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Street food has taken Europe by storm.
Whether as a snack from the market, at
a festival with hundreds of food trucks,
or a go-to spot for lunch, grabbing a
quick bite has become a daily essential
for many.

But what are the current street food
trends in Europe? And how do they dif-
fer from trends in Asia, America and
therest of the world?
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At Kikkoman, we've gathered this

information for you and are excited

to present the three most important
trends for you for 2024 and 2025.

To help you whet your customers' appe-
tites for these trends, we've created

inspiring recipes that are easy to pre-
pare with our high-quality Kikkoman

sauces. With vegan, gluten-free and

low-salt options, our sauces are relia-
bly flexible and offer guaranteed time
savings and great results every time.

Kikkoman - your inspiring partner for
everyday street food.

DID YOU KNOW?
STREET FOOD VENDORS DATE BACK TO ANCIENT GREE-
CE, WHERE VENDORS SOLD GRILLED FISH ON SKEWERS.
IN JAPAN, THE TRADITION OF "YATAI", WHERE FOOD WAS
SOLD FROM WOODEN CARTS, BEGAN BACK IN THE 6TH
CENTURY. TODAY, WE CAN'T IMAGINE STREET FESTI-
VALS OR CITY CENTRES WITHOUT A VARIETY OF FOOD
STANDS.
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TREND 1

The concept of junk food is linked to the his-
tory of the United States. Of course, dishes
high in calories, sugar, and salt but low in
nutrients have always existed, but the US
has made an art out of producing them.

This influence has spread over the years.
North and South America have fully
embraced junk food, and Europeans have
also developed a taste for sweet and fatty
snacks.

KIKKOMAN Streetfood

However, in recent years, Europeans have
become much more health conscious. The
COVID-19 pandemic in particular made many
people realise the importance of a healthy
diet. But giving up tasty treats, snacks and
their favourite street food? That's not an
option.

It's no surprise, then, that more and more
consumers, along with food vendors, are

focusing on nutrition and quality ingredients.

HOW IS THIS EXPRESSED?

Increased attention is being paid to
the content of nutrients and addi-
tives in ingredients and products.
For example, white flour is often
swapped for wholegrain products or
starchy vegetables such as pumpkin,
lentils or sweet potatoes to improve
the nutritional balance.

Adding other high-quality ingredients
to classic dishes has also become
essential for Europeans. Balancing
vegetables, meat and carbohydrates
is important to them both at home
and when snacking on the street. They
also care about the origin and certifi-
cation of the ingredients.

Meat consumption has also declined
significantly in Europe. Street food
trucks without a vegan or vegetarian

option are rare. And when it comes to
these alternatives, it's not just about
switching to meat substitutes. The
characteristic umami flavour is often
achieved through ingredients like
mushrooms, tomatoes, olives, soy
sauce, or even yeast.

This trend towards higher quality is
also reflected in the avoidance of
unnecessary additives in ingredients
and seasonings. For example, many
food vendors prefer Kikkoman prod-
ucts to other soy sauces because they
are free from flavour enhancers, sug-
ar and preservatives — a factor that is
just as important to Europeans as it is
to the Japanese themselves.




Chlicekere

IN A PUMPKIN & ROSTI BUN y

The bun in this chicken burger recipe is replaced with a delicious pumpkin rosti. It comes with a spicy

sauce and delicious coleslaw - both rounded off with Kikkoman Soy Sauce and Kikkoman Wok Sauce -

Teriyaki.

10 Burger of 345 g each m

INGREDIENTS

MEAT

10 chicken legs, 70 g each
(boneless and skinless)
40 g olive ail

40 g lemon juice

12 g chopped garlic

10 g salt

3 g dried thyme

125 g flour, type 405
15 g baking powder

2 g paprika powder

2 g garlic powder

2 g onion powder

10 g salt

240 ml cold water
Vegetable oil for frying

SALAD

350 g shredded red cabbage
80 g grated carrots

55 g mayonnaise

30 g horseradish

20 ml apple cider vinegar

25 g brown sugar

35 ml Kikkoman Naturally
Brewed Soy Sauce

SAUCE

250 g Greek yoghurt

30 g chopped capers

15 g lemon juice

5 g lemon zest

25 g mayonnaise

25 ml Kikkoman Wok Sauce -
Teriyaki

PUMPKIN ROSTI

1.2 kg grated butternut squash
250 g wheat flour, type 405
150 g whole egg

2 g ground cinnamon

60 ml Kikkoman Wok Sauce -

PREPERATION

Mix the chicken in a bowl with the olive oil, lemon
juice, garlic, salt and thyme. Coat the meat
thoroughly and marinate in the fridge for 30-60
minutes.

Meanwhile, prepare the batter. Mix the flour,
baking powder, paprika powder, garlic powder,
onion powder and salt with cold water to form a
smooth batter. Preheat the oil to 175 °C for frying.

Mix the red cabbage, carrots, mayonnaise,
horseradish, vinegar, sugar and Kikkoman Soy
Sauce in a bowl and set aside.

In a small bowl, mix the yoghurt, mayonnaise,
capers, lemon juice, lemon zest and Kikkoman Wok
Sauce - Teriyaki and stir until smooth.

Dip the chicken pieces in the batter and fry in hot
oil for 6-8 minutes.

In another bowl, mix the pumpkin with the flour,
egg, cinnamon and Kikkoman Wok Sauce -
Teriyaki.

