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(#) FATRBKRIE (ZDLVT/ About Saikyo Miso Co., Ltd.
& %5|% Established in 1830

DR -FREEHABICEZ OB SIORERATN, BhOSHERCHKEER ELEOARELEY,

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.

DRDEREABONTE, [RAEZRERTOIREIELVDIBEREVEAD TIARKE LA IS,
LI ITFERARIE | ELTBRGE, BT, B 0BEH#TlE TEREAT] OBEETHRE,
Since the Court nobles who moved to Tokyo, they came to be ordered as “Saikyo Miso” with the meaning of “representative miso of Kyoto®,

2

we started to sell our miso as “Saikyo Miso” since then. Today, we sell our miso with the trade mark of “Saikyo Shiromiso™.

QTR &L About Saikyo Miso (Our White Miso)

PAIRARIE (X KRG T, BARER AN GHK, EDONTIERAEE,

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

KBEREDR2EFERAL. 87 (EH T H4.9%LEIE, (BREBIIKREDF TREESHEL)

Saikyo Miso is made with twice as much as rice koji than soybeans, and salt content is low only 4.9%.

This type of sweet white miso is the lowest salt content in Miso.

PRRAARIE. $910B ~14B £ OBRIG ZLE ARG, (RFRORIE ORI IF2~67A)
Aging period of Saikyo Miso is 10 to 14 days shorter than the other miso.

(Aging period of regular brown miso is 2 to 6 months)

BEEM. ZREMEIERALTRYEEA,

Colorant and Preservatives are not used while most of the miso makers use it for keeping white color.
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(%) BATREKRIB D58 A / Our Strong Points -

F & 8K D BRI A—H1— / The Largest White Miso Manufacture @ - Um U@

190F Ll L DIGHREBENH S, BERZRADEREA—H—TI,
Over 190 years of tradition & history, Saikyo Miso Co., Ltd. is the largest White Miso manufacture in Japan.

Saikyo Miso Logo

BBk, 27 No.1 / Top Market Share of White Miso

ERWNEKRES 71D RELI=EHE,
Saikyo Miso Co., Ltd. has the largest market share of White Miso in Japan.

75> K7/ Brand Strength

(PR ARME/FA s RRIE | S, (#5) AR KB DEIR T,
PRI BAZORKREMELTEHAD TLHMONTNEY,

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

P8I = Western Capital = Kyoto

Saikyo Miso is widely known as the representative brand of White Miso around the World. B 5 = Eastern Capital = Tokyo

RS A Rk #2315 / Saikyo Miso Ayabe Facto :
= - Y Y N RDREHHRIEEY Qrssczz

B oiry Ruamrs d e

Making high-quality
and safe Miso

B Mg Ca, LM { Hordls oo Hores Oo., L

Established: August, 2020
Building Area: 9,100 m

Site Area: 31,500 m
Annual production: 4,000 t e e
Certification: FSSC22000 R ERNT
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4 #8 - F ZE 544" / Classification of Miso and Main Brand

Rice-malt miso

Made from soybeans, malted rnice and salt

@ Saikyo Shiromiso —

Rice-malt miso

{ill& BRI / Sendai Miso

5 & Uk 0@

Saikyo Miso

{E M kM2 / Shinshuu Miso

Sovbean-malt miso

Made from soybeans, malted soybeans and salt

N
\J-# T :
J 8 Mugi miso .
|/ Barley-malt miso

E kg / Mugi Miso { Made from soybeans, malted barley and salt " EIKI2 / Mame Miso

Wadt

M KRN / Rice-malt miso = K- KE-EMSESN KM / Made from “Rice Koji”, soybeans and salt.
B = KM / Soybean-malt miso = KE - KZ-IEEMNSESNT-BRIE / Made from “Soybeans Koji”, soybeans and salt.
WK / Barley-malt miso = Z#-KZ-IEMNSESNT-IKME / Made from “Barley Koji”, soybeans and salt.



