
Fried Chicken Rice Balls with Creamy Plum Vinegar Ginger Sauce 
 

A staple in Japanese pubs, these onigiri rice balls twist up tradition with an unexpected fried 

panko coating. They’re stuffed with sautéed chicken, seasoned with McCormick® Japanese 

Seven Spice and plum sauce, then wrapped in bok choy and surround by rice to form a ball. 

Serve these crispy gems with a sweet and savory Creamy Plum Vinegar Ginger dipping sauce. 

 

Prep Time:  45 minutes 

Cook Time: 45 minutes 

 

Fried Chicken Rice Balls: 

1 1/2 cups sushi rice 

   1/4 cup plum sauce 

      2 tablespoons mirin 

      2 tablespoons ume plum vinegar 

      1 tablespoon soy sauce 

      1 teaspoon McCormick® Ground Ginger 

      1 teaspoon McCormick Gourmet™ Japanese Seven Spice 

    10 ounces boneless skinless chicken thighs, cut into 10 (2-inch) cubes 

      2 teaspoons vegetable oil, plus additional for frying 

    10 leaves baby bok choy, bottom 2 inches of leaves trimmed 

      2 eggs, lightly beaten 

      1 cup panko bread crumbs 

 

Creamy Plum Vinegar Ginger Sauce: 

      1 cup Kewpie mayonnaise (Japanese mayonnaise) or regular mayonnaise 

      3 tablespoons ketchup 

      1 tablespoon ume plum vinegar 

      2 teaspoons packed light brown sugar 

      1 teaspoon McCormick® Ground Ginger 

      1 teaspoon McCormick Gourmet™ Japanese Seven Spice 

   1/2 teaspoon McCormick Gourmet™ Sicilian Sea Salt 

 

1. For the Chicken Rice Balls, cook sushi rice as directed on package, using 2 cups water. Fluff 

with fork. Set aside to cool slightly while preparing filling. 

 

2. To make the marinade, mix plum sauce, mirin, plum vinegar, soy sauce, ginger and Japanese 

Seven Spice in large bowl. Remove 3 tablespoons of the marinade to small bowl; set aside. 

Add chicken to remaining marinade; cover. Refrigerate 30 minutes. 

 

3. To cook the chicken, heat oil in medium skillet on medium-high heat. Remove chicken from 

marinade. Add chicken to skillet; cook and stir 2 minutes. Reduce heat to medium. Add 

reserved marinade; cook 3 to 5 minutes longer or until chicken is browned and cooked 

through, turning frequently. 

 



4. To form the Rice Balls, wrap 1 chicken piece in 1 bok choy leaf. Scoop about 1/3 cup warm 

rice. Spoon 1/2 of the rice into palm of hand and make a deep indentation in rice. Place bok 

choy-wrapped chicken in indentation. Top with remaining rice. Using hands, shape rice 

around chicken, forming into a triangle or a ball, to enclose filling. Place on wax paper or 

parchment paper-lined tray. Repeat with remaining chicken, bok choy and rice. Cover with 

plastic wrap. Freeze 30 minutes or until rice balls are slightly frozen.  

 

5. Meanwhile for the Creamy Plum Vinegar Ginger Sauce, mix all ingredients in medium bowl 

until well blended. Cover. Refrigerate until ready to serve.  

 

6. Remove rice balls from freezer. Dip each rice ball in beaten egg then roll in panko to coat 

evenly. Return to tray. Heat 1 inch of oil to 325°F to 350°F in large skillet on medium heat. 

Add 1/2 of the rice balls; cook 5 minutes or until browned, turning occasionally. Drain on 

paper towels. Repeat with remaining rice balls. Serve rice balls with Creamy Plum Vinegar 
Ginger Sauce. 

 

Makes 10 servings. 

 

Test Kitchen Tips: 

 Mirin, a Japanese sweet rice wine used in cooking, is similar to sake but with lower alcohol 

content and higher sugar content. It can be found in the Asian aisle of some supermarkets or 

in Asian markets. 

