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(%K) FRER BRI 0D FE 52 / History of Saikyo Miso Co., Ltd.

<ElZ> Established in 1830
V- REREMABICEZ DHIVOBERAEN. BEh0AHERICKEER ELEOMNZLEYTT,

It all began in 1830, our first-generation miso master “Mosuke Tanbaya” was recognized for his expert skills in koji-

making and presented his miso to the Imperial Palace to use in their dishes.
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The ledger of delivery The portable balances to measure Silver The visiter pass to

to the Imperial Court weight for the payment the Imperial Court



Pa IR BRI 0D B 3E / The Origin of Saikyo Miso

MERHEHT I TN IR ABHSNIRRIEQGY . REIEENISHLIFER I EFENSEIITEYELT=,

Following “Meiji Restoration”, the capital of Japan was moved to Edo from Kyoto

which was renamed “Tokyo”(Eastern Capital), and Kyoto was called “Saikyo”(Western Capital).

RER(BR)DREABONE, [REAZRRKRT IR I ELSEKRENZIANHT,
PRI Ean % ISnf=Cemin, LR, TERRKRE 1 ELTHRTEZLTSYZEL,

WHE. Sf0oaAZE TEREAT] OBEETHRELTHLET,

Since the Court nobles who moved to Tokyo came to be ordered and named our miso “Saikyo Miso”

with the meaning of “representative miso of Kyoto (Western Capital)”, our miso came to be sold as “Saikyo Miso”.

Today, we sell our miso with the trade mark of “Saikyo Shiromiso”.




BLLL ENLIC ELBEL

PR AR ZDULVYT / About Saikyo Miso @S

)

PEIRARIE KRR T, BAGKRER, APHGHSEFEDITIERAEHH T,

Saikyo Miso is rice-miso, natural pale cream-colored with its taste mild sweetness and lightly salted.

REERTOUEER, 5 E4.9%E EHBO B TEHFTEETT,
Saikyo Miso made with twice more rice koji than soybeans that makes our miso to have low-salt only 4.9%

which is very low compared to the other white miso in Japan.

ARHEAREE, #9108 ~ 148 EMhDRRIE[CHE RGN TT
The aging period of Saikyo Miso is 10 to 14 days shorter than the other miso.

B, REMIEALTEYEE A,

Colorant and Preservatives are not used while most of the miso makers use it for keeping white color.

HEERARI3IEH T REOKRBIZHEALTDS, r 7

*?ﬁﬁ%ﬁwﬁﬂi’&ﬂﬂibofbW‘:T:“Hi'd‘o ﬁ, 4
Since Saikyo Miso uses “Original Rice Koj1” that maximizes its sugar level, R A »*::.
the sweet flavor of rice koji can be tasted. F ¥ '_' . o Mg S
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(%K) AR IRME D 5EA / Our Strong Points

H A 5 KD KM A—7— / The Lagest White Miso Maker E ? Um Ug
1004E B E D AR#EEFESE A3 5. ERIRA D BRI A—H—TT '
Over 190 years of tradition & history, Saikyo Miso Co., Ltd. is the largest White Miso manufacture in Japan.

HERME S 7 No.1/ Top Market Share of White Miso

EANBRE 7 1 IDOREL-ERE,
Saikyo Miso Co., Ltd. has the largest market share of White Miso in Japan.

752K 71/ Brand Strength

MPERARIE/FE R BRI ) (&, (#F%) AR RIE DR TY
PRI, BAZTDRKREMELTHAP TLHONTNET,

“Saikyo Miso / Saikyo Shiromiso” is our “Original Brand” with the trade mark in Japan.

Saikyo Miso is widely known as the representative brand of White Miso around the World.