Heat the olive oil in a pan. Fry 80 g of the mixture
per rosti over a medium heat for 3-4 minutes per
side until golden brown.

Brush the hash browns with the sauce. Place the
chicken pieces and salad on top and serve as a
burger, covered with a second rosti

TIPS

To keep the fried chicken pieces
crispy for longer, drain them on
a kitchen towel and store on a
wire rack

Chicken burgers have always been the go-to
for those avoiding red meat and wanting a
healthier fast food option. We've taken it a step

further by sandwiching a delicious chicken patty
between two pumpkin rosti and serving it with __‘I .

an Asian-inspired coleslaw. This adds healthy L- .
= K

fibre and plenty of vitamins!

% g ALLERGENS '
5 30 g olive oil Soybeans, gluten, mll.k,
| eggs, mustard, sulphites




If your guests want to avoid meat but still want
that typically rich umami flavour, this burger is
the perfect choice. The patty, the toppings and
the delicious sauce pack a powerful vegetable
punch, look visually appealing and are full of
good nutrients!

Beetroot broeger

WITH AUBERGINE AND SESAME SAUCE

Already a vegetarian street food classic. Instead of meat on the bun, we present a beetroot and millet patty.
The Kikkoman Sesame Sauce adds an oriental-Asian note.

10 Burger of 280 g each m

INGREDIENTS

BURGER PATTIES

100 g raw millet

600 g beetroot, pre-cooked and
vacuum-packed

150 g finely diced white onions
100 g oat flakes

60 g ground linseed

150 ml balsamic vinegar

10 g cumin

10 g salt

TOPPINGS

700 g eggplant, washed and
cleaned

50 ml balsamic vinegar

50 g maple syrup

50 ml rapeseed oil

10 rustic vegan burger buns, about
60 g each

100 g red onion, cut into approx. 1
mm thick rings

100 g rocket salad, washed and
cleaned

SAUCE

350 ml Kikkoman Sesame Sauce
10 g chilli powder

15 g maple syrup

5 g ground coriander

30 ml lemon juice

PREPERATION

Cook the 100 g of millet in 500 ml of water over

a medium heat for 10 minutes, then drain in a
sieve. Remove the beetroot from the packaging
and grate coarsely. Mix the grated beetroot, diced
onion, oat flakes, ground linseed, vinegar, cumin,
salt and cooked millet thoroughly and let stand
for 10 minutes. In the meantime, preheat the oven
(fan) to 180 °C.

Form burger patties by placing approx. 130 g of
the mixture per portion onto a baking tray lined
with greaseproof paper. Shape each of them with
a cookie cutter (o 11 cm).

Slice the aubergine into approx. &4 mm thick slices
using a slicer, place them on a second baking tray
and marinate with the vinegar, maple syrup and
oil.

Bake the burger patties and aubergine in the oven
for 15 minutes.

Meanwhile, mix the Kikkoman Sesame Sauce, chilli
powder, maple syrup, coriander and lemon juice in
a bowl.

Build the burgers by placing a beetroot patty
on each bottom half of the bun. Top with the
aubergine, rocket salad, onion slices, sauce and
the top half of the burger bun and serve.

TIPS
The beetroot patties can be
easily frozen after cooking.




A LATONKATSU WITH SWEET POTATO CHIPS

Tonkatsu - today we're serving up a vegetarian take on the Japanese classic using oyster mushrooms.
The Kikkoman Teriyaki Marinade adds an authentic flavour to the bread crumb coating.

10 portions of 360 g each m

INGREDIENTS PREPERATION

SALAD Place the vegetables for the salad in a large bowl.

600 g finely shredded white Mix the vinegar, sugar and salt, then add to the

cabbage vegetables and leave to marinate in the fridge

400 g finely grated carrots until ready to serve.

10 g chopped chives

150 ml rice vinegar Preheat the oil to 175 °C. Prepare a breading line:

150 g icing sugar Fill one bow! with flour. In a second, mix the egg

5 g salt with the Kikkoman Teriyaki Marinade, and in a
third, place the Kikkoman Panko.

MUSHROOMS

0il for frying Coat the mushrooms in flour, dip them into the egg

100 g wheat flour, type 405 mixture, and then cover them with the Kikkoman

250 g whole egg Panko. Fry in the hot oil for 2-3 minutes.

200 ml Kikkoman Teriyaki

Marinade Meanwhile, deep-fry the sweet potato chips in hot

300 g Kikkoman Panko - Japanese oil at 175 °Cfor approx. 4 minutes.

style crispy bread crumbs

700 g oyster mushrooms Garnish the sweet potato chips and mushrooms
with the chives. Serve with the salad in a separate

IN ADDITION bowl.

1.2 kg frozen sweet potato chips

0Oil for frying

10 g chives TIPS

For a special twist, you can add
various dry spices or sesame
seeds to the Kikkoman Panko
bread crumb coating.

Vegetarians will love this umami explosion.
Oyster mushrooms provide a savoury, piquant
flavour that's enhanced by marinating and
breading them with Kikkoman Teriyaki
Marinade. No need for meat substitutes with
unnecessary additives!
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High-quality products are just as important
to Europeans as they are to the Japanese.
That's why Kikkoman Soy Sauces are a pop-
ular choice for both home cooking and the
professional hospitality industry.

