INTRODUCING KIKKOMAN GLUTEN-FREE TAMARI SOY SAUCE. IT HAS ALL THE RICH, SAVORY TASTE AND
UMAMI OF OUR REGULAR SOY SAUCE WITHOUT THE GLUTEN, BECAUSE IT'S MADE FROM FOUR NATURAL
INGREDIENTS: WATER, SOYBEANS, SALT AND A TOUCH OF SUGAR. USE IT BACK-OF-HOUSE TO CREATE
ASIAN AND MAINSTREAM MENU ITEMS, AND ON THE TABLE TO GIVE YOUR GUESTS A GLUTEN-FREE

OPTION THEY'LL LOVE.




Rich tamari taste. Gluten-free appeal.

The gluten-free trend is growing every day. So is the popularity of
Asian foods and flavors. Kikkoman Gluten-Free Tamari Soy Sauce

lets you tap into both of these hot trends without compromising

flavor or quality.

Just like all our legendary soy sauces, it's naturally brewed and
aged for months, like a fine wine, to develop its beautiful amber
color and rich sweet-savory flavor. But because it's made from just
water, non-GMO soybeans, salt and a touch of sugar, without the
traditional wheat used in regular soy sauce, it's gluten-free—and
it's preservative-free as well.

The natural brewing process gives this sauce plenty of umami
richness, making it a versatile flavor enhancer that brings out and
complements the taste of other ingredients without masking or
overpowering them—whether you're making Asian specialties

or using it to season everything from Latin and Mediterranean to
mainstream American menu items.

Kikkoman Gluten-Free Tamari is brewed in the United States from
North American ingredients under the strictest protocols governing
gluten-free facilities, so you can count on safety, consistency and
quality with every order.

FEATURES AND BENEFITS

Gluten-free: Produced in accordance with FDA-proposed
guidelines for a gluten-free declaration; thoroughly tested for
gluten and other quality parameters.

Versatile: Helps you offer a wider range of Asian and global
menu items to customers with gluten-restricted diets. Use as a
dip, sauce, dressing, tabletop condiment or ingredient in cooking.

Low in calories; zero fat: Ideal for lighter, more healthful
sauces and gluten-free menu items.

Kikkoman Gluten-Free Tamari Soy Sauce

CASE CODE ~ PACK SIZE CONTAINER ~ GROSS WEIGHT
00156 6% gal.(1.89L) Plastic Bottle 32 Ibs.
00298 5gal.(18.9L) Pail 52 Ibs.

© 2014 Kikkoman Sales USA, Inc.

KIKKOMAN is a registered trademark of KIKKOMAN CORPORATION, Japan.

EASY MENU IDEAS

Gluten-Free Peanut Noodle Salad: Blend Kikkoman Gluten-
Free Tamari with peanut butter, sugar, grated fresh ginger and
sesame oil. Toss with cooked gluten-free rice noodles, julienned
cucumbers and scallions. Garnish with chopped roasted peanuts
and cilantro.

Tamari Vinaigrette: Whisk together Kikkoman Gluten-Free
Tamari, vegetable oil, sesame oil, Kikkoman Rice Vinegar and a
touch of honey. Use with salad greens or as a dressing for
cooked vegetables or chilled gluten-free noodles.

Tamari Mayo: Mix Kikkoman Gluten-Free Tamari with
mayonnaise and a bit of Dijon mustard to create a spread for
burgers, sandwiches, seafood or vegetables.

Ahi Poke: Toss diced sashimi-grade ahi tuna (or salmon or other
sashimi-grade fish) with Kikkoman Gluten-Free Tamari Sauce,
sesame oil, minced green onions, minced ginger and a dash of
Kikkoman Sriracha Hot Chili Sauce. Serve with crispy lotus chips
or other gluten-free veggie chips.

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

Umami-rich: Enhances the flavor and depth of other ingredients.
No MSG added: Boosts flavor without the addition of MSG.

Clean label: Made from pure water, non-GMO soybeans, salt
and sugar; no added preservatives.

Kosher: Orthodox Union

Kikkoman Sales USA, Inc.
800-944-0600
www.kikkomanusa.com/foodservice
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