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Manufactured by MIYAKQO ORIENTAL FOODS INC.
Baldwin Park, CA91706 USA Tel. 628-962 9633 customersenvice@coldmountainmisc.com
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» Famous Kitagawa-Mura Yuzu =
» No Preservatives » NoMSG » No Salt - *+
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Just a few drops will make a refresbing difference to many
disbes such as osysters, sushi, sashimi, ceviche, other
meats and seafoods, udon and soba noodles, tempura,
fried foods and even in drinks!

SAMPLE RECIPES W3 RiOfENnE

'YUZU PONZU SAUCE ®¥islli |

'YUZU SEASONING BASE W 3" & " 1 bottle WATER & 640z (1/2 Gal.)
SOYSAUCE i 1/3 cup YUZU SEASONING BASE W 3"% ¥ 1 bottle (5.3fl.oz.)
DASHI POWDER ERI¥ L as needed HONEY M 2/3 cup {160ml)

Add water and ice if too sfrong
'YUZU COCKTAIL ®J48

MISO BE RS 7 Thsp Add to Shochu, Vodka or Sake!l
YUZU SEASONING BASE @ 3°%7F 5Tbsp { + honey or any sweetener if desired)
SUGAR B2 B¢ 5 Thsp

SAKE ¥ 1/2 Tbsp
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The lighter NATURAL YUZU zest and particles collect on the neck area. Please shake well before using.
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