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{hatcho miso)

flavor makes it an ideal sea-
soning for enriching the taste
of soups, sauces, vegetable
| dishes, noodles; casseroles,
and fish. Erewhon Misois
completely free of chemical pre-
§ W servatives. Store ina cool place.
INGREDIENTS: SOYBEANS,
WATER & SEA SALT.
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NET WT. 16 OZ. (1 LB)-45358)

ACHO MISO comes from one of the
Idest manufacturers of miso in Japan.
he company was originally established
1362 and has been continuously pro-
ng miso since that fime. In olden
es, boats would come up the Yahagi
ver near Nagoya bringing the raw ma-
ials for miso including the big stones
ich were placed on the kegs during
ing. The water used in HACHO MISO
drawn from arfesian wells located
ng the same river.

ibuted by
HON TRADING COMPANY, INC,

REDIENTS: WELL WATER, SOYBEANS, A
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AGMETFOSOFH (B34 4€5A 20 H)

soybeans only
d

The fermentation storerooms and the large
producing
ef

cedar wood kegs used in
HACHO MISO are over one
years old. The miso during its two year
aging process is placed and situated so
that it can freely interact with the four
ch HA

a free
ion. It can
preparation of soups, sauces, and vege-
table dishes, adding a rich and hearty
flavour to them.

net wt. 16 oz. (1 1b.)

product of japan
boston 02115 — los angeles 90048
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