
Ingredients:

4 salmon heads, gills removed 
2 inches seaweed piece of dried kombu, optional  
3 inches ginger piece of peeled and slivered 
1/4 cup mirin sweet wine  
3 tablespoons white miso paste  

Salmon Head Soup
Yield: 5 min

Total Time: 50 min

Recipe from: https://www.recipeschoose.com/recipes/japanese-salmon-fish-head-soup-recipe
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