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(Octopus) Balls to the Wall

Takoyaki, the Japanese street snack you didn't know
you were waiting for, has finally landed in
Philadelphia.

by Trey Popp

Published: March 31, 2010
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Neal Santos

STICK IT TO THEM: Chef Ryo Igarashi, who runs Maru Global Takoyaki with his

wife, Nicole, mans his specially designed takoyaki griddle. Maru offers multiple
renditions of the Japanese street-food snack.

[ REVIEW ]

The first of April is a strange day to say it, but there's no sense in waiting, so here goes. Friends, foodies,
Philadelphians, lend me your ears: The time has come to eat octopus balls.

I'm not talking about an underwater analogue of prairie oysters. You'd have to swallow a lot of octopus testes to
kill a decent hunger pang. (As opposed to octopus dingalings, which can grow to lengths that would stagger a
porn star.)


http://hwww.citypaper.net/print-article.php?aid=21770&no_images=1

HALF OFF‘DEPOT

Morey's Piers Waterpark Passes | London Grill | Morey's Piers Adult Pier Pass | Paddy Whacks Irish
Sports Pub: Plastic Debit Cards | Morey's Piers MOR-Ez Ticket Cards | Gillian's ticket | Hollywood
Tans: $50 for $25 | Cafe Nola | Hot Hands Studio: $50 for $25 Massage, Skin Care & Body
Treatments | Curves

HALF OFF DEPOT
Why live life at full price?



http://chowhound.com/
http://halfoffdepot.com/philadelphia/all/morey-s-piers-waterpark-1.html
http://halfoffdepot.com/philadelphia/all/london-grill.html
http://halfoffdepot.com/philadelphia/all/morey-s-piers-adult-pier.html
http://halfoffdepot.com/philadelphia/all/paddy-whacks-irish-sports-pub.html
http://halfoffdepot.com/philadelphia/all/paddy-whacks-irish-sports-pub.html
http://halfoffdepot.com/philadelphia/all/morey-s-piers-ez.html
http://halfoffdepot.com/philadelphia/all/gillians.html
http://halfoffdepot.com/philadelphia/all/hollywood-tans-50.html
http://halfoffdepot.com/philadelphia/all/hollywood-tans-50.html
http://halfoffdepot.com/philadelphia/all/cafe-nola.html
http://halfoffdepot.com/philadelphia/all/hot-hands-studio-2.html
http://halfoffdepot.com/philadelphia/all/hot-hands-studio-2.html
http://halfoffdepot.com/philadelphia/all/curves-philadelphia.html
http://hwww.citypaper.net/halfoff
http://hwww.citypaper.net/halfoff

of the traditional octopus balls showed. Five seconds on the griddle may be all that separates perfect from not
quite, but the gap between them is wide. (Whatever you do, don't let them steam under the foil of a takeaway
package; these are best eaten the moment they land in your hand.)

Octopus isn't the only option — you can substitute shrimp, chicken, sirloin or tofu in the more traditional balls.
Igarashi, who runs the place with his wife, Nicole, also crafts a few heterodox varieties. A cheesesteak version is
a step toward straight junk food. That isn't necessarily a knock against them — they're pretty great junk food —
but they lack the textural complexity that makes their Japanese counterparts so bewitching. The same goes for a
south-of-the-border corn and cotija cheese takoyaki, though they come with a vivid salsa verde that three-
quarters of Philadelphia's taco joints could learn something from.

The unexpected excellence of that salsa isn't the only surprise. Maru's fresh-cut French fries (which were good

one day but too greasy the next) come with a dipping sauce that could give Monk's a run for its money. A roux-
based, garam-masala-spiked beef curry is another winner, as long as the ladle doesn't completely miss the beef
(which Igarashi happily corrected when my original scoop turned up only potatoes and carrots). The crab-cake
balls are no great shakes, but dessert takoyaki flecked with molten chocolate chips are flat-out delicious.

Maru has a little ways to go when it comes to consistency, but $3.25 is a pittance to pay for a shot at street-snack
perfection. So listen up. It's no joke. The time has come to eat octopus balls, and there's no sense in waiting.

| 255 S. 10th St., 267-273-0567, . Mon.-Thu., 11 a.m.-9 p.m.; Fri.-Sat., 11
a.m.-11 p.m.; closed Sun. Salads and sides, $2.75-$6.95; soup and rice dishes, $2-$5.99; takoyaki, $3.25 (for six)-
$25 (for 50); yakisoba, $5.99-$6.99; combos and bento boxes, $7.99-$11.99. BYOB. Wheelchair accessible.
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