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OUR STORY

The story of Milletto and Nutto began in a cozy kitchen shared by two best
friends, Dhwani and Sonam. Passionate about healthy eating, they experimented
with various grains and recipes for their families. One evening, they discovered
millets, impressed by their nutritional benefits and versatility. Dhwani and Sonam
began incorporating millets into their meals, and their husbands, Ayush and
Akarshit, became enthusiastic supporters.

Our friends and neighbors soon got wind of our millet experiments. Ata
neighborhood gathering, Dhwani brought millet granola bars, which
disappeared quickly. Conversations about healthy eating and finding tasty,
nutritious options flowed naturally, The demand was clear: people craved
nutritious, delicious alternatives to conventional grains.

Sonam, observing the enthusiosm around our millet creations, turned to Dhwani
with a spark in her eye. "Dhwani, | think we're onto something. What if we made
these millet-based foods available to more people?” Ayush agreed, adding, "We
could really make a difference in people s lives.”

The idea took root, and Milletto and Nutto were born. We envisioned a brand that
not only catered to those with dietary restrictions but also championed millet as
a versatile, healthy grain suitable for everyone.



A FUTURE OF HEALTH AND FLAVOR

Today, Milletto and Nutto stand as a testament to the power of personal
experience and the desire to make a positive impact. Our journey from a simple
kitchen experiment to a beloved brand underscores a universal truth: when we

listen to our bodies and the needs of those around us, we can create solutions
that are both meaningful and transformative.

Sonam and Dhwani continue to be our greatest taste testers, their smiles and
enthusiasm a constant reminder of why we started this journey. As Milletto and
Nutto grow, we remain committed to our core values—nourishing families with

the goodness of millet and making healthy eating an accessible, delightful
experience for all.

So, next time you savor a bowl of our millet porridge or enjoy a crunchy millet

snack, know that it's not just food; it's a piece of our story, o labor of love born
from a mother’'s kitchen and a family's quest for health.

100% HIGH |N FIZRE | PLANT BASED PROTEIN | BOOSTS IMMUNITY
TEu Fag HATIEAL -



OUR VISION

Aspiring To Be A Leading & Competitive Company Delivering High-Quality
Nutritional Food Products & Related Services To All its Stakeholders.

OUR MISSION

A Step Towards A Healthier Society By Providing Our Customers As Well As
Our Consumers With The High-Quality Nutritionol Food Products & Related
Services Across Wide Range Of Categories Of Food & Beverages Suited To
Their Different Needs, Lifestyles & Cultures Worldwide.

To Accelerate The Production, Processing, And Promoting Of Worldwide To
Enable Consumers To Opt For More Millet-Based Healthy Foods.

To Accelerate The Production, Processing, And Promoting Of The Age-0ild
Nutritious Foxnuts & Its Related Products Worldwide.

To Process & Promote The Row Indian Spices & Their Related Products.

To Produce, Process & Promote Healthier Alternatives Of The Various Food
Products.



MILLET STORY

Millets have a rich history in India, with their cultivation dating back to the Indus
Valley Civilization (around 3000 BCE). These hardy grains, such as finger millet
{rngi}’. pearl millet (bajra), and sorghum (jowar), were staples for many Indian
communities, particularly in semi-arid regions. Millets were integrated inte
traditional diets through various dishes like rotis, porridges, and fermented foods,
valued for their nutritional density and ability to thrive in harsh conditions with
minimal water.

The Green Revolution in the 1960s and 1970s brought a significant shift in indian
agriculture, emphasizing high-yielding varieties of rice and wheat. This focus led
to a decline in millet cultivation and consumption as ngrir.u itural policies and
subsidies favored the new staples, Despite this decline, millets have experienced
a resurgence due to their heaith benefits and sustainability.