Our soy sauce is produced using centu-
ries-old knowledge, and still follows a tra-
ditional and time-intensive process today:
triple fermentation. This ensures its unmis-
takable flavour, which is achieved without
the use of preservatives, flavour enhancers,
sugar or colourings.

Kikkoman Naturally Brewed Soy Sauce is
our popular classic and premium all-round-
er. It's made exclusively from soybeans,
wheat, water and salt. This makes it not only
a vegan umami wonder but also the right
choice for all food vendors who value quality
and good ingredients.

If you want to offer your guests alterna-
tives to suit their individual diets, Kikkoman
Less Salt Soy Sauce, for example, is a great
option. It tastes just as authentic and gives
dishes the typical umami kick despite hav-
ing almost half the salt content removed
through a special process.

People with gluten intolerance are also
well-catered for with Kikkoman. Our Kik-
koman Naturally Brewed Tamari Gluten
free Soy Sauce is naturally fermented in the
same way as our other products — but with-
out the wheat.

Whichever soy sauce you choose, you and
your guests can be sure of its quality and
great taste!

£ QUALITY
FOR YOUR KITCHEN
AND GUESTS

VEGAN
AND CERTIFIED WIT THE

V-LABEL
THROUGHOUT EUROPE

FREE
= FROM 61108,
FLAVOUR ENHAWCERS,

E( EéK@ W%N COLOURINGS

MATURALLY

AND PRESERVATIVES

%@\al %AMGE EASY TO DOSE
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KIKKOMAN

NATURALLY -

BREWED
LESS SALT
SOY SAUCE

AUTHENTIC TASTE

WITHOUT GLUTEN

VEGAN anp
HALAL

FREE
FROM 61108,
FLAVOUR ENHANCERS,
COLOURINGS
AND PRESERVATIVES

LIQUID
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43%
LESS SALT THAN IN
THE CLASSIC RECIPE

NATURALLY
VEGAR

AWARDED THE
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BY THE INDEPENDENT
EUROPEAN VEGETARIAN
UNION (EVU)

FREE
FROM G110,
FLAVOUR ENHANCERS,
COLOURINGS
AND PRESERVATIVES

LIQUID
AND THEREFORE
EASY TO DOSE
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GLUTEN FREE
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ALLERGENS
Soybeans, gluten, milk,

sesame

WITH BRAISED BEEF

You may know langos as finger food from fairs and Christmas markets. Today, however, we're not topping the crispy
dough with sour cream and cheese, but with a savoury minced meat sauce infused with an Asian twist, featuring
Kikkoman Less Salt Soy Sauce.

We've taken the Hungarian classic langos and
refined it with extra flavour and high-quality
beef. The addition of spices that aid digestion
makes it even tastier, while cucumber and
chives provide a fresh kick.

10 portions of 300 g each m

INGREDIENTS PREPERATION

LANGOS Mix the wheat flour, dried yeast and sugar in a

700 g wheat flour, type 550 mixing bowl, add warm milk (35 °C) and knead the

10 g dry yeast dough in a food processor for 5 minutes. Cover the

20 g sugar dough and let it stand in @ warm place for about

400 ml milk 40 minutes.

5 g salt

0il for frying In the meantime, sauté the onion, ginger and garlic
in a pan with oil for 2 minutes. Add the star anise,

BEEF SAUCE cinnamon and minced beef and fry for a further 5

400g diced white onion minutes, stirring occasionally. Add the Shaoxing

25 g finely chopped ginger rice wine, Kikkoman Less Salt Soy Sauce, tomato

25 g finely chopped garlic purée, water and cornflour. Reduce the sauce over

80 ml rapeseed oil a medium heat for approx. 40 minutes. Remove

1 kg minced beef the star anise and cinnamon stick.

5 star anise

3 cinnamon sticks Divide the dough into 10 equal pieces of approx.

250 ml Shaoxing rice wine or 110 g each (approx. 14 cm long, 7 cm wide). Press

sherry as an alternative the edges up by approx. 1 cm. Cover and let the

250 ml Kikkoman Naturally Brewed pastry stand for a further 20 minutes.

Less Salt Soy Sauce

100 g tomato purée Heat the oil in a frying pan or deep fryer to 175 °C.

150 ml water Fry the dough for approx. 3 minutes on each side.

50 g cornflour Place the langos on a plate, fill with the beef sauce
and garnish with the cucumber.

GARNISH

200 g cucumber, cut into half-

moons TIPS

10 g finely chopped chives Stir the minced meat with a

10 g roasted white sesame seeds whisk to make it really crumbly.

15
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ALLERGENS _ ‘
Eggs, gluten, soybeans, milk, sulphites

eheese
spaelzle

Cheese spaetzle with an Asian twist: the distinctive flavours come not only from sambal oelek and
shiitake mushrooms but also from the Kikkoman Teriyaki Marinade.riyaki Marinade.

INGREDIENTS

SPAETZLE

1.6 kg ready-made spaetzle from
the supermarket fridge (cooked
weight: 1.8 kg)

CHEESE SAUCE
160 g onion, cut into strips
20 g chopped garlic

240 g shiitake mushrooms, cut into

strips

160 g clarified butter

80 g wheat flour, type 405
1.2 | whole milk

120 ml Kikkoman Teriyaki
Marinade

240 g grated cheddar

40 g sambal oelek

IN ADDITION
10 g fried onions
5 g chopped chives

KIKKOMAN Streetfood

PREPERATION

Cook the spaetzle according to the packet
instructions and keep it warm.

