
In a bowl, combine the joshinko, shiratamako, and sugar. Slowly
pour in half the hot water and stir. Add more water as needed.
The consistency of the dough should feel like an earlobe. Lightly
knead the dough until completely smooth. (It is very important to
keep the dough from drying out! Keep your hands lightly wet
during the whole process.)
Divide the dough into three equal portions. Cover two of the
portions with a damp kitchen towel. Knead the matcha into the
third portion until combined. Then, place it under the damp
kitchen towel. Knead in the ground strawberries and food dye
into the second portion until combined. Place under the damp
kitchen towel. 
Divide each portion into four (about 20 to 25 grams each) pieces.
With your hands, lightly moisten and shape the dough into
smooth balls. Transfer to a plate and cover with a damp towel to
keep the dough from drying out.
Bring a pot with water to a boil. Fill a bowl with ice and water. Add
the dango to the pot. Stir the dango so they don’t stick to the
bottom. Once the dango start to float, after 3 or 4 minutes, they
are done. Transfer to the ice water bath. Let cool for about 2
minutes.
Lightly moisten a baking sheet with water. Drain the dango and
transfer to the prepared baking sheet. Thread a matcha dango
onto a bamboo skewer, followed by a white dango, and top with
a strawberry dango, repeat with the remaining dango. 
Serve immediately

Equipment
Medium Pot, medium bowl, 9 x 13 inch (23 x 33 cm)
baking sheet, bamboo skewers
¾ cups (120 g) joshinko rice flour
⅓ cup (100 g) plus 1 tablespoon shiratamako rice flour
½ tablespoon sugar
½ cup (125 ml) hot water
1 teaspoon matcha
2 tablespoons (4 g) freeze-dried strawberries, finely ground
1 drop pink food dye (optional)
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