 

 Ume plum vinegar or umeboshi vinegar is a Japanese condiment with salty, sour and sweet 

flavors. It is a by-product of pickling Japanese plums. It can be found in natural or organic 

food stores, Asian markets or online. 

 

 Kewpie is a Japanese-style mayonnaise that is smoother, thinner and slightly sweeter than 

regular mayo. It is usually made with rice vinegar and may contain MSG. Look for it in 

Asian markets or online. 

 

 Keep a bowl of cold water nearby when preparing the rice balls. If your hands get too sticky 

while forming the rice balls, wet them in the cold water and continue forming the rice balls.  

 

 An onigiri mold can be used to make it easier to form the rice balls. Look for them in Asian 

markets or online.  

 

 All components of this dish can be made ahead. Store prepared sushi rice, cooked chicken 

and Creamy Plum Vinegar Ginger Sauce in separate airtight containers in refrigerator up to    

3 days. Reheat sushi rice and prep bok choy leaves before forming rice balls. Freeze and 

cook rice balls as directed. 
 

Nutrition Information Per Serving: 447 Calories, Total Fat 31g, Saturated Fat 5g, Cholesterol 

95mg, Sodium 766mg, Carbohydrates 33g, Fiber 0g, Protein 9g 

 

 



Shiitake & Bacon Rice Balls with Spicy Ginger Sauce 
 

For a modern take on the Japanese Izakaya menu, look no further than these rice balls filled with 

savory bacon, shitake mushrooms and winter squash. Add vibrant color and umami flavor by 

sprinkling the tops with Homemade Japanese Furikake Seasoning. They’re best enjoyed dipped 

in a spicy ginger sauce. 

 

Prep Time:  45 minutes 

Cook Time: 30 minutes 

 

Shiitake & Bacon Rice Balls: 
1 3/4 cups sushi rice 

      1 tablespoon unseasoned rice vinegar 

      4 slices thick-cut bacon, diced 

      1 cup diced winter squash, such as kabocha or butternut 

      4 ounces shiitake mushrooms, thinly sliced 

      4 green onions, thinly sliced  

      1 tablespoon Homemade Japanese Furikake Seasoning, plus additional for rice balls (see  

              separate recipe) 

   1/2 teaspoon McCormick® Ground White Pepper 

   1/2 teaspoon McCormick® Ground Mustard  

 

Spicy Ginger Sauce: 

   1/4 cup unseasoned rice vinegar 

      2 tablespoons soy sauce 

      2 teaspoons sugar 

   1/2 teaspoon McCormick® Ground Ginger 

   1/2 teaspoon McCormick® Onion Powder 

   1/2 teaspoon McCormick® Crushed Red Pepper 

 

1. For the Rice Balls, cook sushi rice as directed on package. Fluff with fork then stir in rice 

vinegar. Set aside to cool slightly while preparing filling. 

 

2. To make the shiitake filling, cook bacon in large skillet on medium heat about 7 minutes or 

until crisp, stirring occasionally. Remove with slotted spoon and drain on paper towel-lined 

plate. Reserve bacon fat in skillet. Add squash to skillet; cook about 6 minutes or until 

slightly tender, stirring occasionally. Add mushrooms and green onions; cook about               

2 minutes or until softened, stirring occasionally. Add Furikake Seasoning, white pepper and 

mustard; cook 5 minutes longer or until vegetables are tender. Stir in bacon. Set aside to cool 

slightly. 

 

3. For the Ginger Sauce, combine all ingredients in medium bowl. Set aside until ready to serve. 

Store in airtight container in refrigerator up to 1 week. 

 

4. To form the rice balls, scoop about 1/3 cup warm rice into palm of hand and make a deep 

indentation in rice. Place about 2 tablespoons of the shiitake filling in indentation. Using 



hands, gently shape rice around filling, forming a ball, to enclose filling. Repeat with 

remaining rice and shiitake filling. Sprinkle rice balls with additional Furikake Seasoning. 

Serve with Ginger Sauce. 

 

Makes 8 servings. 

 

Test Kitchen Tips: 

 Keep a bowl of cold water nearby when preparing the rice balls. If your hands get too sticky 

while forming the rice balls, wet them in the cold water and continue forming the rice balls.  