Sauté the onion, garlic and mushrooms in clarified
butter until translucent. Strain through a sieve
and collect the butter. Return the butter to the
pan and stir in the flour. Stir in the cold milk over

a medium heat and bring to the boil, being careful
not to let it burn. Stir in the Kikkoman Teriyaki
Marinade, cheese and sambal oelek and simmer
for 5 minutes on a low heat.

Serve the spaetzle on deep plates, pour over the
sauce and top with the fried onions and chives.

TIPS

Pour a little oil over the
spaetzle to prevent them from
sticking together, making
storage easier.

Swabian cheese noodles - spaetzle - havealong
tradition as a filling dish served in mountain
huts after a strenuous hike. To upgrade this :

classic dish, we've added marinated mushrooms

and a little spice, giving this "heavy" dish a
lighter touch.
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The French tarte flambée is typically topped
with bacon, onions and sour cream. Our version
is more refined, vegetarian and healthier!
Shiitake mushrooms and pak choi are lower
in calories, and offer health-conscious guests
significantly more vitamins than the usual tarte
flambée toppings. A win-win for everyone.

Jrdle

welbee

WITH SHIITAKE MUSHROOMS AND MISO SAUCE

France meets Japan in this unique tarte flambée. Instead of the usual toppings of bacon, sour cream or
onions, we use delicious shiitake mushrooms and a creamy miso sauce, rounded off with Kikkoman Less Salt

Soy Sauce and Kikkoman Ponzu Lemon.

10 portions of 440 g each m

INGREDIENTS

DOUGH

30 g salt

700 ml lukewarm water
150 ml olive oil

1.8 kg wheat flour, type 405

SAUCE

100 ml Kikkoman Naturally Brewed
Less Salt Soy Sauce

50 g light miso paste

50 ml honey

400 g creme fraiche, 30%

300 g cream cheese, 70%

BELAG

400 g red onions, cut into rings
200 g shiitake mushrooms, cut into
strips

200 g pak choi, cut into bite-sized
pieces

50 ml Kikkoman Ponzu Citrus
Seasoned Soy Sauce — Lemon

25 ml olive oil

PREPERATION

Dissolve the salt in the lukewarm water. Mix with
the olive oil and flour to form a smooth dough.
Cover and let stand in a bowl for 10 minutes. In the
meantime, preheat the oven to 220 °C. Form balls
of dough weighing 260 g each and roll out to 2-3
mm thick.

Mix the Kikkoman Less Salt Soy Sauce with the
miso paste and honey. Fold in the créeme fraiche
and cream cheese.

Spread 90 g of the sauce over each dough base.
Top with the onions and mushrooms and bake for
approx. 10 minutes until golden brown.

Marinate the pak choi with the Kikkoman Ponzu
Lemon and olive oil, spread over the prepared
tarte and serve immediately.

TIPS

If using a fan-assisted oven
for baking, reduce the time to
approx. 6 minutes

ALLERGENS
Soy, gluten, lactose



ALLERGENS
| Crustaceans,
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SAVOURY PRAWN AND

SMOKED PINEAPPLE
wellele

Yes, savoury waffles! These waffles form the perfect base for our grilled prawns.
The flavour of both is taken to a new level with Kikkoman Soy Sauce, creating the
perfect savoury contrast to the sweet and smoky pineapple.

10 portions of 200 g each m

INGREDIENTS

WAFFLE BATTER

220 g wheat flour, type 405

8 g baking powder

20 g Kikkoman Naturally Brewed
Soy Sauce

15 g sugar

120 g whole egg

400 g buttermilk

55 g melted butter + a little for
greasing

PRAWN

5 g sweet paprika powder

5 g ground cumin

5 g ground coriander seeds

2 g cayenne pepper

20 g Kikkoman Naturally Brewed
Soy Sauce

3 g ground black pepper

30 g finely chopped garlic

60 ml olive oil

45 g lemon juice

750 g prawns, cleaned and peeled
(16/20)

PINEAPPLE

5 g smoked paprika powder

10 g ground cinnamon

75 g honey

45 g lemon juice

250g fresh pineapple, cut into bite-
sized pieces

IN ADDITION

400 g labneh

10 g finely chopped coriander
10 g chopped chives

KIKKOMAN Streetfood
&

PREPERATION

Mix the flour, baking powder, Kikkoman Soy Sauce
and sugar in a large bowl. Beat the egg in a second
bowl and mix with the buttermilk and melted
butter. Add the egg mixture to the flour and stir to
combine. Don't stir too much; a few lumps are fine.
Cook the batter in a greased waffle iron.

In another bowl, mix the paprika, cumin, coriander,
cayenne pepper, Kikkoman Soy Sauce, pepper,
garlic, olive oil and lemon juice. Add the prawns to
the marinade, cover well and leave to steep in the
fridge for at least 15 minutes. Then cook in a pan
or on the grill for 3-4 minutes.

In a third bowl, mix the smoked paprika, cinnamon,
honey and lemon juice. Marinate the pineapple
pieces in the mixture for at least 30 minutes. Grill
the pineapple pieces over a high heat, for 3-4
minutes, turning occasionally.

Serve the waffles with the labneh, pineapple,
shrimp and fresh herbs.

TIPS

Leave the baked waffles to
cool on a wire rack. Then they
can be reheated in the oven or
frozen (they keep for up to 2
months).

