
Sweet soy sesame vinaigrette
Total time  5 mins     5 mins preparation time

Nutritional facts (per portion): Fat: 7.5 g   Protein: 0.3 g 
335 kJ / 80 kcal Carbohydrates: 0.5 g
    

INGREDIENTS
2 portion(s)

3 tbsp Kikkoman Toasted
Sesame Oil

2 tbsp rice vinegar
1 tbsp honey
1 tbsp Kikkoman Sauce for Rice

- sweet
 Salt and pepper

PREPARATION
Step 1
3 tbsp Kikkoman Toasted Sesame Oil - 2 tbsp rice
vinegar - 1 tbsp honey - 1 tbsp Kikkoman Sauce
for Rice - sweet - Salt and pepper to taste
In a bowl, mix together the Kikkoman Sesame Oil,
rice vinegar, honey, Kikkoman Sauce for Rice and
salt and pepper. Stir well until smooth. Use the
vinaigrette as a dressing for salads or sautéed
vegetables.
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