Growing millets is more sustainable than cultivating rice or wheat. Millets require
30-40% less water than rice and significantly fewer chemical inputs than wheat,
making them an environmentally friendly option. Additionally, millets are more
resilient to climate change, can grow in poor soil conditions, and have a shorter
growing season, which reduces the risk of crop failure. As a result, millets are
being recognized as a vital crop for ensuring food security and promoting
sustainable agriculture in India and beyond.



HEALTH CONSCIOUSNESS

The rise in lifestyle-related health issues such as diobetes, obesity, and gluten
intolerance has driven many Indians to seek healthier dietary options. According
to the International Diabetes Federation, India has the second-highest number
of adults with diabetes, with about 77 million cases as of 2019. Millets, being
gluten-free and nutritionally dense, fit perfectly into this trend. They are rich in
fiber, essential minerals, and antioxidants, which help manage blood sugar
levels, aid in weight management, and improve overall digestive health. As more
people become aware of these benefits, the demand for millet-based foods is
on the rise, aligning with giobal health trends toward more natural and
wholesome diets.



GOVERNMENT INITIATIVES

Recognizing the potential of millets to improve food security and nutrition, the
Indian government has launched several in itiatives to promote their cultivation
and consumption. 2018 was declared the National Year of Millets, highlighting
their importance. Furthermore, in 2021, the United Nations adopted a resolution,
supported by India, to declare 2023 as the International Year of Millets. These
initiatives aim to boost production, improve supply chains, and increase
consumer awareness about the benefits of millets. The government is also
supporting research and development to enhance millet yields and promote
their inclusion in public food programs, such as midday meals in schools.



OUR COMMITMENT

At Milletto & Nutto , we are dedicated to supporting these initiatives and
improving the lifestyle of people in India and indians worldwide. We aim to make
millet-based foods a staple in daily diets by offering convenient, ready-to-cook,
and ready-to-eat options. Our products are designed to cater to diverse dietary
needs, including those of health-conscious individuals, children, and the elderly.

By providing delicious and nutritious millet-based alternatives, we help people
transition to healthier lifestyles. We also focus on sustainable packaging and
practices to ensure our operations contribute positively to the environmaent.

Through our efforts, we hope to play a significant role in the global resurgence of
millets, promoting their benefits and making them accessible to all,



MEAL

FUEL YOUR WELLNESS WITH A DELICIOUS, NUTRIENT-RICH
MILLET-BASED MEAL!




CHILLAS

VARIETIES

. CHANA MOONG CHILLA
2. MOONG KULTHI CHILLA
3. LENTIL MOONG CHILLA
4. MILLET BARLEY CHILLA

PREPARATION

. POUR THE CHILLA PREMIX INTO A BOWL

2. ADD WATER & KEEP STIRRING UNTIL THE MIXTURE IS
FREE OF LUMPS(REQUIRES 1.5 CUP OF WATER)

3. LET IF SOAK FOR 5 MINUTES, STIR THE MIX
THOROUGHLY

4, GREASE THE TAWA WITH LITTLE BIT OF QI

5, POUR THE MIX INTO THE TAWA AND LET IT COOK
FOR 5 MINUTES

6. HEALTHY 2-3 CHILLA IS READY TO SERVE IN 50GM




CHANA MOONG CHILLA

INGREDIENTS

CHICK=PLAS FLOUR, MOGREG DAL ICOFLD SALT, SITRIE ACiD{E330),
SR HI-CARBONATE [E'.'ul"ll':':l CORIAMCER POWDER, GARLIC POWIEE,
CLAN FOWDER. RECPCHILL FOWDIER, FURMERE FORYDER

HEALTH BENEFITS:

1 AIES INWEIGHT SN A58 MENT
Z HELFE 1N CoGES O & SECALARIZES THE BOVEL MOVYEMENTE
3 CONTROLE BLOGE SliGaR

MOONG KULTHI CHILLA

INGREDIENTS

KULTHI, MOONE DAL FLOUR. HORSEGRAK FLOUR IOOEED SALT. SURIC a0
(E33a], Sopid @1 CARECHATE [FBEE) CORISMOER POMDER, GARIC
FOSYDER, G POWDER, RED CHILLI POWLER, TURKMERIC POAWDER