Waffles don't always have to be eaten with icing
sugar and chocolate. We've created a savoury-
sweet interpretation: with protein-rich prawns

and pineapple, which not only adds plenty
of vitamins but also helps the body absorb
proteins. A real power dish!




23



10 portions of 450 g each 135 min
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10 portions of 370 g each 50 min
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10 portions of 400 g each 31 min
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10 portions of 270 g each 30 min vegetarian




19 min

10 portions of 345 g each
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i luten-free
10 portions of 345 g each 40 min g
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40 min

10 portions of 235 g each
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KIKKOMAN Streetfood

TREND 3

The reinvention of burgers, hot dogs and
fries has spread across the entire world.
These US street food classics have been
reimagined with Asian flavour combina-
tions, South American twists and European
finesse.

Now this trend is also spilling over into Euro-
pean street food favourites. Whether the
dish comes from Norway, Hungary or Por-
tugal, all are currently taking inspiration
from one entire continent: Asia!

That's no surprise: Asian countries are mas-
ters at combining unusual ingredients and
spices to create harmonious yet flavourful
dishes.

Korea is leading the charge. After the suc-
cessful export of K-pop and K-beauty,
K-food is now sweeping across Europe.
Food vendors embracing this trend are
drawing inspiration from Korea's bold fla-
vours, such as the spicy, fermented chilli
paste gochujang, or gochugaru, the chilli
powder responsible for kimchi's distinctive
taste. But it's not just the characteristic
spices that are gaining popularity in restau-
rants and food trucks. Traditional snacks
and dishes like garae-tteok, small, white rice
cakes typical of tteokbokki, are becoming
favourites far beyond their place of origin.
Fried chicken from this cuisine has become
a popular takeaway dish in Europe, while
innovative mixologists are experimenting
with soju, a sweet spirit from Korea, to craft
exciting new cocktails.

“a

Making a big splash from Japan, one fruit
is stealing the show: yuzu! Prized for its
sharp, zesty flavour, subtle bitterness, yet
juicy profile. The flavour of this citrus fruit
is more complex than that of a typical lem-
on, making it ideal for drinks or the classic
Kikkoman Yuzu Ponzu Sauce. Food vendors
around the world have been inspired by this
complex flavour profile and are experiment-
ing not only with yuzu itself, but also with
commercially unavailable varieties of lime,
orange and lemon. You can try the delicious
and complex combination of citrus flavours
and soy sauce for yourself with Kikkoman
Ponzu Lemon. It's the perfect dip for Japa-
nese classics like shabu-shabu while adding
a tart-spicy note to European dishes, too.
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But it's not just Asian citrus fruits making
their way into professional European kitch-
ens. Lychees, nashi pears and mangos are
also adding a sweet, fruity kick to European
classics that local fruit can't always match.
These Asian fruits are often substituted or
supplemented with South American varie-
ties, which are often found more commonly
in Europe. However, their purpose remains
the same - to add an exetic flavour kick to
every dish!




Korean corn dogs are the country's answer to
the American delicacy. What's different about
them? Korean corn dogs are coated in wheat
or rice flour rather than maize flour. The filling
doesn't always contain a sausage either; it can
also be just cheese or fish. Some street food
vendors even dip the corn dog in potato cubes
or ramen noodles before frying.

OREAN-STYLE

ALLERGENS .
Gluten, soybeans, milk, fish, eggs,

sesame, mustard

Corn dog meets fish and chips with delicious cod and a fresh dip. Kikkoman Poke Sauce,
with its rich, savoury flavour, is great not only for dips but also in batter.

10 portions of 290 g each m

INGREDIENTS

FISH

1.7 kg skinless cod

200 ml Kikkoman Sauce for
Poke Bowl

20 shashlik skewers

150 ml Kikkoman Sauce for
Poke Bowl

500 g mayonnaise

1.5 g grated lemon zest
100 g finely chopped red onion
2 g chopped chives

1.5 g chilli powder

BATTER

200 g wheat flour, type 405
100 g polenta

12.5 g sugar

3.75 g baking powder

25 g salt

375 ml whole milk

250 g cornflakes

200 g rice flakes

2 | oil for frying

GARNISH

1 g chopped chives

10 g black sesame seeds
10 lemon wedges

PREPERATION

Cut the fish into even cubes (approx. &4x4 cm).
Marinate in a bow! with the Kikkoman Poke Sauce
for 15 minutes. Thread approx. 85 g of fish (3-4
pieces) onto each skewer and chill until ready to
use.

For the dip, mix the Kikkoman Poke Sauce,
mayonnaise, lemon zest, onion, chives and chilli
powder and refrigerate.

For the batter, mix the flour, polenta, sugar, baking
powder and salt and then stir in the milk to form a
smooth mixture.

Roughly crush the cornflakes and rice flakes in a
freezer bag with a rolling pin and place in a shallow
bowl.

Preheat the oil to 175 °C. Lightly pat the fish
skewers dry, dip them in the batter, then coat
them in the cornflake mixture. Fry in the hot oil for
approx. 3 minutes until golden brown.

Serve two corn dogs per plate, drizzle with a little
sauce and garnish with the chives, sesame seeds
and a lemon wedge.

TIPS

You can add various spices of
your choice to the batter, such
as paprika, cayenne pepper or
yuzu, to taste.
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LESCO

KOREAR-STYLE

The classic Eastern European main dish, lesco, meets Korean rice noodles. The special touch: the dish is
rounded off with Kikkoman Gluten free Soy Sauce. No gluten, but plenty of flavour.

