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Organic Dried Daikon
Dried Japanese White Radish
An extremely versatile food which is one of the quintessential 
vegetables in the Japanese diet. Clearspring Organic Dried 
Daikon is made without colours or additives and to traditional, 
time honoured methods.

What is Daikon?
Daikon, a giant white radish (Raphanus Sativus), is sometimes 
known under its Indian name, mooli. “Daikon” means great 
root in Japanese, very appropriate since it is shaped like a 
large carrot. Daikon’s versatility is endless and it is as good 
cooked, dried or pickled as it is raw.

Dried Daikon
Clearspring Organic Dried Daikon is grown, harvested 
and processed by our specialist producer. The fresh 
daikon root is simply washed, shredded into Julienne 
strips and then dried for over six hours. This slow drying 
process gives the daikon an especially concentrated 
sweet and mellow fl avour and preserves most of its 
nutritional value.

To reconstitute dried daikon, soak for 30 minutes or 
longer if sautéing or pickling. Squeeze out the excess 
water, chop, and add to soups and stews or sauté 
alone or with other vegetables and season to taste with 
shoyu. You can also steep it in hot water for a cleansing 
and balancing tea.



Kiriboshi Daikon

Serves 4

Recipe

Ingredients:

• Half a pack of Clearspring Organic Dried Daikon

• Half a carrot, fi nely sliced

• 2 tbs Clearspring Toasted Sesame Oil to add 

depth of fl avour

• 2 tbs Clearspring Shoyu Soya Sauce

• Deep fried fi rm tofu - optional
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Method:

1.  Soak dried daikon for 

30mins in water. Drain off 

the water and keep to 

use as a stock.

2.  Heat the oil in a pan and 

add daikon. Gently mix 

and add carrots. After 

a few minutes add the 

drained liquid so the 

daikon is just submerged.

3.  Boil gently for 15mins, add 

the shoyu then continue 

to boil until most of the 

liquid has evaporated. 

Enjoy as a side dish with 

rice or noodles.
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www.clearspring.co.uk
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