
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Tofuture’s unique and stylish Tofu Press removes the 
water from shop bought tofu cleanly and efficiently. 
Pressing tofu gives it an excellent, firm texture and 
allows it to absorb marinades or the flavours of the 
dish. To do this with a press means no more unstable 
towers of books stacked up on the draining rack and 
you don’t need to use kitchen roll or a tea towel to 
absorb the water. 
  
To use the press, simply place the tofu in the inner 
tub, pull the silicone bands down over the clips and 
flip the handles closed. This will exert a continuous 
pressure so you don’t need to return to the tofu during 
pressing. The tofu press squeezes the tofu gradually to 
improve consistency and remove the water which 
collects in the outside tub and can easily be poured 
away after pressing. Our tofu press fits in the fridge so 
you can leave it pressing and return to it when you 

want to start cooking. 

Tofuture’s Tofu Press 

  

 Length – 16cm 

 Height – 9cm 

 Width – 12.5cm 

 Weight – 250g 

 Shipping Weight – 336g 

 BPA Free 

 Dishwasher Proof 

 Designed in Europe  

 Made of Polypropylene 

Email: adam@tofuture.com Phone: +44 7904 878 944 

Wholesale Pricing: RRP $29.95 

 1 – 35 presses - $20 per press 

 36 presses - $18 per press 
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