HEALTH BENEFITS:
I, HIGH I SOLLBLE FIBER, PROTEINE & IRON

d: HOREE GRAKM A0S W RECUCIMG RESFRATORY GELUES
3 VEGAMN FRENDRY

Snotte




MILLET BARLEY CHILLA

INGREDIENTS

BARMYARD MILLET FAOUR. PEARL SARLEY ElL DU, ICITRIC S0 I;FZ-HI']_I I
LALT, SODIUM Bl CARBCHRATE(ES00), CORMNDER PCWDIER, SLAIN POWDER
TG RAE REC POPATIER

HEALTH BENEFITS:

| HEEH 1M S0LELE AND INGDLLELE FRIRE
2 LOW N GLYCEMIC INDEX
2, HELPS |15 SETTEN BLOOD FLOW

LENTIL MOONG CHILLA

INGREDIENTS

LEWTIL BC0RG TAL FLOLI, HORSZGRAM FLOUR, |DDETT SALT. CITRSG AGT
LE330), SODIUM BI CARBOMATE {ES00), CORIAMDER POWDER, GARLIC
PN DER, CURR POWEER, RED CHILLD POMW DR, TURMERIC POWDER

HEALTH BENEFITS:

1A B HEAL TH MAHAGEMEN]

2 RICH INSOUUEE FIERE

3 LAY GLYCERMIC IMCIEY

A COMPLETERY PLANT BAGED PACTER & VEGAN FRIENDLY




*

IDLI

I MULTI MILLET 1DLI
2. JOWAR IDLI

3. SOYA |DLI

PREPARATION

1. POUR THE IDLY PREMIX INTO A BOWL

2. ADD WATER & KEEP STIRRING UNTIL THE MIXTURE IS
FREE OF LUMPS ( 5OGM OF IDLY MIX WITH 75ML OF
WATER)

3. GREASE THE MOULD WITH LITTLE OIL

4, POUR THE MIX INTO THE MOULD AND LET IT COOK
FOR 20MINUTES

5. HEALTHY 3-4 IDLY IS READY IN 50GM

anofte




MILLET IDLI

INGREDIENTS

WAL MILLET, UBMTIL CURIN. SEECS. BPICES I0DISED SALT, FDOD ACED (330
HAISIRG ASERT [S00a)

HEALTH BENEFITS:

1L BICH IN ANTICHHDARNTE & PHYTORUTRIENTS
2 RICH I THETARY FIIRE

3 RICH B WITARMIN BS & FOLATE

4. HIGH AN FIBRE & PROTEIN

2. LAY GLACEMIC INOEX

JOWAR IDLI

INGREDIENTS

JSWAR, LIFAD QAL I0MSED SALT, RAISIMG AGEMT (B0 )

HEALTH BENEFITS:

L PROVIDES ESSENTIAL NUTRIENTS
2 SLATABLE ALTERMATIVES FOR GLUTEM SEMSITARE BIDIVIDLALE

3, MASTAINS THE BLODD GLUC OSE EEVEL
|Ile] ln
Srsl(n 0

dl, MELPS BN WEKEHT MaMAEELENT




SOYA IDLI

INGREDIENTS

COVBBEAN, RECE LEWTILE, $3DIEE0 SALT, RAISME AGENT (G000}

HEALTH BENEFITS:

RICH 1M ANTEOXIOANTE & PHYTOMUTRIENTS
o RICGH W SCRUERE ANGCHINGCOUURLE FIBRE
2 HATURAL BOURCE OF PROGHITICE
4, CH M PAOTEM AlND FIBSE
5 LCHN GLYCEMIC INDEX




