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Chicken Yakatori Skewers

1 chicken breast, chopped into strips
2 tbsp Mirin (Japanese Sherry)

1 tbsp Sesame oil

1 garlic clove, finely chopped
4 Spring onions chopped into 3cm pieces 

Brown sugar 

Bamboo skewers, soaked in water
1. Marinade the chicken pieces in sesame oil and the garlic.

2. Heat the Mirin in a small saucepan until the smell of alcohol has vanished. Add the brown sugar and stir until dissolved. Cool and then cover the chicken mix with the liquor. 

3. Skewer the marinated chicken onto the skewers alternating with pieces of spring onion and place under the grill and cook, occasionally brushing with the marinade and turning. Cook until the meat is golden and cooked through.
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