
The Chikiest Matcha Recipies
on the Planet!

From the Chiki Tea Bakery, 
Nakatsu City, Japan





Chiki Matcha Chip Granola

In a medium bowl, whisk together:
• ¾ cup (158 grams) Canola oil
• 2/3 cup (170 grams) water
• 1 cup (200 grams) brown sugar
• ¾ cup (300 grams) honey
• 1 tsp (7 grams) salt
• 2 tsp (10 grams) vanilla
• ½ tsp (1.5 grams) ginger powder
• 2 tsp (5 grams) cinnamon
• 1 tsp (3 grams) nutmeg

In a very large bowl, mix together:
• 9 cups (875 grams) oats
• 3 cups (110 grams) Rice Krispies
• 2 cups (150 grams) coconut
• 1 cup (120 grams) pecans
• 1 cup (120 grams) almonds
• ¾ cup (110 grams) sunflower seeds
• ¾ cup (100 grams) pumpkin seeds

1 cup (150g) chocolate chips (or more!)
Matcha to coat – about 1 or 2 tablespoons

After mixing wet and dry separately, pour wet into dry 
and toss until evenly coated, using two large spoons. 
Pour mixture onto two generously greased cookie sheets 
and bake at 160°C until very browned, turning every 15 
minutes to get edges into the center for even baking. Take it 
out and let it cool completely. Cooling will make it become 
crunchy…and not melt the Matcha Chips!

While cooling, put chocolate chips in a large bowl and toss 
with Matcha by shaking the bowl in a forward motion to 
evenly coat the chips. Add more Matcha if needed. The 
chips will turn bright green and will induce fits of giggles!!

You can mix the base granola with the chips or store 
separately to add as much as you want. You can even 
make the chips before serving so they are very fresh 
(recommended). Try the Matcha chips as an ice cream or 
yogurt topping. Oh yeah!



Matcha Smoothie

• 200ml fresh milk*
• ½ tsp vanilla
• 1 – 2 tablespoons honey
• ¼ teaspoon Xanthan Gum (pea size!)
• 5 large ice cubes
•  4-6 grams Matcha** depending on  

preference

* cow, soy, almond, coconut – we use cow and soy in  
the café. 

** We use Mystic in the café

Add everything to a power blender then pulse first to sink 
the Matcha into the smoothie…or it might stick to your 
lid! Blend it a long time to get a really smooth and thick 
consistency. The key to this is in the Xanthan Gum called 
“Magic Powder” behind the scenes at our café!



Popstars

• 400ml can coconut milk 
• 400ml sweetened condensed milk
• 300 ml milk
• 200 ml cream
• ½ teaspoon vanilla
• 20- 30g Matcha* (or 125g cacao!)

* We use Mystic in the café

Pour all liquids into a large bowl and whisk gently to mix. 
Sift Matcha (or cacao) into liquids and whisk to blend all 
ingredients. Do not use a blender as it will become too 
frothy and not freeze properly. This was tested…twice! 
When mixed, pour or ladle into small plastic cups (200cc 
work great). Put on a tray and freeze for 2 hours then 
remove and add wooden sticks to the centers. Place back 
into the freezer and leave until completely frozen. 

To eat, wrap hands around the plastic cup to loosen, then 
pull from the cup. They will make a POP sound (usually!) 
and more giggles!!



Frankenstein Popcorn

• Large batch of popcorn – go crazy!
• Melted butter to coat
• 4 teaspoons sugar
• 1 teaspoon Matcha*

* We use Mystic in the café

Make the popcorn in your usual way – we use an air popper 
for the silliness of it…more popcorn lands out of the bowl 
than in it! Melt your butter and toss to evenly coat. Mix the 
sugar and Matcha then gradually add and toss in several 
steps. Turn on a great movie and laugh your way through 
the bowl…

*for a spicy alternative, try a dash of cayenne pepper!



Matcha Cream Cheese Spread

•  225g cream cheese, room temperature 
and soft

• 60g sugar
•  15g Matcha* (try using a bit more for a 

stronger Matcha taste)

* We use Mystic in the café

Whip cream cheese in a mixer at slow speed and then 
increase to maximum speed. Whip until fluffy. Add sugar 
and whip it a bit more until REALLY fluffy! Sift Matcha 
into mixture and slowly start mixing it, increasing until 
an even colour is achieved. You might need to add a little 
more sugar or Matcha to get your preferred taste. The key 
is the sweet element to balance the Matcha with the cheese. 
You might need to add a lot more sugar for your liking. Just 
experiment and have FUN!

Spread on toast, bagels, cookies, muffins, a dip for just 
about anything etc. 