This fusion dish will particularly delight pasta
lovers with gluten intolerance. That's because,
just like the Koreans, we use rice noodles for
these fried noodles. Paired with Hungarian

10 portions of 400 g each m

INGREDIENTS PREPERATION : *‘ letscho, it's as satisfying as a classic pasta dish..
SAUCE Cut the chicken breast into 2 x 2 cm pieces and fry
1 kg chicken breast in oil in a large pan for approx. 2 minutes. Add the
100 ml rapeseed oil onions and carrots and fry for approx. 2 minutes.
400 g carrots, cut into half-moons Add the red peppers and mushrooms and fry for a
300 g white onions, cut into half- further 2 minutes. Add the tomato purée, strained
moons tomatoes, Kikkoman Gluten free Soy Sauce, sugar
300 g red peppers, cut into strips and pepper and simmer for approx. 10 minutes.
300 g yellow peppers, cut into
strips In the meantime, cook the noodles in boiling salted
200 g shiitake mushrooms, cut into water for about 3 minutes and plunge briefly in
strips cold water.
30 g chopped garlic
50 g tomato purée Portion the noodles onto the plates, top with the
500 ml strained tomatoes sauce and garnish with the sesame seeds and
200 ml Kikkoman Naturally Brewed coriander.
Tamari Gluten free Soy Sauce
100 g brown sugar
5 g ground black pepper TIPS

Plunge the noodles briefly in
NOODLES cold water after cooking and
800 g rice noodles coat with oil to prevent them

from sticking together during
IN ADDITION storage.
10 g roasted sesame seeds

20 g chopped coriander

KIKKOMAN Streetfood
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KIMCHI

This Greek national dish is a classic in every taverna. Our kimchi version adds extra heat
and spice with Kikkoman Kimchi Chili Sauce.

Did you know? In 2013, the communal
! production of kimchi was added to UNESCOQ's :
M list of Intangible Cultural Heritage of Humanity.

10 portions of 320 g each m

It's no surprise, given that there are over 100 INGREDIENTS PREPERATION
varieties of kimchi, depending on the region,
temPeratyre a.nd environmental cor.iditio‘ns. . FILLING Fry the Chinese cabbage in 50 ml rapeseed oil
I:::zsn::igtr; ‘(’)Ift?tr:;:ciif:oanctiznbtaacr;grtigeh:Ivgee::;‘ldee :‘.h 400 g Chinese cabbage, chopped together with the meat. Add the Kikkoman Kimchi
this fermented cabbage popular all over the o i 150 ml rapeseed oil Chili Sauce, strained tomatoes and cumin. Simmer
750 g minced lamb over a low heat for approx. 30 minutes.
750 g minced pork
250 ml Kikkoman Spicy Chili Sauce Fry the aubergine slices in the remaining oil for
for Kimchi approx. 6 minutes on each side until golden brown,
300 g strained tomatoes then drain on kitchen paper.
5 g cumin
1.2 kg aubergine, cut into approx. 1 Melt the butter in a saucepan, add the flour and
cm thick slices sauté for 2-3 minutes. Gradually add the cold milk
and stir with a whisk until smooth. Simmer for
BECHAMEL SAUCE approx. 5 minutes and season with the nutmeg,
100 g butter salt and pepper.
100 g wheat flour, type 405
11 milk Arrange half of the fried aubergine slices in
2 g ground nutmeg an ovenproof dish. Pour over the mince sauce,
5 g salt cover with the remaining aubergine slices and
2 g ground pepper spread the béchamel sauce over the top. Bake in
a preheated oven at 180 °C (fan) for approx. 20
GARNISH minutes until golden brown.
10 g chopped coriander

Serve the moussaka in portions on plates and
garnish with the coriander.

TIPS

This casserole will keep for up
to two days in the fridge and
can be reheated in the oven.
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Lactose, gluten, fish, soy




WITH 0CT

0PUS

This Balkan dish is traditionally a stew of meat and vegetables. We give it a spicy Asian twist
by adding octopus and Kikkoman Kimchi Chili Sauce

10 portions of 405 g each m

INGREDIENTS

PEKA

1 kg potatoes, peeled and diced
(approx. 2 x 2 cm)

500 g carrots, peeled and diced
(approx. 2 x 2 cm)

300 g diced white onion

30 g finely chopped garlic

1.5 kg mini octopus

300 ml Kikkoman Spicy Chili Sauce
for Kimchi

500 ml water

150 g lemon juice

150 g olive oil

15 g fresh, plucked rosemary

KIKKOMAN Streetfood
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PREPERATION

Put the potatoes, carrots, onions and garlicin a
large, ovenproof dish (deep 1/1 gastro baking
tray). Arrange the mini octopuses over the
vegetables.

Mix the Kikkoman Kimchi Chili Sauce with the
water, lemon juice and olive oil and pour over the
vegetables. Sprinkle with rosemary. Cover the

tin with greaseproof paper and aluminium foil
and bake in a preheated oven at 180 °C for 40-50
minutes.

Serve the peka on deep plates.

TIPS
To ensure even portion sizes,
separate the filling and liquid
after cooking and serve one

after the other.

This recipe combines two of our trend i'
directions: the spiciness and flavour of kimchi L
meet the refreshing zest of lemon, giving
this traditional Balkan dish a whole new taste
profile.



