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Good day,
haven’t you always dreamed of an organically
grown skateboard?
Or gymnastics bars from sustainable forestry?
No? Well, in any case Viana has newly discovered
the market for organic sport products. 
Our little accessories for sports and outdoor
activities are 100% vegetarian, delicious 
and cholesterol free for fitness from within. 
Oh, you want to know who I am and why 
I’m talking to you in the first place?
I’m the Tofu Mayor! Being that of course 
I know all about vegetarian nutrition. 
So let me tell you this:
A Viana Vegetarian Kebab is a whole lot tastier
than a rabbit’s leg!

With best regards and till the next time
Your Tofu Mayor
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Fun sport.
Blathering. Want to bet that you’ll have the last word?
The kick starter with lots of natural caffeine,
calcium and magnesium.

Fun sport.
Orange-putting. This will bring you up front!
The fruity one with calcium and magnesium.

Fun sport.
Guzzling. For enjoyers.
The sweet one for in between with delicious organic cocoa,
calcium, magnesium and spirulina.

Spaghetti Tofunara
With Viana Real Smoked Tofu
for 3 – 4 persons

250–300g durum wheat spaghetti
1 package Viana Pizzarella®, 
mashed with a fork
1 package Viana Real Smoked Tofu
3 tbsp. soy margarine
1 large onion, finely chopped
1 garlic clove, finely chopped herb salt
1 pinch nutmeg
1 pinch salt
1 tsp. vegetable stock
400 ml water

Cook the spaghetti in the water with 
the salt and vegetable stock. 
Cut the Real Smoked Tofu lengthwise 
into slices and then into thin broad strips. 
Fry these on both sides in a pan with 
1 tbsp. margarine, the onion and the garlic.
Add water, stir in the Pizzarella®

and 2 tbsp. margarine and whilst stirring 
let simmer until you have a fine creamy sauce.
By the way: 
Instead of Viana Pizzarella® you can use 
one of the three Viana Veggie Delights 
or Viana Soya Cooking Cream.
Adapt the amount of water accordingly.

You’ll find more delicious Viana VeggieCuisine
recipes under www.viana.de

Viana sport items
Grim determination is out. A relaxed run with
friends instead of panting your way through training
schedules, movement with fun factor instead of
military style fitness drill. We only sweat for fun.
There’s only one thing that’s compulsory in 
the sport bag: sport items from Viana.
The Soya Rockets with a combination of soy and
fine organic coffee, cocoa or orange juice raise
your spirits and make you fit again in a jiffy. 
The Viana Soya Rockets additionally give you
valuable micro-nutrients such as calcium and
magnesium, which your organism especially
needs in stressful situations. Enjoy chilled!

Picknicker
The hearty snack for on the move 
and in between. Always appetisingly fresh, 
whether cooled or not.



Fine Viana Veggie Cuisine
Fill up on super
When your stomach is empty and your spirits
are running low, there’s nothing as good as 
a tasty warm meal. Of course the last thing 
you want to do is stand for ages in the kitchen.
So just let Viana’s clever chefs do the work 
for you: super quick, super convenient, 
super tasty and super sophisticated – and 
after these 100% vegetarian, cholesterol free,
light snacks you certainly won’t be super sized!

Vegetarian Kebab
Authentic Greek seasoning and perfect texture:
You can even feed it to convinced carnivores!

Bonanza Veggiesteak
quick and tasty, juicy and hot:
Just the right thing for urban cowgirls 
and cowboys.

Chickin Fillets
This won’t just have the chooks chuckling!
In just five minutes you’ll have a fine 
crisp vegetarian fillet on your plate.

TOFU FACT NO 2

The world meat production has increased more 
than fivefold in the last 50 years. For the sake 
of the industrial nations‘ huge appetite for meat 
the animals have to be fed, amongst other things,
cereals from developing nations, cereals which 
are more urgently needed for the local human 
population. According to the World Health 
Organisation there would be enough food for 
all the humans on the spaceship Earth if the total
meat consumption were to sink by just 5 – 10%.

TOFUISM NO 3

Tofu enlivens. Let it into your kitchen,
and see what fun can be had.

Viana Classic Cuisine
Smoker or non smoker?
Just like checking in at the airport you have 
to make a decision at the cooler:
Real Nigari Tofu or Real Smoked Tofu?

A culinary highlight is guaranteed in any case.
Finest ingredients, the pure water of the Volcanic
Eifel region and an ingenious handcraft process
are the secret to the pure flavour of Viana’s Tofu.
And it’s not only delicious, it’s healthy, too:
Viana Tofu contains all the essential amino
acids, no cholesterol and doesn’t burden your
organism with too much fat or carbohydrates.

Viana-Tip
Real Nigari Tofu is a flavour chameleon. 
From Mediterranean to Asian, it can be adapted
according to taste. Viana Smoked Tofu is a 
particular favourite of tofu novices. It has pure
beechwood smoke to thank for its strong smoky
taste – completely without flavouring or 
curing salts.
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