KBS FERERLKRE #EPIIH / Saikyo Miso Co., Ltd. Ayabe Factory T
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BLLL ENLIC ELBEL

%8 FE A / Classification of Miso and Main Brand

Rice-malt miso

Made from soybeans, malted rice and salt

@ Saikvo Shiromiso —

Rice-malt miso

{ll & kM / Sendai Miso

Bl &

{& M kI / Shinshuu Miso
Saikyo Miso

oms) HEUHE
e

Sovbean-malt miso
Made from sovbeans, malted soybeans and salt

. J i‘= Mugi miso —
|/ Barley-malt miso

=R / Mugi Miso [ Made from soybeans, malted barley and salt " EBkM/ Mame Miso

MK BRI / Rice-malt miso = K- KE-EMSESNT-ERME / Made from “Malted rice”, soybeans and salt.
B SR / Soybean-malt miso = KE3E- K=Z-1EHNSIELNT=ERIG / Made from “Malted soybeans”, soybeans and salt.
W E0RM / Barley-malt miso = Z3#-KE-EMNSELNTZLRIE / Made from “Malted barley”, soybeans and salt.



PG IR ORI / Saikyo Miso (Sweet White Miso)

{E )M KM / Shinshuu Miso (Regular Brown Miso)

tH:2 " Difference Points PHER KM Saikyo Miso {E M kM Shinshu Miso

SIKIZ D 5348
Type of Miso
o RHECE
Ingredients Combination
*i55
Salt Content
& ZA R AR
Aging Period

*RADIELH

Type of Rice Koji

*HIETHE
Manufacturing Process

KHZ->HHZ—H
Rice Koji Miso— Sweet— White

Rice 2 : Soybean 1
4.9%
10 to 14 days

HRERKRIZSISHI B (EERDELY)
MR R A ZBR o

Increase “Sweetness” to the maximum,
but not “Umami” (Best use for Seasonings)

KREDRZHWTHEHA

Peel Soybean hull before using
KE%#E% /Boil soybean

RKHZESFEAORLWRE
Rice Koji Miso— Salty— Light Color

Rice 0.6 to 1 : Soybean 1
11 to 13%

2 to 6 month

ERZERARICEIEH IR (HRDEL)
MIRIE S [CfRod

Increases “Taste (Umami)” to the maximum,
but not sweetness. (Best use for Miso Soup)

REDRZEHNT <&
Using soybean with soybean hull
KE %79 /Steam Soybean



HLLL ENLIC EFLBEL

R#R iy FH 2243 3 - EFRKIE T—A - fRFE
Kyo Zouni Saikyo Miso Marinade Dengaku *Vinegar Miso Ramen* Hot- pot dish
[ =% Ai& / New and alternative ways ]

Sweets *Ice cream

}'

[ M- 2ET }

[ *)—AX Sauce




Retail Products

<B#&% White Miso>

RDF 300g R #& 500g L #E 500¢g E#EFZLAYSP 250
Kyo-no Irodori Bessen Josen Josen with Dashi
18%158 20%1%48

Rice 18 : Soybean 10 Rice 20 : Soybean 10

TIYI R 300g RFHK 300g [F 375¢
Deluxe Kyo-Tanba Takumi
22138 23%1%8

Rice 22 : Soybean 10 Rice 23 : Soybean 10

23E38

1 300g Rice 23 : Soybean 10 RMDES00g FREHAT 500g
Iwai Miyako-no Hana Saikyo-zuke Miso
*Limited on Nov-Dec -For Marinade-

< FAFEmkME Seasoned Miso>

LRI -8 &2 EbKR-120g BRI -5 H LERR- 120g
Dengaku Miso -White Miso Flavor- Dengaku Miso —Aka Dashi Flavor-

VA A
= ﬂ
é A
né c
Ao LEFRRIE 120g BARRRAIE 120g HFIRIE 120g
Mustard Vinegar Miso Sesame Miso Yuzu Miso

<fBH%E Red Miso>

IRHAZE 375¢ =L 375¢ <5 375¢
Red Miso Aka Dashi Miso Sakura Miso
-Shinshu Style- -Kyoto Style Aka Dashi-



For business use

AkgFi/4
20kg A 220 x 400 x 280 10kg#fi

320 x 395 x 200
o 230 x 305 = 180

e = -

p-

10kg#fi
230 x 305 x 180

12kgf8

Ny A VEYy 7R
225 x 225 x 228

10kg %8s

750gSP/12

@ Prepared Products (seasoned)

