
Organic Gluten 
Free Soya Protein
Chunks & Mince
Breathing new life into this well known vegetarian and 

vegan meat alternative, Clearspring’s quick cook organic 

soya chunks and mince are a fantastic source of protein 

and can be used in a multitude of recipes from lasagnes 

to stir-fries.

Authentic & Organic 
Fine Foods

To create this nutritious ingredient, whole organic soya beans are carefully selected and cold 

pressed to remove their oil content. Finally they are steamed under pressure and dried to 

ensure you receive the highest quality product available, packed full of protein and high 

in fi bre.

Remember, soya is not just for vegans and vegetarians, it’s also perfect for ‘Meat free 

Mondays’ or those looking to reduce their meat consumption.

Delicious in lasagnes, spaghetti bolognaise, chillies and stir-fries, in fact the options are 

endless. Try adding a splash of soy sauce to your chunks for that delicious fi fth taste, “umami”, 

which adds balance and complexity to your 

dishes and use the mince in chillies, lasagnes and 

bolognaise or as a fi lling for stuffed aubergines, 

tomatoes or peppers. 

Made in Switzerland
Soya Chunks (200g) - Soya Mince (300g)
One pack contains 10-12 portions.

P Gluten Free  

P High in Fibre  

P 100% Vegan  

P High in Protein

P Low Fat

P GMO Free
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Tagliatelle With Porcini 
Mushrooms, Cherry 
Tomatoes & Soya Chunks

Serves 2

Recipe

For the tagliatelle

1. Bring 1.5 litres of water to a boil, add a 

pinch of salt and cook the tagliatelle 

according to instructions on the pack.

2. Drain the pasta, saving one ladle of the 

cooking water to add to the sauce.

For the sauce

1. Rehydrate the soya chunks as per the 

instructions on the pack. 

2. Clean the mushrooms and cut them into 

1cm cubes.

3. Wash and cut the cherry tomatoes into 

quarters. Wash and chop the parsley. 

4. Pour 1tbsp of oil into a hot non-stick 

frying pan, then fry the chunks and 

the diced mushrooms for a couple of 

minutes, season with salt and a pinch of 

pepper.

5. Add the tomatoes, a pinch of chilli 

pepper and the ladle of cooking water 

left over from preparing the pasta. Cook 

for a further 2 mins continuously stirring.

6. Serve the tagliatelle and pour over the 

sauce. Dress with olive oil and garnish 

with whole parsley.

• 40g Clearspring Soya Chunks

• 200g Tagliatelle

• 50g Porcini mushrooms

• 100g Cherry tomatoes

• 2 tbsp Clearspring Extra Virgin Olive Oil 

• 20g Parsley chopped with a few whole 

leaves to garnish

• 10g Clearspring Sea Salt

• Pinch Chilli powder

• Pinch Pepper

Ingredients:

Method:


