
1 can (398ml / 14oz) 
cream style corn
1 cube chicken bouillon
4 tbs Artisan SakeKasu

1 can (398ml) milk
1 egg beaten
1 tsp sesame oil

1 tbs chopped green 
onion
salt and pepper

1. In a saucepan, combine cream style corn, chicken bouillon and Artisan 
SakeKasu. Whisk well. Bring to boil with medium high heat on the stove.
2. Add milk while stirring the soup. Do not allow soup to boil.
3. Add a beaten egg while stirring the soup.
4. Remove from stove, drizzle sesame oil for flavour and add green onion 
for garnish. Salt and pepper if desired.

tablespoon - tbs | teaspoon - tsp

SakeKasu Cream Corn Soup 

1. Preheat oven to 350 F. Place 6 paper cupcake cases in muffin pan.
2. In a large bowl, combine all ingredients. Mix well
3. Spoon batter into cases until 1/2 to 2/3 full. Bake in the middle rack of 
the oven for 20 to 25 minutes.
4. Cool for 5 min. in the pan then place the cup cakes on wire rack to cool 
completely.

SakeKasu Cup Cake

2/3 cup pancake mix
1/4 cup sugar
1/4 cup vegetable oil

3 tbs Artisan SakeKasu
2 tbs milk
1 tbs lemon juice

1 egg

1. Preheat oven to 350F. In a bowl, cream butter and sugar then add 
Artisan SakeKasu and flax seeds. Mix well
2. Beat egg and combine with flax mixture.
3. Sift the flour and combine with 1 and 2.
4. Using the mixture made, form small balls, flatten gently and place on 
cookie sheet.
5. Bake for 12 to 14 min. until golden.
6. Remove from sheet and let it cool.

SakeKasu Flax Seed Cookies

4 tbs sugar
2 tbs butter
2 tbs Artisan SakeKasu

4 tbs flax seed (milled)
1 egg
2/3 cup flour

1. To make marinade, combine all ingredients in a plastic ziplock bag 
and mix well. Place pork chops in the bag and coat the meat with the 
marinade. Seal bag, letting out as much air as possible. Place marinade in 
the refrigerator overnight or up to 2 days.
2. Remove pork from the bag and scrape off excess marinade.
3. In a skillet, heat 2 teaspoons of vegetable oil on medium high heat. 
Cook pork chops for 2 to 3 minutes per side.

SakeKasu Asian Pork Chops

1 cup Artisan SakeKasu
4 tbs red miso  

3 tbs Gochujang 
(Korean hot pepper 
paste)

2 cloves grated garlic
2 tbs sake or sherry

4 (500g~600g) trimmed boneless pork chops
Marinade Ingredients:



Artisan SakeKasu Recipes

Sakekasu is the “lees” that remain after the fermented rice 
mash has been pressed during the sake making process. 
Sakekasu is an excellent cooking ingredient for a variety of 
dishes including meat, fish, soup and desert. It contains distinct 
properties that work as a natural flavour enhancer, meat 

tenderizer, blending, binding and preserving agent.
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1. Preheat oven to 425F. Place the salmon steaks in tin foil.
2. Place 1/4 of sliced green peppers and sliced onion on each tin foil to 
form a bed for the salmon. Place salmon on top. Salt & pepper to taste.
3. In a small bowl, combine Artisan SakeKasu, mayo, chopped dill and 
lemon juice. Spread evenly on salmon. Place a slice of lemon on each piece 
of salmon.
4. Close tin foil, folding edges and ends tightly. Place on shallow pan and 
bake for 25 to 30 min.

SakeKasu Baked Salmon 

4 Salmon steaks
4 tbs  Artisan SakeKasu
4 tbs mayo

1 tbs chopped dill
1 tbs lemon juice
4 slices of lemon

1 green pepper, sliced
1 onion, sliced
salt and pepper

1. Preheat oven to 350F. Place chicken in a casserole dish or baking pan.
2. Combine marmalade, soy sauce, Artisan SakeKasu, dijion mustard and 
ketchup. Mix well. Pour mixture over chicken, coat well on both sides.
3. Cover with tin foil and bake in the center rack of the oven for 30 min. 
Remove cover and bake for another 10 min. Switch to broiler setting and 
broil for 5 to 10 min. on top rack until chicken turns golden brown and 
crispy on top. Add chives for garnish.

SakeKasu Marmalade Chicken

4 chicken breasts*
1/2 cup orange 
marmalade

2 tbs soy sauce
3 tbs Artisan SakeKasu
1 tbs dijion mustard

1 tbs ketchup
chives

1. Mix Artisan SakeKasu and milk together. Whisk well.
2. Beat egg yolk, sugar and corn starch together until the mixture turns 
pale yellow and thickens.
3. Mix 1 and 2 in a saucepan. Cook on low heat, stirring constantly, until 
the mixture reaches the custard stage (thick enough to coat onto the 
spoon). Cool custard mixture completely. Put custard mixture in a bowl 
then let it rest in a larger bowl filled with ice. Mix in ginger juice (use 
juice only). 
4. Combine custard mixture and whipped cream. Place in freezer.

SakeKasu Ginger Ice Cream

3 tbs Artisan SakeKasu
1/2 cup milk
1 egg yolk

1/4 cup sugar
1/2 tbs cornstarch
1 tbs ginger juice

1/2 cup heavy cream

tablespoon - tbs | teaspoon - tsp*chicken may be substituted with tofu.


