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The Best Miso Pastes, According to
Chefs
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Hikari Organic Miso Paste, White

All of the chefs we spoke to said that white miso paste is a must-have for
home cooking. Three of our chefs — Kyogoku, Ryan MecCashey. and James
Beard Award-winning chef Christopher Gross — recommend
miso for its accessibility and quality: According to Kim, “White miso is the
best option for home cooks and it'll be a great gateway to try the other types
of miso out there” Because white miso is generally only fermented for three
months and made with a higher
that is perfect for soups, sauces, dressings, and marinades. “The best choice
for home stock is white miso since it is the most mild kind (it s also the
most versatile) and can be used in many various recipes agrees D. J.
Eusebio, the chef at Terranea Resorts Bashi, who says hi
white miso to glaze baby carrots and make bread pudding (he uses this
organic white miso).

white

content, it boasts a mild, sweet flavor

restaurant uses

As with lots of cooking ingredients, finding the right miso comes down to
personal taste, notes Takayama. So don't be afraid to shop around before
settling on the right brand. When looking for miso, several chefs we spoke to
recommend hitting up a Japanese grocery store like Katagiri or Sunrise
Mart, where you can find 2 “rainbow of different varieties.” according to
Koyuga. Those who don'tlive in areas with specialty stores can also find
suitable white miso paste at larger grocery chains like Kroger, according to
Louisville-based chef Henry Wesley, who says that's where picks up the
paste he uses.