Fa IR AR / Saikyo Miso (Sweet White Miso)

ftH:E& ;5 Difference Points FERE BRI Saikyo Miso {EM KM Shinshu Miso

S IR D 73 55
Type of Miso
¢ RHECE
Ingredients Combination
L 25%)
Salt Content
& AR ]
Aging Period

& RAADIELH

Type of Rice Koji

*ELETHE
Manufacturing Process

KAHE->HAHZ—H
Rice Koji Miso— Sweet— White

Rice 2 : Soybean 1
4.9%

10 to 14 days

H®RZERKRICSISHIE(BERDELY)
SRR R 2 B

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

REDRZEXIWTHEHA

Peel Soybean hull before using

KE%#E% /Boil soybean

{E I PRI / Shinshuu Miso (Regular Brown Miso)

kBT oEOHZY
Rice Koji Miso— Salty— Light Color

Rice 0.6 to 1 : Soybean 1
11 to 13%

2 to 6 month

ERZRKRICSISH T (HKRDELY)
MR it | 2@

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

REDRZHNT <&

Using soybean with soybean hull
KE %79 / Steam Soybean



Retail Products

<B#&% White Miso> < FAEEnRME Seasoned Miso>

HDF 300g Al 500g E# 500¢ E#8FELAYSP250g H ke -8 &7 ALK-120g &0k IR H LEBR- 120g

Kyo-no Irodori Bessen Josen Josen with Dashi Dengaku Miso -White Miso Flavor- Dengaku Miso —Aka Dashi Flavor-
18158 20138
Rice 18 : Soybean 10 Rice 20 : Soybean 10

TIvY A 300¢g R 300g [E 375¢g s LEERIE 120g HARRIRIE 120g HIFURIE 120g
Deluxe Kyo-Tanba Takumi Mustard Vinegar Miso Sesame Miso Yuzu Miso
228138 23%1%48

Rice 22 : Soybean 10 Rice 23 : Soybean 10

<fBH%E Red Miso>

23E%8 e . . -
L 300g Rice 23 : Soybean 10 RMDES00g FRIEAHT 500g IRHAE 375¢ Fx1=L 375¢ <5 375¢
Iwai Miyako-no Hana Saikyo-zuke Miso Red Miso Aka Dashi Miso Sakura Miso

*Limited on Nov-Dec -For Marinade- -Shinshu Style- -Kyoto Style Aka Dashi-



For business use

4kgifi/4

et 220 x 400 x 280 10k
320 % 395 x 200 ————

=

230 x 305 x 180

10kgAfi

230 x 305 % 180 ZOkgﬁ

320 x 395 x 200

12kg$8

N P A VERYy 7 A
225 x 225 x 228

10kg$8

750gSP/12

@ Prepared Products (seasoned)

Exclusive products for Saikyo Miso Marinade Shio Koji Sakura-zuke Herbs & Spices Mix
(Saikyo-zuke Miso) (Basil / Lemon Pepper)



FRBEAZ L1 500g/10

Saikyo Shiromiso “Josen”

20EI38 (Rice20:Soybeanl0)

TRE AT B 500g/10

Saikyo Shiromiso “Bessen”

1838 (Ricel8:Soybeanl0)

MEARBEAHT LA, KEERE0OH2EFERAILIZ [ LR T >ZY LI ESAEHEITY .
REBTMHES 4. 9%ELEIE 17516 REBKME T ORERE. BEME, S—AV ., BY. HHEE2H.
FLyS oG 0Y—X ZA—T% SAKHELTIREV DY IILOBHEBIZEELLEITET,

IS X A SORRBEE IFHAFTOEABL ANV TARDEREA=21—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)”

1s especially popular menu at many Japanese restaurants around the world.

*Josen is sweeter than Bessen.

