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E
veryone loves a good barbecue - delicious meat sizzling on a hot 
grill, waiting patiently while the smokey goodness tickles your 
senses as you pair each bite with an array of condiments. Japan is 
no different in their enjoyment of BBQ. Called yakiniku, this Jap-

anese bbq style is 
more hands-on and 
is a food experience 
everyone should try.
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So what even is yakiniku? Yakiniku is a Japanese grilling style where 
bite-sized pieces of meat are cooked over a charcoal grill or electric/
gas griddle on mesh or iron plates. Everything is cooked together on 
the same grill, and rice is often served on the side along with cabbage 
and other raw vegetables. The fun part about yakiniku is that the meat 
is served raw and you cook it yourself. Be sure to pay attention though. 
There have been many times when I’ve placed a piece of meat on the 
grill, got distracted, and by the time I remembered, it ended up very… 
crispy. 

Yakiniku is kind of a social activity within a meal as most of the time 
people go in groups with friends, family, or coworkers and you cook it 
together. I have many fond memories of being invited to yakiniku bbq 
parties and leaving them feeling full and happy after great conversation. 
Since you have to wait a bit for the meat to cook, it gives everyone time 
to chat and catch up. 

In Japan, yakiniku can be eaten at home (using a small yakiniku grill), 
outdoors (some parks and beaches have dedicated grilling spaces), and 
of course in restaurants. Japan has no shortage of really good yakiniku 
restaurants with prices ranging from 1000 yen per person to some fancier 

-
nitely get your money’s worth and probably won’t be hungry for a while.

What is yakiniku? 

The history 

Types of meat us

Yakiniku has an interesting history i
the western bbq style, but in the early S
thing more like the Korean bbq style 
is where the yakiniku of today originat
grants in Osaka and Tokyo introduced th
popularized the consumption of offal a
be thrown away back then. Over the ye
more to what we know it as today. Unl
not often marinated and is cooked in 

Korean-style meat like kalbi and bulgog

Many different types and cuts of m
though the word meat (niku) is in t
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Pork

Beef

Chicken
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of yakiniku

sed for yakiniku

How to eat yakiniku
in Japan. Originally it referred more to 

Showa era the meaning shifted to some-
we know today. In fact, it is said that 
ted from. Around 1945, Korean immi-
his style of restaurant to locals and even 
and other animal parts that would often 
ears Japanese people adapted yakiniku 
like Korean bbq, Japanese bbq meat is 
bite-sized pieces which are dipped in 

gi in many restaurants.

meat are used for yakiniku, and even 
the name, yakiniku can also include 

Once you sit down at a yakinuku restaurant, you’ll be presented with 
quite a few choices. You can order things a la carte in some cases, but the 

course depends on the number of people in your party, but menus usual-
ly state how many people each 
one feeds. Some places may 
even offer a tabehoudai aka an 
all-you-can-eat course.

Before you know it an ar-
ray of juicy meats and color-
ful vegetables will be brought 
out to you, but how do you go 
about eating it? First, let the 
grill heat up before you put 
anything on it. Then choose a 
few pieces you would like to 
get started with. Usually, there 

will be tongs and chopsticks provided to use only for placing the meat 
on the grill, so be sure to use those instead of the utensils you will be eat-
ing with. Everyone has their own method. Personally, I like to place a 
few thick cuts along with some cuts that will cook a bit quicker so I have 
an ongoing rotation of different meats ready to eat. You can also place a 
few vegetables on the grill, but be mindful that some cook quicker than 
others. The center of the grill is usually the hottest and where things will 
cook the quickest. The mesh grill will sometimes need to be replaced 
mid-meal, but just ask the staff and they will bring you a new mesh.

-
etables, and when you think it’s done, take it off the grill and dip it into 
your sauce of choice before eating it. Some meats, like kalbi or bulgogi, 
do not need any sauce as they are pre-marinated. For meats like tongue, a 

other meats, a Japanese bbq sauce is ideal - usually a mix of soy sauce, 
sugar, mirin (rice wine), and maybe some sesame oil and garlic. If you 
are feeling creative, you can try out your own original combination of 
meat and sauce - it’s up to you!

the grill and give yakiniku a try. It’s a hands-on, social dining experience 
you won’t forget!

TI-MEAT 
YAKINIKU
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Motsu (Offal)
Horumon

Seafood

Vegetables
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W hile on your visit to Japan you 
will come across many restau-
rants that present food samples 

of their offerings. The plastic food looks 
so real and the details make your mouth 

-
ment store and almost all the restaurants 
will showcase realistic looking dishes. 
Many times when dining alone I show the 
waitress my choice by pointing to the dis-
play in the window.

Back in the Showa period a man named 
Takizo Iwasaki decided to form a com-
pany to make replica food. In 1932 he 
opened a factory in Osaka and it became 
the largest food display company in Japan. 

Originally the sample food was made of 
wax, but after sitting in the display case 
for a long period of time during the hot 
weather their shape changed, so in the 
1970’s they switched to a durable plastic.

Miwa and I recently booked a class at 
Iwasaki’s “Ganso Shokuhin Sample-ya” 
company in Tokyo, which holds work-
shops for making replica food. Today it 
was Lettuce and Tempura. I chose shrimp 
and potato for the tempura.

Toyama-san, our instructor, explained 
to me in English the process we would ex-
perience during our class. She also noted 
that many foreigners join her workshops.

to heat the water to 42 degrees Celsius 
(107.6 F). Today we used three colors to 
make our samples of green, white, and 
light yellow.

There were a total of 7 students, so the 
class moved along pretty quickly.

To make the Tempura pieces you need 
to hold a cup with the liquid 60 cm 

high and pour slowly 
into the vat. For 

shrimp, pour in a rectangular shape and 
for the potato pour in a circle. Place the 
shrimp onto the rectangle and slowly sub-
merge in the water while wrapping the 
ends. When complete, place in cold water 
and there you have Shrimp Tempura. It 
does look real, even the one I made.

The lettuce process was a little more 
complicated using two colors, however 
the results were the same. We chose to 
have ours cut in half showing the realistic 
inner texture.

Ganso offers several other choices of 
sample food making at their two Kap-
pabashi locations.

The class was very inexpensive when 
you consider what the cost would be to 
purchase the three items we made. Our 
workshop cost 2160 yen ($19). The prices 
vary according to the food you want to 
make.

I am by no means an artist, but this 
process will give you a feeling of accom-
plishment, and even children are 
welcome to 
take the class.

Downstairs from the workshop is a re-
tail store where you can purchase items 
for your home or restaurant. They have 
two stores in Tokyo and one at the Red 
Brick Warehouse in Yokohama.

During your visit to Japan this work-
shop is a nice way to spend a couple of 
hours while taking home a neat souvenir 
that you personally made.

For additional information go to their 
website, or call 0120-81-1839.

The workshops must be done in groups 
with a limit of 16 per class. Both work-
shop locations are just minutes walking 
distance from Tawaramachi Station or 
Asakusa Station in the Kappabashi-dori 
area of Tokyo.
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