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Recipe title:  Chicken Yakitori 
Recipe source or inspiration:  https://www.justonecookbook.com/yakitori/ 
Recipe:  
Ingredients 
1 lb boneless, skinless chicken thighs (at room temperature) 
9 green onions/scallions 
neutral-flavored oil (vegetable, rice bran, canola, etc) 
Yakitori Sauce (Tare): 
½ cup soy sauce 
½ cup mirin 
¼ cup sake 
¼ cup water 
2 tsp brown sugar (pack tightly and level off) 
 
Instructions 
1. Gather all the ingredients. 
2. Soak about 10 to 12 (5-inch) bamboo skewers in water for 30 minutes. 
 
To Make Yakitori Sauce (Tare) 
In a small saucepan, add mirin, soy sauce, sake, water, brown sugar, and the green 
part of 1 scallion, and bring it to a boil over high heat. Once boiling, reduce the heat to 
low and simmer, uncovered, until the sauce is ⅓ left. It will take about 30 minutes. Let it 
cool to room temperature before using. The sauce will thicken with a glossy shine as it 
cools. Reserve ⅓ of the sauce in a small bowl for final coating (Use this sauce after the 
chicken is cooked). Note: You can make the sauce ahead of time. Put only the sauce 
(no green onion) in a mason jar. Store in the refrigerator for up to 2-3 months. 
 
To Prepare Yakitori 
1. Cut the white and light green part of scallions into 1 inch (2.5 cm) pieces. 
2. Cut chicken into 1-inch (2.5 cm) cubes. 
3. On a flat work surface, fold each slice of chicken in half, insert into the chicken at 45 
degrees angle, and press down on the skewer to pierce through the center. 
4. Alternate each chicken slice with a piece of scallion lined up perpendicular to the 
skewer. Each skewer will hold about 4 chicken slices and 3 scallion pieces. 
 
To Grill (Broil) Yakitori 
1. Grease the grate of the broiler/wire rack (or oven-safe cooling rack) to avoid the 
chicken sticking on the grate. Place the skewers on top. 
2. Set the broiler to high and wait until the heating elements are hot. Broil for 6 minutes. 
3. Take out 2 Tbsp of the Yakitori Sauce in a small bowl for brushing (you do not want 

https://www.justonecookbook.com/yakitori/


to cross contaminate). After 6 minutes, brush the sauce on the meat on both sides and 
continue to broil for 3-4 minutes to caramelize the sauce. 
4. Transfer the skewers to a serving plate. Using a clean brush, brush the chicken on 
top with the reserved sauce. Tip: If you accidentally cross-contaminate (Dip the brush 
you used for coating the raw chicken in the sauce), you have to boil the sauce again. 
Serve and enjoy! 
 
 
Recipe title:  DRIZZLED FRUIT SKEWERS 

Recipe source or inspiration:  Years of eating and experimenting 
Recipe:  
Skewer on 4” tooth picks:  
 
• Cold seedless watermelon balls and with fresh mint leaves at the start, between and at 
the end. 
 
• Cantaloupe balls, one fresh, sundried figs for the middle and prosciutto at the start, 
between and at the end. 
 
• Drizzle with a whisked mix of balsamic glaze, olive oil and honey to your taste.  

 
Recipe title:  Gravlax - salt- and sugar-cured salmon fillet 
Your name:  Joanne Hughes 
Recipe source or inspiration:  Sunset Magazine/January 2000 
Recipe:  
1 whole (2 lb.)boned unskinned salmon fillet (I used one side of  
a salmon filet. You just need two pieces of approximately  
equal size to face each other, flesh side to flesh side)  
2 T. salad oil 
1/3 cup sugar 
1/3 cup salt (I used kosher salt) 
1 T. black peppercorns, coarsely crushed 
1 T. juniper berries, coarsely crushed 
2 cups lightly packed dill sprigs, rinsed (be generous 
and no need to be precise)(Less if you're using a smaller  
amount of fish) 
1/4 cup gin (optional – I used it) 
Lemon wedges 
 
Rinse salmon, pat dry, cut in half crosswise and rub with oil.  
 
Mix sugar, salt, peppercorns and juniper berries; rub mixture onto all sides of fish.  
 
Put layer of dill in a 9x13 inch pan (I used an 8x11 glass pan). Lay one half of fish, skin 
side down, on dill and cover with another layer of dill.  
 



Sprinkle with gin. Place other half of salmon fillet, flesh side down, on top of first half so 
that they fit together (thick against thin – like a puzzle).  
 
