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Miso on the Go
Organic Instant Miso Soup
Miso soup on the Go is as simple as just adding water. 

Ready to enjoy in just a few seconds, they are ideal for a 

quick and nutritious lunch on the go or a light but satisfying 

snack. The single serving pack makes Miso soup on the Go 

the perfect handbag essential. Pop a few packs in your 

bag to stave off the mid-afternoon hunger pangs or leave 

in the offi ce for a Monday morning savoury snack.

Each miso block is freeze-dried, locking in all the nutritional 

benefi ts and great taste. The addition of kuzu binds the 

ingredients together and gives this soup a delicious smooth 

texture - a fi rst in organic instant miso soup. Vegan friendly 

and can be enjoyed by everyone.

White Miso with Tofu
If you are trying miso for the fi rst time why not start with the Organic White miso with tofu. This 

mellow white miso is the perfect balance of sweet and salty fl avours, whilst the addition of 

spring onion adds a delicious crunch next to the softness of the tofu.

Red Miso with Sea Veg
This variety is perfect if you want a full-bodied miso. 

The fermented whole soya beans give this miso a 

rich and satisfying fl avour whilst the addition of sea 

vegetables adds an earthy texture, creating the 

perfect desk side snack!



Miso characteristics

Miso on the Go nutritional profile:

Miso is an everyday staple in the Japanese diet and has been treasured for centuries as a 

folk remedy. They are produced using the finest ingredients and a koji culture which initiates 

a unique lactobacillus fermentation process. Natural aging in cedarwood kegs over many 

months at ambient temperatures result in a thick seasoning with rich and complex flavours. 

Miso is typically salty, but its flavour and aroma depend on various factors such as the type 

and quality of the ingredients used as well as the fermentation and aging processes. The 

different varieties of miso have been described as salty, sweet, earthy, fruity, and savoury. 

Miso has been treasured for Centuries as a folk remedy, in fact there is a proverb in Japan 

which states: “a miso a day keeps the doctor away”!

Natural ageing of miso in wooded barrels. The heavy stones 
push down on the miso ingredients to keep out the air.

P  Less than 40 kcal per serving

P  Wheat and dairy free

P  An excellent source of protein
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