EH K KE GEGEFREAMEZTELY) . BIE. KER. BB
Ingredients: Rice, Soybean (Non-GMO), Salt, Starch syrup, Ethyl alcohol
* F#8 Josen 500g/10 (gusset bag), 1kg/6(cup), 4kg/4 (box), 10kg (box), 20kg (box)

*H## 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)

*EFERDH R AAT |DOEIEHY (There is handling “grain type” for 1kg/2kg to 20kg) E#1kg/6 “Josen” A #2kg/6 “Bessen”




B kM 78 S —Z / Product List of White Miso

RBERZD1.85 (18EIF) AL, BHTRLRIVF —FEERTY,

e — el < H&/Sweetness >
| Y1 “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)

\ ' EBBADOHHZATDEIEHY (There is handling “grain type” for 2kg to 20kg)
A% / Bessen

RDF
Kyo-no Irodori

L 7 e KEERED2E (20Z38) FAL-. B TIFILIL—FEERTY .
- y) ‘$ ; “Josen” is made with “2.0 times” more malted rice than soybeans.
g This product is middle grade type of our white miso.
- p

.lhaar*_.fi élg *500g/10 (gusset bag), 1kg/6 (cup), 4kg/4 (box), 10kg (box), 20kg (box)
T * E#EFZL ALY / Josen Dashi-iri is 250g/8 only

X EADHHIAAT DEERHY (There is handling “grain type” for 1kg to 20kg)

More using rice,

HEFLAY more sweet taste.
Josen Dashi-iri

EEDXREERED2.265 (22F38) FAL. BHTNATL—FEERTY,

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

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

RBMEDKEEEFRHDAHTHRAAL, KEZKRED2.3F 23513) AL,
Lt TREIL—FOBEKETY,

“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.

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

High

RFHK / Kyo-Tanba [E / Takumi
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PH IR KIS 0D 5F 32451 / Typical Dishes of Using Saikyo Miso ®F o

[ — %897 A& / Conventional ways ]

AR PEIRE FH 224 32 - ERRKIG T—AT - R
Kyo Zouni Saikyo Miso Marinade Dengaku = Vinegar Miso Ramen*Hot- pot dish

[ #1=7 & / New and alternative ways ]

Sweets *Ice cream

j‘

[ M- EET ]

[ *)—X Sauce
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FAIR;EH BRI / Saikyo-zuke Miso (for Marinade)

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

REFDIGHEHMEDO—DTHA(ERE]Z. BREMAOBETOIEL:: BRHEEICALRADYY FEET-HETT,
[FUSNOBEREITHAPOEZDEERBELANS VU TEENDARNDAZ21—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.

P EKRME  Saikyo-zuke Miso 500g/10, 2kg/6

MAERERE | F. AREERAOEATY, BRAAZHIMTEN—RIZFAKLEL .
CHLDKRBICBMZEITALT T T, HEICKIGRAOAREEZSELAWETES,

X7, BA (GBRA-BKA) WEFX, V) —LF—XFREBENWETES,

"Saikyo-zuke Miso" is based on Saikyo Miso grain type, seasoned sweetly and adjusted the viscosity,
exclusively use for Saikyo-zuke (Saikyo Miso Marinade). It is easy to make Kyoto traditional Saikyo-zuke
with this. This miso is best paired with fishes, meats(chicken, pork), vegetables, cream cheese.

<BETEDEYAH> How to cook “Saikyo Miso Marinade”

L. BMOEEZICHLT, 3I~4EDKREBEZREMERIZEYET,

Spread this Miso on the slice of ingredients about 30% to 40% for the weight of ingredients.
2. BT AAHBOBE R, ABETI~28M,

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

3. FTHRIEZEH S TOD TS/ UITIvF U T I —hEHE . RoKYBE 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.
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PARE -1 8 25 / Saikyo-zuke (Marinade) - Shio Koji  750g
OB REHT AliE N-C Saikyo-zuke Miso “Betsuzuke N-C” 750g/12

) AEI. BREEAERTY . ARFDO, HEICERBEHOBRETHENRES,
> 4 HOISHRKRLTW S0, BATEARDERTY .