UPMA

VARIETIES

1. SOYA LUPMA
2 OATS UPMA
3. RAGI UPMA
4. JAWAR UPMA
B, BAJRA UPMA

PREPARATION

I. POUR THE OIL INTO THE PAN

2 ROAST FRESHLY CHOPFED ONIONS, CARROTS,
GREEM PEAS FOR 2 MINUTES

3. ADD OATS UPMA MIX IN THE PAN, SAUTE FOR 2
MINUTES

4. ADD 2 TIMES BOILING WATER

B, LET IT COOK FOR 5 MINUTES

B. HEALTHY OATS UPMA IS READY TO SERVE




SOYA UPMA

INGREDIENTS

SONABEAN, SUL URAD DAL IODEED COMMOS SALT, DEHYDRATED GREER

-HILLL DEHFURATEL CORLAMLER te LURKY LEAVES, TUMKERIC PLOWELER,
MAISING ACERT [ SO0

HEALTH BENEFITS:

|. BCAOSTE BAMLUNETY

2. LOIAT S THE RIS OF HEART DISEASE
3, AIDE TN WERSHT MANLGEMEN]

2, WP ROVES BLOOD CIRCULATION

OATS UPMA

INGREDIENTS

(IATS, RAVA, BRICTFS & IODSED SALT

HEALTH BENEFITS:

PROVIDES EESENTAL MUTRIENTS
SLATEHLE &I TERMNATIVES SO GLUTERN BEMEITHE BL{YREILLLE
AT AINS THE BODD GLUCOSE (EVEL
AIDS N CELL REGERES AT
HELES BN WERSHT M REEERMERN | .
illetto
utto

LN B ilad




RAGI UPMA

INGREDIENTS

Bl UL SRCER & IODISED COMMON SALT

HEALTH BENEFITS:

MECHILE GLCEMIT DEX
F RICHEST SOAIRTE OF FLANT BASED CALT LKA
A, O PO HANR AR SKIN

A, RIDE N WEIGHT BANAGEMENT

JOWAR UPMA

INGREDIENTS

JOSYAR, L, URAD DAL ICHSED DO 0M 580 T
CURdIN SEEDG, DEMYCEATED GREEN CHRLL
DEHYDRATED CURRY LEAVES, DEHY DEATED CORANDER

HEALTH BENEFITS:

PACEED WiTH ESSENTIAL MINER ALE & VITARING
2 AME N BETTER DNGESTION
&, MR TAING THE 20000 GLUCDEL LEVELS
& FECH ™ BCLIBLE FIBRE

5 WIPRCOWVES ENERGY LEVELE




BAJRA UPMA

INGREDIENTS
Ea, ke B LEan Do, sOCH2ED-COsDN SALT, CUMN SEEDS,
DEMYIDRATED GREEN THILLL DEHYDRATID CORIANDER & TURRY LEAVES

TURMESIC PCANCER
HEALTH BENEFITS:

HELFS 15 BETTER EILCOD FLOWY
2 LOWER CHOLESTERCE: & BLC-O0 PRESELEE
3 BEERVES CUMNETEHATILN
4, FECH N PO MO0
3, A0S 1N WEKEHT MANAGERMENT

wnotte




ROTI

VARIETIES

. MULTI MILLET ROTI
2. JOWAR ROTI
3. BAJRA ROTI

PREPARATION

1. KEEP THE ROTTI ON LOW FLAME OM GAS BURNER
(LOW HEAT IN OVEN) FOR 2 TO 3 SECONDS BOTH
SIDE AND ENJOY YOUR HOT AND MORE CRISPY ROTI.

2. THE DRY ROTI SHALL BE DIRECTLY CONSUMED
ALONG WITH ALL KINDS OF PASTES, VEGETABLES
GRAVIES, AND WET CHUTMEY'S

3. SOAK & SOFTEN DRY ROTTI'S WITH LIKED
GHAVIEEIDAL | SAMBAR [ CURDS & EAT.

4. PREPARE SEASONED, FLAVORED DRY BROKEN ROTI

MASALA PURI & ENJOY. .




