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Chan-chan Yaki Recipe
by Mitsuhiro Nagata
Salmon and Freshwater Fisheries Research Institute
Hokkaido Research Organization

There are several possible origins of the term “Chan-
chan”, and while no particular one seems more believable 
than any other, perhaps the most influential origin is that of 
a quickly grilled dish traditionally cooked by fathers (fathers 
are sometimes called oto-“chan” in Japanese).

Chan-chan yaki is a teppanyaki-syle of grilled fish (such 
as salmon) and vegetables. An iron griddle is used to cook 
the food. In Japan most people use chum salmon because it 
is the most abundant salmon species, but any salmon is OK.  
This recipe is flexible and can be easily adapted to personal 
tastes.

Ingredients

1 or 2 salmon fillets 
(masu salmon is pictured)

1-2 sliced onions
half head of cabbage chopped into 

approximately 2 cm size pieces
3-4 halved or quartered small green 

peppers
4-5 sliced mushrooms

4-5 tablespoons cooking oil

Miso sauce

100-200g white miso
1-2 tablespoons mirin (sweet cooking rice wine) 
1-2 tablespoons sugar 

1-2 sliced spring onions



page 29  |  NPAFC Newsletter No. 38  | August 2015

Mitsuhiro Nagata was born in Nemuro in eastern Hokkaido, Japan. He 
enjoyed working part-time on his father’s bottom longline boat during 
his high school and university days. Back then, many halibut weighing 

over 100 kg were caught near the Kunashiri and Shikotan Islands before 
the establishment of the exclusive economic zone. After receiving his 

Master’s degree in Fisheries at Hokkaido University, Mitsuhiro started work 
at the Hokkaido Research Organization (formerly the Hokkaido Fish Hatchery) in 
1987. He has been involved in research and technology development for sustainable 
fisheries and management of masu and chum salmon for over 30 years. In 1992 
he traveled to the Pacific Biological Station in Nanaimo, BC, as a visiting researcher 
under the auspices of James Irvine to hone his skills in fish population dynamics. In 
2000, Mitsuhiro received a PhD from Hokkaido University based on ecological studies 
of the dispersal of newly-emerged masu salmon fry. Since 2011, he has been the 
Director of the Salmon and Freshwater Fisheries Research Institute of the Hokkaido 
Research Organization in Eniwa. Mitsuhiro gave two presentations at the NPAFC 2015 
symposium in Kobe, both on using adaptive salmon hatchery strategies to increase 
salmon production as ocean conditions change. Mitsuhiro will be retiring from the 
Institute in spring, 2016.

Cooking Method

1. Heat a large iron griddle on the 
barbeque and coat the griddle 
with the cooking oil (Picture 1).

2. Place the salmon in the middle 
of the hot griddle with the skin 
side up. After browning on one 
side, turn the fillet over and 
brown the opposite side (Picture 
2 and 3).

3. Add the vegetables to the 
griddle alongside the fish 
(Picture 4).

4. Cover with aluminum foil and 
steam the fish and vegetables 
(Picture 5).

5. When the fish is nearly done, 
cover the salmon with the miso 
sauce and continue to cook 
until the sauce starts to bubble 
on the griddle surface. If the 
griddle is heated on a barbeque, 
it is probably not be necessary 
to re-cover the fish with foil to 
heat the sauce. But if cooked on 
an indoor stove top, it may be 
necessary to cover with foil or a 
lid to retain enough heat to cook 
the sauce (Picture 6).


