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Kikkoman Roast lamb



Kikkoman Naturally Brewed Soy Sauce is the traditional super seasoning - a versatile all-purpose fl avour 
enhancer that will complement your winter menu, enriching it with umami, the elusive fi fth fl avour.

The secret of Kikkoman Soy Sauce’s superior fl avour and quality lies in the fact that it’s made using the 
same time honoured natural brewing process. Chemically produced sauces which may take only a few 
days to manufacture can’t match the taste and presentation of traditionally produced Kikkoman Soy 
Sauce that’s been naturally brewed for up to six months.

Everyone is familiar with the four basic fl avours of salty, sweet, sour and bitter. But umami is something 
more. For many centuries the Japanese have been familiar with this concept, which refers to the synergy 
of intricate, balanced fl avours.

Umami ingredients enhance the fl avours on your dish, giving your hearty winter dishes a full-bodied 
depth of fl avour without overpowering them.  

Kikkoman Naturally Brewed Soy Sauce is the secret weapon that gives a rich and complex palate to 
any dish, allowing you to create your own signature, or to add that ‘little something’.

Use Kikkoman Naturally Brewed Soy Sauce to season, marinade or to braise your roasts. Add to broths, 
gravies and casseroles to enhance fl avour or add to your ground meats to give depth of fl avour to 
burgers and meatballs.

Kikkoman Naturally Brewed Soy Sauce will complement stock based sauces, salad dressings and 
aiolis alike.

Kikkoman produces Soy Sauce in a range of varieties to suit all professional needs and also offers 
foodservice professionals its popular Teriyaki Marinade – the perfect addition to cold weather roasts. 
Not only do these naturally brewed sauces present better on the plate, their fl avour profi les are correctly 
balanced to ensure they properly complement other ingredients.

So stock up on Kikkoman today - get inspired by the mouth-watering recipes in this booklet and give your 
customers the authentic umami experience with their winter warmers!

Turn up your winter fl avours with 
Kikkoman Naturally Brewed Soy Sauce



250 ml (1 cup) Kikkoman Naturally Brewed Soy Sauce*
3 large slices ginger
2 red birds-eye chillies, halved
1 garlic head, halved
Juice of 1 lime
2 skinless chicken breast fi llets
1 green mango, cut into julienne on a mandolin
¾ cup each (loosely packed) coriander sprigs, mint and Vietnamese mint
¾ cup bean sprouts, trimmed
2 red Asian shallots, thinly sliced
Fried shallots (optional), to serve

Soy-lime dressing

30 g caster sugar
40 ml fi sh sauce
30 ml Kikkoman Naturally Brewed Soy Sauce*
20 ml fi sh sauce
1 red bird-eye chilli, fi nely chopped (or to taste)
1 garlic clove, fi nely chopped

*Can use Kikkoman Gluten Free Soy Sauce or Less Salt Soy Sauce as an alternative 

1  Combine Kikkoman Naturally Brewed Soy Sauce, ginger, chilli, garlic, lime juice and 
1 litre cold water in a saucepan, add chicken, then bring just to the boil over medium-
high heat. Reduce heat to low and simmer for 10 minutes. Remove from heat, stand in 
liquid for 10 minutes, then drain and slice. 

2  For soy-lime dressing, stir sugar and 30ml hot water in a small bowl to combine, then 
add lime juice, Kikkoman Soy Sauce, fi sh sauce, chilli and garlic and stir to combine, 
set aside.

3  Combine remaining ingredients in a bowl and toss to combine. Slice chicken, add to 
salad with dressing, toss to combine and serve. Serves 4.

Soy-poached chicken 
and green mango salad



4 kingfi sh fi llets (190g each)
60 ml (¼ cup) Kikkoman Teriyaki Marinade and Sauce
3 Lebanese cucumbers, seeds removed, sliced into ribbons
80 g enoki mushrooms, trimmed
3 spring onions, thinly sliced
1 punnet baby shiso, trimmed
1 cup coriander (loosely packed), coarsely torn
2 tbsp pickled ginger, thinly sliced
Toasted sesame seeds, to serve

Sesame and soy dressing

60 ml (¼ cup) Kikkoman Naturally Brewed Soy Sauce*
10 ml each mirin and rice wine vinegar
5 g (1cm piece) ginger, fi nely grated
10 ml sesame oil 
20 ml ground nut oil
Pinch of caster sugar

*Can use Kikkoman Gluten Free Soy Sauce as an alternative 

1 Brush kingfi sh with Kikkoman Teriyaki Marinade and Sauce, place in a non-reactive 
container and refrigerate for fl avours to develop (5 hours- overnight). 

