuki

 

with
Yamada-San

Send in your completed registration form and fee today to:
JCCCNC Mochi Workshop - 1840 Sutter Street,  San Francisco, CA 94115

2012

Shift 1 (3:00-3:30) Shift 2 (3:45-4:15) Shift 3 (4:30-5:00) Shift 5 (6:00-6:30)Shift 4 (5:15-5:45)
Thursday 12/29

Year of the Rabbit

Paid participants will make 
approximately two pounds of mochi 
to take home to bring good luck for 

the New Year!

Fee: $12.00 per person/JCCCNC Members
$17.00 per person/Non-Members

SPACE IS LIMITED
SIGNUP DEADLINE IS FRIDAY, DECEMBER 19TH.

Children under 5 are FREE                            
(with a paid adult during same shift)

All ages are welcome; children under 10 years of age 
must be accompanied by an adult.

Participants will have the opportunity to watch hot, 
steamed sweet rice being pounded in a traditional usu 

(mortar) and mixed by hand.  Once the mochi is the right 
consistency, you’ll be able to work with the warm mochi to 

make your own ko-mochi (mochi balls) to take home.  
There will also be the opportunity for participants to 

sample mochi with shoyu/sugar or kinako. 

Friday 12/30
Shift 1 (3:00-3:30)     Shift 2 (3:45-4:15)      Shift 3 (4:30-5:00)       Shift 4 (5:15-5:45)
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