
Ingredients

Download our iOS app or log in to blueapron.com 
for how-to videos and supplier stories.

This recipe centers on a beloved Japanese 
ingredient: yakiniku sauce. Dynamic in 
fl avor, yakiniku (whose name translates 
to “grilled meat”) is a type of barbecue 
sauce that combines the sweet notes of 
teriyaki with the savory depth of sesame 
(plus a welcome touch of heat). Spooned 
over pan-seared chicken, it makes for an 
exciting, delicious glaze, accented by a bright 
side of sesame-marinated carrots.

PREP T IME: 10 minutes
COOK TIME:  20-30 minutes
SERVINGS:  2

KNICK KNACKS:

2
CARROTS

½ lb 
BABY BOK CHOY

3 Tbsp 
YAKINIKU SAUCE

1 Tbsp 
MIRIN

1 Tbsp 
RICE VINEGAR

1 Tbsp 
SESAME OIL

2 
BONELESS, 
SKINLESS 

CHICKEN BREASTS

2 cloves
GARLIC

½ cup 
JASMINE RICE

2 
SCALLIONS

Chicken Yakiniku
with Sesame-Marinated 
Carrots & Garlic Rice 

BLUE APRON WINE PAIRING:

Kōtuku Sauvignon Blanc, 2016
Order wine and view other perfect pairings 
at blueapron.com.



Share your photos #blueapron

  1  Prepare the ingredients:
FF Wash and dry the fresh produce. 

FF Peel and roughly chop the garlic. 

FF Peel the carrots; grate on the large side of a box grater. 

FF Cut off and discard the root ends of the scallions; thinly slice on an angle, 
separating the white bottoms and green tops. 

FF Cut off and discard the root ends of the bok choy; separate the leaves. 

  2  Cook the rice: 
FF In a small pot, heat 2 teaspoons of olive oil on medium-high until hot. 

Add the garlic; season with salt and pepper. Cook, stirring constantly, 
30 seconds to 1 minute, or until fragrant. Add the rice, a big pinch of 
salt and 1 cup of water; heat to boiling on high. 

FF Once boiling, cover and reduce the heat to low. Cook 12 to 14 minutes, 
or until the water has been absorbed and the rice is tender. Turn off the 
heat and fluff the cooked rice with a fork. Set aside in a warm place.

  3  Marinate the carrots:
FF While the rice cooks, in a medium bowl, combine the carrots, mirin, 
sesame oil and vinegar. Season with salt and pepper. Set aside to 
marinate, stirring occasionally, for at least 10 minutes. Season with salt 
and pepper to taste. 

  4  Cook & glaze the chicken:
FF While the carrots marinate, pat the chicken dry with paper towels; 

season with salt and pepper on both sides. In a medium pan (nonstick, 
if you have one), heat 2 teaspoons of olive oil on medium-high until hot. 

FF Add the seasoned chicken and cook 3 to 5 minutes on the first side, or 
until browned. Flip and cook 2 to 3 minutes, or until lightly browned. 

FF Add the yakiniku sauce and ¼ cup of water. Cook, occasionally 
spooning the sauce over the chicken, 2 to 3 minutes, or until the chicken 
is coated and cooked through. Leaving any browned bits (or fond) in the 
pan, transfer the glazed chicken to a plate. 

  5  Cook the bok choy:
FF To the pan of reserved fond, add the bok choy, white bottoms of the 
scallions, 2 tablespoons of the carrot marinating liquid and 2 
tablespoons of water; season with salt and pepper. 

FF Cook on medium-high, stirring occasionally, 4 to 5 minutes, or until the 
bok choy stems have softened and the leaves have wilted. Turn off the 
heat; season with salt and pepper to taste. 

  6  Plate your dish:
FF Divide the cooked rice, glazed chicken and cooked bok choy 

between 2 dishes. Top with the marinated carrots (draining before 
adding). Garnish the chicken with the green tops of the scallions. 
Enjoy!   
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