
 

Ingredients: 
16 shrimps 
4 ounces thinly sliced pork or beef 
7 ounces cabbage 
2 eggs 
2/3 cup all-purpose or cake flour 
1/3 cup bonito soup stock or water 
2 teaspoons oil 
suitable amount mayonnaise (optional) 
suitable amount bonito flakes (optional) 
 

Okonomiyaki( As-You-Like-It  Pancake)  
 
At the annual Japanese Festival the Yakisoba and Okonomiyaki Booth has been quite popular year after year. 
But, since they have to serve thousands of people as fast as possible, their recipe has been quite simple. 
 
In the case of okonomiyaki, the main ingredients are flour and cabbage, and here is how to make this very sim-
ple but surprisingly tasty fare. The beauty of it all is that you can make this simple but quite tasty okonomiyaki 
just like you flip pancakes. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
If you are successful and like your product, then you are ready to try the following advanced recipe. Try the 
recipe by Kenji and Manami Imai who authored “The J-Simple Recipes” which appeared on the Japan Notes 
Extra of May, 2009.  
You see, okonomiyaki is quite versatile but easy to cook. You can throw almost any kind of meats and green 
vegetables you like into the dough and make pancakes out of it. You can experiment with all kinds of stuff. That 
is why it is called okonomiyaki, meaning as-you-like-it pancakes.  

 

Okonomiyaki Advanced 
By Kenji & Manami Imai  

Sauce: 
3 tablespoons ketchup 
3 tablespoons Worcestershire sauce 

Ingredients ( for one person ): 
(a)160 cc all-purpose flour 
(b)100 cc water 
(c) one teaspoon of mayonnaise ( optional ) 
(d)75 gram cabbage ( julienne sliced and paper 
dried ) 
(e) one teaspoon of red pickled ginger 
(f) one tablespoon of ketchup 
(g) one tablespoon of Worcestershire sauce  

Step 1: Mix (a) (b) and (c) to make 
the dough  
 
Step 2: Mix (d) and (e) into the 
dough 
 
Step 3: Cook and make pancakes of it in a lightly 
oiled or non-stick frying pan.( if you make the pan-
cakes small, about the size of the palm of your hand, 
they are easier to flip.)  
 
Step 4: Serve with the sauce 
made of (f) and (g) 



Step 5: 
Turn with a spatula and bake the other side on 
medium heat about 8 minutes. 
 

Step 6: 
To make the sauce, mix the ketchup, Worcester-

shire sauce and honey. 

Step 7: 
Coat the pancake with the sauce. If you like, 
spread mayonnaise and sprinkle bonito flakes on 
top. Remove from the pan. 
 

Step 8: 
To make the second pancake, repeat Steps 4, 5 

and 7. 

* This recipe is Kansai style okonomiyaki. Kansai includes Osaka, Kyoto, Nara, Hyōgo, Shiga and Wakayama 

prefectures. This okonomiyaki is soft and delicious. 

History: 
The origin of this dish is Fuyaki which the tea ceremony 

master Rikyu Senno ordered to be served as teacakes 

during tea ceremonies in the Azuchi-momoyama Era 

(1568-1603). Fuyaki was a thin Japanese cake made 

from a mixture of flour and water, with sugar and miso 

sometimes on top. 

Step 4: 
Heat a medium-size frying pan on medium 

heat. Add the oil. Add half of the mixture (Step 

3). Arrange in a circle about 1 in. high. Bake on 

medium heat about 8 minutes. Don't push with 

a spatula because that will make the okonomi-

yaki hard. 

Step 3: 
Add the cabbage, the shrimps, the meat and eggs. 
Mix for only 1 minute because otherwise the batter 

will become too hard when cooked. 

Step 2: 
Mix the flour and cold water or bonito soup 

stock. 

Step 1: 
Cut the cabbage into julienne slices. 
Slice the meat into thin slices. 
Hull shell, remove tail and devein the shrimps. 

 


