Ponzu-Sauce

Typ: Japanisch Queélle:  Japanese Cooking Class Book, p 70

Bemer kungen:

Zutaten: 1/2 cup (125 mL) lemon juice*
1/2 cup (125 mL) soy sauce
6 tablespoons (90 mL) dashi
2 tablespoons (30 mL) mirin

*|f desired, use 1/4 cup (60 mL) lemon juice and 1/4 cup (60 mL) lime juice.

Rezept: 1. Combine all ingredients. Reserve at room temperature. (Refrigerate, covered, any
leftover sauce.)

55

70



