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Do you know what exactly is Miso?
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Miso is a Japanese traditional seasoning. It is a paste produced by fermenting boiled/steamed
soybeans with salt and koji- mold (fungus aspergillus oryzae). It is an ingredient high in protein and
rich in vitamins and minerals.
Having a history of 1300 years, there are a variety of miso produced all over Japan. They are

classified according to material used or color as follows:
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® C(lassification by materials

Kome (rice) miso — rice koji, salt and soybeans

Mugi (barley) miso — barley koji, salt and soybeans
Mame (soybean) miso — soybean koji, salt and soybeans

Awase-miso — Mixture of two or more types of above-mentioned miso

DN X
0 EDEWI L AN
FAENY x = HRWNA 7 LA LA £ LAL®WI

B b BT %wﬁé@A%i%A%® HolF WAz REARZQ  LIEhETR 50
A%@;oﬁ%%%mot mé@%@iLéﬁ%twwiﬁo

® (lassification by color (regardless of materials used)
Aka (red) miso @ — very dark reddish-brown color
Light-colored miso — light yellowish brown color

Shiro (white) miso @ — yellowish cream color, less salt, tastes sweet
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What is Hatcho Miso?

The name “Hatcho” comes from the place, Hatcho Village where it has been produced since the Edo

Period.
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According to the above classification, it is a soybean miso. (All soybean miso is classified as Aka (red)
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miso, but not all aka miso is soybean miso.)
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It is aged for more than 2 years under stones piled up one by one by craftsman.
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By using stones as weight, the amount of water added can be reduced, and miso can be made suitable
for long-term preservation. This is a unique traditional method that has only been used by two

companies in Hatcho Village for a long time.
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Select good round soybeans and wash them thoroughly with water.
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Soak soybeans in water to moisten them adequately.
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Steam the drained soybeans.
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Mash the steamed soybeans and make them into fist-sized balls. Then, coat these miso balls with koji

mold spores.
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Miso balls are transformed into soybean kojiin a device with controlled humidity and temperature.
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Mame koji, salt, and water are mixed and placed in a large 1.8 meter-high wooden cask.

The total weight is 6 tons.
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About 3 tons of stones are piled up on top of the wooden cask in a conical shape.
Weight stones are carefully piled up to ensure balanced pressure. These stones will not fall off even

when an earthquake occurs. It takes 10 years to acquire the piling technique.
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Finally they are left at ambient temperature for more than 2 years.
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Although Hatcho miso is dark in color, it is a fermented seasoning that is good for your health, so

try making it into miso soup and eat it.
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I tried making my homemade miso soup using the Hatcho miso I bought.
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) ﬁ VJ?FJ; Ingredlents

bt K&UT % dried seaweed : 1 tablespoon

iE:F% Lljy tofu: 1 cake of tofu

ﬁ?if@%?}:i (%%ﬁ%é‘ D Z 7% £) vegetables such as radish and mushroom: optional
j\iﬁj ﬁ%” jjé L2 1:%\ Hatcho miso: 2 tablespoons

MNOBIEL jjé L2 %* dried bonito stock : 2 tablespoons

%ﬁ/\/fii}& = /J:\ S Lblﬁ\ green onion ‘1 teaspoon

;}é 7 2 Occ water: 720ml
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Boil water and add dried bonito stock.
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Cut the tofu and vegetables into bite-size.
Please add items that are difficult to boil first.

Cook on low or medium heat.
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Add tofu finally.
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Turn off the heat and blend miso into soup in the ladle.

XA~ R Bk D ICR AT £,



X Mix well to avoid clumps of miso.
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Simmer the miso soup on low heat.

5. BhicAN HAEMREEANET,

Ladle miso soup into bowls and add finely chopped scallion.

6. sSokTY !

You did it!!
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You can buy instant miso soup using only hot water at supermarket or convenience stores, so why

don’t you try to eat various miso?
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There are a variety of dishes using miso.
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Miso Katsu (Tonkatsu, Japanese pork cutlet covered with miso sause)
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Just fried tonkatsu (fried pork cutlet coated with a batter) topped with a sweet and spicy red miso
sauce. This sauce is made from miso, bonito stock, and sugar. It is also delicious with mustard,

mayonnaise or sesame seeds.
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Thick, al dente udon noodles, chicken, green onions, shiitake mushroom, kamaboko (fish cakes),

aburaage (fried tofu) and eggs are stewed together in an earthenware pot for one person. The sauce

1s based on miso and bonito stock.
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Beef or pork offal simmered with miso and sugar over a long time to make it meltingly soft.



The name "Dote-ni" comes from the fact that the inside of the iron pot is coated with miso paste,

which looks like a bank (a high pile of earth on both sides of a river).
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Konnyaku, daikon radish, eggs and other ingredients are simmered in stock seasoned with miso.

Miso-flavored ingredients are so delicious!
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Skewered-fofu and vegetable are broiled and coated with special miso-sauce.

The aroma of broiled tofu goes well with miso-taste.
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You can use miso as one of salty seasonings.  How about putting some miso into curry or gratin as

a secret ingredient?
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The 2026 Issue
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Regarding what kind of miso is called "Hatcho Miso," the Ministry of Agriculture, Forestry and

Fisheries has decided to define " Hatcho Miso" starting in 2026. Under the Geographical Indication

Protection System, the production area has been expanded to include all of Aichi Prefecture, and

products from manufacturers who are members of the Aichi Miso Tamari Shoyu Industry

Cooperative Association will use the name "Hatcho Miso". The two companies that have been using

the name "Hatcho Miso" will be forced to change the name of their products.

ﬁo T&E% Lﬁ_]:% %% Guided tour of Hatcho Miso factory.
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We visited the Kakukyu in Hatcho-cho, Okazaki city. The shop staff guided us. We watched bagging
Miso through the window, the Miso museum and the storehouse which are Registered Tangible
Cultural Properties. The structure of the house and wooden casks large enough to 6 tons of miso
surprised us.Various tools and miso flavor made us feel Miso culture and its history. We got tasting
miso soup and a small souvenir. It was a very interesting experience. Admission is free.

There are a souvenir shop and a restaurant. Why not go?

Access
A 5-minute walk from Okazaki Koen-mae Station ( Meitetsu ) As for the directions from Nagoya
Station, please refer to Vol. 13 “Three Federal Loads Tokugawa Ieyasu’.
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