
easy
IntroducIng new KIKKoman Sweet Soy glaze, a verSatIle glaze and condIment for frIed 
appetIzerS, grIlled foodS and more. made wIth naturally brewed KIKKoman Soy Sauce and Sweet 
rIce wIne, It’S pre-thIcKened to gIve foodS an attractIve Sheen and a rIch, Sweet-Savory flavor.

Sweet Soy Glaze
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featureS and benefItS
Versatile: use as a glaze, a condiment or an ingredient in sauces.

Ready to use: delicious right from the bottle to save labor, mixing, 
measuring and cleanup.

Zero fat: Ideal for lighter, more healthful sauces and menu items.

Kikkoman quality: backed by the reliability and reputation of the 
world’s leading supplier of asian sauces and seasonings.

Convenient: available in lightweight, easy-pour/easy-store half-
gallon plastic bottles. 

caSe code pacK SIze contaIner groSS weIght

01568 6 / 5 lbs., 6 oz.
(6 / 1.6 l)

plastic bottles 32.25 lbs. 
(14.53 Kg)

Kikkoman Sweet Soy Glaze

Umami-rich: enhances the flavor and depth of other ingredients.

Made in the USA: made right here in america, under the strict 
quality control of gmp/haccp programs, so you can count on safety 
and reliability with every order.

No MSG added: boosts flavor without the addition of mSg.

The perfect finish. 
Sweet-savory flavor combinations never go out of style. 
Kikkoman has perfected the combination in new Kikkoman 
Sweet Soy glaze, a classic Japanese finishing sauce with 
a lustrous glaze that you can brush on top of all kinds of 
grilled and fried foods, and that's ideal as a condiment and 
dipping sauce.

now, you can enhance the flavor of everything from burgers, 
steaks and poultry to seafood and veggies with Kikkoman 
Sweet Soy glaze. made with naturally brewed Kikkoman 
Soy Sauce and sweet rice wine, it’s pre-thickened so you can 
brush it onto all kinds of foods, straight from the convenient 
half-gallon plastic bottle. you’ll get an instant appetizing 
sheen and a rich, mouthwatering flavor.

Serve it as a dipping sauce for finger foods and appetizers, 
and as a condiment for fried and panko-crusted foods. back-
of-house or on the table, Kikkoman Sweet Soy glaze will help 
you add a touch of authentic asian flavor to your menu. here 
are some fast and fabulous ways to give everyday menu items 
a brush with greatness.

uSeS

eaSy menu IdeaS
Korean Kalbi Ribs: marinate cross-cut ribs overnight with Kikkoman 
Sweet Soy glaze, garlic purée and sesame seeds; grill ribs and serve over 
rice with kimchee.

Orange Chicken: Simmer Kikkoman Sweet Soy glaze with orange juice, 
grated ginger and red bell pepper squares; deep-fry breaded chicken 
nuggets and toss with sauce to coat.

Cajun Sticky Baby Back Ribs: Slow-cook baby back ribs with cajun 
blackening spice and brush with Kikkoman Sweet Soy glaze.

Portobello Panino: layer a ciabatta roll with provolone cheese and 
grilled mushrooms brushed with Kikkoman Sweet Soy glaze; grill in a 
sandwich press.

BLTurkey Burger: brush a grilled turkey burger with Kikkoman Sweet 
Soy glaze and layer on a soft sesame bun with lettuce, tomato and bacon.

Soy-Glazed Sweet Potatoes and Squash: roast chunks of sweet 
potato and butternut squash with sage leaves and toss with Kikkoman 
Sweet Soy glaze.

Yakitori Skewers Three Ways: Skewer shrimp, chicken and steak on 
separate skewers with sweet onions; grill and brush with Kikkoman 
Sweet Soy glaze.

New Kikkoman Sweet Soy Glaze.
think of Kikkoman Sweet Soy glaze as you 
would a thick teriyaki-style glaze with endless 
possibilities—from Japanese- and chinese-
style dishes to thai, vietnamese, Korean or 
pan-asian creations.

Glaze: brush on meat, seafood, poultry or 
vegetables right from the bottle—after 
cooking, or during the final minutes of 
grilling, baking or broiling.

Table sauce: Serve as a tabletop 
condiment for sushi, teriyaki, burgers, 
sandwiches and more.

Dipping sauce: Serve with crispy-fried 
finger foods breaded with Kikkoman panko, 
such as prawns or chicken nuggets.

Noodles and rice: drizzle over noodle or 
rice bowls.

Stir-fry sauce: use as a finishing ingredient 
for stir-fries to add sweet-savory flavor and 
attractive, thick sauce consistency.

Asian BBQ: use right from the bottle as 
barbecue sauce for ribs, chicken and steak.

Braising sauce: add to simmered stews, 
soups, curries and braises to boost flavor, 
depth and complexity.