~ -:3;‘

-~

SAMPLE

FeHRE

@58 BT

20kg#i
320 x 395 x 200

Exclusive products for Saikyo Miso Marinade Shio Koji Sakura-zuke
(Saikyo-zuke Miso)

Herbs & Spices Mix
(Basil / Lemon Pepper)



BERBAT L1 500g/10

Saikyo Shiromiso “Josen”

20E]38 (Rice20:Soybeanl0)

FIRB AT 74 500g/10

Saikyo Shiromiso “Bessen”

18E1%8 (Ricel8:Soybeanl0)

ERBAZ EEARIE. TREEZAREOM2EERA L [ ERTI2EYLIHSARITY .
RABTMHED4. 9% LRIE 156, REBKRE T OARE. BEMIE, —X2, &Y. MBI 25,
FLyL 2T 0Y—R A—T%  RERMELTIRIEVD S YU IILOERIEBICHEEV W FEITET,

B  ASORAREE I FIHATOBARBL ANV TARDEEA=1—TT,

“Josen” / “Bessen” is made with about twice more rice-koji than soybeans, and it tastes elegantly mild sweet.

Because of its high sugar content and low-salt content only 4.9%, this white miso is best for miso soups, marinades,

dengaku dishes, broths/soups, sauces, dressings, and more. “Black Cod Saikyo-zuke (Marinated with Saikyo Miso)”

is especially popular menu at many Japanese restaurants around the world.
LE#8/Josen [Rice 20:Soybean 10]  7ll# [Rice 18:Soybean 10] *Josen is sweeter than Bessen.
*EE K KE (B FHEAMATEN) . BIE, KER. B

Ingredients: Rice, Soybean (Non-GMO), Salt, Starch syrup, Ethyl alcohol
*F#R Josen 500g/10 (gusset bag), 1kg/6(cup), 4kg/4 (box), 10kg (box), 20kg (box)

*F## Kyo-no Irodori 300g/8(cup) *Bessen 300g/20 (pillow bag)500g/10 (gusset bag),
2kg/6 (cup), 4kg/4 (box), 10kg (box), 20kg (box)

* DHERATD L (There is_handling “grain type” for 1kg/2ke to 20k E#1kg/6 “Josen” A #E2kg/6 “Bessen”




B kM2 75 5 — & / Product List of White Miso

KBERZD1.815 (18E13) FEAL-, BHTRLREIVF —FEERTY,

“Bessen” is made with “1.8 times” more malted rice than soybeans.
This product is standard type of our white miso. Low

*300g/20 (pillow bag), Kyo-no Irodori 300g/8 (cup), 500g/10 (gusset bag),
2kg/6 (cup), 4kg/4 (box), 10kg (box), 20kg (box)

X BEDOHHEATDEIEBHY (There is_handling “grain type” for 2kg to 20kg)

< H&/Sweetness >

ROF

KHERED2E Q0EN1F) FAL -, U TIFILIL—KEERTY,

“Josen” is made with “2.0 times” more malted rice than soybeans.
This product is middle grade type of our white miso.

*500g/10 (gusset bag), 1kg/6 (cup), 4kg/4 (box), 10kg (box), 20kg (box)
* F#EFZLAY / Josen Dashi-iri is 250g/8 only

EBEADHFEALTDEIRHY (There is handling “grain type” for 1kg to 20kg)

More using rice,

L 18/ Josen L#ELAY more sweet taste.
Josen Dashi-iri

§ syt EEDRMERT D226 (28H) AL, BTN\ L—FEBRTT .

“Deluxe” is made with “2.2 times” more Japanese malted rice than soybeans.
This product is high grade type of our white miso.

*300¢g/8 (cup), 4kg/4 (box), 10kg (box), 20kg(box)
HELAATDHDERIR (Only “smooth type”)

REEDRKEEERM DA THLRAALL REEXRE D231 (235)58) AL,
L TREIL—FOEKRETY,

“Kyo-Tanba” is made with “2.3 times” more malted rice than soybeans.
This product is the highest grade of our white miso.
*Made by only raw-materials from Japan.

