
PANCAKES:

1 head savoy cabbage, thinly sliced (5 -6 cups)

4-5 carrots, peeled into ribbons with a vegetable peeler

5  kale leaves, ribs removed, leaves cut into thin slices

4 scallions, thinly sliced on an angle

1 tsp. sea salt
1/2 cup all-purpose flour

6 large chicken or duck eggs, lightly beaten

Canola or olive oil for frying

TANGY SAUCE:

1/4 cup ketchup
1 1/2 Tbsp. vegan Worcestershire sauce 

1/4 tsp. dijon mustard
1 tsp. soy sauce

1 Tbsp. honey (use more if you like a sweeter sauce)

1/8 tsp. ground ginger
1 Tbsp. sake or cooking wine

Toasted sesame seeds & sake (optional), for serving

1. Preheat oven to 250º to keep finished pancakes warm until all are cooked. 

2. Toss cabbage, carrot, kale, scallions and salt together in a large bowl. Toss mixture 
with flour so it coats all of the vegetables. Stir in the eggs. 

3. Make pancakes: Heat a thin coat of oil in a large skillet on medium-high heat. To make 
large pancakes (recommended), add 1/4 of the vegetable mixture to the skillet, pressing 
it out into a 1/2-3/4” thick pancake. Gently press the pancake down flat. Cook until the 
edges are beginning to brown, about 3-4 minutes, then flip the pancake with a large 
spatula. Cook on the other side another 3-4 minutes. Repeat until all batter is used, 
adding more oil to the pan as needed. Keep finished pancakes warm on a tray in the 
preheated oven until ready to serve.

4. Alternatively, to make small pancakes, use a 1/3 measuring cup to place smaller size 
pancakes in the skillet. Press down gently with a spatula to flatten slightly. Cook for 3 
minutes, or until the edges brown. Flip the pancakes and cook them again until brown 
underneath, another 3-4 minutes. As above, add more oil to the pan as needed to finish the 
batter. Keep finished pancakes warm on a tray in the preheated oven until ready to serve.

5. Make okonomiyaki sauce: Transfer all sauce ingredients in a small saucepan and let 
simmer for 3 to 5 minutes, until smooth and thick. 

6. Serve pancakes with sauce, a sprinkling of toasted sesame seeds, & chilled sake (optional).

okonomiyaki (japanese vegetable pancakes)

SERVINGS: 4
TIME: 30 MINUTES

RECIPE ORIGINS: SMITTEN KITCHEN


