
Shan Tofu 
chickpea flour mix

Get  and  
tofu ready in less than 

 healthy delicious
5 mins

Packed with proteins

Rich in Fibre

May help manage weight

Good for blood sugar regulation

Try out this Healthy 

addition to your meals

Quick and Easy 

home - served snack

Soak the tofu mix 
in 200 ml of water.
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2 Bring 500 ml of water 
to a boil and add the 
soaked tofu mix.

Stir continuously until it 
achieves the desired 
consistency.
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Once it's ready, cool and 
cut into pieces.
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One pack serves upto three 

Salads & Appetizers
Moe shan tofu can be blended into or used as a 
base for salad dressings. It can also be used in 
appetizers like tofu skewers, tofu spring rolls, or 
as a base for dips and spreads.

Holiday Meals
Moe Shan Tofu can be incorporated into holiday 
feasts as part of vegetarian or vegan options. 
For example, it can be used in vegan stuffing, 
tofu-based roasts, and creamy tofu-based 
desserts

Everyday Meals
Moe Shan Tofu can be a staple in everyday 
cooking. You can use it in breakfast 
scrambles, stir-fries, salads, sandwiches, and 
more.


