easy
Ponzu

Introducing Kikkoman Ponzu Citrus Seasoned Dressing. Light, bright and tangy. Perfect as
a dipping sauce for sashimi and appetizers, on salads and grilled foods and as a flavorboosting “secret ingredient” in recipes of all kinds.

Do you ponzu?

Easy Menu Ideas

A tangy, lemony seasoned dressing, ponzu is one of the great sauces of Japan,
often served with sashimi and salads. But one taste and you’ll know that Kikkoman
Ponzu Citrus Seasoned Dressing has endless possibilities—Asian and beyond.
And if you’ve discovered how a splash of Kikkoman Soy Sauce or a squeeze of
citrus can enhance and brighten any savory dish, from Asian to Latin to mainstream
American, wait until you taste what Kikkoman Ponzu can do.
We start with naturally brewed Kikkoman Soy Sauce, then add just the right blend
of natural lemon flavor, vinegar and seasonings. So when it comes to perfectly
balanced flavor, Kikkoman Ponzu has it all: savory, sweet, tangy and tart, and
plenty of umami—the “fifth taste” that gives foods depth, body and intensity.
Whether you use it right from the bottle or as an ingredient in sauces, dressings or
cooking, the ponzu-bilities will amaze you.

New
Kikkoman
Ponzu. It’s
soy with
a twist.

Uses
Dipping sauce: Serve with
sushi, sashimi, potstickers,
tempura, fish & chips and
finger foods.
Finishing sauce: Drizzle on
grilled or broiled seafood,
meat or poultry.
Dressing: Use right from the
bottle, or add oil to make a

Ponzu Salad Dressing: Combine with
vegetable oil, sesame oil and fresh ginger.
Ponzu Mayo: Combine with prepared
mayonnaise and a touch of sesame oil.
Asian-Style Fish & Chips: Sprinkle thick-cut
fries and Kikkoman Tempura–battered fish
with seaweed flakes; serve with Kikkoman
Ponzu for dipping.
Pacific Rim Tartar Sauce: Combine with
mayonnaise, chopped pickled ginger, sesame
seeds and minced parsley.
Lemon Chicken Skewers: Marinate boneless
chicken in Kikkoman Ponzu, skewer and grill;
serve with Ponzu Mayo.

quick Asian vinaigrette
for salads, cold noodles, tofu
and vegetables.

Au jus alternative: Serve
with sliced seared steak or
prime rib.

Flavor enhancer: Use in
any preparation that calls for
extra-tangy flavor, including
many Latin dishes.

Traditional sauce: Use
with Japanese specialties like
shabu-shabu (hot pot) and
tataki (seared, sliced meat
or fish).

Marinade: Add to marinades
for grilled poultry or meat.

Features and Benefits
Versatile: Use as a dip, sauce, dressing or an ingredient
in cooking.

Low in calories; zero fat: Ideal for lighter, healthful dressings,
sauces and dishes.

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

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

Lower in sodium: Full-bodied savory flavor for lighter preparations.

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

Kikkoman Ponzu Citrus Seasoned Dressing
Case Code

Pack size

Container

gross weight

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.

02084

6 / ⁄2 gal.

Plastic Bottles

30.20 lbs.

No MSG added: Boosts flavor without the addition of MSG.

02083

500 / 6 ml

Plastic Packets

9.25 lbs.

For here or to go: Available in lightweight, easy-pour/easystore half-gallon plastic bottles and attractive 6-ml to-go packets.

1

Kikkoman Sales USA, Inc.
800-944-0600
www.kikkomanusa.com
© 2009 Kikkoman Sales USA, Inc.

KK09PNZSSV2

