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ABOUT RED CH

Red Chillies is made from the ground fruit of a plant in the Capsicum family. The fruits, commonly
known as "chillies" or "chilli peppers," are fiery red or orange pods which rarely grow to more than
4 inches in length.

The ground product ranges from orange-red, to deep, dark red. According to the American Spice
Trade Association, "Red-Chillies" is the preferred name for all hot red pepper spices. Cayenne
Pepper is another name for the same type of product. Some manufacturers use the term Cayenne
Pepper. to refer to a hotter version of Red-Chillies.

Traditional Ethnic Uses
Red Pepper is used to achieve the characteristically hot flavor of Mexican, Creole, Cajun, Thai,
Szechuan, and Indian cooking. It also is used in chilli, Spanish rice, and barbecue sauce as well
as meats, salads, and casseroles.

Taste and Aroma
Red pepper is a pungent, hot powder with a strong bite.




ABOUT TURMERIGuian o

General Description
Turmeric comes from the root of Curcuma longa, a leafy plant in the ginger family. The root, or rhizome,
has a tough brown skin and bright orange flesh. Ground Turmeric comes from fingers which extend from
the root. It is boiled or steamed and then dried, and ground.

Geographical Sources
India is the world's primary producer of Turmeric. It is also grown in China and Indonesia.

Traditional Ethnic Uses
Turmeric is a necessary ingredient of curry powder. It is used extensively in Indian dishes,
including lentil and meat dishes, and in Southeast Asian cooking. Turmeric is routinely added
to mustard blends and relishes. It also is used in place of saffron to provide colour and
flavour.

Taste and Aroma
Turmeric is mildly aromatic and has scents of orange or ginger. It has a pungent, bitter
flavour.




Coriander is probably one of the first spices used by mankind, having been known as early as
5000 BC. Sanskrit writings dating from about 1500 BC also spoke of it. In the Old Testament
"manna" is described as "white like Coriander Seed." (Exodus 16:31) The Romans spread it
throughout Europe and it was one of the first spices to arrive in America

Traditional Ethnic Uses
Coriander is used in Indian curries, gin, American cigarettes, and sausages

Taste and Aroma
Coriander has a mild, distinctive taste similar to a blend of lemon and sage




BASIC SPICES POWDER

Coriander Powder
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Packaging : Available in customized Packaging as per requirement




ABOUT BLENDED St

Blended spices processes by highly aromatic spices as
Nutmeg-Clove- Black and Green cardamom Cinnamon
star-anise Cumin, Curry lives Mint lives
Mace Black pepper many more
for Taste & Aroma.



BLENDED SPICES POWL

Among spices blends, Garam Masala is a specialty of North India. It is a powdered blend of
vastly aromatic spices and Black Pepper to make it hot. It is sprinkled in small quantity, when
the dish is almost ready, be it dry, lentils, meat or vegetables, to pep up the spicy aroma for
which Indian food is renowned all over the globe.

CHAT MASALA
Salt white, Musk melon, Black pepper, Pomegranate seeds, Dry Mango, Salt black, Cumin,
Coriander, Mint leaves, Dry Ginger, Nutmeg, Chilli, Caraway, Bishop's weeds, Cloves,

Asafoetida.

MEAT MASALA

Our Meat Masala is tailor made for all kind of meat, use of pure spices makes it highly
qualitative in nature. It is widely acclaimed for its hygienic and purity features. We many
ingredients to produce our range of meat masala like 0 Pepper, Mustard, Dried Chilli,
Coriander, Cumin Seeds, Cardamom, Turmeric and many more....




BLENDED SPICES POWDI

PAV BHAJI MASALA

Made with a fine spice blend for vegetables. Ingredients include coriander, chilli, cumin, dry
mango, cardamom seeds, black pepper, white salt, fennel, cinnamon, dry ginger, bay leaf,
cloves, star anise, caraway, nutmeg, and mace.

SAMBHAR MASALA
Ingredients: Fenugreek seeds, Mustard, Salt, Black Pepper, Mustard, Pulse, Caraway,

Cloves, Coriander, Turmeric, Cumin, Chilli, Nutmeg, Mace, Cinnamon, Cardamom seeds,
Dry Ginger and Asafetida

KITCHEN KING MASALA

Ingredients: Cumin, Coriander, Onion, Turmeric, Red Chili, Kashmiri Mirch, Fenugreek
Seeds, Small & Big Cardamom, Ginger, Garlic Black Pepper, Poppy Seeds, Nutmeg,
Cinnamon, Tartaric Acid, Clove, Mace, Long Pepper




BLENDED SPICES POWDI

JAL JEERA MASALA

INGREDIENTS: Common Salt, Black Salt, Dry Mango, Tartaric Acid, Mint Leaves, White
Pepper, Dry Ginger, Clove, Nutmeg, Cinnamon, Asafetida

CHANA MASALA

INGREDIENTS: Coriander, Dry Mango, Black Salt, Cumin Seed, Cinnamon, Black Pepper,

Pomegranate Seeds, Nutmeg, Dry Ginger, Cloves, Cassia, Caraway, Mustard, Black Cumin
Seeds, Turmeric, Mace, Mint, Cardamom Seeds

OTHER MASALA
KASHMIRI MIRCH
JEERA POWDER
BLACK PEPPER
AMCHOOR POWDER




Packaging Sizes

Basic Spices
Packaging *

100 gm 120 Units 50 gm 240 Units
200 gm 60 Units 100 gm 120 Units
500 gm 24 Units 200 gm 60 Units
1000 gm 24 Units 500 gm 24 Units
2500 gm 24 Units 1000 gm 24 Units

Note :
* Customized Packaging is available as per order requirement
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