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. BMODEEICHLT, 3~4EIDKRIBEZRBMEIRIZESD,
Spread this Miso on the slice of ingredients about 30 to 40% for the weight of ingredients. \ . *‘@

N 2. BT AAHARBID BRI, REET1I~2HM,
. Emﬂmﬂﬁ Aging this for 1 to 2 days in a refrigerator.
3. FTHRBZEH TS ISANUITIVF T O— L EHE poKYREE 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
Fatty Fishes, Pork loin, Chicken thigh / breast

O R EZS5L  Saikyo “Shio Koji” 750g/12
4 4 MAREISCIIE. BREEERCEEDS UV KEEFERALTEY, B F8%EEE D=0,
: REDEISC (BH 12%H1#) KYFOHEBRIZHE>TOETS,

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

P F A JED 2
|E$JJ!.IE\1 ot ok na
mr g l.F:I u.u B 85HR,
S -

1. BEMODEZEICHLT. 2~3BIDESLZBMERIZES, =

Spread this Shio Koji on the slice of ingredients about 20 to 30% for the weight of ingredients. d’“ S {r ,-o

2 EFAABIROERE. ARET ~28/H., B st
Aging this for 1 to 2 days in a refrigerator. &‘ '
3. FTRISLEHSTHLIZA/IUITIYR T —bEHE D oKYRELITS, 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.

?]T P‘AF\IIT!
Ean -

r
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FA IR EE A / Products for Saikyo-zuke (Marinade)

FLIE/EIJIEJIEII FBERBAAHAZHIATEN—X(C *%ﬁ%iﬂﬂi’ﬁ&%fiﬂﬂ*bibf:o
PHIEMRIE | [SEEARTHKRZRODIZHKL  MEEZECGABLIZERAA T VRIKIZG THEY,

Saikyo-zuke Miso “Jozuke / Betsuzuke” is exclusive use for Saikyo Miso Marinade which is 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)

-1 BliE Jozuke White Miso grain type: 73% / Sweetness: 4 / Viscosity: Low
Jozuke Betsuzuke

Betsuzuke  White Miso grain type: 63% / Sweetness: 4 / Viscosity: very Low

[FEFERE Ao a A&, 40p0.04mm) [Z[HHHEILI-BERAATEN—X(ZHRKRL - EFHNLKE KR T,

[(FHK]IDT=6 . RO R ELBRLTURBEENS FEREFIZEFIZKIE>TULET,
FrA PO —0 T S—% AL A VA EDN A RETT , HAARED R ELERYM I CHLERWNV L TET,

“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.

BREA DI av A *12kg (Bag in box) : . 500 . sscositve Liaui
Saikyo-zuke for Injection Miso granule type: 50% / Sweetness: 4 / Viscosity: Liquid

NRBNL. BRHEOAE(128158- 185 7%)2N—XCAREERIFAKL Iz, EREHKRD NSV AN IZKIBKRTT
HEEDARBEICHERT[EREBKRASIEILDRELGEENY)ZLEYET,
Saikyo-zuke Miso “Koizuke” is based on “Aamakuchi Miso (Rice 12: Soybeans 10 Salt 7%)” grain type and seasoned

sweeter for Saikyo Miso Marinade, it has a good balance between Umami and Sweetness.
Compared to traditional Saikyo Miso Marinade, it has a richer finish with stronger umami and flavor.

*750g/12 (Spout pouch with cap), 10kg (box), 20kg (box)

Amakuchi Miso grain type: 64% / Sweetness 3 / Umami: 4 / Viscosity: Low

SEH =
I=I/IR
Koizuke
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=] IEI];'IE / Prepared Miso

120g/12*4 TR AR -5 &FEK- Dengaku Miso -White Miso flavor- 500g/10

MR ZERIE ~ ARG RK~ | (3, BRAAZICHRESHE TRKEN L LIF-REBBEOBREKETY,
ERCERTAOHEMEBEOCNMZAYM I DR, BRRAT 7. BRALADT I, FAREIDLIZOETRSIXYFR IBAKTT,

“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).

