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chef/Katsunori Yashima

Yakitori no Hachi-bei

Katsunori Yajima

Born 28 June 1961
The owner/chef of Yakitori no Hachi-bei

2008

Profile:
Started Yakitori no Hachi-bei in Fukuoka
in 1983. and opened second and third

restaurant in Fukuoka City Tenjin. Yakitori
no Hachi-bei Tokyo opened in Roppongi in
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Azabu Ryudo-cho Yakitori no Hachi-bei
Roppongi

Roppongi Inagaki-bld B1F

7-4-5 Roppongi Minato Tokyo 106-0032
Tel. +81-3-3475-1689
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Into Every Skewer
Make each and every skewer delicious.
T'here is no business without that consistency.
Quality ingredients, delicious dishes.

The key to bringing out the hidden flavors in the ingredients lies in the
temperatures of about goo degrees achieved through the use of bincho
charcoal (from ubame oak). Spritzing the skewers with ginjoshu sake
increases the umami and flash grilling the surface of the meat helps lock
the flavor in. Salted chicken wings spritzed with ginjoshu and grilled
over bincho charcoal - you cannot beat it. The sake undergoes a chemical
reaction drawing out umami in the presence of the high heat of the bincho
charcoal. which also creates deeper and milder flavor for skewers dipped
in sauce (tare). While handling the charcoal can be tricky, without it
perfect flavors cannot be achieved. But grilling is a battle with fire. As
the saying goes, “three years of skewering, three years of salting, a lifetime
of grilling”. There are recipes for sauces and flavorings but grilling to
perfection comes down to split second timing. You cannot miss a beat.
Even now it is almost scary how hard it is.

In Hakarta, yakitori is not just about chicken; anything gocs
on a skewer. I would like to spread the Hakata-style yakitori
across the globe! My mission is to nurture and support future
generations of chefs so that Yakitori no Hachi-bei becomes a
fixture on the restaurant scene in Hakata and keeps on going for
a hundred years.