2 For sesame and soy dressing, whisk together ingredients in a small bowl and set aside.

3 Preheat oven to 180C. Preheat a char-grill over medium- high heat, drizzle kingfi sh with 
oil and grill, brushing with marinade, turning once until charred (1-2 minutes each side). 
Transfer to a tray lined with baking paper and roast until just cooked through (8-10 
minutes). 

4 Combine cucumber, enoki, spring onion, baby shiso, coriander and pickled ginger in a 
bowl, drizzle over three-quarters of the dressing and toss to combine. Serve with teriyaki 
kingfi sh with extra dressing drizzled over if desired and scattered with sesame seeds. 
Serves 4 as a light meal.

Note: Prep time 30 mins, cook 10 mins (plus marinating)

Teriyaki roast kingfi sh
with cucumber and 
enoki Japanese salad



Beef pot pie
800 g chuck steak, cut into 3cm pieces
50 g seasoned plain fl our, for dusting
50 ml olive oil
1 onion, diced
1 carrot, diced
2 garlic cloves, fi nely chopped
200 g canned cherry tomatoes
100 ml red wine
300 ml beef stock
100 ml Kikkoman Less Salt Soy Sauce
1 fresh bay leaf
1 tbsp red wine vinegar
375 g butter puff pastry sheet
1 egg yolk, for brushing

1  Toss beef in 30g seasoned plain fl our to coat well, shake off excess. Heat half the 
oil in a large saucepan over medium - high heat, add beef and brown well all over, 
remove from casserole. Heat remaining oil in casserole, add onion, carrot and garlic 
and sauté, scraping base of pan, until tender (4-5 minutes). Add remaining season 
plain fl our, stir for 1 minute, add canned tomato and wine and stir until smooth.  Add 
stock and Kikkoman Less Salt Soy Sauce, bring to the simmer. Add beef and bay 
leaves, season to taste with black pepper, reduce heat to low, cover and simmer for 
1 ½ hours, remove lid and simmer, stirring occasionally, until beef is very tender (45 
minutes -1 hour). Stir through vinegar, check seasoning and divide among four 250ml-
capacity oven-proof dishes and set aside.

2  Pre-heat oven to 200C. Cut out rounds from puff pastry large enough to cover with 
a 5mm overhang, brush edges with egg yolk, then place over beef mixture, pressing 
edges to seal with a fork. Brush pastry tops with egg yolk, season with pepper and 
pierce a hole in the centre. Place on a baking tray and bake until pastry is golden and 
cooked through (15-20 minutes) and serve hot. Serves 4.



800 g coarsely minced beef
40 ml Kikkoman Naturally Brewed Soy Sauce*
2 spring onions, thinly sliced, plus extra to serve
1 garlic clove, fi nely chopped
1 egg yolk
20 ml vegetable oil
50 ml Kikkoman Thick Teriyaki Marinade and Sauce
4 burger buns, halved, cut-sides toasted
Coarsely torn baby cos lettuce leaves, 
mayonnaise and sriracha,† to serve

Ginger cucumber pickles

120 ml rice vinegar
40 g caster sugar
2 tsp fi nely grated ginger
2 Lebanese cucumbers, thinly sliced 
on a mandolin into rounds

*Can use Kikkoman Gluten Free Soy Sauce as an alternative   † Can use chilli sauce as an alternative to sriracha

1  Combine beef, Kikkoman Naturally Brewed Soy Sauce, spring onion, garlic and egg 
yolk in a bowl, season to taste and mix with your hands to combine well. Form into 4 
even patties, fl attening in the centre, then refrigerate to rest (30 minutes).

2  Meanwhile, for quick ginger cucumber pickles, stir vinegar, sugar, ginger and 50ml 
water in a saucepan over medium - high heat until sugar dissolves, bring to the boil, 
add cucumber and stir to combine. Transfer to a container and refrigerate until chilled. 
Drain before using.

3  Heat oil in a large frying pan over medium-high heat or pre-heat a bbq fl at plate and 
brush with oil, add burger patties and cook until browned (1-2 minutes), turn and 
cook, brushing generously with Kikkoman Thick Teriyaki Marinade and Sauce, until just 
cooked through and glazed (1-2 minutes).