Cover tightly with plastic wrap. Refrigerate for at least 24 hours or up to three days (I 
waited three days), turning fish over about every 12 hours (I did it once a day). 
 
Discard brine and dill. Scrape off salt/sugar mixture and cut across grain into paper-thin, 
slanted slices. Garnish with lemon wedges and fresh dill sprigs.  
 
MY NOTES: I make the full amount of salt/sugar for future use of the leftover mixture. 
 
 
Recipe title:  Yakitori-Style Salmon With Scallions and Zucchini 
Recipe source or inspiration:  Cooking NYTimes/Kay Chun 
Recipe:  
INGREDIENTS 
¼ cup canola oil, plus more for greasing 
1 tablespoon minced garlic (from about 3 cloves) 
1 tablespoon minced ginger (from a 1-inch piece) 
⅔ cup low-sodium soy sauce 
⅓ cup turbinado sugar 
2 tablespoons unseasoned rice vinegar 
2 tablespoons cornstarch 
1 pound small zucchini (about 3), trimmed and sliced 1/8-inch-thick 
8 scallions, trimmed, halved lengthwise, if large, and cut into 2-inch pieces 
Kosher salt and black pepper 
2 pounds boneless, skinless salmon fillets, cut into 1-inch pieces 
Lemon wedges, for serving 
 
PREPARATION 
In a small saucepan, heat 1 tablespoon oil over medium-low. Add garlic and ginger and 
cook, stirring, until fragrant, 1 minute. Add 2/3 cup water, plus the soy sauce, sugar and 
vinegar, and bring to a boil over high heat. 
 
Reduce heat to low and simmer, stirring to dissolve the sugar, 1 to 2 minutes. Mix 
cornstarch with 2 tablespoons water and whisk into sauce. Simmer until thickened, 
about 2 minutes. Reserve 1 cup of sauce for basting, and transfer remaining sauce to a 
small bowl, for serving. 
 
Heat a grill, or a lightly greased cast-iron griddle or grill pan over medium. Season 
zucchini and scallions with salt and pepper and toss with 2 tablespoons oil. Thread onto 
wooden skewers that have been soaked in water or metal ones. Season salmon with 
salt and pepper and toss with remaining 1 tablespoon oil. Thread onto skewers. 
 
Grill, basting with sauce and turning every few minutes, until salmon and vegetables are 
caramelized and cooked through, about 10 to 12 minutes for salmon and 12 to 15 



minutes for vegetables. Serve with lemon wedges and reserved sauce for dipping. 
 
MY NOTES: I always use more garlic and ginger than they call for. My salmon pieces 
took about eight minutes, so it will depend on their size. Veggies took longer. I made the 
full recipe of sauce and halved the salmon so I'll have some for another time with 
something else.....maybe chicken. 
 
 
Recipe title:  Cevapi 
Recipe source or inspiration:  This is a hodge-podge of bits from several other 
recipes 
Recipe:  
Cevapi 
 
I made a small batch, just for me and it was still a lot. 
 
1/2 pound ground beef 
1/2 pound ground pork 
1/2 cup of minced or grated onion 
4 to 5 cloves of garlic, minced 
1/2 tsp sweet paprika 
1/2 tsp smoked paprika (or you could us hot paprika) 
1 tsp kosher salt 
1 tsp freshly ground black pepper 
3/4 tsp baking soda 
 
Mix all ingredients together. Let sit in the fridge for several hours or overnight. 
 
Shape the meat mix into finger-length sausages, about 3/4-inch diameter.  
 
Grill on a barbecue or on the stove top. Or bake in the oven for about 15 minutes. 
 
Let sausages rest for a bit before eating 
 
Serve with avjar (a Balkan condiment, made of eggplant and red peppers), tzatziki and 
pita bread. (Tzatziki recipe follows, with attribution.) 
 
 
Recipe title:  Tzatziki sauce 

Recipe source or inspiration:  The Frugal Gourmet on Our Immigrant Ancestors 
Recipe:  
[I made much less than this recipe.] 
 
1 pint plain yogurt 
1/2 cucumber, peeled, grated and drained; drain one hour 
2 cloves garlic, peeled and crushed (I grated) 



Juice of 1/2 lemon 
Salt and ground white pepper to taste 
Pinch of cayenne pepper 
 
Mix all together.  
 