NET 1208iE

120g/12*4 FAR KRN -FRHLEB- Dengaku Miso —Red Miso flavor- 500g/10

(BRI ~ TSR~ )1, B2 EEREAHTERA L FARELEZRE TS,
SRARPRES TA, HEBISFYDIL, FAFFDLIOE TR RYFAILAKTT,

“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).



FHF LRI 120g/12%4

Yuzu Miso

‘.)..‘..
.
3
oY ,—w%
~r % CEHS]

)
]

Mo LEFRRIG 120g/12*4

Mustard Vinegar Miso

HARRIRIE 120g/12%4

Sesame Miso

BOLL EFNLIC EEBEL

MHFRRIE (X, I FORKREFYNESERE TY  BRAAZTOAPCHEH A EMFDIRONGEYNREM DKE
BIEATES , ABREXRR, AN VCERIF T THFEREELELA. BRATAVIPABDT1vT . RUYFFD
Y—RIZHEHD T,

“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).

[HSLEFRIE | [E. BRAAZICIFADYEFEDINE . LEOBEFETLURLI-Fo2EY ELZBRb LT EIFF-EF
R TY . EEDE=DLAE T, FAYOEHFR. ZLBOLANEFIIHTTHSFRAICLTHRRLIBE T

(+£9,

“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 11 BARD AR EF YN EES-EKRETY , BRAAZTOAPHNEH A EEARD BRI R DKES|IEIL
TFT . EEHE. I FORBL O BRATAVI0ORMDT1vT  BEFTOV—RIZHLEED T,

“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).
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SHPMEEYEAIDHHIRDLWNT, KRBOFOENFRAKRERLA TN ETFET,
BRI T EELE5A . KBETOEY. V—ADAR—RLGERERBELTHEWOWETET,
“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.

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

ARFHAE 375g/8
Saikyo Red Miso

REOIEREOKE I ERBHADIEREI1ZAS L, TREBZFD LR THOMERKRDFKRIZLITY

SHETDIRNEH - MFD%RAIEBRAKEON ERGHIK, 2V I0FML. BEDOKRFELIYTAILELG
T EMYIZHESTEY . RELOBKE T OHERE TR, KEEAAIEADLTMIE, hERY—RXE
[CHEELWEEITED,

“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 (hot-pot dishes),
RSB 375g /8 stewed dishes, and Chinese fried dishes.

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




LARSADTIRE / Proposal for Restaurants

B ARGt Saikyo-zuke (Saikyo-yaki) / Marinated with Saikyo Miso

REBDOEHPEO—DTHATERIE (BEE) 1T, RHOETOFIL- BRREICACHOUY HEEIT-HIE,
BISIX A SOAREBEISHATDEZDAARBLANS VU TARDERA=Z1—TT, —EUPHKEA. BRIZLEHD,

“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/ Betsuzuke Shio Koji

WETDME TS -—R/ Topping & Sauce for Sushi menu

[RYFT 1CIO—ILETIF, HRPTARDFTA=Z21—,
FH BRI - RIS B R - O TR (L. HRTEYLBRLVESD . RYFFDMEL G PO—ILETDY—RIZEE#D,

“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

£ , dd? Put a bit of prepared miso on a low fish,
%_‘ , 0 and sear the surface lightly with a cooking
l % torch.
¥

‘ Low fish becomes juicy with sweet fragrant.

Dengaku Miso -White Miso Flavor- Yuzu Miso
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FAIRED{EY A / How to make Saikyo-zuke (Saikyo Miso Marinade)

e

Ingredients (for4 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 - 4
For Fish

<Directions>

1. JKYY (FADIFE) / Draining (in case of Fish

BDGE.IRVIE, F-IXEKNLEBTADKSZRYERL (Bl:5%1E/KT104HE)
*BDKDERMYRRLZET, KEALYBRELLIEY, AORALEND
*ABETI0~60D BV, R—/I—EA L TRADRED KA EIREIS

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. LR EE#{E5 / Make “Miso-doko” for marinade
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-Put Saikyo Miso, Mirin, Sake into a bowl, mix together.

3. & / Marinade & Agin
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-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. Rk / Grill
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-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.