4  To serve, spread burger bun bases with mayonnaise to taste, top each with a burger 
patty, then sriracha, cucumber pickles, extra spring onions and lettuce, sandwich with 
bun tops and serve hot. Serves 4.

Teriyaki-glazed 
beef burgers 



30 ml light olive oil

4 beef cheeks, trimmed

2 each onions and celery stalks, diced

4 garlic cloves, fi nely chopped

200 ml dry sherry

600 ml beef stock (if using store-bought stock, 
use salt-reduced)

150 ml Kikkoman Less Salt Soy Sauce

5 g dried mushrooms, soaked in warm water 
for 20 minutes, drained

3 thyme sprigs, 
plus 2 tbsp coarsely chopped thyme

1/3 cup coarsely chopped fl at-leaf parsley

Finely grated rind of ½ lemon

Sweet potato mash
800 g sweet potato (about 1 large), cut into 
3cm chunks
100 g butter, coarsely chopped
1 tsp fi nely grated ginger

1 garlic clove, fi nely chopped

Sauteed mushrooms

30 ml light olive oil

30 g butter, coarsely chopped

200 g mixed mushrooms, such 
as Swiss brown and shitake, 
thickly sliced

1 garlic clove, fi nely chopped

Finely grated rind and juice 
of ½ lemon

Soy-braised beef cheeks 
with sweet potato mash

1  Preheat oven to 150C. Heat half the oil in a large frying pan over medium-high heat, add beef 
cheeks and brown all over (2-3 minutes), transfer to an oven-proof casserole large enough to fi t 
cheeks in a single layer and set aside.

2  Heat remaining oil in pan, add onion, celery and garlic and sauté until translucent (6-8 minutes). 
Add sherry, simmer until reduced by half (2-3 minutes), add stock, Kikkoman Salt-Reduced Soy 
Sauce, dried mushrooms and thyme, season to taste, bring to the simmer and pour over beef 
cheeks. Cover with foil or a tight-fi tting lid, then braise in oven until fork tender (5-6 hours). 

3  Meanwhile, for sweet potato mash, combine sweet potato and enough cold water to cover 
generously in a large saucepan, bring to the boil and cook until tender. Drain well, transfer to a 
food processor, add garlic, ginger and butter and pulse to combine. Season to taste and transfer 
to a saucepan (warm, stirring occasionally, over medium heat just before serving).

4  Remove beef cheeks from cooking liquid, then bring cooking liquid to the boil over medium-high 
heat and simmer until reduced to a sauce consistency, then return cheeks to pan. Stir through 
thyme, parsley and rind just before serving (check seasoning).

5  For sautéed mushrooms, heat butter and oil in a large frying pan over medium-high heat until butter 
foams, add mushrooms and sauté until just tender and golden (3-4 minutes). Add garlic, rind and 
juice, cook for another 30 seconds, season to taste. Serve with sweet potato mash, beef cheeks 
and sauce. Serves 4.



Miso roasted pork belly 
with pickled cucumber
0 g (¼ cup) mild miso paste
½ tablespoon fi ve-spice powder
1 tsp brown sugar
40 ml Kikkoman Naturally Brewed Soy Sauce*
20 ml orange juice
1 tsp ginger, fi nely grated
2 tbsp sea salt fl akes
1.2 kg piece female pork belly, scored at 1.5cm intervals
Steamed rice and coarsely torn coriander, to serve

Pickled cucumbers

60 ml Kikkoman Naturally Brewed Soy Sauce*
40 ml rice vinegar
5 ml tsp sesame oil
1 tsp dried chili fl akes.
3 Lebanese cucumbers, halved lengthways, seeds removed, 
coarsely chopped diagonally

*Can use Kikkoman Gluten Free Soy Sauce as an alternative 

1 Combine miso, fi ve spice, sugar, Kikkoman Naturally Brewed Soy Sauce, orange juice 
and ginger in a bowl stir to combine, rub over fl esh side of pork then place skin side up 
on a wire rack on a roasting tray scatter with sea salt fl akes and refrigerate uncovered 
for fl avours to develop and skin to dry out (6 hours).  

2  Preheat oven 220C. Brush off excess salt, drizzle with oil and roast until golden and 
skin begins to crisp (15 minutes). Reduce heat to 150C and cook until pork is very 
tender (2-2½ hours). Set aside to rest.

3  Meanwhile, for pickled cucumbers, combine Kikkoman Naturally Brewed Soy Sauce, 
rice vinegar sesame oil and chilli fl akes in a bowl. Whisk to combine, add cucumbers, 
stir to coat and refrigerate stirring occasionally for fl avours to develop (2 hours).

