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= I Ve o Miso powder is traditional Japa-
= [ nese miso paste dried into a season-
- ESE PRE ing. Use it to add rich Japanese
- ¢ SP,?AN MIUM “Umami” flavor to a range of dishes.
u ?.: CheCk out these VICICOS ( f . Miso powder is not usedfor soup.
- about our products! _ \ A Similar to salt andpepper, it is best
L i\ > used when sprinkled on food.
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- Misois a traditional Japanese fermented paste condime : — it '_'1‘:-... \ /a’
- e from three simple ingredients: soybeans, rice ko, " ] 3 /!
[~ and salt. While miso soup is the most famous dish T C es = COs
— made with miso, it is also used to flavor many other KO IT SWEET
[~ Japanese dishes. RUJL ovwEenl
T The oc to Miso Sweet Rice Koji flavor. Guilt-free flavor
- gLeox with enhancement!
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E - ' Certified Miso Sommelier
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- MILD s Masayuki Shimizu
[~ e m a certifi is0 som i
- Mild flavor from a blend o d a Mei make mis
L soybeans and runner bean 5 g natural ingredients
= . o k¥ sustainable traditional methods.
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