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Asian Pears with Ginger-Infused Miso Sauce 
梨の生姜味噌添え 

 

  
Serves 4 to 6. 
2 Asian pears, preferably Japanese green-skinned Kōsui nashi  or brown-skinned 
Shinsui nashi, each about 8-10 ounces 
 
Ginger-Infused Miso Sauce: 

 
 
Combine the miso, sugar and saké directly in a small but deep pan. With a long-handled 
wooden spatula stir until the mixture is thoroughly mixed. Add the water and stir again. 
 
Place the pan over your source of heat, and cook, stirring constantly, over medium-high 
heat until the mixture is glossy and the consistency of tomato ketchup. The sauce will 
stiffen and thicken further as it cools. The sauce will bubble-and-splatter a bit as you 
cook; that is why a deep pan is recommended. Even so, use caution. 
 
Move the pot away from the stove. Using a spoon, take a small sample from the pot and 
allow it to cool before tasting. If too salty, adjust, by adding more sugar; if too stiff, add a 
few drops of water. When satisfied with the sample taste, add the ginger juice and stir to 
combine. 
 
Set aside to cool completely.  Transfer the cooked and cooled sauce to a glass jar with a 
tight-fitting lid. Refrigerated, it will keep 3 to 4 weeks. 

Western cuisines often pair cheese with fruit. In 
the Japanese kitchen a similar flavor profile – 
mellow-sweet tones enhanced by salty ones – can 
be achieved by napping fruit with flavored miso 
sauces. Fall fruits make an especially good match 
with miso. I like to pair crisp and juicy Asian pears 
with a ginger-infused, pungent red miso sauce. 

Makes about 1/2 cup sauce. 
 
5 to 6 tablespoons Sendai miso  
  (pungent aka miso or “red” miso) 
2 to 3 tablespoons sugar 
2 to 3 tablespoons saké  
1 to 2 tablespoons water 
1 to 2 teaspoons ginger juice  
  (see note at end of recipe) 



 
Adapted by the author from 

WASHOKU: Recipes from the Japanese Home Kitchen (Ten Speed 2005) 
 

© Copyright, 2019. All rights reserved by Elizabeth Andoh 
 

2 

 

  
 
 

 
 
Arrange the sliced fruit on a platter, or on individual plates. Spoon a bit of ginger-infused 
dark miso over the Asian pears.  

 

Peel, core and slice 
Japanese apple-pears. 
To serve 4-6, cut each 
into 6 or 8 thick wedges, 
or 12 thinner ones. Some 
Japanese peel their 
pear-apples katsura 
muki style in a long, 
continuous broad strip. 

Others will peel the fruit after 
wedges have been cut and the 
core removed. For this recipe, 
either will work well. 


