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Ingredients / #¥6} :
FOR 1 kg FRESH UME / (1 A TEH)

* FRESH UME - 1 kg %Ncmkoubol / Wakayama Prefecture)
WEEEE - 1 A (EEE / AKLEE)

* SHOCHU (alcohol 35%) 1.8L - 1 bot
Bl (EREE 35%) 1.8 ZFt - L

* ROCK SUGAR (500 g) -1 pack
¥KHE (500 78) -

* GLASS BOTTLE (3 litre S|ze) 1 bottle
FEmG AR - 14

FOR 500g FRESH UME / (500 735 18)

* FRESH UME - 500 g kg (Nankoubai / Wakayama Prefecture)
S - 500 7% (Famifg / AL ILEE)

* SHOCHU (alcohol 35%) 720 ml - 1 bot
R GERE 35%) 720 A - 1M

* ROCK SUGAR (250 g) - 1 pack p——
vkBE (250 ) : é , ¥
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DIY HOMEMADE UMESHU (Plum V W/me)._
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DIY UMESHU / Eifil#§E :
Step 1

Pick and discard the rotten plum.
Wash and soak in the water for 2 to 4 hrs.

P 2 AR, 1B E B E R RE R 2 1Y/t
Step 2

Dry the plum by using either kitchen fissue or a clean dry cloth.
After dry, remove the plum stem-end using foothpick

EERETE, AFEkE#H L
Step 3

Put the plum and rock sugar into the glass boftle layer by layer.
EHFEKEE—E— BRI E
Step 4

Pour the shochu into the glass bottle above the plum and sugar.

KRB\ BBME, ERMkiEZ &
Step 5

After 2 to 3 days, shake the glass bottle gently to dissolve the sugar.
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Store in a cool, dry and dark place.Away from direct sunlight :
May open for consumption from 3 months to 1 year onward
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http://baike.baidu.com/item/%E7%89%99%E7%AD%BE
http://baike.baidu.com/item/%E8%92%82%E5%A4%B4

% DIY HOMEMADE UME SYRUP
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Ingredients / #4¥} : DIY UME SYRUP/ Efpl#gt : KYUSHU WAKAYAMA NANKOUBAI
Step 1

Pick and discard the rotten plum.
Wash and soak in the water for 2 to 4 hrs.
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FOR 1 kg FRESH UME / (1 A TEH)

* FRESH UME -1 kg Nankoubai / Wakayama Prefecture)
WEEEE - 1 A (FEf / LR E)

* ROCK SUGAR (500 g) - 1 pack

YK¥E (500 75) - Step 2
" Dry the plum by using either kitchen tissue or a clean dry cloth.
%%;% (B2O/T\T|}$4{§2)||Tr_e ilzle) 1 bottle — After dry, remove the plum stem-end using toothpick
’ LEFWETE, AFEk L
Step 3

Put the plum and rock sugar into the glass boftle layer by layer.

FOR 5009 FRESH UME / (500 5 #H5) ARV — 2 — R BB 2

Step 4
* FRESH UME - 500 g (Nankoubai / Wakayama Prefecture) After 2 to 3 days, shake the glass bottle gently to dissolve the sugar. & .
SERFAG - S00 72 (RFife / MBLIRIE) BB RS, AR BB, LKA S -
Step 5

* ROCK SUGAR (250% - 1 pack
VKHE (250 77) After 10 days, the sugar will dissolve, plum juice will be formed. Remove the plum
and bring the plum juice to boil at low heat. This will remove any excess scum so as

}%%\;S% B(CiTELE/A(\l)ggge ilzf) A ! bottle to store the juice for a longer period.Pour the plum juice back into the tightly sealed
glass bottle after it has cooled down.*Note* Do not over boil
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The syrup is ready for consumption. Keep it refrigerated after completion.

Pls dilute it with cold/hot water. N . X
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http://baike.baidu.com/item/%E7%89%99%E7%AD%BE
http://baike.baidu.com/item/%E8%92%82%E5%A4%B4



