Miso Mayo Dip

Miso 1 tbs
Honey 1tbs
Mayonnaise 4~5 tbs
Garlic powder  (Optional)
Chopped parsley (Optional)

Miso Cream cheese Dip

Miso 50g
Cream cheese 100g
Walnuts 259
Olive all 1tsp

A pinch of sugar
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All-around Miso Sauce

Miso 3 tbs
Sake 1tbs
Mirin 1ths
Sugar 1tbs

You can put on anything.
The pictures is Yaki-onigiri.

Make onigiri (Rice Ball) and put some Miso Sauce.

Then grill it.
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Pork preserved in Miso

All-around Miso Sauce
Pork center cut (Thin sliced)

1. Apply All-around Miso Sauce on pork and soak for a while.
(Thin slice 1-2 hours, Thick slice 3-6 hours)
2. Remove sauce before you cook, grill in a pan.
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Beans Salad

1 Canned garbanzo bean (Chick pea)
1 Canned kidney bean

Chopped onion 1/2 cup

Chopped parsley 1/8 cup

Rice vinegar  60cc

Olive oil 50cc
Sugar 2 ths
Miso 1tbs

Dijion mustard 2 tsp

1. Wash beans, put them in a bowl with onion and parsley.
2. Putvinegar, oil, sugar, miso and mustard in a small bowl, mix well.
3. Pour dressing on 1. and mix well.
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Niku Miso (ground meat seasoned with miso)

Grounded pork 150g
Minced ginger  1tsp
Minced garlic 1tsp

Sesami oil 1/2 tbs
Soy sauce 2 ths
Miso 1tbs
Sugar 1tbs
Mirin 2 ths
Sake 2 tbs

Chopped green onion (Optional)

1. Mix everything in the pot.
2. Cook over on a medium heat.
3. Stew it until there is no water left.
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Miso Nuts (Candied nuts)

Nuts (peanuts, Almonds, Cashews) 150g
Miso 1 tbs

Sugar 3 ths
Mirin 80cc
Butter 5¢g

1. Roast nuts in the pan over a low heat

2. Put Miso, Sugar and Mirin in the small
bowl. Mix well.

3. Pour the sauce onto the nuts and stir
well.

4, Add butter and stir well.

5. Cool nuts on parchment paper.
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Honey Miso Rusk (Twice-baked bread with honey miso butter)

1 Baguette (French bread)
Miso 20g '
Honey 10g w5
Unsalted butter 100g v
Sugar 4 tbs i ¢
1. Sliced the bread. Pre heat the ’W
oven 300F. .
2. Melt butter and add miso, honey \
and sugar. Mix well.
3. Bake bread at 300F for 15minutes. ’
4. Apply honey miso butter on bread.
5. Bake bread at 300F another 15
minutes.
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