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Teriyaki
You want it to be sweet, salty, glossy, and thicker than soy sauce. But you don’t want it to come from a
bottle. Skillet Teriyaki proves that searing meat on just one side is perfectly acceptable. Skirt steak is ideal
for a quick braise; it’s got plenty of fat for tenderness and flavor, and it melts away quickly over high heat
because the meat is so thin. I use the sweetness of teriyaki as an advantage in the Vegan recipe (not
included), where the sauce is first used to marinate Portobello mushrooms before passing them under a
broiler for gentle charring. Then with more moderate heat, the remaining sauce is reduced and used to
glaze the mushrooms. And there’s only one thing to say about Braised Beef Teriyaki with Shallots (recipe
not included): The aroma as it cooks will drive you wild.
SKILLET TERIYAKI
makes: 4 servings
time: 20 minutes
SUBSTITUTION IDEAS This recipe also works for boneless, skinless chicken thighs or pork sirloin steaks,
cut into narrow strips.
1½ pounds skirt steak
2 tablespoons good-quality vegetable oil
Salt and pepper
1 tablespoon chopped garlic
1 tablespoon chopped fresh ginger
¼ cup honey
½ cup soy sauce
2 scallions, sliced, for garnish
1. If you have time, put the steak in the freezer for up to 30 minutes. Put a large skillet over mediumhigh heat. Slice the steak against the grain as thin as you can manage. When the pan is smoking hot, add
1 tablespoon oil and swirl to coat. Add half the beef to the skillet, sprinkle with salt and pepper, turn the
heat to high, and cook undisturbed until it’s browned on the bottom and releases easily from the pan, 3
to 5 minutes. Transfer to a bowl and repeat with the remaining tablespoon oil and the beef.
2. Add the garlic and ginger to the pan and cook, stirring frequently until soft, 2 to 3 minutes. Stir in the
honey, soy sauce, and ½ cup water. Bring to a boil. Reduce the heat so the mixture bubbles gently and
cook, stirring occasionally, until the sauce thickens and lightly coats the back of a spoon, 2 to 3 minutes.
3. Return the steak to the pan and toss to coat with the sauce. Garnish with the scallions and serve
right away.
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