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Sprinkle salt and toss flour over the salmon.
Heat the olive oil in a frying pan, then fry the salmon on both sides until crispy.
Bring the butter to room temperature, add miso and mix together.
Serve on a plate together with the lemon wedges.
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Place 2 cups of water and dried bonito stock into a pan and bring to the boil. 
Place dried seaweed into the pan.
Turn off the heat when the water is boiled and dissolve the miso into the broth. 
Add tofu, which has been cut into approximately 2cm cubes and boil once.
(Dissolving miso inside a small cooking sieve is a handy tip)
Sprinkle scallions on top according to taste.

M i s o  s o u p
for 2 people

Salmon meuniere
with miso butter on the side
for 2 people

1．

2．

Mix together ingredients for the cheese 
miso paste.
Spread the cheese miso paste onto the 
baguettes. Cut the mini tomatoes in half 
and place on top of the baguettes with 
the Italian parsley.

・2 slices of salmon
・2 wedges of lemon
・Small amounts of flour, salt and olive oil.
【Miso butter】
・1 tsp Hatcho Miso
・30g butter

Miso �avored canapés
for 2 people

※Use cheese that has no salty taste, such as ricotta or mascarpone cheese.
※Please adjust the amount of cheese according to taste.
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Pierce the chicken skin with a fork a few times. 
Mix all dipping sauce ingredients together in a bowl.
Coat the surface of the chicken with half the amount of dipping sauce.
Put the chicken and remainder of the sauce in an airtight bag.
Leave the chicken to soak up the sauce from between half a day to a day in the refrigerator.
Take off the sauce and fry the chicken.

・2 slices chicken thigh
【Ingredients for dipping sauce】
・40g Hatcho Miso
・40g rice miso
・4 tbsp red wine

Marinated chicken fried
in miso sauce
for 2 people
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Thinly slice the tuna sashimi and 
arrange on a plate.
Coarsely chop the boiled egg and 
almonds. Finely chop the chives.
Thoroughly mix the dressing 
ingredients.
Pour 2 and 3 over 1.

Tuna Carpaccio
with Miso Dressing 
for 2 people

Hatcho Miso can be used not only to make traditional Japanese soup 

(miso soup) but also as a seasoning agent for sauces that accompany 

meat and �sh cuisine. It can also be used as a secret ingredient to 

intensify the �avor and taste of stewed dishes.

Moreover, owing to the fact that miso is a great complement to 

fermented foods and dairy products, such as cheese and butter, it is 

well suited for use in pizza sauces or other cream based sauces.

More recently, miso is becoming more widely used in confectionery 

such as Chocolate, Baumkuchen, Madeleine and Financier cake.

We would  l ike  to  in t roduce  be low some of  our  rec ipes  tha t  

incorporate Hatcho Miso.

Recipes

・1 tbsp dried seaweed
・1 block tofu
・2 tbsp Hatcho Miso
・Moderate amounts of dried bonito stock and finely chopped scallions.

・100g tuna sashimi　　
・1 boiled egg
・2 stalks chives
・40g almonds

【Miso dressing】
・1 tsp Hatcho Miso
・1 tbsp wine vinegar
・1 tsp honey
・1 tbsp olive oil

・4 thin slices of baguette
・2 mini tomatoes
・Few leaves of Italian parsley
【Cheese miso paste】
・1-2 tsp Hatcho Miso
・1 tbsp almond powder
・2 tbsp ricotta cheese

Honey ,  v inegar  and o l ive  o i l  are  fu sed  
with  Hatcho  Miso ,  g iv ing  thi s  dre s s ing  
a  re f r e sh ing  �avor

A  t r a d i t i o n a l  m i s o  r e c i p e

 A wonder fu l  combinat ion with  chee s e

Miso  but ter  i s  a  great  complement  to
pork  or  chicken but  i s  a l so  ta s t y  ju s t  on i t s  own!

�e miso  accentuate s
the  �avor  o f  the  meat

Recipe：Yukiko MURATA