MULTI MILLET ROTI

INGREDIENTS

MILLETS L SREAT MELLET & KOO MILLET ), WATER, ALY, CHILY PCIWTIER
PLPFLH JEERR, ARl

HEALTH BENEFITS:

|, FCH N ANTIDEIDAANTS & PHYTONUTMEMTS
= BCH I DIETARY FIBRE

A RICH 1N A ks BE & FOLATE

4 HIGH ;I FERE & PROTEIN

B O GAYCERK INDTX

JOWAR ROTI

INGREDIENTS

SORGHU {JOWAR), WATER Bal

HEALTH BENEFITS:

LPROAVIDES RELEF FROM COMMON TODy FLVER G CONETIFATIOH

J. ALY TN DIGES TN

- FEGULATE B ALDCOD FRESELIRE

4. PROAVIDES RELICF Y REGPIRATORY IS5UES




BAJRA ROTI

INGREDIENTS

FEAM MILLET [SALTE), WATER, SALT

HEALTH BENEFITS:

-HELPS 15 BETTER SLCO0 FLOAY
& LEWER CHOLES TEROH. £ BL000 PRESSLE]
& HELEEVES COMETRATICH
4, RECH W FOLE ACID
3. BI0E 1N WESHT MANAGEMENT




MILLET BASED MEALS

VARIETIES

. MILLET BIRIYANI

2. MILLET BISIBELE BATH
3.MULTI MILLETS 1DLY

4 MULTI MILLETS DOSA
5.MILLETS PAKODA MIX
B.MILLETS KICHADI

L MILLETS UPMA
8.MILLETS PADDU MIX

PREPARATION

. TAKE 1 CUP OF THE MEAL MIX

2. ADD CUP OF WATER

3. BOIL THE WATER, ADD | TABLE SPOON OIL AND ABD
THE BALX

4, PRESSURE COOK FOR 5-6 WHISTLES FOR MILLET

{EALS AND BOIL 5-6 MINUTES FOR PRODUCT

SUCH AS PASTA . NOODLE , VERMICELLI

. SERVE HOT H

£




MILLET BIRIYANI

INGREDIENTS

RO ETED KOO MILLET [aRI0A 425%], JEERA, VEGETABLE Ol MUSTARD
FLACK FEFFER RED CHILLY FOMYDER, FRESH CHREIER, CURREY (LAYES, SALT
TURMRIC: POWDHER, BaY LEAYVE, CARDARICR. STAR ANISE, CLOVWE MACE
LEFICIN SEASONING, FEMUGHEEY, BLACK GRAM, BENGAL GRAM

HEALTH BENEFITS:

MILLETH ARE AMONG THE MOST FRECIOUS FOODHS, A STAFLE FUR MAKY, BT
OMLY AECENTLY HAVE THE PRCPERTES OF MILLET, RICH M ESSEMTIAL
MUTRIENTS AR HUGH IN DETARYT FIBRE, CARBECH YDRATES MEEN FULLY
RECDGNESED, THEY CAN HELP LIS WAMT AN A HEALTHY HEART AE WELL AS
HOP COMEAT DIABETEE, DBEESITY AND A MAERLA

MILLET BISIBELE BATH

INGREDIENTS

ROASTED FORTAIL MALLET £A:2% ), TOOR Dl (365 ), EYaDAGE CHILLY, GURTUR
CHILL SEsAMDER EEEDS CORIANDER LEAVES, SRIMAROR, CUOVES SALT
L L EOOMLE POV, POFRY SEELM, wEGE TAHLE CRL CLIRHN

SLEDS ALACK CRAM, FENUGREEK SEEDS AMND Tak ATND CORCTNTRATE

HEALTH BENEFITS:

MILLETS ARE A8 CH4SE THE RECET PRECEOUE FOODE, A STAPLE FOR koMY, DL
CLY RECENTLY HAVE THE PROPER TIES OF WELLET, HeCH IN-ESSERTIAL
NUTHEHTS AND HITH I DETARY FIERE, CARBOHYDRATES BEER FULLY
RECOGHISEL THEY AN HELP LIS SARITAIN & HEALTHY HEARLAS ASELL LS
HELF COMBENT DAABRETES, QBESITY AW AMALKLA. miIlE

“natle



MILLET IDLI

INGREDIENTS

LITTLE RELLET RANA BLACK GRAM FAOOR, SALT VEGETABLE L CODENG
BOT0A, WHEAT BEMOLING

HEALTH BENEFITS:

FILLETE ARE aMONS THE MOET FRECIOUS FOO0E & STAPLE FIOR. MANY, 3T
DMLY SECENTLY HAYE THE PROFERTIES OF MILLET, RECSH I ESSERTIAL

HUTRIDNTS ARD G 1N DIETARY FIBRL CARBOVYDRATES BELH PULLY
RECOERISED THEY CAN HELP US MAINTAIM & HELLTHY HEART A5 WELL &5

SCABAT DIABETES, OBEERITY ANL ANAEREA

MILLET DOSA

INGREDIENTS

FOETARL WILLET FLOUR, BSOS FLOUR FINGER MILLET FLOLUS, LITTLE SHLLET
FLOUR, PEARL MILLET FEQOUR BARNYARD MILLET FLOUR BRACK GRAM FLOUR
RICE FLOUR, SAST COOEING SO0 K ATITITY RECGUILATORE 2t

HEALTH BENEFITS:

MILLETS AR BTG THE MOST PREOCIOUS FOODE A STAPLE FOR MaANY, BLT
CHSIL Y -!--..rr-JII THAVE THE I'!'-:IZ.I- ERTES OF RULLEY, RICH 1N ESSENTIAL
MNUTRIENTS ARD FGH INDIETARY FIBRE CARBCHYDRATES BEEM FLILLY
RECOGMHSED THEY CAM HELF US bl T AR & HEALTHY HEART A5 WELL &S
HELF COMBEAT CLAPETES, ORESITY AMD AMAERAIL




MILLET PAKODA

INGREDIENTS

FROSD, FIFCTAIL MILLETS, BESSN, THIL PLAWGIER, SA&LT, TURMERL, JEERA
CITEC BT [IME 3308 SODA {IkS G001 ) AKD HINE

HEALTH BENEFITS:

MILLETH ARE AMOMNG THE MIEZST PRED n:I,_|5. FOOES, A STAFPLE FOR MANY, BLIT
OMLY RECENTLY HAVE THE PROPERTIES CF MILLET, RICH IN ESSENTIAL
MUTRENTS AN HUGH IN DETARY FIBRE, CARBEDHYDRATES MEEN FULLY
RECDGENESED. THEY CAN HELR LIS AT & A HEALTHY HEART AE WELL AE
HEP COMEAT DIABETES, OBESITY AND & MAERLAL

MILLET KHICHDI

INGREDIENTS

ROASTED FOXMTAIL MILET $42% ), TOADR DL (355, BYADMG]CHILLY, BUNTUR
CHILL SORAMNDER SEEDS. CORMARMDER LEAVES CBNAMOM CLOVES, SALT,
DRY COCCRILT POWDER. POFFY SEEDS. WEGETABLE Oil, CLMINSEEDS,
BLACK GRAK, FENUGREEY STEDS AND TARMARIND CONCEMTRATE

HEALTH BEMNEFITS:

MILLETS ARE A8 CH4G THE FCET PRECHEIUE FOODE A STAPLE FOR kaiy, DL
CIRLY RECENTLY HAVE THE PROPERTIES OF WELLET, HECH N-ESSERTIAL
NUTRERTS AND HITH I DETARY FIERE, CAREDHYDRATES BEEN PULLY
RECOGHISEL, THEY CAN HELP LIS MARITAIMN & HEALTHY HEART
HELF OOMENT DAARETES, QBESITY AMD AMAEKLD




