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Amazake - Sweet 
Grains Desserts
Clearspring Amazake - Sweet Grains Desserts - are made 

using time honoured production processes and just 3 

simple organic ingredients - water, whole grains and a 

pinch of salt. These undergo true alchemy to produce this 

thick, creamy, dairy free traditional Japanese dessert.

In Japan Amazake, translated as “sweet sake”, is normally 

consumed as a drink where it is diluted with hot water, 

sieved and drunk as a comforting winter warmer. However 

it is very versatile and can also be used to add texture and 

protein to your favourite fruit smoothie, natural sweetness 

to pancakes and muffins or as a batter to make dairy free 

French Toast.

Clearspring Amazake is low in fat and Free From dairy, refined sugar and lactose. This versatile 

product abounds with enzymes that convert complex carbohydrates into simple sugars, fatty 

acids and amino acids.

Available in three different grains: brown rice, 

millet and oat, each has its own distinctive 

flavour.

Deliciously thick and creamy it is hard to 

believe they are made from dairy free 

ingredients!

The goodness of grains



Hot Ginger Amazake Drink
A tasty tonic: warming, soothing and 
relaxing. Serve hot on cold Winter 
days, or refreshing and chilled in 
the Summer.

Serves 4

Recipe

• 1 jar (380g) Clearspring Brown Rice Amazake

• 350ml water (one empty Amazake jar)

• ¼ to ½ tsp freshly grated ginger

1.  Mix the Amazake and 

water in a saucepan and 

bring to the boil.

2. Sieve, if desired, to remove the Amazake bran then stir 

in the grated ginger. Adjust water quantity for a thinner 

consistency if preferred. Serve hot.

Ingredients:

Method:

Other recipe suggestions:
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For more information visit:
www.clearspring.co.uk
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Strawberry Amazake Kanten Amazake French Toast


