Buri (yellow tail) Teriyaki
Serves 4

e 4 burifillets
e Salt, to taste

e Canola oil

e Powdered sansho (Japanese pepper), to taste

Sauce

e 40 ml sake

e 40 ml mirin

e 1T sugar

e 2T soy sauce

Salt the buri

e Sprinkle salt over the buri and let them to sit for 10-15 minutes

Rinse with water

¢ Rinse the fillets under_cold water to remove the fishy odor and pat them dry thoroughly.

Sear both sides until golden brown

e Heat oil in a frying pan and cook the fish on both sides over medium-high heat until they
are well-browned. (This will help the sauce absorb better later)

Add the sauce

e Once the fish is about 70% cooked through, add the teriyaki sauce. Turn the fish over
once to coat them evenly with the sauce.

Finish the dish

e Continue to cook, spooning the sauce over the fish until it has a nice glossy finish. Serve
on a plate and sprinkle with powdered sansho.
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