*300¢g/8 (cup), Takumi 375g/8 (cup), 4kg/4 (box), 10kg (box), 20kg (box)
ELIATDHDEIK (Only “smooth type”)

High

HFHK / Kyo-Tanba [E / Takumi



PR IR ;EIKRME / Saikyo-zuke Miso (for Marinade)

FRELIE About “Saikyo-zuke” (Saikyo Miso Marinade)

RBOEGHBEDO—DTHA[EREL. KRB TOEL- BRKEICALADYIYEEEIT-HETY,
[FESOAEREIIEHRFDEDERBLANS U TEBEDARNDA=Z1—TT,

“Saikyo-zuke” is one of the traditional dishes in Kyoto, made by marinating seasonal fish or meat in Saikyo Miso extended with mirin and sake. “Black
cod Saikyozuke” is especially very popular menu at many Japanese restaurants around the world.

FEEELEM 500g/10 R\ FEEGEKIE 2kg /6
Saikyo-zuke Miso )

Saikyo-zuke Miso

MAFRERE L. BREFAOERATY, BERAATHIMNTER—RIZ, KAYATHRKLELT -,
CHODKRBIZBMZEEITATET (2~38E) T, RICKSRBOBREEZERLAWNELETET,
BITNH. A GBA-BA) OHFR, V) —LF—XFREBENNLETET,

“Saikyo-zuke Miso” is the exclusive use for Saikyo-zuke (Saikyo Miso Marinade).
Since this miso is already seasoned with mirin, it is easy to marinate (for 2 to 3 days).
This miso is best paired with fishes, meats(chicken, pork), vegetables, cream cheese.

<HEREADEYAE > How to cook “Saikyo Miso Marinade”

1. BMOEEICHLT, 3~4EIDKRBZEMERIZEYFET,

Spread this Miso on the slice of ingredients about 30% to 40% for the weight of ingredients.
2BTAAEROBRE. AEET1I~2HM,

Marinate ingredients in this Miso for 1 to 2 days in a refrigerator.

3. FTHRBZEEH S TS IFANUITIVFRIT O —REHE ., poKYBE LTS,
Since it is easy to burnt, grill each side slowly and carefully with low heat on a fry pan with
laying cooking sheet after wiping the miso by hand.



i

a8 5L / Saikyo-zuke (Marinade) - Shio Koji  750g

®HTEHAT BIJEN-C Saikyo-zuke Miso “Betsuzuke N-C” 750g/12
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Saikyo “Sho-Koji”

MAEIE. AR AFEREMATYT . AKEFD-O. BHREICREMEHOBRETEZENFT,

HOIZHHRL TS0, B TLARDOESRTY .

Betsuzuke is exclusive product for making Saikyo-zuke, since it is already seasoned, easy to cook “Kyoto
traditional Saikyo-zuke” with this miso. Due to its sweet seasoning, it is a popular product overseas as well.

1. BMDEZEICHLT. 3~4EIDKEEZ B 2KIZESD,
Spread this Miso on the slice of ingredients about 30 to 40% for the weight of ingredients. \ -
2 EFRAMMOBRIE. ABETI ~28/H, L
Aging this for 1 to 2 days in a refrigerator.

3. FTHEERK S THDIFANUITYYFRI T O— EHE, poKYBE LTS,
Since it is easy to burnt, grill each side slowly and carefully with low heat on a fry pan with laying cooking sheet after

wiping off the miso by hand.

Recommend with

750g/12 Fatty Fishes, Pork loin, Chicken thigh / breast

MEAREISCIE. BREEERICHMBDEEDB L KREZEALTEY., 1B [E8%EEIEDT=6H.
HEEDIESL (IR 12%AI1R) FYAPHERRIZE>TLEY,

Since Saikyo Shio Koji is made with the same “Proprietary Rice Koji with high sugar content™ as Saikyo
miso, and salt content is low only 8%, it tastes milder than generally Shio Koji (salt 12%).