Iced Matcha Latte

• 3g Matcha*
• 100ml cold water
• 250ml milk
• 15ml vanilla syrup
• Ice for serving

* We use 1.5g Lush and 1.5g Muse in the café

In a ball mason jar, add Matcha and cold water, put lid on 
and shake like there is no tomorrow! Add milk and vanilla 
syrup then shake again. Pour into a glass filled with ice.



Matcha Latte ~ Hot 

• 3g Matcha*
• 100ml water
• 250ml milk
• drop of vanilla (optional but yum!)
• sugar to taste (optional)

* We use 1.5g Lush and 1.5g Muse in the café

Sift Matcha into bowl, add approximately 70-75°C hot 
water (never boiling!) and whisk with a bamboo whisk 
(chasen) until frothy. Pour into mug. Add drop of vanilla if 
desired. 

Heat milk in a pan as you would for hot cocoa, whisking 
with metal whisk to prevent burning. Make sure the milk 
does not boil. When hot, add to Matcha. You may want to 
add a bit of sugar or you could substitute vanilla syrup for 
the vanilla to sweeten slightly. 



Monster Matcha Muffins!

• 375g plain flour
• 23g baking powder
• ½ teaspoon sea salt
• 2 large eggs, beaten
• 200g sugar
• 240 ml buttermilk*
• 120ml canola oil
• 1 teaspoon vanilla
•  handful of chocolate chips – not too many 

so you can taste the Matcha!
• 28-30g Matcha*
• brown sugar for topping

* to make buttermilk, mix 2 tablespoons lemon juice to 
230ml milk and w  the muffins rise.

** We use Mystic in the café

Preheat oven to 245°C (HOT!)
Sift flour, baking powder and Matcha together TWICE 
to completely mix. Set aside. Whisk eggs, sugar, vanilla, 
oil, buttermilk and salt until combined well. Gently fold 
dry into wet ingredients using as few strokes as possible 
so the muffins are soft and not tough. Add small handful 
of chocolate chips – not too many or you won’t taste the 
Matcha!

Generously grease jumbo muffin tins or use papers. Fill 
tins with 150g batter and top generously with brown sugar. 
Bake at 245°C for 3 - 4 minutes so the muffins rise quickly, 
then open oven door to reduce heat to 180°C and bake for a 
further 20 – 23 minutes, until toothpick comes out clean. 

Great served with a scoop of coconut butter and drizzle of 
chocolate sauce!



Matcha Pancakes!

• 240g plain flour
• 160ml milk
• 60ml melted butter
• 50g granulated sugar
• 1 teaspoon vanilla
• 2 eggs, room temperature
• 2 tablespoons Matcha* (16g approx)
• 12g baking powder
• large pinch of sea salt

* We use Mystic in the café

Sift Matcha, baking powder and flour together and set 
aside. 

In a large bowl, whisk eggs, milk, melted butter, vanilla and 
sugar. Add flour mixture and salt to the wet ingredients and 
stir with a spoon until well mixed but don’t beat the batter. 
Batter will be a little lumpy. 

Wipe skillet (frying pan!) with an oiled paper towel to coat 
the pan and heat to medium. Drop batter into pan and 
cook until bubbles appear. Flip over and finish the cooking 
process. 

Stack them up and serve with maple syrup, and a dollop of 
whip cream dusted with Matcha. Oh yeah!



Fly me to the Moon French Toast!

Use stale French baguettes for great results

Slice bread at least 2 inches thick in a 
diagonal fashion – 8 to 10 slices

• 3 eggs
• 1 cup milk
• 3 tablespoons granulated sugar
• drop of vanilla
• 1 tablespoon Matcha*, sifted

* We use Mystic in the café

The first step is to create a paste with the sifted Matcha and 
about 2 – 3 tablespoons of the milk. Set aside. In a large 
bowl vigorously whisk the eggs, remaining milk, sugar and 
vanilla. Then work in the Matcha paste and whisk to evenly 
colour the liquid. Place the bread in the green egg mixture 
for several minutes to get very well soaked. 

In a buttered skillet, cook the drenched bread until golden 
brown. Serve with butter and maple syrup, fruit, or yogurt. 



Really Chiki uses for Matcha!
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Dust over:
– Vanilla ice cream
– Belgium chocolate ice cream!
– Porridge
– Greek yogurt sweetened with honey
– Buttered corn on the cob
– Brown rice
 
Add to:
– Any smoothie on the planet!
–  Salad dressings like Cesar, Creamy 

Ranch... or make your own with olive oil, 
rice vinegar, finely chopped onions, minced 
garlic, maple syrup and Matcha

–  Fresh raw juices (except plain citrus – yuck!) 
just juice it then blend it

Roll: 
– Store-bought truffles ~ Look out M&S!
– Cookies (great mixed with powdered sugar)
– Energy balls
– The dog for a good giggle...


