
 

• 125g whole 

soybeans (dry) 

• Butter Muslin 

• Food Processor 

• Colander 

• Saucepan 
 

Instruction Manual 
 

Tofu has played a major role in Asian cuisine for over two thousand years. Tofu is made using soybeans and 

is a very versatile food being able to be prepared and eaten in many different ways. Tofu is also high in 

protein, iron and other trace elements while being low in fat and as such is a very healthy addition to any diet. 
 

Within this starter kit you will find all the basic equipment to enable you to make up to 10 batches of 

Japanese (Nigari) and/or Chinese style Tofu. We have also included a recipe for making your own soymilk. 

 

This kit contains: 

Butter Muslin 

50g Nigari Powder 

50g Calcium Sulphate 

Tofu Press 
 

You will also need: 

Large Saucepan 

Soup Ladle 

Milk Thermometer 

Food Processor / Blender 
 

Recipes 
Soy Milk (makes 1 litre)    

1. Soak the soybeans in water for 8 to 16 hours, changing the water once or twice. 

Soaking them for any longer than this will make a quite flavourless soymilk.  

2. Drain and rinse the soaked soybeans. 

3. Combine the soybeans with 1 litre of water and use a blender or food processor 

to make a coarse mash. 

4. Place a colander over a saucepan and line the colander with the butter muslin.  

5. Pour the soybean and water mash into the butter muslin lined colander. This 

will allow the soymilk to be collected in the saucepan while the leftover 

soybean mash is held in the muslin.  

6. Bring the corners of the butter muslin together to form a bag. You can now use your hands to squeeze the 

last of the soymilk out of the soybean paste through the butter muslin. The leftover mash is called Okara 

and can be used as an ingredient for bread making. 

7. Place the saucepan containing the soymilk on the stove and gently 

bring to the boil. Make sure that you stir the soymilk regularly to avoid 

any soymilk sticking to the bottom of the saucepan. When the soymilk 

starts to boil, turn the heat down and allow it to simmer for 25 minutes. 

Watch for boil-over, the soymilk can froth very quickly. If this happens, 

take the saucepan of the heat for a few seconds.  

8. Allow the soymilk to cool. The soymilk is now ready to use and may 

be stored for up to 3 days in the refrigerator.  
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Tofu (makes approx. 200g)  

1. Pour the soymilk into a saucepan and bring it to the boil. Simmer 

gently for 5 minutes, stirring occasionally to avoid sticking.  

If you have made your own soymilk as in the above process you can 

skip this step 

 

2. Take the saucepan off the heat and allow 

the soymilk to cool to 70-80C. 

 

3. Prepare the coagulant. Less coagulant makes a softer tofu 

while more coagulant makes a harder tofu. 

 

a. To make Japanese style Nigari Tofu, Dissolve 1 

teaspoon of Nigari powder in 1 cup of warm water.  

b. For traditional Chinese style tofu, dissolve 2 

teaspoons of Calcium Sulphate in 1 cup of warm water. 

 

4. Pour the coagulant solution into the hot soymilk while stirring 

gently.  

 

5. Let the soymilk stand and cool for 15 to 20 minutes. The 

soymilk should separate to curds and a transparent liquid. If the 

liquid is still slightly milky, make up some more coagulant 

solution and follow step 4 again. 

 

6. Line the colander with butter muslin and place it in the 

sink.  

 

7. Pour the soymilk curds and whey into the colander. 

 

8. When the whey has drained, place the muslin containing 

the curds into the tofu press. 

 

9. Place the lid of the press into the mould and apply light 

pressure for 20 minutes. 

 

10. Remove the butter muslin and contents from the press 

and gently unwrap the resulting block. 

 

11. Congratulations! You have made tofu. Store the tofu in 

cool water in the refrigerator, changing the water daily. 

• 1 Litre Soymilk  

• 1 tspn Nigari 

Powder or 2 tspns 

Calcium Sulphate 

• Butter Muslin 

• Colander 

• Tofu Press 

• Saucepan 