 

 An onigiri mold can be used to make it easier to form the rice balls. Look for them in Asian 

markets or online.  

 

 All components of this dish can be made ahead. Store prepared sushi rice, cooked shiitake 

filling and Ginger Sauce in separate airtight containers in refrigerator up to 3 days. Reheat 

sushi rice and shiitake filling before forming rice balls. 

 
Nutrition Information Per Serving: 209 Calories, Total Fat 5g, Saturated Fat 2g, Cholesterol 

7mg, Sodium 420mg, Carbohydrates 35g, Fiber 1g, Protein 6g 

 
 

 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Sesame & 7 Spice Chicken Rice Balls with Quick Kimchee 
 

Served golden and crisp, these rice cakes (onigiri) are a delicious way to bring Izakaya pub food 

to your next party. Filled with a vibrant mixture of McCormick® Japanese Seven Spice, sesame, 

chicken and a tangy quick kimchee, they’re sure to surprise everyone. Sprinkle with a homemade 

Furikake seasoning and more Quick Kimchee for added layers of taste. 

 

Prep Time:   30 minutes 

Cook Time:  45 minutes 

 

1 3/4 cups sushi rice 

      1 cup seasoned rice vinegar, divided 

      3 tablespoons sugar, divided 

         Juice of 1 orange 

1 1/2 teaspoons McCormick® Garlic Powder 

      1 teaspoon McCormick® Ground Ginger 

   3/4 teaspoon McCormick® Crushed Red Pepper 

      2 cups coarsely chopped Napa cabbage 

   1/2 cup thinly sliced daikon radish 

      3 green onions, cut into 2-inch strips 

   1/2 red bell pepper, cut into thin strips 

1 1/4 teaspoons McCormick Gourmet™ Sicilian Sea Salt, divided 

      2 boneless skinless chicken thighs (about 1/2 pound), cut into 1/4-inch cubes 

      1 tablespoon McCormick Gourmet™ Japanese Seven Spice 

   1/4 cup vegetable oil, divided 

   1/4 cup mayonnaise 

      2 tablespoons McCormick® Sesame Seed 

      2 tablespoons Homemade Japanese Furikake Seasoning (see separate recipe) 

 

1. Cook sushi rice as directed on package, using 2 1/3 cups water. Fluff with fork then stir in            

2 teaspoons of the rice vinegar and 1 teaspoon of the sugar. Set aside to cool slightly while 

preparing filling. 

 

2. Meanwhile to make the Quick Kimchee, bring remaining rice vinegar and sugar, orange 

juice, garlic powder, ginger and crushed red pepper to boil in small saucepan. Remove from 

heat; cool completely. Place cabbage, daikon, green onions and bell pepper in medium bowl. 

Toss with 1 teaspoon of the sea salt. Pour cooled vinegar mixture over vegetables. Set aside. 

 

3. To make the chicken filling, mix chicken, Japanese Seven Spice and remaining 1/4 teaspoon 

sea salt in medium bowl. Heat 1 tablespoon of the oil in large nonstick skillet on medium 

heat. Add chicken; cook and stir 6 to 8 minutes or until cooked through. Place chicken in 

medium bowl. Add mayonnaise and sesame seeds; toss to coat. Finely chop 1 cup of the 

prepared kimchee. Add to chicken mixture; toss to combine. 

 

4. To form the rice balls, scoop about 1/3 cup warm rice into palm of hand and make a deep 

indentation in rice. Place about 2 tablespoons chicken filling in indentation. Using hands, 



gently shape rice around filling, forming into a cake (about 3-inches wide and 3/4-inch thick) 

or a ball, adding additional rice if necessary to enclose filling. Repeat with remaining rice 

and chicken filling. 

 

5. Heat remaining oil in same skillet on medium-high heat. Cook rice balls in batches about          

3 to 4 minutes per side or until golden and crispy. 

 

6. To serve, sprinkle rice balls with Furikake Seasoning. Strain kimchee, reserving 1/2 cup of 

the vinegar mixture. Serve rice balls with Quick Kimchee and reserved vinegar mixture for 

dipping. 