L. BMOEEITHLT. 2~38DEZSLeRBMEHRITED, - -
Spread this Shio Koji on the slice of ingredients about 20 to 30% for the weight of ingredients. dﬁ v }‘

2. EIFRAHGRDBRIE, ABETT ~28F, B S
Aging this for 1 to 2 days in a refrigerator. iﬂ‘% }
3. FTHRISLER S TADISA/UITIvF LT U —hE8iE D oKYBE LTS, R
Since it is easy to burnt, grill each side slowly and carefully with low heat on a fry pan with laying cooking sheet after
wiping off the Shio Koji by hand.

P




AR BB ™ / Products for Saikyo-zuke (Marinade)

BEREKEE
Saikyo-zuke Miso

L& AliE
Jozuke Betsuzuke

BAREN DIV
Saikyo-zuke for Injection

MFERERE X, BRAAFTHIANTEA—RIZKHFYATHRKLEL=.
CHODKRBIZBMZEITATET (2~38ME) T, SRICASRABOBAREELELA N ETET,
BTN/, BRAVLEFR, V) —LF—XFRLEBEEDWNETET,

“Saikyo-zuke Miso” is exclusive use for Saikyo Miso Marinade.
Since it is already seasoned with mirin, it is easy to marinate (for 2 to 3 days).
This miso is best paired with fishes, meats, vegetables, cream cheese.

*500g/10 (pillow bag), 2kg/6 (cup), 10kg (box), 20kg (box)

Miso: 90% / Sweetness: 3 / Viscosity: middle

[Ei&/RiE S, BREATHIATEN—RITRFEREARKEF CRKLEL,
TP FUERIE | ICEERTHREROIHRKRL . EEERGRELELZBERAACTVRBKIZG THET,

Saikyo-zuke Miso “Jozuke / Betsuzuke” is exclusive use for Saikyo Miso Marinade which is already seasoned with
rice fermented seasoning liquid. Since this product is seasoned sweeter and formed smoother than “Saikyo-zuke
Miso”, it is more suitable for producing on a large scale.

*10kg (box), 20kg (box)

Jozuke Miso: 73% / Sweetness: 4 / Viscosity: low

Betsuzuke Miso: 64% / Sweetness: 4 / Viscosity: very low

MERERE A oo aV A, 40p(0.04mm) (AL ]LI-ARBAH TEN—XIHKRL-EFHAGRMEEK TS,
(FZR]D=. XDEBEERLTUZEENS BEREICEITIZK]E2TVEY,
FrAU DI 0E T 5—2EALISAVEENTRETY . LEAAERD AR FELERYMI THLHERAVNLETES,

“Saikyo-zuke Miso for Injection” is a liquid type of seasoned miso for Saikyo Miso Marinade (Saikyo-zuke).
This innovative product enables the line production by Injector & Vacuum Tumbler.

(It can be use for generally way of marinating process & deep drawing process, t00.)

The base of this product “Saikyo Miso” has been “atomized to 40 microns particle size” from 0.8mm,

the penetration rate is higher than generally miso. Also this liquid miso is hard to burnt.

*12kg (Bag in box)

Miso (granule type): 50% / Sweetness: 4 / Viscosity: Liquid




FARIFRAHAT TR / Saikyo Red Miso, Saikyo Sakura

SHPMEFYEIVDHLAERONT K DOFDOENTRAKRZELATWNETET,
BERE T EE5HA . KBEITOEY . V—ADR—RGERARBELTHEFEVDLZITET,
“Saikyo Aka Miso” is a light brown color & medium salty miso. It tastes mild & refreshing with rich flavor.

It is best paired with Miso soup, marinades, stewed dishes, and also as a sauce, soup, dressing.

*375¢/8 (cup), 4kg/4 (box), 10kg (box), 20kg (box)

FERFRAT 375g/8
Saikyo Red Miso

REDIARAKE IERBHMADIERG IZHES L, TREBEDO LR THOAGRERKDFRZLITY,

BEAEDIRNEH-MFOQEHIEARBKREON ERGHIR, 3V1ARFL. BEDOHRFELIYTAILEG
T EMNVITHESTEY . FELOBKRIG T OEEREE . KRG EAAIEACTHIE, PERY—RF
[CHEFELLETET,

“Saikyo Sakura Miso” is Kyoto style Akadashi (Red miso), made by Mixing “Saikyo Shiro Miso” from Kyoto &

“Soybean Miso” from Tokai Region. The harmony of the “refined sweetness” from White Miso and “deep taste
and unique bitterness” from Soybean Miso created milder Red Miso.

