
Authentic & Organic 
Fine Foods

Authentic Japanese 
Seasonings
From the full-bodied richness of soya sauce to the gentle 

tartness of rice vinegar, the taste of each Clearspring 

Japanese seasoning is both distinctive and delightful. 

These traditional seasonings fl avour superbly when used 

alone and when combined they can create the most 

delicious dips, dressings and sauces for a wide range of 

Asian, Western and fusion dishes.

The power of Koji
Koji is cooked rice and/or soya beans that has been inoculated with the fermentation culture, 

Aspergillus Oryzae. This naturally occurring culture, particularly prevalent in Japan, is used to 

make popular foods like soya sauce, miso, mirin and sake. One of the amino acids released 

by the action of koji is glutamate, which imparts an intensely satisfying and delicious savoury 

taste known as umami. This, combined with the simple sugars also released, ensure that foods 

made using koji have a uniquely rounded rich and deep fl avour.



Authentic Japanese Seasoning Range

Organic Japanese Shoyu 
Soya Sauce

Clearspring award winning 

Shoyu is of exceptional quality 

and has been produced to 

the same traditional recipe by 

eleven generations of family 

craftsmen. Containing whole 

soya beans rather than soybean 

meal and roasted whole wheat 

which are naturally fermented in 

the cedarwood kegs.

Available in: 150ml, 500ml, 1L

Organic Soya Sauce

A high quality soya sauce 

made to an authentic recipe 

by Japanese craftsmen in the 

UK. Made from the highest 

quality organic soya beans 

which are naturally fermented 

to produce a smooth and well 

balanced fl avour.

Available in: 150ml, 150ml Dispencer

Japanese Toasted 
Sesame Oil

The distinctive nutty fl avour 

and aroma of Clearspring 

Toasted Sesame Oil brings 

a defi ning Asian taste to 

everyday cooking. It is 

produced by carefully 

roasting sesame seeds before 

slowly pressing them to expel 

the delicate, fragrant oil. 

Available in: 150ml

Organic Japanese Tamari 
Soya Sauce

A double strength, wheat 

and gluten free soya sauce 

produced by natural 

fermentation in cedarwood 

kegs over two summers. Made 

to a 500 year old recipe and 

brewed at ambient temperature  

its fl avour is more concentrated 

than standard soya sauce, yet 

never over powering. 

Available in: 150ml, 500ml, 1L

Organic Sushi Soya Sauce

This special seasoning 

combines the rich fl avour 

of Clearspring Soya Sauce 

with the mellow sweetness of 

Japan’s fi nest organic sweet 

rice mirin. This delightful 

fl avour combination makes 

a perfect dipping sauce 

for sushi and tempura.

Available in: 150ml

Organic Teriyaki Sauce

This award winning Teriyaki 

Sauce is ideal for basting and 

glazing as well as adding a 

deliciously sweet yet savoury 

fl avour to stir fries, roasts, 

barbecues and marinades. 

It is prepared according to a 

traditional Japanese recipe 

using our own Soya Sauce, 

sweet rice mirin, garlic puree, 

pepper and white wine vinegar. 

Available in: 150ml



Japanese Rice Mirin

Whilst most mirin nowadays 

contains sugar and 

preservatives, our mirin is 

naturally fermented with 

koji. The profound sweetness 

comes purely from the rice 

and no sugar is added to the 

process. Mirin is used to subtly 

sweeten dishes and to give a 

greater depth of fl avour.

Available in: 150ml

Organic Japanese 
Mikawa Mirin

Mirin from the Mikawa region 

(old name for the current Aichi 

Prefecture) is considered to be 

the fi nest in Japan. It is produced 

by a traditional method of koji 

fermentation and careful ageing 

over a lengthy twelve months. 

Organic sweet rice is used instead 

of the cheaper starches found in 

similar products on the market.

Available in: 150ml

Organic Sushi Rice 
Seasoning

Made to an original Japanese 

recipe and is the key ingredient 

to making sushi. Simply add this 

well balanced blend of brown 

rice vinegar, mirin and soya 

sauce to cooked rice, and mix 

gently whilst the rice is still hot. It 

can be also used for marinades 

and salad dressings. Contains 

no refi ned sugar.

Available in: 150ml

Organic Japanese Brown 
Rice Vinegar

Produced in Kyushu, Japan’s 

Southern island, using a 

traditional method of koji 

fermentation and ageing in 

partly buried earthware crocks. 

Brown rice vinegar produced in 

this region is considered to be 

the fi nest in Japan. Refreshing 

and delicious, it is full-bodied 

and slightly sweet.

Available in: 150ml, 500ml

Japanese Ume Plum 
Seasoning

This product is actually the 

juice from the pickling of 

umeboshi, salt-pickled plums 

and is extremely popular 

in Japan. This tart, tangy 

seasoning with shiso leaves 

adds a refreshing zest to salad 

dressings, cooked vegetables 

and spreads. 

Available in: 150ml, 500ml

Organic Japanese Ume 
Plum Seasoning

A world’s fi rst: Organic Ume 

Su Plum Seasoning. Due to 

the challenge of sourcing 

organic shiso leaves this 

recipe is made just with ume 

plums and sea salt. Use like 

vinegar in a range of dishes 

from salads to marinades and 

dressings.

Available in: 150ml



Chu-ka Udon Salad

Serves 4

Recipe

Ingredients:

For garnish

• Sesame seeds

• 2 tbsp Clearspring Sushi Ginger finely chopped

Method:

1. Put the instant wakame flakes in a bowl of cold water to rehydrate.

2. Cook the noodles as per instructions on the pack. Once cooked, cool them down 

immediately by rinsing under cold water.

3. Heat the sunflower oil in a pan and fry the tofu strips for 5 minutes, then turn them over 

when they are golden-brown in colour.

4. Prepare the dressing by mixing all the ingredients including the freshly grated ginger.

5. For each serving place a handful of cold noodles on a plate then cover with the 4 

toppings arranged in neat strips. Pour over the dressing. Finish off the dish by sprinkling the 

sushi ginger and sesame seeds over the top.

 

For dressing

• 60ml Clearspring Soya Sauce

• 60ml Clearspring Brown Rice Vinegar

• 60ml Clearspring Mikawa Mirin

• 1 tbsp Clearspring Toasted Sesame Oil

• 2 tbsp Fresh Lemon Juice

• ½ tsp Freshly Grated Ginger

• Dash of hot chilli oil (optional)

For salad

• 4 tbsp dried Clearspring Instant  

Wakame Flakes

• 300g firm tofu cut into thin strips

• 3 tbsp Clearspring Sunflower Frying Oil

• ½ cucumber cut into thin strips

• 2 carrots cut into thin strips

• 250g Clearspring Udon Noodles
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