 

Makes 8 servings. 

 

Test Kitchen Tips: 

 Keep a bowl of cold water nearby when preparing the rice balls. If your hands get too sticky 

while forming the rice balls, wet them in the cold water and continue forming the rice balls.  

 

 All components of this dish can be made ahead. Store prepared sushi rice, cooked chicken 

filling, Quick Kimchee and reserved vinegar mixture in separate airtight containers in 

refrigerator up to 3 days. Reheat sushi rice before forming rice balls. Cook and serve rice 

balls as directed.  

 

Nutrition Information Per Serving: 365 Calories, Total Fat 17g, Saturated Fat 3g, Cholesterol 

41mg, Sodium 635mg, Carbohydrates 42g, Fiber 1g, Protein 11g 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Homemade Japanese Furikake Seasoning 

 
Make your own Furikake – an essential Japanese seaweed seasoning. This traditional version 

gets it’s savory, umami-loaded flavor from ingredients like McCormick® Sesame Seed, bonito 

flakes and dried nori. Its coarse texture adds color and crunch – sprinkle on anything you’d add 

salt and pepper to. Use it to prepare our Shiitake & Bacon Rice Balls with Spicy Ginger Sauce 

and Sesame & 7 Spice Chicken Rice Balls with Quick Kimchee. 

 

Prep Time:  5 minutes 

 

1/4 cup McCormick® Sesame Seed 

   2 tablespoons McCormick Gourmet ™ Organic Black Sesame Seed 

   2 tablespoons bonito flakes 

   3 sheets unseasoned nori (dried seaweed) 

   2 teaspoons sugar 

   2 teaspoons McCormick Gourmet ™ Sicilian Sea Salt 

 

1. Toast sesame seeds in dry skillet on medium heat about 2 minutes or until lightly 
toasted, stirring occasionally. Transfer to bowl; cool completely.  
 

2. Place sesame seeds, bonito flakes, nori, sugar and sea salt in food processor. Pulse about        
12 times or until mixture is well blended.  

 
3. Store in tightly covered jar in cool, dry place up to 1 month.  

 
Makes about 1/2 cup or 96 (14-teaspoon) servings. 

 

Test Kitchen Tips:  

 Bonito flakes are flakes of dried smoked bonito, a fish in the tuna family. It is used in 
Japanese cuisine to add salty flavor to soups, stocks, sauces, and noodle and vegetable 
dishes. Nori are sheets of dried seaweed used as a wrap for sushi and a garnish for 
soups and noodles. Look for bonito flakes and nori in the international aisle of some 
supermarkets, Asian specialty markets or online. 

 
 Use Homemade Japanese Furikake Seasoning to prepare Shiitake & Bacon Rice 

Balls with Spicy Ginger Sauce and Sesame & 7 Spice Chicken Rice Balls with Quick 
Kimchee.  
 

Nutrition Information Per Serving: 0 Calories, Total Fat 0g, Saturated Fat 0g, Cholesterol 

0mg, Sodium 42mg, Carbohydrates 0g, Fiber 0g, Protein 0g 

 

 
 

 

 

 



Homemade Shrimp Furikake Seasoning 
 

Try this homemade Furikake Seasoning with dried shrimp powder to add a salty, savory and 

slightly sweet flavor to salads, rice, noodles, veggies, eggs and soups. It takes just five minutes to 

make with a few Japanese ingredients and McCormick® Sesame Seed and Ginger. 

 

Prep Time:  5 minutes 

 

   2 tablespoons crushed unseasoned nori (dried seaweed) 

   1 tablespoon McCormick® Sesame Seed 

   1 tablespoon McCormick Gourmet ™ Organic Black Sesame Seed 

   1 tablespoon dried shrimp powder 

1/2 teaspoon packed brown sugar 

1/2 teaspoon McCormick® Ground Ginger 

1/2 teaspoon McCormick Gourmet ™ Sicilian Sea Salt 

 

4. Mix all ingredients in small bowl until well blended.  
 

5. Store in tightly covered jar in cool, dry place up to 1 month.  
 

Makes about 6 tablespoons or 72 (1/4-teaspoon) servings. 

