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Skewers
Beef (Striploin)

Chicken (Thigh)

Shrimp (Tiger Shrimp)



Salad ingredients
Romaine Lettuce

Cabbage

Carrot

Cucumber

Red Pepper

Mango

Lemon

Lime
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Miso Beef Skewer + Sunomono Salad
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Choice of Beef for skewers
ÅStriploin because of itôs thickness 

Å2 pieces ïtotal 18 oz
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Marinate for Beef 

Skewer
ÅGarlic ï4 cloves (minced)

ÅRed Miso paste 1TBSP (can 

also use White Miso 

however, it is lighter in taste 

and is best for seafood)

ÅSoy Sauce 120 ml

ÅRice Vinegar 70 ml

ÅHoney 40 ml



Combine all ingredients in saucepan and put under medium heat for 6-8 mins until 

the sauce thickens.  Let sauce cool down completely before marinating the beef.
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Cut striploin into cubes and marinate in cooled glaze.  Place in fridge 45 mins prior to 

grilling.  Thread beef cubes into skewers (soak in water before) and ready for BBQ.
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Place on BBQ grill on high and flip over once for each side.  
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SunomonoSalad
ÅCucumber 1 big/2-3 small

ÅRice Vinegar 3 TBSP

ÅSugar 1 TBSP

ÅSalt ¼ tsp

ÅSoy Sauce ¼ tsp

ÅSesame Seeds 1 tsp
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Cut cucumber into very thin slices.  Sprinkle with salt and let sit for 5 minutes to 

extract the water.  Squeeze cucumber to remove excess water.
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Mix all dressing ingredients together.  Make sure sugar is dissolved into the 
dressing prior to pouring over the cucumber.  Squeeze cucumber again before 
applying dressing. Refrigerate at least 4 hours before serving.



Sprinkle salad with sesame 

before serving. Plate salad 

with beef skewer to serve.
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Chicken Skewers +Saigon Slaw
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Marinate for Chicken 

Skewer
ÅChicken stock ½ tsp

ÅSalt ¼ tsp

ÅSugar ½ tsp

ÅSesame oil 1 TBSP

ÅPepper

ÅDark Soy Sauce

ÅSkinless chicken thigh x 4 
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Cut chicken into equal pieces for even cooking.  Combine all marinate ingredients 

together and marinate chicken pieces for 45 mins prior to BBQ.
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Saigon Slaw ingredients
Garlic glove 3 pieces

Shallot 2-3 pieces

Cabbage 500g (1/2 small)

Medium carrot 1

Cucumber 1/3

Cilantro leaves ¼ - ½ cup 
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Saigon Slaw dressing
Fish Sauce 3 TBSP

Rice Vinegar 2 TBPS

Lime Juice 2 TBSP (~ 2 limes)

Sugar 2 TBSP
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To julienne cucumber, first slice it thinly on the diagonal.  

Then slice again into matchsticks.  
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Grated garlic

Julienne carrot, cucumber

Thinly sliced shallots

Chopped Cilantro

Grated cabbage
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Mix all greens together.  Combine salad dressing ingredients and pour over mixed 

greens.  Refrigerated for at least 4 hours before serving.
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Thread chicken pieces into skewers.  Place skewers on the grill under medium heat 

and cook each side.  Approximately 5 ï8 mins flipping halfway through.
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Plate salad with chicken skewer to 

serve.



Garlic Lemon Shrimp Skewer + 
Thai Mango Salad
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Marinate for Shrimp
ÅLemon juice ¼ cup (1 lemon)

ÅHoney ½ TBSP

ÅMustard ½ TBSP

ÅLemon peel grated ½ tsp

ÅBasil leave x 4 (Julienne)

ÅOlive oil 2 TBSP

ÅGarlic glove 2 (minced)

ÅSalt & Pepper

ÅShrimp 21/25 size 10-12 pieces
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Combine marinate and mix well together.  Add shrimp with shell on to marinate.  

Refrigerate at least 45 mins prior to BBQ.


