Teriyaki Chicken Rice Bowl

Serves 4

600 g cooked rice (warm)

600 g chicken thighs

Y2 bunch (150 g) spinach
Chopped nori (to taste)

Pinch of ground white sesame
Salt

Sauce

3 T shoyu (soy sauce)
3 T mirin

2 T sake

2 T water

Remove excess fat and tendons from the chicken thighs, and cut any thick parts to ensure uniform
thickness.

Mix the ingredients for the sauce.

Heat a frying pan without oil, place the chicken thighs skin side down. Cover with aluminum foil,
place a pot with water on top as a weight, and cook until golden brown, about 10 minutes. Remove
excess fat with paper towels, flip the meat, cover with a weight again, and cook for another 7-8
minutes, wiping off excess fat 2-3 times during cooking.

. Add the sauce and simmer briefly to coat the chicken. Allow it to cool, then cut into bite-sized

pieces.

Cut the spinach into 4-5cm lengths. Blanch quickly in salted boiling water, drain in a sieve, and
squeeze out excess water with a spatula.

Plate the rice, top with chopped nori, and place the chicken on top. Drizzle the remaining sauce
from the pan, and garnish with the blanched spinach. Sprinkle with ground white sesame seeds.

Tips

Using a weight while cooking the chicken is crucial for a crispy and refreshing finish.
Wipe off excess fat from the chicken periodically during cooking.
The sauce should have a mildly sweet and light flavor. Once it thickens and forms bubbles, it's ready.

https://www.ntv.co.jp/3min/recipe/20200406/
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