This miso is generally used for Akadashi miso soup, and as a sauce/soup for dengaku dishes, Nabe (one-pot dishes),
FAREL{5 375g /8 stewed dishes, and Chinese fried dishes.

Sakura Miso *375g/8 (cup), 1kg/6 (cup), 2kg/6 (cup), 4kg/4 (box), 10kg (box), 20kg (box)




ez N

120g/12%4 FAREZERE -8 ZHEEK- Dengaku Miso -White Miso flavor- 500g/10

R ZERIE ~ ARG REK~ | (X, BRAAZITHRESHOE TRKREN ML LF-REBFADOEEKRETY,
ERCERSTAOHEMEBOMZAYEI DM, BRAT1v7. BRPADT )L, FARIDLIZOETRAHIRYFFILARTY .

“Dengaku Miso -White miso flavor-" is a sweet, fragrant concoction of Saikyo Shiromiso & sesame, and various other ingredients.
This miso is best paired with vegetable, meat, fish dishes, Yaki Onigiri (grilled rice bowl) as a sauce, and also it is very popular for the topping of
“Aburi Sushi” (put this miso on a low fish and broil the surface lightly).

=z NI

o

NET 120858

120g/12%4 FAR EHZEBRME -FRH LELR- Dengaku Miso —Red Miso flavor- 500g/10

[EEB ~ LR ~ I3, BH T LERAATEHALL, RARLBERETT,
SEEE LR S TA, BESITFYDOIL, FAFFDOLICOETRI RYFAILARTT.

“Dengaku Miso -Red miso flavor-" is a blend miso of “Saikyo Shiromiso” & “Soybean Miso”, seasoned mild sweetened with sesame & various
other ingredients. This miso is best paired with vegetable, meat, fish dishes, Yaki Onigiri (grilled rice bowl) as a sauce,
and also it is very popular for the topping of “Aburi Sushi” (put this miso on a low fish and broil the surface lightly).



FLRME 120g/12%4

Yuzu Miso

(HEH®
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¥
= % HH

-

-
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NET 1202

Mo UEERRIE 120g/12%4
Mustard Vinegar Miso

R

ad R
* Y

AR 120g/12%4

Sesame Miso

MHFRIE L, FORKEEFYNEES-EKRETY  BRAATOAOHGHE A EMFDRONEEYNRM DKE
BIEATES , ABREKRIR, AN VLERIMA T THFEREIILIA. BRATYIOARDT 0T RYFED

V—RICLEEDTY

“Yuzu miso” is a sweet, fragrant concoction of Saikyo Shiromiso, grated yuzu zest and various other ingredients.

This light and refreshing yuzu miso is best paired with Furofuki Daikon, fish, meat, and vegetable dishes as a sauce, and also

it is very popular for the topping of “Aburi Sushi” (put this miso on a low fish and broil the surface lightly).

IS LEFRIE | [F. BRBAZICIFADYFEFESINM . LEOBEFETLURLI-T 2T Y LR W L F7-EF
KIS TY . EBDIF=HLAE 7. AYOHR. ZLBOCANEZF AT TY ST RICLTHERLIBEL L
FFEY,

“Hot-mustard vinegar miso” is a blend of Saikyo Shiromiso, mustard and vinegar. The sharp and spiciness of the mustard is
mellowed by the sweetness of the miso and sourness of the vinegar making this blend tart but pleasing to the palate. This
miso is best paired with chicken, fish, and vegetable dishes as a sauce/dips or dressing.

MEARRRRIE | 1L, BARD AR EFT YN ES-EKRETY . BREATDACHGHAEHARD BRI FEM DKRESIEIL
TFET, ZEEE. HFOEREL O BRAT1vI0ORMDT 107 BMEFTA DY —RIZHLEHDTT,

“Sesame Miso” is a blend of Saikyo Shiromiso and sesame. The mild sweetness of Saikyo Miso & sesame flavor enhance
the taste of ingredients. This miso is best for Dengaku dishes, fried dishes, dips/sauces, and also it is very popular for the
toppings of “Aburi Sushi” (put this miso on a low fish and broil the surface lightly).