 

Test Kitchen Tip: Nori are sheets of dried seaweed used as a wrap for sushi and a garnish for 

soups and noodles. Dried shrimp powder is made from ground dried shrimp. It adds salty, fishy 

taste to all sorts of Asian dishes. Look for nori and dried shrimp powder in the international aisle 

of some supermarkets, Asian specialty markets or online. 

 

Usage Ideas: Sprinkle Homemade Shrimp Furikake Seasoning on salads, rice, noodles, eggs and 

soups. Use as a seasoning for fish, vegetables, stir-fries and even snack mixes. 

 

Nutrition Information Per Serving: 0 Calories, Total Fat 0g, Saturated Fat 0g, Cholesterol 

0mg, Sodium 17mg, Carbohydrates 0g, Fiber 0g, Protein 0g 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Homemade Wasabi Furikake Seasoning 
 

Prefer your Furikake Seasoning with a kick? Wasabi peas and McCormick crushed red pepper 

bring heat to this blend of ingredients including McCormick® Sesame Seed and dried nori 

(seaweed). Use it to amp up the flavor in Japanese pub favorites like our Spicy Japanese Izakaya 

Style Grilled Wings. 

 

Prep Time:  5 minutes 

 

1/2 cup wasabi peas 

   2 tablespoons bonito flakes 

   1 sheet unseasoned nori (dried seaweed) 

1 teaspoon McCormick Gourmet ™ Sicilian Sea Salt 

1/2 teaspoon sugar 

1/4 teaspoon McCormick® Crushed Red Pepper 

   6 tablespoons McCormick® Sesame Seed 

 
1. Place wasabi peas, bonito flakes, nori, sea salt, sugar and red pepper in food processor. 

Pulse until mixture is well blended and powdery. Transfer to bowl. 
 

2. Toast sesame seeds in dry skillet on medium heat about 2 minutes or until lightly 
toasted, stirring occasionally. Immediately toss with wasabi pea mixture; cool 
completely.  

 
3. Store in tightly covered jar in cool, dry place up to 1 month.  

 
Makes about 1 cup or 192 (1/4-teaspoon) servings. 

 

Test Kitchen Tips: 

 Bonito flakes are flakes of dried smoked bonito, a fish in the tuna family. It is used in 
Japanese cuisine to add salty flavor to soups, stocks, sauces, and noodle and vegetable 
dishes. Nori are sheets of dried seaweed used as a wrap for sushi and a garnish for 
soups and noodles. Look for bonito flakes and nori in the international aisle of some 
supermarkets, Asian specialty markets or online. 

 

 Use Homemade Wasabi Furikake Seasoning to prepare Spicy Japanese Izakaya 
Style Grilled Wings. 

 

Nutrition Information Per Serving: 0 Calories, Total Fat 0g, Saturated Fat 0g, Cholesterol 

0mg, Sodium 11mg, Carbohydrates 0g, Fiber 0g, Protein 0g 

 

 

 

 

 
 



Spicy Japanese Izakaya Style Grilled Wings 
 
Spicy, sweet grilled chicken wings are a must on any party menu. These Japanese-inspired 
wings are first marinated with a sake, soy sauce, ginger and garlic mixture. Then they’re 
skewered before grilling for easy cooking and a fun presentation. Sprinkle with Homemade 
Wasabi Furikake Seasoning for a bold finishing touch. 
 
Prep Time:  15 minutes 
Cook Time: 30 minutes 
 
1/4 cup firmly packed brown sugar 
1/4 cup mirin 
1/4 cup sake 
   2 tablespoons soy sauce 
   2 tablespoons unseasoned rice vinegar 
   2 teaspoons McCormick® Ground Ginger 
1/2 teaspoon McCormick® Garlic Powder 
   2 pounds chicken wing pieces 
   2 teaspoons cornstarch 
   1 tablespoon Homemade Wasabi Furikake Seasoning, plus additional for sprinkling (see  
           separate recipe) 
   1 green onion, thinly sliced 
 
1. Mix brown sugar, mirin, sake, soy sauce, vinegar, ginger and garlic powder in medium 

bowl. Reserve 1/2 cup for the glaze.  
 