 
Recipe title:  Lemony Mediterranean Chicken Skewers with Artichoke Hummus, 
Cucumber & Olives 

Recipe source or inspiration:  https://meatified.com/mediterranean-chicken-skewers/ 
Recipe:  
INGREDIENTS 
 
FOR THE CHICKEN SKEWERS: 
2 – 2 1/2 lbs / 900 – 1135 g boneless skinless chicken thighs 
1/4 cup + 2 tbsp / 90 ml mild olive oil or neutral flavored avocado oil (I use this one) 
1/4 cup / 60 ml fresh lemon juice (see notes) 
4 peeled cloves of garlic 
1 tbsp / 18 g minced fresh ginger 
1 tbsp / 15 ml honey, optional 
1 tbsp / 2 g dried cilantro leaves 
3/4 tsp ground turmeric (I like this one) 
1/8 tsp ground black pepper, optional, omit for AIP 
 
FOR THE ARTICHOKE HUMMUS: 
14 oz / 395 g well drained brined artichoke hearts or thawed frozen artichoke hearts 
1/4 cup + 2 tbsp / 90 ml mild olive oil or neutral flavored avocado oil 
1/4 cup / 60 ml fresh lemon juice 
2 cloves of garlic, peeled & germ removed (see notes) 
 
TO GARNISH: 
Sliced cucumber 
Pitted green olives 
Wedges of fresh lemon 
Drizzle of olive oil 
 
INSTRUCTIONS 
CHOP: Trim the chicken thighs of any stray pieces of fat, then chop each one into 1 1/2 
inch / 4 cm sized pieces. Add the chicken thigh pieces to a large bowl or freezer bag. 
MARINADE: In a large wide mouthed mason jar, add all of the marinade ingredients, 
from the oil through to the optional black pepper, if using. Use an immersion blender to 
blend into a smooth marinade, then pour it over the chicken pieces. Toss to coat the 
chicken evenly, then either seal up the freezer bag or tightly cover the bowl and 
refrigerate for at least 1 hour, or up to overnight. 
HEAT: Pre-heat your grill. If using a Traeger model like mine, set it on the Smoke 
setting for 5 minutes with the lid open first. Then set the temperature to High / 450F, 
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close the lid and let it pre-heat for about 15 minutes or so, until it comes to temperature. 
BLEND: While the grill is pre-heating, make the artichoke hummus. Make sure to 
measure the weight of the artichokes out after they have been drained – I like to lightly 
squeeze them in my hands to make sure they don’t have any excess water that will 
make the hummus runny, rather than creamy. Add all of the ingredients to the bowl of a 
food processor, process until creamy but not quite smooth. Taste and add additional 
lemon or season with salt, to taste, if you like. Cover and refrigerate the hummus while 
you prep & cook the chicken. 
SKEWER: Make sure that you’ve pre-soaked the skewers in water for at least 30 
minutes beforehand if you’re using wooden / bamboo skewers that might burn on a hot 
grill. Shaking off the excess marinade as you go, thread the chicken pieces onto 
skewers, folding the pieces over so that they’re skewered at two points, which will hold 
them in place more firmly. 
GRILL: Place the chicken skewers directly on the grill grates and close the lid. Cook for 
15 minutes, then turn the skewers over so that both sides have their time directly on the 
grates. Close the lid and cook until the internal temperature of the chicken is 165 F / 73 
C, about 5 – 10 minutes, depending on the thickness of your chicken. Remove the 
chicken from the grill and let it rest. 
SERVE: Swirl the artichoke hummus in the bottom of a large bowl or platter. Place the 
chicken skewers on top, along with the sliced cucumber, green olives and fresh lemon. 
Drizzle the artichoke hummus with a little extra olive oil, if you like! 
 
AUTHOR'S NOTES 
Since the combined components of this dish call for a lot of lemon juice, I’ll often use a 
high quality, preservative free bottled lemon juice, like this one. However, if you are 
using fresh lemons, add some of the zest into the marinade, too! 
 
Removing the germ is optional, but I prefer to do so when using it raw in something that 
may sit in the fridge a few days, as I find whole garlic cloves will become more pungent 
over time. With the germ removed, that doesn’t seem to happen, which prevents the 
artichoke hummus becoming too bitter or pungent when I come to finish up the 
leftovers! If that doesn’t bother you, or you really love a strong garlic flavor, leave it in. 
 
Don’t have a grill or just want to make these inside? Thread the skewers and bake them 
in a 425F / 220 C oven, turning once, until they reach an internal temperature of 165 F / 
75 C, about 25 minutes. 
 
My notes: 
Since I do not have a grill or a griddle, I baked the skewers at 400-450F for 20 minutes. 
My over runs hot, so timing may be different depending on oven.  
 


