
Miso White: White Miso tastes sweeter than Red Miso because it contains more Koji (malted rice). It has less salt and cannot be kept as 
long as Red Miso. Saikyo (image left) is the most popular White Miso in Japan, it is a specialty of the Kyoto area where I come 
from. My family uses this Miso to marinate fish and for tofu Miso soup.

Shop:  Maui Chemical & Paper Products (808-244-7311)
Store:  after opening keep in the refrigerator for a month. 
Use:  miso soup, marinate fish and meats, dressing, sauce for sauté.

Grilled Miso Fish (for 4 persons)

Fresh Monchon or Mahimahi about 1 lb (450g)
White Miso    7oz (200g)
Sake     1/3 cup
Sugar     1 Tbsp
Salt     ½ tsp

Cheese Cloth

Slice the fish into 1 person portions.
In a container mix miso, sake, sugar and spread half of miso at the bottom of the container. 
Put cheese cloth on top.
Wipe the water off the fish and lay on top of the cheese cloth.
Cover the fish with the other cheese cloth and spread the rest of the miso.
Keep in the refrigerator for 1 day.
When you grill the fish on the BBQ, use metal skewers that you oil first to avoid sticking. 
Place heat proof blocks on your grill and place the free end of the skewers on the blocks.
Half close the lid and grill both sides on medium heat.


