
Did you know that Japan has its very own
style of pancake? It’s called okonomiyaki,
and it's a popular street dish throughout
the country. Just like any pancake,
okonomiyaki can be topped in many
different ways. There are three main
styles of this dish, and each one is
favored in a different region of Japan. Try
this version from Osaka, and see if it is to
your liking! Don’t be afraid to play around
with the toppings until you get it just the
way you want. Afterall, okonomi means
“as you like.”

 

123 g (1 cup) okonomiyaki or
all-purpose flour
237 milliliters (1 cup) water
4 eggs
½ head cabbage, finely
chopped
1 bunch chopped green onion 
12 slices thinly sliced pork or
bacon
oil for frying

Ingredients

OKONOMIYAKI

okonomiyaki sauce
Japanese mayonnaise
bonito flakes
pickled ginger
aonori flakes

  Optional toppings 
(found at your local Asian market):

In a medium bowl, combine the flour
and water. Scoop equal portions (¼ of
the mixture) into four small bowls. Add
¼ of the chopped cabbage, ¼ of the
green onions, and one egg to each
bowl. Mix ingredients well. The mixture in
each bowl will make one okonomiyaki.
You’re ready to cook!

directions

 1.

KIDCULTURE KITCHEN –  JAPAN



OKONOMIYAKI

With an adult’s help, pour 1–2
tablespoons of cooking oil into a frying
pan and warm it to medium-high heat.
Pour one bowl of ingredients into the
pan and use a spatula to shape it into a
rounded pancake shape, about 2 cm 
(¾ inch) thick. 
Place the pork on top. You can also add
bonito flakes now if you’d like! Cook until
the edge of the okonomiyaki has
become firm and crisp, about three
minutes. 
Carefully flip the okonomiyaki over, using
two spatulas or pancake turners. Cook
for three to four minutes. 
Turn the okonomiyaki back over and
check to be sure the meat is fully
cooked. Cook for three more minutes
before removing from the pan. Repeat
for each bowl of prepared ingredients.

Top your okonomiyaki any way you
want! You might drizzle okonomiyaki
sauce and Japanese mayo on top. You
might even sprinkle it with pickled ginger,
bonito, and aonori. Try it several different
ways until you get it just the way you like!
 
Be sure to record your taste-testing
experience in your cultural journal!
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