4  Serve miso glazed pork belly with pickled cucumbers, steamed rice and coriander 
scattered over. Serves 6.  

Note: The miso has natural sugars so if the pork is colouring too quickly cover 
ends loosely with foil. Prep time 30 mins, cook 2hrs 45 mins (plus marinating)



1 Chinese roast duck
1 litre (4 cups) chicken stock
200 ml Kikkoman Less Salt Soy Sauce
3 thick slices of ginger
3 star anise
2 pieces dried mandarin peel
2 spring onions, thinly sliced, plus extra, thinly sliced, to serve
1 garlic clove, fi nely chopped
16 wonton wrappers
4 baby bok choy, halved
8 large shitake mushrooms, thickly sliced

1  Remove each breast from duck in a single piece, leaving skin intact and refrigerate until 
required. Remove remaining skin from duck (discard), then shred remaining meat and set 
aside separately.

2  Coarsely chop duck carcass with a cleaver and combine in a large saucepan with stock, 
Kikkoman Less Salt Soy Sauce, ginger, star anise, mandarin peel, cinnamon and 500ml 
cold water. Bring to the boil, reduce heat and simmer, skimming fat and scum from surface 
occasionally, until well fl avoured (45 minutes – 1 hour). Strain into a clean saucepan and set 
aside.

3  Meanwhile, fi nely chop shredded duck meat, combine in a bowl with spring onion and garlic 
and set aside. Lay out four wonton wrappers, spoon a little duck mixture on one side of each, 
brush edges lightly with water, fold wonton wrapper over and press to seal edges, ensuring 
there are no air bubbles. Brush one corner of each half-moon with water, fold opposite corner 
over, press to seal and place on a tray. Repeat with remaining wrappers and duck mixture. 
Blanch wontons in a saucepan of boiling water until cooked through, drain and refresh.

4  Preheat oven to 200C. Place duck breasts on an oven tray and warm through, then thickly 
slice. Meanwhile, bring duck broth to the simmer over medium-high heat, season to taste with 
white pepper and extra Kikkoman Less Salt Soy Sauce, add bok choy and mushrooms and 
simmer for 30 seconds. Add wontons then divide among warm bowls. Add duck breast, 
scatter with sliced spring onion and serve hot. Serves 4.

Roast duck and wonton soup



½ small pumpkin, cut into 1.5cm thick wedges 
40 ml Kikkoman Naturally Brewed Soy Sauce*
20 g honey
1 garlic clove, fi nely chopped
1 tsp smoked paprika
30 ml light olive oil
200 g baby beans, trimmed
1½ cups (loosely packed) baby spinach leaves
1 cup (loosely packed) frisee
½ cup coarsely torn mint
1 punnet shiso cress, trimmed
2 golden shallots, thinly sliced

Soy dressing:

50 ml light olive oil
30 ml red wine vinegar
25 ml Kikkoman Naturally Brewed Soy Sauce*
1 ½ tsp Dijon mustard
½ garlic clove, fi nely chopped
Pinch of sugar, to taste

*Can use Kikkoman Gluten Free Soy Sauce as an alternative 

1  Preheat oven to 180C. Combine pumpkin, Kikkoman Soy Sauce, honey, garlic, 
paprika and olive oil in a large bowl, season to taste with freshly ground pepper, 
stir to coat then spread on a roasting tray lined with baking paper and roast, turning 
occasionally, until tender and slightly darkened on the edges (35-40 minutes). Set 
aside until required (serve warm or at room temperature).

2  Meanwhile, blanch beans in a saucepan of boiling salted water until bright green 
and just tender (2-3 minutes), drain, refresh under cold running water, drain well and 
combine in a bowl with spinach, mizuna, shiso and shallot. Refrigerate until required.

3  For soy dressing, whisk ingredients in a separate bowl to emulsify, season to taste with 
freshly ground pepper, drizzle two-thirds over bean mixture and toss lightly to combine.

4  Arrange pumpkin wedges on serving plates, drizzle with remaining dressing, then pile 
salad on top and serve. Serves 4.

Soy-roast pumpkin salad



If you require any additional information, 
please contact us below and we will be 
happy to answer any queries you may have.

Kikkoman Australia Pty. Limited
Level 6, 132 Arthur Street
North Sydney NSW 2060
Phone: (02) 9923 2533
Fax: (02) 9923 2050 
www.kikkoman.com.au


