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All of our products adhere to
the Clearspring brand promise:

® Organic / premium quality Japanese and European foods.

® Authentic and traditional recipes developed by master
artisan producers.

® |00% vegetarian and vegan.
® \Wholesome and delicious foods for good health.

® No artificial additives, MSG, colourings, preservatives or
added refined sugar

® Ethically sourced foods which support producer communities.

® Made using environmentally sustainable ingredients.

For more info visit: Www.clearspring.co.uk

2und 9400 | pa9uesens si nzny|
J1UB3UQ Buludsaes|D) YSASMOH SISO IND 03 ‘NZn3 Uey} SpRIA
J3USIY YHM Wi U91J0YS B Ul PR1DBUIXS 9G UBD UDIYM ‘UDUBIS
ore1od 199ms Jo 01e10d Ul XIW SJ9JNIDBINUBW NZNY UDYO)

Ajjenb aund pasjueaenc

A|[eanyeu Aup 03 Y3 SI Ydiym

‘yaJe}s 1004 nznyf diuesuo aund sy pRIk
0} paJal|ly pue paysnud ‘paysem aJe Ay}
USJUIM-PIW WBY} SUnSSAJRY—PURY JSYY
3007 03 dn yoeau ued pue ‘YIMoUS sueak
01-8 Joye oG jo o8eusre ue Sulydiom
™ ‘suolSod snoulelUNOW By} Ul PIM MOJS

s300. daap oy 'ssedoud SAISUSIUILINOGE| Aep-(O7 | [EUOHIPEI}
SU3 MOJ||0} A||NjaueD [|I3S PUE ‘SUOIEISUSS SAl 40} NZny Suissado.d
u99q oAy A3y | "pue|s Udayinos suede( ‘nysniy ur Auedwoo)
opIydeyodiH 2Y1 Ag pasnpoudd si nzny d1uedu) Suludsies)d

uonanpoud nzny

‘sjup|d UIpIUNOW SNOJOBIA Jsow s,undor
JO ©UO JO S}00J 9y} WO} Pa100IIXS AlDINIDU S| ||
“INOADJ} [DIINSU PUD BINIXS) YLOOWIS O UM YDIO|S
Aljonb Jouadns o sI nzny ouEBIO Buudsins|D

5S0¢,
V 4/\
O
2

Clearspring @

%A

ORGANIC JAPANESE

KUZU

GLUTEN FREE STARCH THICKENER

Product information and vecipes ivside



Warm Kuzu
& Apple Drink

Ingredients: serves 2

400ml apple juice

cinnamon, to taste (about a teaspoon)

2 tsp Clearspring Organic Kuzu
\

1 Heat the apple juice in a pan until warm but not boiling. Add
the cinnamon.

? Mix the kuzu with a little water to make a smooth paste,
then add the mixture to the juice. Stir constantly to avoid
lumps, as it comes up to a simmern.

3 The liquid will turn cloudy and then translucent in about 3-5
mins as it thickens. Serve warm.

*You can also make this recipe using | tub of your favourite
Clearspring Organic Fruit Purée with 400ml of apple juice or
water. Simmer for around |0 mins with the cinnamon and
then stir in the kuzu and continue as above.

Recipe by Celia Plender

Kuzu Fruit Custard

250ml apple juice

[/4-1/3 jar Clearspring Organic
Brown Rice Malt Syrup, to taste

250-400g pitted soft fruit e.g. apricots,
sliced peaches, nectarines, cherries

2 tbsp Clearspring Organic Kuzu
pinch of Clearspring Sea Salt

1 Mix the juice, malt syrup, and pinch of sea salt in a saucepan.
Adjust the amount of syrup you're using depending on the
sweetness or tartness of the fruit.

? If you're using large fruit like nectarines, cut it into bite-sized
pieces. If the fruit you're using is fairly firm, add it to the pan
and bring to a simmer; uncovered, over a medium heat for a
couple of minutes. Delicate, tender fruits won't need to be
cooked, so leave them in your serving bowl until later.

3 Thoroughly dissolve the kuzu in 2 tbsp cool water and add
to the pan while stirring. Cook on a low to medium heat
and stir constantly until the mixture returns to a simmer and
thickens.

4 If you're using fruit that doesn't need cooking, pour the hot
liquid over it at this stage. Mix gently and once it's cooled
down, put it in the fridge. If the fruit's already mixed in, simply
pour the contents of the pan into the serving bowl, leave to
cool and put it in the fridee. The custard will thicken as it cools.

Sauce Bourguignonne

300g pearl onions

| /2 tbsp Clearspring Organic Italian
Extra Virgin Olive Oil

2 cloves garlic, finely minced
10-12 mushrooms, sliced
pinch of Clearspring Sea Salt

3 tbsp Clearspring Organic Kuzu
200ml dry red wine mixed with 150ml water

2 tbsp Clearspring Organic Brown Rice/Barley Miso mixed
with 2 tbsp water

V2 bay leaf, Y4 tsp dried thyme, pinch of white or black pepper
chopped parsley, for garnish

Method

1 Bring 800ml of water to the boil, drop in the unpeeled
pearl onions and simmer for 10 mins. Drain, then cover the
onions with cold water until cool enough to handle. Slice the
tip off the root end and pinch to squeeze out the onion.
Discard peel and set aside onions.

? Heat the oil in a large frying pan. Add the garlic, mushrooms
and pinch of salt and sauté for 5 mins.

3 Sprinkle with the kuzu and toast slightly. Add the wine and water
mixture while stirring briefly. Add the onion, miso, bay leaf,
thyme and pepper. Continue stirring frequently until the sauce
gains a thicker consistency.

4 Simmer, with lid ajar; for 15 to 20 mins. Serve over freshly cooked
pasta in individual serving bowls and garnish with the parsley.

Carrots with
Ginger Glaze

Ingredients: serves 3-4

2 teaspoons Clearspring Toasted
Sesame Oil

3 carrots, cut into thin diagonal slices
250ml cold water

| large handful parsley or watercress,
chopped

| tsp Clearspring Organic Shoyu
| tbsp Clearspring Organic Kuzu
3cm fresh ginger root, grated and then squeezed for juice

Method

] Heat the oil in a deep frying pan, add the carrots, and mix
with a wooden spoon. Sauté for about 3-5 mins. Add the
water, cover; and simmer over a low heat for 5-10 mins, until
the carrots are just tender.

2 Add the greens and shoyu, mix together, and simmer for a
couple more minutes. Take the pan off the heat.

3 Dissolve the kuzu in a tablespoon of cold water, and slowly
add it to the vegetables while stirring constantly. Put the pan
back on the heat, and bring to a simmer while you continue
to stirn Cook for another couple of minutes, then add the
freshly squeezed ginger juice. Mix and serve as a side dish.

Recipe by John and Jan Belleme



