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Vegetables Escabeche 
Yield: 12 servings 

2 ea  Carrots, cut on a 1” bias 
2 cups   Cauliflower florets 
2 cups  Broccoli florets 
1 cup  Red Bell Pepper, cubed 
1 cup   Green Bell Pepper, cubed  
2 cups  Fennel, julienne 
½ cup  Jalapenos, sliced on bias 
½c up  Green Onion, sliced on bias 
2 Tbl  Oregano, chopped fresh 
1 Tbl  Thyme, chopped Fresh 
1 Tbl  Cumin Seed, toasted in dry pan 
1 Tbl  Coriander Seed, toasted in dry pan 
1 cups  Water, use the boiling water from the blanched vegetables 
3 cups  Marukan Brand Seasoned Rice Vinegar, simmered for 10 minutes 
1 cup   Marukan Brand Ponzu Citrus, simmered for 10 minutes 
  Kosher Salt to taste 
 
Blanch carrots, cauliflower, and broccoli in salted water till al dente, shock in ice water and drain. Combine all 
vegetables and flash fry in hot oil for 30-45 seconds. Drain well. While warm, add herbs, the boiling water used to 
blanch the vegetables, hot vinegars, and salt to the vegetables. Place in large jar and allow cooling at room 
temperature for 30-45 minutes.  Refrigerate and serve cold as an accompaniment to fish, beef, or your favorite 
snack. 
 

Asian Meatballs w/ Spicy Ponzu-Sirachi Sauce 
Yield: 8 servings 

1#  Ground Pork 
6 ozs  Sweet Italian Sausage, casing removed 
2 tsp  Grated Ginger Root 
1 ea  Shallot, minced  
2 tsp  Garlic, minced 
¼ cup  Water Chestnuts, chopped finely 
2 Tbl  Marukan brand Ponzu Soy Sauce 
1 Tbl  Cilantro, rough chopped 
1 tsp  Cornstarch, mixed with 1 tsp of Ponzu 
1 ea  Garlic clove, minced 
½ cup  Chicken broth, infused w/ Lemongrass 
2 Tbl  Marukan Brand Ponzu Sauce 
2 tsp  Dark brown sugar 
2 tsp  Sugar 
½ tsp  Sirachi Chili Paste 
 
Combine the pork, sausage, ½ of the ginger, shallot, garlic, water chestnut, Marukan Ponzu, and the cilantro. Form 
1” balls from the mixture, and place in a sauté pan. Cook the meatballs in the sauté pan, until they are ¾ of the way 
cooked on all sides. Remove the meat and add the garlic and remaining ginger to the pan, cooking for about 30 
seconds. Add the stock to the pan stirring up any bits of the meat left on the pan (deglaze). Add the 2nd portion of 
Marukan Ponzu sauce, brown sugar, and Sirachi to the pan. Bring mixture to a boil and thicken with the Cornstarch 
mixture. Return meatballs to the pan and continue to cook the mixture until it thickens. Serve meatballs warm. 

 



 
 

 

 
 

Chinese Chicken Salad 
                                       Serves 16-24 
 
 
Ingredients 
 
6  whole Chicken breasts (cooked, cooled and diced)* 
12  oz. dried Noodles (traditionally saifun noodles but 
 chow mein noodles may be substituted) 
4 ½  cups chopped Green Onions (tops included) 
3  cups chopped Water Chestnuts 
3  cups chopped Red Cabbage 
3  cups Marukan Seasoned Rice Vinegar Dressing* 
4 cups Mandarin orange slices (drained) 
6  heads Iceberg Lettuce (shredded) 
3  Tbs Sesame seeds (toasted) 
 
Preparation 
 
Combine chicken (or tofu) green onions, chestnuts and sesame seeds in bowl; mix 
well. Add lettuce, cabbage, dried noodles and 3 cups mandarin orange slices.  Blend 
remaining cup of mandarin orange slices with the Marukan Seasoned Dressing 
*(Organic or regular) then toss and serve. 

 
Notes:  

 for meatless alternative, substitute 3 pkgs extra firm or baked Tofu 
 try to use organic vegetables for this recipe 
 red peppers may be used instead of red cabbage 
 you may use cucumbers in lieu of water chestnuts 
 edimame may be used in place of sesame seeds 

 


