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Organic Tsuyu
Japanese Noodle Broth
Tsuyu is a fl avourful and versatile stock. The goodness of 

shiitake mushrooms is highly concentrated and blended 

with our own soya sauce. The additional of organic mirin 

creates a deep and delicious savoury fl avour with a hint of 

sweetness.

Simply dilute to use as a soup stock, tempura dip or 

Oriental style dressing.

What makes it special?

Umami - the fi fth taste

P The only organic Tsuyu available in the UK, Europe and possibly the World

P Concentrated: Add three parts of water to one of Tsuyu

P Versatile: Perfect as a dip for tempura or as a base for Oriental style cooking.

P Rich in Umami from kombu and shiitake dashi

Savoury, earthy, mushroomy - none of them quite fi t the bill when 

trying to describe the ever illusive umami taste. A part of everyday 

vocabulary in Japan for years, where the word itself means 

‘deliciousness’, umami is becoming increasingly well known in the UK. 

Professional chefs and household cooks alike are picking up on its 

many health and taste benefi ts. 

Clearspring Organic Tsuyu is rich in umami and incorporating it into your 

cooking will give your dishes that instant and unique savoury hit.

 The only organic Tsuyu available in the UK, Europe and possibly the World

 Versatile: Perfect as a dip for tempura or as a base for Oriental style cooking.



Marinated Tofu Medley

Tofu is so much tastier when served marinated in 

tamari, especially in combination with mirin.

Serves 4 

Recipe

Ingredients:
•    400g Clearspring Tofu, cut into 2cm cubes

•    1 tbsp Clearspring Toasted Sesame Oil

•    250g fresh mushrooms, sliced

•    472g of small broccoli florets

For marinade:

•    3 tbsp Clearspring Mikawa Mirin

•    2 tbsp Clearspring Tamari Soya Sauce

•    2 tbsp Clearspring Tsuyu (dashi) OR water

•    1 clove garlic, finely chopped

•    4cm fresh ginger root, grated

•    juice of half a lemon

Method
1. Mix all of the marinade ingredients in a bowl. Add the tofu and marinate for about half 

an hour to an hour, turning occasionally.

2. Heat the oil in a frying pan, add the mushrooms, and sauté over a medium heat for 3 

minutes. Remove the tofu from the marinade and add it to the frying pan along with the 

broccoli. Toss gently and add 2 tablespoons of the marinade. Cover and simmer for 5 

minutes.

3. Turn off the heat and remove the lid immediately to stop the broccoli from losing its 

colour. Serve hot with brown rice or roasted buckwheat.

For more information visit: 
www.clearspring.co.uk

Find us on the following 
Social Media sites:

Jul 2015 - L22


