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Yakiniku – the Japanese indoor barbecue
The Japanese BBQ "Yakiniku" is not restricted to summer weather thanks to its low-smoke
indoor grills and can therefore be enjoyed all year round. Kyocera takes a look into its
Japanese homeland and provides tips and the right equipment for the correct preparation
and cooking of Far Eastern traditional barbecue.
Kyoto/London, July 27th, 2021. Barbecuing is simply part of summer. As soon as the temperature
starts to warm up, people flock to the outdoors to fire up their barbecue grills. As summer gives way
to the colder seasons, barbecue season also reaches its end in Europe. In Japan, the home of
Kyocera, barbecue culture is different: The special cooking technique means that BBQ delights are
not tied to weather conditions and can therefore be enjoyed all year round. This culinary custom is
called "yakiniku", originally from Korea, but adapted and varied in Japan.
The biggest difference to American BBQ is that it uses a compact indoor tabletop grill, also known
as a shichirin. The low smoke charcoal of the Asian stone lime oak is traditionally used for this, but
there are also electronic versions that are suitable for use indoors.
Create a Japanese barbecue experience with Kyocera
Another fundamental difference lies in the preparation. This involves cutting the meat into waferthin, bite-sized pieces and arranging them attractively on a plate. In Japan, you can buy
appropriately prepared cuts of beef, including the luxurious Kobe beef, in the supermarket. The rest
of the world would do best to seek out an expert butcher or use a very sharp knife such as the
Kyocera Ceramic Knives from the JAPAN series. To cut the meat into particularly thin pieces, we
recommend that you chop it while it is still chilled.
So as not to affect the taste and cooking time, the pieces of meat are usually only sprinkled with
salt and pepper. That's precisely why the texture and grain of the plain spices makes a big
difference. With Kyocera's Ceramic Herb and Spice Grinder, you can define how finely you want
the grind to be - whether you're going for a fine melt or a slightly crunchy bite.
The raw cuts are then served together with vegetables and mushrooms directly at the table and
cooked by the guests themselves. This kind of inclusion gives the whole experience the special
character that Japanese cuisine is known for. The wafer-thin meat pieces cook through in about a
minute on the hot grill and hardly lose any moisture, resulting in particularly juicy delicacies. They
are often served with rich sauces made from Japanese flavour bombs such as miso paste, roasted

sesame seeds and sweet rice wine. A perfect dip for a perfect, Far Eastern barbecue experience
at your home dining table – at any time of the year.

For more information on Kyocera: www.kyocera.co.uk
About Kyocera
Headquartered in Kyoto, Japan, KYOCERA Corporation is one of the world's leading manufacturers of fine ceramic components for the
technology industry. The strategically important divisions in the KYOCERA Group, which is comprised of 297 subsidiaries (as of March
31, 2021), are information and communications technologies, products which increase quality of life, and environmentally friendly
products. The technology group is also one of the most experienced producers of smart energy systems worldwide, with more than 40
years of know-how in the industry. The company is ranked #549 on Forbes magazine’s 2020 “Global 2000” listing of the world’s largest
publicly traded companies.
With a global workforce of over 75,500 employees, Kyocera posted sales revenue of approximately €11,74 billion in fiscal year
2020/2021. The products marketed by the company in Europe include printers, digital copying systems, semiconductor-, fine ceramic, automotive- and electronic components as well as printing devices and ceramic kitchen products. The KYOCERA Group has two
independent companies in the United Kingdom: KYOCERA Fineceramics Ltd. and KYOCERA Document Solutions Ltd.
The company also takes an active interest in cultural affairs. The Kyoto Prize, a prominent international award, is presented each year
by the Inamori Foundation — established by Kyocera founder Dr. Kazuo Inamori — to individuals worldwide who have contributed
significantly to the scientific, cultural, and spiritual betterment of humankind (approximately €763,000* per prize category).
*Date of Survey: June 18 th, 2021
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