
INGREDIENTS
• 1/2 cup tamari or low-sodium soy sauce
• 1/2 cup mirin
• 1/4 cup sake
• 1/4 cup packed light brown sugar
• 1 clove garlic, finely grated
• One 3/4-inch piece fresh ginger, finely grated
• 2 pounds boneless, skinless chicken thighs, cut into 

1-inch pieces
• 2 bunches scallions, white and light green parts cut 

into 1-inch pieces
• Vegetable oil, for the grill grates
• Kosher salt

DIRECTIONS
1. Soak six 10-inch bamboo paddle skewers in water for 

30 minutes.
2. Meanwhile, combine the tamari, mirin, sake, brown 

sugar, garlic and 1/4 cup water in a small saucepan 
and bring to a boil over medium-high heat. Cook, 
stirring frequently, until slightly thickened and reduced 
by about half, 12 to 15 minutes. Remove from the 
heat and stir in the ginger. Let cool, then remove 
1/4 cup for glazing and set aside the remaining 
for serving. (The teriyaki glaze can be refrigerated, 
covered, up to a day before using.)

3. Prepare a grill or grill pan for medium-high heat. 
Lightly coat the hot grates or pan with vegetable oil.  

4. Thread each skewer with 7 to 8 pieces each of the 
chicken and scallions, alternating between the two.  

5. Place the skewers on the grill and lightly sprinkle each 
with salt. Cook, continuously turning the skewers, until 
the scallions are tender the chicken is browned and 
cooked through, about 12 minutes. 

6. Brush some of the reserved1/4 cup of glaze all over 
each skewer. Continue to grill, continuously turning, 
until the glaze is slightly caramelized, 3 to 4 minutes. 
Serve with the reserved teriyaki sauce. 

SERVINGS 6         PREP TIME 20 min        COOK TIME  25 min

Recipe adapted from: https://www.foodnetwork.com/recipes/food-network-kitchen/yakitori-negima-9875744

Yakitori Negima

For a pinch of

  flavor...
Seabra’s
You’ll want to use paddle-type skewers, which are 
flatter than the usual kind and easier to turn.


