-

) + + 8. 3 .’! 5 %
‘ ki

’ ~'::’"
/
»

3l§#%w
.&4/ 2088 8

%6 Yz

<£

"




——
=

() 347

— T e —————

29

Sauces have been changing how 'We
can remember with recipes dat. )
i@ simply accompanying the meal
sauces provide that extra bit
from simple to extraordinary. | |
own unique histories of sauce, r
smoot h.

At Ni kken GFo qpdass,s iwenat e about 3T

i ngredients f or dvaeu ceexsp earntds rrilonrep’(
savory ingredients to create uiJi
help i nspire you with al/l of t hle

are a few sauces our technicaITe

functional benefits and tail‘“

‘

Sauces are without a doubt onejllc
enhance a meal, and at NikkenﬁF

providing the best natural |ngII1e

notch. We believe 1in promoting‘a
and for every recipe. Call us"t

i ngredients, and for tips and We
recipe truly deliciou[sl.
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Spinach dip, along with dips
i n the UL®B5s04Gd Ast hel evi si ons

and formal parlor rooms transit|

snacking in front of the TV deve|

with chips and dip being an i de

surged i n polpUisGEG atsy tihe
dip were not

l
readily availabl e
Company was t he

first reported b
reci pe. Now, spinach dip is a S|t
|

super bowl party and at maA

Ni k Bemoal for this spread is to‘1

spinach spread that can be ser'

component of 2a& OrOe cvVieme.t a@u e iEsxt r @

used for umami enhancement and tfl
|

and fermented

notes. |t also bo

cheesiness, and provides a crealf

crust instead of traditional re%’
and veggies into it

for a mo‘l#l




\‘ 5 — - E—— — ==
|
)l L do
[ e :
§ A lLs
L B A .
\ W g
' B | . .
‘ 0490~ Y04 4 700 4
|
|
|“\ B
| !H : |
B “ % W
| >
| ™
| |
_‘I\‘;_..,‘ ~L’§.'iifkf &
g

Percentage (%)
39.82

34.92
16.29

5.01

3-13

0.50

0.22

&1 Ol Ol AOEIT 1

Ingredients

Sour Cream

Cream Cheese

Spinach

Parmesan Cheese

Scallions

Vegetable Extract Powder 2300
Salt

Black Pepper
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&I Ol Ol AOEI |
Percentage (%) Ingredients
36.74 Canola Oil
26.54 Plain Greek Yogurt
Il 24.00 Rice Vinegar
| | ‘\ 10.21 Honey
| ",L‘ 1.19 Matcha Powder 8770
1 Salt

Onion Powder

Ground Ginger

Black Pepper
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L Teriyaki sauce i s tradition\;'ll
|

(5.) (5.) 4%2)9h

| mirin and gl azZléOdks0sbufBrame st nMo h h"d
“ grilling chicken with his spe H"'
| poultry company in Hawai i . Thljc
| two grills and ®uddsatwavw diabd)nf $8Hib
»Whenitwastimetorotateth[\,f
i ng. Hi s recipe was a secret,’,"‘(L
created to mimic the sauce an\“'l.c
huli chicken across the Hawaj, i{a
mar ked t MHau-Huadmet by the ti me "*l<
“M ready become a generic term sMUh
'venting others from using it. Q"jpg
juice, ketchup or ‘ |
bar becue sauce, sO0Oy sauce, hl!)
il broth, Worcestershire sauc}‘“ll’
| H
‘ Ni k Beriulii Teriyaki 78anceeuisediiio
deto deliver the classic Teri ,lal
pl e juice, ket chup, ri ce vin ’
sesame oil, Sriracha (for an

al ong wWiz2tOh3 oWorr cestershitre tSrna
t he prof i-Huel ii nTteor iHualkii
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| Percentage (%)

il 40.68

22.88

11.02

Ingredients

Pineapple Juice

Ketchup

Brown Sugar

Rice Vinegar

Grated Ginger

Teriayki Sauce Powder 7021
Sriracha

Toasted Sesame QOil

Garlic Powder

Worcestershire Sauce Powder 4203
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‘ Mapl e Buff ad ot wisstNidkrkean c | as s ifigl

|
] |
|

enhanced the Buf f7a4l000 dKaPuwdved ew |
Il chosen because of its abifB Powd§
. brings a welcomed balance of tﬂ

mapl e, tanginess/ acidity, he it

character.
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.}.Although there are several wver#gllo
4 the common story involves the|f le
| lowned a small restaur ant callel“u‘A
“ One version claims that Ter essjdf |
)when her son, Domi ni ¢, showedl‘y
1" of his friends f rform ecdolclheigcek.en) i
| butter I nto cayenne pepper sa ‘},

the buffalo wing was born! Ano'«‘e

received a delivery with the [fyr

i mprovise on what to do with alfjl

had a vision to coat the Wingsﬂ'\i

Buf fal o wing. Hf

1Ml

Maple syrup was first coIIect"‘rj
|peoples of North America, and Jllll‘
production methods for mass pr gy
how maple syrup was used, but.‘h1

| t hat maple sap was used in pl f‘e
R more appealing tastet;l
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Percentage (%)
36.08

Ingredients

Frank’s Red Hot Sauce

Pure Maple Syrup

Unsalted Butter

White Vinegar

Komi Powder 7400

Cayenne Pepper

Paprika

Worcestershire Sauce Powder 4203

Garlic Powder
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ubi quitous -frraocedl e
bean sprouts, fis

Pad Thai, the now
noodl es, vegetabl es,
so popular 1t has become the measure |

worl d are judged. However, not too |
I Pl aek Pibul so

Thail and. That I s, unt i
Mi ni ster I s also known, i ntroduced it

noodl e di sh was but one of sever al me ¢
1930s and 1940s to both westeParizeobr
Phi lBun -mwit li binng strat edlyaniewdsn d oi nilpeovsed

dhai Greatdt o deEmadistiram e the strength
tioans, noted by Penny VaibWEHSUL®IOIL kL Qi JHDOKWDE ¥

er, Pad Thai was not just about unity,;
di fficult time eco

were a particularly

whi ch were both cheap and filling, pro
with vegetables, bean sprouts, and ine
fect, nutrit® omes tmefadsc  Whatti ng about p:
| fn even Thai . MNaoodlags, cdmd sdtciarl ' y Chi
every ingredient donmadi va padt iadapeoph
I's named. The only authentic Thai i ngr
the Thai seé&em tTdhhaadrmeaa, it 1 s explici

noodl e di sh.

Ni kken takes pride in offering exce
use ofF9 baurKombu Extarnatlcotl 4P oSvedaewe eal IPowe @ r
to create a vegan alternative to Pad -

nation of these two se

The combi
oceanic
Il n savory

sauce.
taste with
deal so brings

N3 @8 . Fd hmee ratdadd t H iocne
umami ffireeor