Savvy food vendors can quickly and easily
ride the K-Food trend by taking advantage
of the heat and flavour of kimchi. Kikkoman
Kimchi Chili Sauce is the ideal choice for this
- easy to dose but with the same delicious
taste. Its intense, salty and spicy flavour is
perfect for adding a spicy kick and an unu-
sual umami note to European street food
classics.

For those who prefer something less spicy

If you're curious about yuzu and want an
even zestier kick, try Kikkoman Ponzu Lem-
on. It appeals to European tastes by blend-
ing the classic Japanese ponzu flavour with
European preferences.

Its fresh, slightly tart aroma goes wonder-
fully with European seafood dishes, and
even traditional Central European meat
dishes like schnitzel take on a modern twist
with this sauce.

THE CLASSIC WITH A
HINT OF LEMON

ADDS A
FRESH ROTE
TO DISHES

PERFECT AS

A DIP
OR FOR DEGLAZING,
THANKS TO ITS
LIQUID CORSISTENCY

KIKKGHAR PORZU -
CITRUS SEASONED

but still want to experiment with Asian
fruits, Kikkoman Sauce for Poke Bowls is the
way to go. As the name suggests, it's per-
fect for rounding off salads and bowls. But
it also adds a sophisticated finish to other
European classics prepared in a pot or pan.
With the taste of soy sauce, toasted ses-
ame oil, a hint of chilli and a touch of lem-
on, it's the perfect savoury complement to
sweet fruits and crisp vegetables.

SOY SAUCE - LEROR

A SPICY KICK 3 QUIlgFiéLI‘v;(I)EBALS
FOR SAUCES, L L
MARINADES AND RICE — —_—

OR NOODLE BOWLS A SAVOURY

SALTY, SOUR,
KOREAN sPICY
CLASSIC
T0 GO KIME [--]] LIGHTLY VISCOUS
o § F\ CONSISTENCY —
- AR ) PERFECT FOR
INS.&E_%E’ - DRESSINGS,
SP'CY, - ._,_ TOPPINGS or -

\ . 2 p MARINATING
AS A DIP [ ‘
THANKS TO ITS %PHG\{ C%‘%IU
VISCOUS CONSISTENCY \

. SAUCE FOR
KIFCHI

KIKKORAN SAUGE
FOR POKE BOWL

KIKKOMAN Streetfood




\ Long before modern-day polenta came into

: being, a kind of precursor known as puls or
pulmentum was already a staple of ancient

Roman cuisine. Often made from millet, spelt,

chickpea flour, barley or even wheat, it was
only after 1650 that polenta was made with

cornmeal. No wonder the Italians still love their
polenta today!
', -
LA g
- E: {'
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UMANMI POLENTA

AI.I.ERGENS
Eggs, Soybeans, 8luten, celery

French fries without potatoes? Yes, it's possible! Our umami polenta fries (chips) made from polenta are

the proof. Kikkoman Soy Sauce and Kikkoman Ponzu Lemon add a great depth of flavour, with the latter

shining in the citrus mayo.

INGREDIENTS

CHIPS

2.5 | water or vegetable stock
400 g polenta

75 g grated parmesan

15 g truffle paste

55 ml Kikkoman Naturally Brewed
Soy Sauce

2 g ground pepper

Sunflower oil for frying

CITRUS MAYO

100 g whole egg

10 g lemon zest

12 g orange zest

60 ml Kikkoman Ponzu Citrus
Seasoned Soy Sauce - Lemon
10 g finely chopped garlic

5 g salt

700 ml sunflower oil

IN ADDITION
10 lemon wedges
10 g smoked salt flakes

PREPERATION

Bring the water or vegetable stock to the boail
in a pan. Gradually whisk in the polenta to avoid
lumps. Simmer on a low heat for approx. 10
minutes, stirring occasionally and season with the
Kikkoman Soy Sauce, pepper, parmesan cheese
and truffle paste.

Pour the polenta onto a 1/1 gastro baking tray
lined with greaseproof paper, spread it out and
cool in the fridge for 3-4 hours.

Add the egg, lemon zest, orange zest, Kikkoman
Ponzu Lemon, garlic and salt to a blender and mix
briefly. Run the blender on the lowest setting and
pour in the oil in a thin stream until a thick, creamy
mayonnaise is formed.

Once the polenta mixture has set, cut into chips
(approx 1.5 cm thick) with a sharp knife and deep-
fry in hot oil at 175 °C for 5 minutes until golden
brown.

Serve the chips topped with the mayo, lemon
wedges and smoked salt

TIPS

For a crispier result, freeze the
polenta chips before frying; then
they can also be prepared in
larger quantities. Fry twice for
even crispier chips.




WITH SALMON SASHIF

Salmon and rosti are truly a match made in heaven. We give this classic dish a Japanese twist
with a sweet-sour-salty sauce using Kikkoman Ponzu Lemon.

10 portions of 175 g each m

INGREDIENTS

ROSTI

1.75 kg peeled potatoes
20 g salt

300 g clarified butter

SALMON SASHIMI

750 g skinless salmon fillet
10 g shichimi togarashi

5 g sansho pepper

10 g salt

SAUCE

100 ml Kikkoman Ponzu Citrus
Seasoned Soy Sauce - Lemon
30 g honey

300 g whipping cream

5 g lemon zest

5 g orange zest

IN ADDITION

100 g leek, cleaned and cut into
very thin strips

10 lemon wedges

KIKKOMAN Streetfood
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PREPERATION

Coarsely grate the potatoes, season with salt and
leave to stand for 5 minutes. Squeeze out the
excess water (yields approx. 1 kg) and form 10
rosti. Fry in a pan with the clarified butter over

a medium heat for 5 minutes on each side until
golden brown, and then keep warm.

