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Miso with Yuzu (Japanese
Ingredient)
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Description

Premium fermented salty bean paste, known as miso. Infused with the refreshing citrusy notes of yuzu, this
exquisite blend adds a unique twist to traditional miso, elevating your culinary creations to new heights.
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Additional Information

SKU 51737

Description

Premium fermented salty bean paste, known as miso.
Infused with the refreshing citrusy notes of yuzu, this
exquisite blend adds a unique twist to traditional miso,
elevating your culinary creations to new heights.

Directions for use Can also be used as a seasoning, used in sauce or
marinades and can accompany meats.

Allergens Cereals Containing Gluten, Soybeans, Seasame

Energy (Kcal) 236

Energy (KJ) 987

Fat 1.8

of which saturates 0.3

Ingredients Miso mix (38,96%), sugar (31,11%), yuzu (25,07%),
alcohol (3,02%), soy sauce (1,54%), sesame (0,3%)

Brands Caterite

Dietary & Lifestyle Suitable for vegetarians, Suitable for vegans

Protein 4.3

Salt 4.4

Size 150g

Pack Size 1

Storage Instructions Store in a cool, dry place away from direct sunlight.
Once open keep refrigerated.

About Supplier

Caterite aim to supply the finest ingredients and
produce to chefs by working directly with suppliers,
growers, and producers throughout the UK and from
around the world. For us, Service Is Everything.

Country of Origin Great Britain
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