GRILLED ZUCCHINI WITH MISO GLAZE
4
zucchini (about 2 pounds), washed and halved lengthwise

3
tablespoons white miso paste

2
tablespoons mirin

2
teaspoons granulated sugar

1½
teaspoons soy sauce


Neutral oil, such as vegetable or grapeseed (or nonstick spray)


White or brown rice, for serving (optional)

2

scallions, white and green parts, trimmed and finely sliced

Using a sharp knife (a small paring knife works best), score the zucchini flesh in a crisscross pattern, taking care not to slice all the way through.

Make the glaze: In a small bowl, combine the miso paste, mirin, granulated sugar and soy sauce. Add 1 tablespoon of water and whisk until combined.

Liberally brush the cut sides of the zucchini with the glaze. Drizzle each piece with a little oil.

Heat a large grill pan (or a well-seasoned cast-iron skillet) over medium-high. When hot, working in batches, place the zucchini, glazed side down, onto the hot surface. Press the zucchini onto the surface to encourage charring. (If you’re using a regular skillet, you may need to add more oil to the pan.) Cook without moving for 2 to 4 minutes until golden and charred.

Flip the zucchini over onto the skin side, reduce heat to medium, cover with a lid and cook for 4 to 5 minutes until tender. To check for doneness, give the sides of the zucchini a squeeze; if it yields easily, it is ready.

Remove the zucchini from the pan and brush more glaze over the cut side. Serve on its own or on top of rice, if desired, and scatter with scallions and sesame seeds.

TIP:To grill the zucchini: Heat a grill to medium-high, and clean and oil the grates. Grill the glazed zucchini over direct heat, flesh side down, for 2 to 3 minutes, until there are char marks and the zucchini has begun to soften and turn golden. Flip and cook for another 2 to 3 minutes until cooked through. If using a gas grill, close the lid between flips.
This dish plays on the sweetness and fruitiness of plump zucchini. Scoring the flesh in a crisscross pattern creates crevices for the miso glaze to seep into while also allowing the heat to penetrate the zucchini. Cooked quickly on high heat, the squash maintains its shape and heft, with flesh that is just tender enough. Covering the zucchini with a lid during cooking locks in all the moisture, ensuring that it becomes juicy. A grill pan is ideal for achieving smoky char marks, but you could also use a regular skillet or cook it on an outdoor grill (see Tip). If you are cooking for a group, count on one zucchini per person. Serve this as a side dish or with rice for a simple, quick and flavorful meal.

SERVES: 4 servings







Hetty Lui McKinnon

Holly1 year ago

Unreal. So good. Simple flavors that add up to more than the sum of their parts! The sweetness of the zucchini, the umami from the miso (I used red miso), and a smoky char from the grill are so good together.

Is this helpful? 20

Jill E.1 year ago

I used fat zucchini, and it needed a lot more time on the grill pan than indicated. After the first 3 minutes to get the grill marks (which was the right amount of time), it needed more than 10 minutes at medium heat, partially covered (my grill pan doesn't have a lid so I had to improvise) to get the zucchini soft all the way through. Glaze the zucchini tops during this second step, so that it seeps into the flesh. Very tasty, topped with scallions and toasted sesame seeds over brown rice.

Is this helpful? 12

mosaic1 year ago

The glaze and technique are very similar to fare we would get as appetizers in Japanese beer gardens. It was more often eggplant, but zucchini also made an appearance. The primary difference is the zucchini was cut into appropriately 1” slices, crosswise rather than lengthwise slices and threaded onto skewers, cut side out. A skewer of zucchini and one of eggplant are the perfect summer appetizer to accompany a mug of beer. It is good as written too.

Is this helpful? 12

Montessahall1 year ago

Whew! Thank goodness for this delicious, healthy recipe. It is delicious. I was so burned out with zucchini bread.

Is this helpful? 6

