
P R E P E R A T I O N

Soak bamboo skewers in water for at least an
hour beforehand. 
In a shallow dish, add the marinade (after the
reserving ¼ cup for the glaze), and add the cut-
up chicken. 
Cover and let marinade for an hour or longer in
the fridge. 
Alternating mushrooms and chicken pieces,
make the skewers. Don’t be afraid to let the
chicken and mushrooms get cozy. They both
have delicious flavors and moisture to share with
each other. 
Heat grill to 500°F 
While the grill is heating, mix the glaze by
whisking the Hoisin sauce into the reserved
marinade. 
After grill has heated, place the kabobs on the
grill and cover. Cook for 3 – 4 minutes. 
Turn skewers and cook for another 2 minutes.  
Using a barbeque brush, slather each skewer
with the glaze and cover for 1 minute. 
Turn skewers and slather other side with glaze.  
Turn off grill and cover for 1 minute. 
Garnish with chopped green onions.

RECIPE

P A I R  W I T H :

I N G R E D I E N T S

 M I R A B E L L E  B R U T  

4  c h i c k e n  b r e a s t s ,  c u t  i n t o  1 . 5 -
i n c h  p i e c e s  

8  o u n c e s  c r i m i n i  m u s h r o o m s  

¼  c u p  H o i s i n  s a u c e  
( t o  m i x  l a t e r  w i t h  l e f t  o v e r
m a r i n a d e  a s  a  g l a z e )  

MAR INADE  
½  c u p  s o y  s a u c e  

4  c l o v e s  g a r l i c ,  p e e l e d  

2  i n c h e s  f r e s h  g i n g e r ,  p e e l e d  

4  g r e e n  o n i o n s  
( o n l y  t h e  l i g h t  g r e e n  a n d  w h i t e
p a r t s  a t  t h e  b o t t o m  a r e  f o r  t h e
m a r i n a d e .  U s e  t h e  g r e e n  p a r t s  o f
t h e  s c a l l i o n s  t o  g a r n i s h  s k e w e r s . )  

¼  c u p  c i l a n t r o  s t e m s  
( n o t  t h e  l e a v e s )  

¼  t e a s p o o n  r e d  p e p p e r  f l a k e s  

2  t a b l e s p o o n  s e s a m e  o i l  

1  t e a s p o o n  b r o w n  s u g a r  

*Pulse marinade ingredients in food
processor until mostly smooth. Reserve
about ¼ cup for the glaze and use
remaining with marinade for the chicken.

Recipe by Mary, 
The Sea Salt

A S I A N  C H I C K E N  A N D

M U S H R O O M  S K E W E R S

W I T H  H O I S I N  G L A Z E


