
'Chiso' cheesy miso sprinkle 
Preparation time 5 mins. Dehydrator time 7.5 hours total. 
 
Requires baking parchment, silicone spatula, dehydrator oven or a fan oven that goes as low as 60°C 
(140°F). 
 
This recipe makes one 20 x 28 cm sheet of chiso, the size of one dehydrator tray in my dehydrator. 
You may wish to make a larger amount. 
 
Ingredients 
- 2 tbsp shiro (light-coloured) miso 
- 1 tbsp lemon juice 
- ¼ tsp onion powder 
 
Instructions 
1. Set your dehydrator to 60°C (140°F).  

 
2. Cut a sheet of baking parchment to match the size of your dehydrator tray (this recipe makes 
enough to cover one 20 x 28 cm tray). 
 
3. Mix up the ingredients well with a fork in a small vessel. Use a silicone spatula to scoop it all up 
and spread it very thinly and very evenly over the parchment. 
 
4. Put in the dehydrator for two hours. Then remove the tray and carefully peel the miso leather off 
the baking parchment. 
 
5. Return the miso sheet to the dehydrator without the parchment (i.e. put it straight on the mesh 
dehydrator tray) and leave it in for five and a half hours. 
 
6. Remove the sheet carefully and let it cool off for a minute on the mesh tray. It will go from 
leathery to brittle quite quickly. Then you can crumble it into a mortar and pestle and break it down 
to the desired flake size. 
 
Store in an airtight container. 
 
 

Recipe by Plant-Aardig (plant-aardig.net) 🌿 