2. Place chicken wings in large resealable plastic bag. Add remaining marinade; turn to 
coat well. Refrigerate 30 minutes or longer for extra flavor. 

 
3. Stir cornstarch into reserved marinade. Bring to boil in small saucepan. Reduce heat to 

low; simmer 2 minutes. Remove from heat. Cool 5 minutes. Stir in Wasabi Furikake 
Seasoning. Pour glaze into large bowl. Set aside. 

 
4. Remove wings from marinade. Discard any remaining marinade. Thread 1 each flat and 

drumstick wing piece crosswise onto 2 skewers. Grill wings over medium heat 20 to                 
25 minutes or until cooked through, turning occasionally.  

 
5. Brush wings with reserved glaze. Sprinkle with additional Wasabi Furikake Seasoning 

and green onions before serving. 
 
Makes 6 servings. 
 
Test Kitchen Tips: 



 Mirin, a Japanese sweet rice wine used in cooking, is similar to sake but with lower 
alcohol content and higher sugar content. It can be found in the Asian aisle of some 
supermarkets or in Asian markets. 

 Sake, a Japanese alcoholic beverage made by fermenting rice, is available wherever fine 
wines are sold. It may also be found in the Asian aisle of some supermarkets or in Asian 
grocery stores. 

 Soak wooden skewers in water for at least 30 minutes. This prevents them from 
burning on the grill.  

 
Nutrition Information Per Serving: 260 Calories, Total Fat 14g, Saturated Fat 4g, 
Cholesterol 99mg, Sodium 323mg, Carbohydrates 12g, Fiber 0g, Protein 18g 
 
 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

Miso Shrimp & Shishito Pepper Yakitori 
 
Bring the Japanese pub-style experience to your table. Skewer shrimp and shishito 
peppers, and grill. Brush with a miso sake glaze featuring McCormick® Ginger throughout 
the cooking process to create sensational flavor, just like the classic dish served up at a 
local Izakaya. 
 
Prep Time:  20 minutes 
Cook Time: 35 minutes 
 
Miso Sake Glaze: 
1/2 cup water 
1/3 cup rice vinegar 
1/4 cup firmly packed light brown sugar 
1/4 cup mirin 
1/4 cup sake 
   3 tablespoons white miso 
   1 teaspoon McCormick® Onion Powder  
1/2 teaspoon McCormick® Ground Ginger 
 
Shrimp & Shishito Pepper Yakitori: 
    1 pound extra-large shrimp (21 to 25 count), peeled and deveined 
  25 small shishito peppers 
       Six-inch bamboo skewers, soaked in water 
 
6. For the Glaze, mix all ingredients in small saucepan. Bring to boil on medium heat. 

Reduce heat to low; simmer 25 to 30 minutes or until glaze is reduced to about 3/4 cup, 
stirring occasionally. Remove from heat.  
 

7. For the Shrimp Yakitori, alternately thread 1 shrimp and shishito pepper onto each 
bamboo skewer. Grill over medium-high heat 2 to 3 minutes per side or until shrimp 
turn pink and peppers are blistered, brushing evenly with glaze while cooking. Brush 
grilled skewers with any remaining glaze just before serving. 

 
Makes about 12 (2 shrimp skewer) servings. 
 
Test Kitchen Tips:  
 Mirin, a Japanese sweet rice wine used in cooking, is similar to sake but with lower 

alcohol content and higher sugar content. It can be found in the Asian aisle of some 
supermarkets or in Asian markets. 

 
 Sake, a Japanese alcoholic beverage made by fermenting rice, is available wherever fine 

wines are sold. It may also be found in the Asian aisle of some supermarkets or in Asian 
grocery stores. 



 
 White miso is a paste of soybeans fermented with rice and salt. A staple of Japanese 

cuisine, it provides rich flavor to a wide range of recipes. It can be found in the 
refrigerated produce section of some supermarkets or in Asian markets. 

 
 Shishito peppers are an Asian variety of sweet peppers. They are finger-sized with thin 

walls and have no heat. Look for them in the produce aisle of Asian markets. 
 
