= it ot 5 . a R R RO YFFTTTT.,
Japanese Recipe - Tertyaki Chicken Page | of 3

You are here: About >  Food & Drink >  Japanese Cuisine > Japanese Menu by Ingredient > Chicken / Turkey > Terh

v ——

Japanese Recipe - Teriyaki Chicken
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Teriyaki Chicken The ‘diahes &
Essentials nobody know
Making Sushi Ingredients: tff. |
Japanese Food Recipe wivlw.recrlpese
Japanese Food Photo m 2 chicken breasts
Tempura m 2 tbsp sake (rice wine) A
Teriyaki m 4 tbsp soy sauce
m 4 tbsp mirin (sweet rice wine) Mo
Japanese Offers m 2 tbsp sugar Japal
Japanese Green Tea j:g_;_:
Bubble Tea How to make: 'J;ﬂ
Cooking Spices - Tam
S 1. Cut chicken breasts into small chunks. j’me'
e S b 2. Mix other ingrec.iients in a bovyl. | e
| i 3 Marln.ate the chicken chunks in the mixture for at least Food
SRS S Ao 30 minutes in the fridge.* Japal
4. Heat a pan and pour in vegetable oil (2-3 tsp). sushi
Articles & Resources 5. Place the chicken chunks in the pan and fry them on low Riciul
Japanese Food Recipes heat. }J_éi'c;gi_;
Japanese Food Picture 6. Turn the chicken chunks over to fry both sides. batte:
Sushi /. Stop the heat and add in the sauce that the chicken was
Japanese Dessert / marinated in.
Sweet 8. Start the heat again and simmer on low heat until the b
\ Japanese Menu by sauce becomes thick. Japal
1 Ingredient - Tan
s Tempura / Appetizer . Mo ) : : Omel
Noodles / Soup rinate .Ionger if you want a stronger taste. Add'a Int.tle bit Japal
Rice | Mochi of gratgd ginger or chopped green onion after cooking, if you CoBca
‘ Salad / Salad Dressing would like. Basic
1 Sauce / Condiment . : Sobo
1 Japanese Drink / Green See Teriyaki Japal
] Tea oden
Holiday / Traditional Go to Japanese Recipe Index
| Food
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