
Yakitori Donburi 
serves 4
cook time - 30 minutes

Ingredients

2 cups sushi rice
4 boneless chicken thighs or 350g firm tofu
4 green onions
4 cups (150-200g) mixed mushrooms, enoki, 
shiitake, shimeji, button, cremini etc.
2 carrots, grated
2 medium heads broccoli
Sprinkle white sesame seeds
Sprinkle black sesame seeds
Togarashi - Japanese 7 spice blend (optional)
Sauce
1/2 cup tamari or soy sauce
1/2 cup brown sugar
1/2 cup mirin

Method

Preheat your BBQ to medium or oven broiler to 
425F or high. 

Rinse the rice and cook in rice cooker or on 
stove according to package instructions.

Add ingredients for sauce into a small pot and 
turn on heat to medium. Lower temperature 
when it starts to simmer. It should take about 15-
20 minutes on low to reduce until it just covers 
the back of  a wooden spoon. Keep an eye on it 
so it does not burn.

Cut broccoli into bite sized pieces and trim the 
roots off  your green onions.

Lightly oil a wire rack over a sheet pan or BBQ.

If  cooking on the BBQ place all the ingredients 
and the chicken skin down and set a timer for 
6 minutes. Keep an eye on them and flip for 
another 6 minutes. Remove vegetables from 
grill when they are lightly charred. Make sure 
your chicken is cooked, an internal temperature 
of  165F or it is no longer pink when cut into.

If  you using your oven, make sure your rack 
is at least 6 inches from the broiler. Place all 
your ingredients on a wire rack over a sheet 
pan. Place in the oven and set a timer for 3 
minutes. The vegetables should take around 
6-10 minutes flipping once in between and the 
chicken should take 6 minutes per side. Keep 
an eye on it checking every 3 minutes as all 
ovens cook differently. Make sure your chicken 
is cooked, an internal temperature of  165F or it 
is no longer pink when cut into.

Meanwhile, grate the carrots.

Once everything is cooked through, use a 
pastry brush, coat one side of  your veggies and 
chicken and put back in the oven. The sauce 
has a high sugar content so you only want to 
leave it for about 1 minute or it will burn and 
taste bitter. Then sauce up the other side and 
cook for 1 more minute. This will caramelize 
the sauce to the veggies and chicken. 

Chop up all the ingredients into bite sized 
pieces and build your bowls with rice, chicken, 
roasted veggies and carrots. Garnish with 
sesame seeds, green onion and togarashi.

Itadakimasu!