Sear the salmon fillet with a Bunsen burner or
blowtorch until the surface is lightly toasted. Mix
the spices with the salt and sprinkle over the fish.
Cutinto slices about 1 cm thick (approx. 25 g each).

Mix the Kikkoman Ponzu Lemon with the honey.
Then stir in the cream, lemon zest and orange
zest.

Soak the leek strips in ice water to make them
extra crispy.

Distribute the sauce over the rosti. Place 3 slices
of salmon on each rosti and serve garnished with
the leek strips and a lemon wedge.

TIPS

After pre-cooking, the rosti can
easily be reheated in a frying
pan, oven or under a grill.

ALLERGENS
Milk, gluten, soybeans, fish,
sesame

Salmon and potatoes are a popular combination
across Europe. But instead of serving the fish
with a classic white sauce, dill or mustard, this
recipe gives the salmon a modern Asian twist
with shichimi togarashi and fresh Kikkoman
Ponzu Lemon.




How much do Europeans love their meatballs?
So much so that every region has its unique
version. In the Benelux countries, for example,
frikandels are popular. In the Balkans, there
are cevapcici, Kottbullar are found throughout
Scandinavia, and the German-speaking
countries love their Frikadellen. So it's time to
give this European classic a fruity makeover!

-t
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|JEATBALL:

WITH FARGO-SALS

These juicy meatballs, made from a mix of minced beef and lamb, have a Greek flair.
A mango salsa with Kikkoman Teriyaki Marinade adds a sweet-salty Thai touch.

10 portions of 300 g each m

INGREDIENTS

MEATBALLS

250 g finely diced white onions
30 g finely chopped garlic

3 g sweet paprika powder

3 g ground cumin

1 g dried oregano

150 ml Kikkoman Teriyaki
Marinade

1 kg minced lamb

1 kg minced beef

MANGO SALSA

600 g mango, pitted, peeled and
diced

150 g finely chopped red onion
30 g chopped fresh coriander

7 g finely chopped chilli

200 ml Kikkoman Teriyaki
Marinade

50 ml lime juice

} ALLERGENS
!
1

Gluten, soybeans:
sulphites

PREPERATION

Mix the onions, garlic, paprika powder, cumin,
oregano and Kikkoman Teriyaki Marinade with
the meat. Form balls from the mixture about the
size of a golf ball (approx. 45 g each) and flatten
slightly. Grill on both sides for approx. 2 minutes
until browned.

Place the mango, onion, coriander and chilli in a
bowl and mix with the Kikkoman Teriyaki Marinade
and lime juice.

Divide the salsa between the plates and serve
topped with the meatballs.

TIPs

To ensure uniform-sized
meatballs, use an ice-cream
scoop to portion the mixture.
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TEMPURA TROUT

WITH PINEAPPLE AND LYCHEES

Savoury meets fruity with these crispy fish skewers. The crunch comes from Kikkoman Panko,
accompanied by pineapple and lychees in a fruity-spicy sauce with Kikkoman Poke Sauce.

10 portions of 430 g each m

INGREDIENTS

FISH
1.5 kg skinless rainbow
trout fillet, cut into finger-

PREPERATION

Place the trout strips in a bowl and marinate in
Kikkoman Sauce for Poke Bowl for 5 minutes. Then
thread the marinated strips in a zigzag pattern

i

Rainbow trout is one of the longest-farmed fish
in the world and has been a staple on European
plates since the second half of the 19th century.
We give the trout a well-deserved Asian update
with a crispy tempura coating and the freshness
of lychee and pineapple.

shaped strips onto the skewers. r h‘ ey
150 g Kikkoman Sauce for K"-\ 3y
Poke Bowl Mix the tempura, salt and cold water into a ; 4
180 g tempura smooth batter. Dip the fish skewers in this 2

5 g salt tempura mixture, then coat in Kikkoman Panko

200 ml cold water and fry in hot oil at 175 °C for 5 minutes until

200 g Kikkoman Panko — golden brown.

Japanese style crispy bread
crumbs
0Oil for frying

SIDE DISHES

200 g boiled quinoa

1 kg cooked basmati rice
500 g tinned pineapple,
roughly chopped

500 g tinned lychees, cut
into quarters

200 g cucumber, deseeded
and cut into half-moons
100 g mung bean sprouts
250 ml Kikkoman Sauce for
Poke Bowl

10 g chopped fresh
coriander

10 lemon wedges

20 g sesame seeds

Mix the quinoa with the rice and divide between
bowls. Arrange the pineapple, lychees, cucumber
and sprouts on top. Top with the fish skewers and
flavour with Kikkoman Sauce for Poke Bowl. Serve
garnished with the coriander, lemon wedges and
sesame seeds.

TIPS

For the best results, cut the
fillets in half lengthwise.
This gives you one strip per
skewer. The tempura pastry
can be flavoured with spices as
desired.

KIKKOMAN Streetfood /
® / ALLERGENS

seeds

Fish, gluten, SOy, sesame
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