L ARS~DTIZZE / Proposal for Restaurants

BAAREBE Saikyo-zuke (Saikyo-yaki) / Marinated with Saikyo Miso

REDGHEBIED—DTHAHFERE (BEE) 1E. BREAOETOILL- BREEICAPLRADYY BZFIT-HIE,
BRI A SOAREITHATDEZDARBLRANSV TARDEBRA=1—TY, U —FUPKA. BRICLHEED,

“Saikyo-zuke” is one of the traditional dishes in Kyoto, made by marinating seasonal fish or meat in Saikyo Miso
extended with mirin and sake. “Grilled Black Cod marinated with Saikyo Miso” is very popular menu at Japanese
restaurants around the world. It also recommend “Salmon”, “Pork loin” and “Chicken thigh™.

Saikyo White Miso “Bessen” & “Josen” Saikyo-zuke Miso, Shio Koji
WESDMYET S -)—X/ Topping & Sauce for Sushi menu

[RYFF |CIO—ILEFETIF HRPTARDFTA=Z21—,
FH BRI - 5 BRI B - O F RIS (L. HIRTEYLNRLVED ., RYFFDrEL T HPO—ILETDY—RIZEEHS,

“Aburi Sushi (e.x. Seared Salmon Sushi)” & “Rolled Sushi” are very popular sushi menu around the World.

Since Dengaku Miso -White Miso Flavor- & Yuzu Miso are sweet and fragrant, it is recommended for these menus.

@ Aburi Sushi with prepared miso

Put a bit of prepared miso on a low fish,

and sear the surface lightly with a cooking
torch.

Low fish becomes juicy with sweet fragrant.

Dengaku Miso -White Miso Flavor- Yuzu Miso



FARED{EY A / How to make Saikyo-zuke (Saikyo Miso Marinade)

Ingredients (for 4 people)

Slice of fish / Meat (about 100g per each) 40 piece
Saikyo Shiromiso 300 g
Sake 50 ml
Mirin (Japanese sweet sake) 100 ml
*need more sweetness, add mirin or sugar

Salt (for removing the water from fish) small amount
<Directions >

1. KE1Y (A DIEE) / Draining (in case of Fish)
BADIBE . IRYIE, THIEKNETADKSERYKRL (Fl:5%1EKT105 )
*EDKPERMYBRCIET, KA KYBELOITEY, ADRALEND
*ABRETI0~600 BB R—IN—AF I TREADEE DK FIRZES

In case of fish, remove the water from fishes by swing salt or salt water treatment. (e.g. 5% salt water for 10 min)
*Taste of miso makes it easy to penetrate into fish.
*Leave fishes for 30-60 minutes in a refrigerator, wipe the water on fishes surface by paper towel.

2. BRI ERZYED / Make “Miso-doko” for marinade
TR, AYA. BERVILTEEEHES,

-Put Saikyo Miso, Mirin, Sake into a bowl, mix together.

3. ;&iA-FARK / Marinade & Aging

REERDFENEFLAIZHE, BEHRE, RYDKEEAESEKIZDILT,
*2~3HME. FEBETRE (ARAREETS)
*IKEDFEHAENDERIE. BMOEENI0~50%

-Lay half quantity of miso in a tray, set fishes on miso, cover the top with remaining miso.
* As for the quantity of the miso, 30-50% by the weight of ingredients is the standard .
*Aging for 2-3 days in a refrigerator .

4. BERL / Grill
ROREDKRIEZE F TR (KRIZ(EET LT L=6)
TSIV F T o—bOTLIRAWEHE, FATHET DLokYEE LTS

-Wipe the miso on fishes surface by hand (to prevent from burnt).
-Since it is easy to burnt, grill each side slowly and carefully with low heat on a fry pan
with laying cooking sheet or aluminum foil.




