
Soy Sauce: Soy Sauce is the most important sauce for Japanese cuisine. It was introduced to Japan from China via Korea around the 
6th century. It is made from soy beans, malted rice and flour.  The ingredients are fermented, then salt is added. 
On Maui, most common soy sauce brands are Kikkoman and Yamasa; both are Japanese companies. 
Aloha Shoyu Soy Sauce (made in Oahu, Hawaii) is also popular among local people. “Marudaizu Shoyu” (image on the right) 
is my favorite on Maui. It is tasty with mild flavor. Kikkoman is my second recommendation and is easy to find
anywhere in the world.

Shop:  Maui Chemical & Paper Products (808-244-7311) 
Store:  After opening the bottle, store at room temperature for 3~5 months.
  Do not keep in the refrigerator. Keep the bottle cap tightly closed or cover the bottle 
  with a plastic wrap, if you use a soy jar, in order to avoid bugs (flies love this sauce). 
Use:  Steaks, Vegetables, Fish, Tofu.... for everything!

Tofu Salad  (for 4~5 persons)

Tofu (Soft)    1
Chopped Radish Sprouts  ½ cup
Chopped Tomato   ½ cup
Daikon (White Radish)  1 inch (2 cm)
Ginger    1 inch (2 cm)
Sesame Oil    3 Tbsp
Soy Sauce    3 Tbsp
Dried Shaved Bonito   Few Pinches

Wash the tofu gently with cold water.
Grate the daikon and ginger.
Remove the extra daikon juice.
Chop the radish sprouts and tomato into small pieces.
In a bowl, mix radish sprouts, tomato, ginger and daikon with sesame oil.
Cut the tofu in 6 pieces and put on a serving plate.
Put the mixed vegetables on top of tofu, pour the soy sauce and add a pinch of 
dried shaved Bonito.


