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Organic Japanese Tofu
Long Life

Clearspring has always focused on developing new 

innovative organic foods which combine tradition with 

convenience, economical production with ecological 

sustainability and quality without compromise. It took 

several years to develop this creamy smooth Long Life 

Organic Tofu in line with these principles.

Made with just three ingredients:
1.	 Premium	quality	whole,	fully	traceable	and	EU	certified	organic	

soya beans. By law this means that the soya beans have to be 

sustainably	cultivated,	grown	without	the	use	of	artificial	fertilizers,	

herbicides	and	pesticides	and	cannot	be	Genetically	Modified.	

2. Nigari, a naturally occurring mineral rich coagulant produced 

after removing sodium chloride from salt. The base of nigari is 

magnesium chloride which is an alkalising mineral vital for the 

well-functioning of the cells in our body. 

3. Pure spring water from Mount Fuji.

Miso Soup Sea Vegetable Salad Tofu Cheese Cake

Recipe suggestions:



Vegan Tofu Cheesecake

Serves 6-8

Recipe

Ingredients:

Base

• 100g oats
•	 1tbsp	Clearspring	Hazelnut	Oil
• 2tbsp Clearspring Rice Malt Syrup

Topping

• 120ml organic apple juice
•	 ½tbsp	Clearspring	Kuzu
• 150g cherries, stoned
• ½tbsp Clearspring Rice Malt Syrup

Filling

• 100ml organic apple juice
• 3tbsp Clearspring Agar Flakes
• 1-2tbsp Clearspring Rice Malt Syrup
• 1 pack Clearspring Tofu
• 2 tubs Clearspring Apple Puree
• ½ vanilla pod, seeds only

Method:
Base

1. Preheat the oven to 200°C/gas mark 6.
2. Bake the oats in the oven for ten minutes, 

stir and cook for a further 10 minutes, or until 
golden brown.

3. Heat the oil and syrup over a low heat until 
the syrup is thinner and more liquid. While 
the syrup is heating, blend the oats in a food 
processor to a sandy consistency, then pour 
in the syrup mixture and pulse until all the 
ingredients are evenly distributed.

4. Tip the mixture into a 20cm spring-form cake 
tin lined with baking paper, and push down 
into an even layer.

Topping

5.	 Put	the	apple	juice	and	kuzu	in	a	pan	and	
stir until melted.

6. Heat following the pack instructions and 
then add the cherries and syrup and cook 
for a couple more minutes.

7. Take off the heat and allow to cool down 
stirring every now and then - the cherries will 
give the sauce a vibrant red colour.

Filling

8. Put the apple juice in a pan and sprinkle 
over the agar. Heat following the pack 
instructions. Then, once the juice has 
thickened, add the malt syrup.

9. Blend the rest of the ingredients together 
to a smooth paste, add the agar mix and 
stir thoroughly. Pour on top of the base 
and allow to chill for at least two hours - 
preferably overnight.

 To serve: Remove the cheesecake from the 
tin, peel off the baking paper and transfer to 
a serving plate. Spoon over the cherry sauce 
and enjoy.
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For more information visit: 
www.clearspring.co.uk

Like us on Facebook: 
Clearspring Organic

Follow us on Twitter:  
@ClearspringFood

Find us on Pinterest:  
Clearspring Organic