 Soak bamboo skewers thoroughly in water for at least 30 minutes. This prevents them 

from burning when on the grill. 
 
Nutrition Information Per Serving: 84 Calories, Total Fat 1g, Saturated Fat 0g, 
Cholesterol 56mg, Sodium 185mg, Carbohydrates 10g, Fiber 1g, Protein 7g 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Turkey Meatball & Scallion Yakitori 
 
Recreate the Japanese Izakaya pub experience at home with these easy homemade turkey 
and scallion meatballs. Brush skewered meatballs with a red miso glaze seasoned with 
McCormick® Ginger and Garlic Powder while grilling. The result? A beautiful, glossy 
appearance, with equally as impressive flavor. 
 
Prep Time:  30 minutes 
Cook Time: 35 minutes 
 
Red Miso Glaze: 
1/4 cup mirin 
1/4 cup sake 
1/4 cup pineapple juice 
   3 tablespoons red miso 
   3 tablespoons firmly packed light brown sugar 
   2 teaspoons McCormick® Ground Ginger 
   1 teaspoon McCormick® Garlic Powder 
 
Turkey Meatball & Scallion Yakitori: 
1/2 cup panko bread crumbs 
   3 tablespoons thinly sliced scallions (green onions), green part only 
1/2 teaspoon McCormick® Ground White Pepper 
   1 pound ground turkey 
1/4 cup scallion (green onion) pieces, green and white parts (1-inch pieces) 
      Six-inch bamboo skewers, soaked in water 
      McCormick Gourmet ™ Organic Toasted Sesame Seed (optional) 
 
8. For the Glaze, mix all ingredients in large bowl. Reserve 1/3 cup in bowl. Pour 

remaining mixture and 1/2 cup water into small saucepan. Bring to boil on medium 
heat. Reduce heat to low; simmer 20 minutes or until glaze is reduced to about 1/2 cup, 
stirring occasionally. Remove from heat. 
 

9. For the Meatball Yakitori, add bread crumbs, sliced scallions and white pepper to 
reserved glaze in bowl; mix well. Add ground turkey; mix until blended. Form into 30 
(1-inch) meatballs. Thread 2 scallion pieces with 1 meatball onto each bamboo skewer.  

 
10. Spray grill lightly with no stick cooking spray. Grill skewers over medium-high heat 10 

to 15 minutes or until meatballs are cooked through, brushing evenly with glaze and 
turning often for even browning. Garnish with sesame seeds, if desired.  

 
Makes 15 (2 meatball skewer) servings. 
 
 
 



 
Test Kitchen Tips: 
 Mirin, a Japanese sweet rice wine used in cooking, is similar to sake but with lower 

alcohol content and higher sugar content. It can be found in the Asian aisle of some 
supermarkets or in Asian markets. 

 
 Sake, a Japanese alcoholic beverage made by fermenting rice, is available wherever fine 

wines are sold. It may also be found in the Asian aisle of some supermarkets or in Asian 
grocery stores. 

 
 Red Miso is a paste of soybeans fermented with barley and other grains. A staple of 

Japanese cuisine, it provides rich flavor to a wide range of recipes. It can be found in the 
refrigerated produce section of some supermarkets or in Asian markets. 

 
 Soak bamboo skewers thoroughly in water for at least 30 minutes. This prevents them 

from burning when on the grill. 
 
Nutrition Information Per Serving: 81 Calories, Total Fat 2g, Saturated Fat 1g, 
Cholesterol 24mg, Sodium 176mg, Carbohydrates 7g, Fiber 0g, Protein 7g 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Sake, Miso & Ginger Pork Yakitori Skewers 
 

An Izakaya favorite, these pork skewers feature a zippy red miso and sake marinade with 

McCormick® Ginger and Garlic Powder. Grilled with fresh Asian pear pieces and brushed with 

a tangy glaze, this Japanese favorite is a stunning balance of crunchy texture and sweet, savory 

flavors. 

