
  

  

Korean BBQ 
Chicken 
 
Adapted from Judiaann Woo, Food 
Network.com 

   
PREP 20 MIN / MARINATE 1-2 DAYS / COOK 
20 MIN      
 

 
 

 
 
 
Ingredients:     Directions: 

 

 
 
 
 
 
 
 
 
 
 
 
Notes:  This dish can also be made using beef or tofu. Trader Joe’s cold pressed roasted 
sesame oil recommended. 

 
5 lbs Chicken thighs, boneless 
& skinless 
½ c Brown sugar (option: 
coconut sugar or stevia 
brown sugar)  
1 c Tamari or soy sauce, 
reduced sodium 
½ c Water  
¼ c Mirin (rice wine) 
1 Onion, finely grated 
1 Asian pear, finely grated 
4 T Garlic, minced 
2 T Sesame oil, roasted 
¼ tspn Black pepper 
2 Green onions, thinly sliced  

 

-Sprinkle ¼ c of brown sugar over chicken and 
mix evenly to coat. Let sit at room temperature 
for 10 min while preparing marinade. 
 
-In a mixing bowl, combine the rest of the 
ingredients, including the remaining ¼ c 
brown sugar.  
 
-Transfer chicken to a marinating dish or 
sealable freezer bag (you may need 2). Add 
marinade and cover dish (or seal bags, removing 
excess air).  
 
-Refrigerate for 1-2 days. 
 
-Heat a grill pan or charcoal grill over medium 
high heat. Drain excess marinade and grill 
chicken, turning once, for 9-10 min per side. 
 

  
 
 
 

  


