Kombu dashi
Mame Miso

Enjoy umami of Kombu & richness of soybean miso!!

Hokkaido Kombu

Full in umami with high- \@
?gallty pdrottehm, hee}mclt.hytfatS, Plant based
Ioer, and otner nutrients ingredients

For your well-being and
a better envirnment
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l\f[ame MISO “

Gluten free /O v
O\Naturally brewed

To make it safe for more
people to enjoy

% o

100% naturally brewed
miso that aged over 18
months in wooden barrels

o]l NODA MISO

SLOWLY & PROPERLY




NODA MISO

SLOWLY & PROPERLY

MOST VERSATILE
SEASONING

STIR FRY
MISO SOUP DRESSING DISHES

THE CLASSIC RECIPE OF EASY-GOING RECIPES A SIMPLE & HEALTHY
MISO THAT ALLOWS YOU THAT YOU CAN WAY TO CONSUME YOUR
TO ENJOY A GENUINE CUSTOMIZE ON YOUR LEFTOVER IN YOUR
TASTE OF MISO FRIDGE

FIND OUT MORE RECIPES BY VISITING NODA MISO WEBSITE