 

Prep Time:  20 minutes 

Cook Time: 15 minutes 

 

1/4 cup mirin 

1/4 cup sake 

   3 tablespoons red miso 

   2 tablespoons soy sauce 

   1 teaspoon toasted sesame oil 

   1 teaspoon McCormick® Garlic Powder 

1/2 teaspoon McCormick® Ground Ginger 

1/4 teaspoon McCormick® Crushed Red Pepper 

   2 tablespoons packed light brown sugar 

   2 teaspoons cornstarch 

1/4 cup water 

   1 pound pork tenderloin, cut into 1-inch cubes 

   1 medium Asian pear, peeled and cut into 1-inch cubes 

      Six-inch bamboo skewers, soaked in water 

   2 green onions, thinly sliced (optional) 

 

1. For the marinade, mix mirin, sake, miso, soy sauce, sesame oil, garlic powder, ginger and red 

pepper in small bowl until well blended. Reserve 1/2 cup of the marinade for the glaze. Place 

pork in large resealable bag. Add remaining marinade; turn to coat well. Refrigerate                        

30 minutes. 

 

2. Meanwhile, for the glaze, mix reserved marinade, brown sugar, cornstarch and water with 

whisk in small saucepan until well blended. Bring to boil on medium heat. Reduce heat to 

low; simmer 2 to 3 minutes or until slightly thickened. Remove from heat. 

 

3. Remove pork from marinade. Discard any remaining marinade. Alternately thread pork and 

pear onto bamboo skewers.  

 

4. Grill skewers over medium heat 2 to 3 minutes per side or until pork is to desired doneness, 

brushing evenly with glaze while cooking. Brush grilled skewers with any remaining glaze 

just before serving. Sprinkle with green onions, if desired. 

 

Makes 12 (1-skewer) servings. 

 

 

 



Test Kitchen Tips:  

 Mirin, a Japanese sweet rice wine used in cooking, is similar to sake but with lower alcohol 

content and higher sugar content. It can be found in the Asian aisle of some supermarkets or 

in Asian markets. 

 

 Sake, a Japanese alcoholic beverage made by fermenting rice, is available wherever fine 

wines are sold. It may also be found in the Asian aisle of some supermarkets or in Asian 

grocery stores. 

 

 Red Miso is a paste of soybeans fermented with barley and other grains. A staple of Japanese 

cuisine, it provides rich flavor to a wide range of recipes. It can be found in the refrigerated 

produce section of some supermarkets or in Asian markets. 

 

 Soak bamboo skewers thoroughly in water for at least 30 minutes. This prevents them from 

burning when on the grill. 

 

Nutrition Information Per Serving: 85 Calories, Total Fat 2g, Saturated Fat 0g, Cholesterol 

21mg, Sodium 280mg, Carbohydrates 7g, Fiber 1g, Protein 8g 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Lychee & Coconut Sake Cocktail 
 
Grown in tropical climates around the world, lychee lends a light floral taste to this blended 
Japanese cocktail. The exotic fruit pairs with McCormick® Coconut Extract, lime and other 
tropical tastes, creating the perfect balance of sweet and tart. 
 
Prep Time:  5 minutes  
  
   4 cups ice cubes 
   1 can (20 ounces) lychee in light syrup, undrained 
1/2 cup sugar 
1/4 cup lemon juice 
1/4 cup unfiltered sake 
1/4 cup Japanese whisky, such as Suntory® 
1/2 teaspoon McCormick® Coconut Extract 
   2 maraschino cherries 
 
1. Place all ingredients except maraschino cherries in blender container; cover. Blend until 

smooth. 
 

2. Add cherries; blend until mixture turns pink and cherries are finely chopped.  
 
3. Pour into beverage glasses. Serve immediately. Garnish as desired. 
 
Makes 6 servings. 
 
Test Kitchen Tip: Sake, a Japanese alcoholic beverage made by fermenting rice, is available 
wherever fine wines are sold. It may also be found in the Asian aisle of some supermarkets 
or in Asian grocery stores. 
 
Nutrition Information Per Serving: 315 Calories, Total Fat 0g, Saturated Fat 0g, 
Cholesterol 0mg, Sodium 48mg, Carbohydrates 69g, Fiber 0g, Protein 1g 
 
 
 


