Yakitori

Ingredients:

8 each – Chicken thighs with skin, boned

8 each – Large, scallions trimmed

For the yakitori sauce

4 T - sake

5 T – Shoyu (soy sauce)

1 T – Mirin

1 T – Caster Sugar

To Serve

Lemon Wedges

Method of Preperation: (Soak your bamboo skewers overnight in water to prevent fire)

1. Make the Yakitori sauce. Mix all the ingredients together in a small pan. Bring to a boil, then reduce the heat and simmer for 10 minutes or until the sauce has thickened.

2. Cut the chicken into 1 inch cubes. Cut the scallions into 1 inch sticks.

3. Preheat your grill to high. Thread the chicken and the scallions alternating on to the bamboo skewers. Place the sauce in a small bowl with a brush.

4. Cook the chicken on the grill with the skewers facing away from the heat until the juices begin to flow. Brush the chicken with the sauce and return to the heat. Repeating twice more until the chicken is well cooked.

