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The power of Miso
Miso is a traditional Japanese staple food and seasoning 

which has been enjoyed by Buddhist monks, samurai 

warriors and the Japanese nation for over 1300 years. 

Clearspring offers a wide range of organic traditionally 

fermented Japanese miso made by master artisan 

producers. They are prepared using the fi nest organically 

grown ingredients: whole soya beans, cereal grains, a 

unique koji culture and sea salt. Naturally aged in cedar 

wood kegs over many months at ambient temperature, 

the slow fermentation results in a seasoning with deeply 

rich and complex fl avours.

Miso characteristics
Miso is an everyday staple in the Japanese diet and has been treasured for centuries as 

a folk remedy. Miso is typically salty, but its fl avour and aroma depend on various factors 

such as the type and quality of the ingredients used as well as the fermentation and aging 

processes. Other important variables that contribute to the fl avour of a particular miso 

include temperature, duration of fermentation, salt content and the variety of koji. These 

different ingredients and variables result in miso which may be described as salty, sweet, 

earthy, fruity and savoury. 

The most common types are white miso which 

is traditionally consumed in the western part of 

Japan including Kyoto, while the eastern regions 

including Tokyo tend to prefer heartier red miso.

P  Wheat and dairy free

P  An excellent source of protein

P  A good source of fi bre



Organic Barley Miso

Organic Barley Miso 
(Unpasteurised)

Organic Hatcho Miso

Organic Brown Rice Miso

Organic Brown Rice Miso 
(Unpasteurised)

Organic Sweet White Miso

Known in Japan as 

Mugi Miso. It is made 

by traditional methods 

and is fully aged in 

cedar wood kegs for at 

least 12 months. Ideal 

for general use.

300g

Our unpasteurised version 

of Barley Miso. It is made 

by traditional methods 

and is fully aged in cedar 

wood kegs for at least 12 

months. Ideal for general 

use.

300g / 1kg

This pure soya bean miso 

contains twice as much 

protein than either long 

aged Brown Rice or 

Barley Miso. It is produced 

using fi ve hundred year 

old techniques and 

matured for 36 months in 

cedar wood kegs.

300g

Known in Japan as Genmai 

Miso. It is made in the same 

way as Barley Miso and has 

similar properties however it 

has a slightly sweeter taste.

300g

Our unpasteurised version of 

Brown Rice Miso. It is made 

in the same way and has 

similar properties to Barley 

Miso but with a slightly 

sweeter taste. Also available 

in a 150g version.

150g / 300g

This is a short-aged Kyoto 

style miso with a wonderful 

creamy richness and slightly 

salty sweetness. Made in 

small batches to maintain 

its special qualities. Try 

using a little in mashed 

potato instead of butter or 

in a dressing over steamed 

vegetables.

250g

Organic Barley Miso

Known in Japan as 

Mugi Miso. It is made 

by traditional methods 

and is fully aged in 

cedar wood kegs for at 

least 12 months. Ideal 

for general use.

300g

Organic Hatcho Miso

This pure soya bean miso 

contains twice as much 

protein than either long 

aged Brown Rice or 

Barley Miso. It is produced 

using fi ve hundred year 

old techniques and 

matured for 36 months in 

Organic Sweet White Miso

Barley Miso. It is produced 

This is a short-aged Kyoto 

style miso with a wonderful 

creamy richness and slightly 

salty sweetness. Made in 

small batches to maintain 

its special qualities. Try 

Organic Brown Rice Miso

Known in Japan as Genmai 

Miso. It is made in the same 

way as Barley Miso and has 

similar properties however it 

has a slightly sweeter taste.

300g

Organic Brown Rice Miso 
(Unpasteurised)

Our unpasteurised version of 

Brown Rice Miso. It is made 

in the same way and has 

The Clearspring Traditional Miso range:



Instant Miso Soup & Bouillon range:

Organic Instant Miso Soups - Paste

Freeze-dried Instant Miso Soups

Instant Soup Stock

Organic Instant Brown Rice Miso Soup 
Paste - with Sea Vegetables

Organic Instant Miso Soup Mellow White Instant 
Miso Soup

Hearty Red Instant Miso Soup

Organic Instant White Miso Soup Paste -
with Sea Vegetables

This brown rice instant miso 

soup makes a quick but very 

rich and satisfying soup. It 

contains all the fresh and 

smooth fl avours of its high 

quality ingredients blended 

to a delicious recipe.

4 servings

This luxurious tasting organic 

miso soup is made with two 

varieties of miso and two 

kinds of sea vegetables.

4 servings

Mellow white miso soup with 

tofu and spring onions made 

to a traditional Japanese 

recipe.

4 servings

Hearty Red miso soup with 

spring onions and wakame 

sea vegetables, a wholesome 

instant savoury snack.

4 servings

This instant miso soup has a 
mellow fl avour of white miso 
with added sea vegetables. 
A little sweeter, milder and 
lighter than the brown rice 
version.

4 servings

Organic Miso Bouillon

Unlike conventional salty vegetable stocks, 

Clearspring’s organic miso bouillon paste 

is made from the highest quality, organic 

ingredients without the use of yeast extracts. 

This unique creation can be used in both 

Japanese and non-Japanese style sauces, 

soups and stews.

4 sachets

Natural ageing of miso in wooded barrels. 
The heavy stones push down on the miso 
ingredients to keep out the air.



The Classic Japanese 
Miso Soup

Serves 4

Recipe

Ingredients:

Method:

• 1.5 litres of dashi (Stock made from a 5cm strip 

of Clearspring Kombu and 1 Clearspring dried 

Shiitake mushroom, soaked in water for 30mins)

• 1 pack of Clearspring Tofu chopped into small 

cubes

• 2 fi nely chopped spring onions or a handful of 

cress

• 1 small handful of Clearspring Wakame fl akes

• 2-3 tablespoons Clearspring Barley, Hatcho or 

Brown Rice Miso to taste

1. Bring the stock (with the Kombu and Shiitake) to the boil in a medium sized pan, 

reduce heat and simmer for 5 minutes.

2. Add the spring onions, Wakame, and Tofu and simmer for 2 more minutes. Turn off 

the heat.

3. In a bowl, dilute the miso using a little bit of broth, then add it back to the soup.

Turn the heat back to medium and allow the fl avour to develop for a minute 

before serving.
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