MILLET UPMA

INGREDIENTS

KCEDRD MIRLLET, BLACK GRAK, BENGAL GRARM GREER CHILLY, CURRY LEAYES
REUIST AR, VE ABLE CHL GIRGEER, BALT, LIWE SEAROMING MIX, TLERMERD
POAVDER AMD SLEAR

HEALTH BENEFITS:

MILETS ARE AMONE THE MOST FRECHILES FROOE, & STAFLE FOR MANY, SLIT
IRLY RECENTLY HAVE THE PROFERTIES OF MILLET. RECH I ESSENTIA
MUTRIENTS ARD 8 W DIETARY FIBEE, CARBOHYDIRATES BEEN PULLY
RECDGNSELR THE 1ELP US BEAINTRIN & HEALTHY HEART AL WEIL AS
*CCRABAT DISEETES, QBESITY AND ARAERALA

MILLET PADDU

INGREDIENTS

KOO PROSC MILLETE, U Dk CMRIE ACID (INS330 |, RAIGING &GENT
{INSEO0N] SALT, FENUGREEE AND JEERA

HEALTH BENEFITS:

FAlLLE P ARE BRALIMES THE MOET FRECIOUS POOOE A STAPLE FLR-MANY, BLIT
LY B NTLY HAVE THE PROPERTIEES OF MILLET, RICH IN ESSENTIA
NUTRIENTS AR HRG W DIE f-R'l FIHRE, CARBCHYDRATES .‘I'r MFLLLY
MECOGHSED. THLY DA HELT US MateTAB & HEALTHY HEART A5 'WELL &5
HELPCOMBAT CIABETES, DIEERITY AMNDH A, ERALA,




MILLET VERMICELLI

INGREDIENTS

URRQLESHED WL ETR A FORXTAIL O, LITTLE, BARNY ARD, FROSD
BROWNTOR, SOREHUM, PERAAL MILLET, FRGER BMILLET |, FEMUGREER, GHEEM

SR, HOEEE Dok, RRUGGION, ALMDIND, CADHENY, SUTABEARN, PEANMLT

HEALTH BENEFITS:

RICH I ARG
2 HALANCES BLOOD SUGAR

MILLET NOODLES

INGREDIENTS

MLILTECR AN ELEND | 98% /{FINGER MBLLET FLOUR. PEARL MILLET FLOUR, KOO
FILLET FLOLIR. BARNYARD: MILLET FLOUR, LITTLE RULLET FLECUHR, FOOCTAIL MILLEY
FLOUS, PROSD MLLET FLGUR, SORGHLUM BILLET FLOLR, WHCHLE WHEAT
FLOE ) CLUETER BEAM POAMWDER ARD DODISED SaL1, MASRALE NG LHEN TS
MIKED BRICES { CONTARES CONICH AMND GARLIC |25 59% | I0DSED SALT
URIREFINED CARE BUGAR AND ACIDIMY REGULSTOR [INS330]

HEALTH BENEFITS:

RICH 1k CALCLINA
i FICH 1IN RN
3 EMNARLES WRIGHT 1055

L HIGH 1IN PROTEN

B HEALTHY BONE STHEMGTH RICH 1N QIETARY FIBRY &iﬂﬁ!lg




MILLET PENNE PASTA

INGREDIENTS

KALILTH R AN BLERD [A0% b, WHOLE WHEAT FLOLR (500}, BESAK GRAM
FLCAR, CLUFSTER BEAN POVWDER ARD LGDEED SALT, MaSALA- MIXED SFCES
LPREE ] LODFED SALY, UMNSERNED CAME SLGSAR AND ACICETY
REGULATOR I'IHF_.E.EI'I]

HEALTH BENEFITS:

L HEGH M. FIRRE- ABAPRCYES CHEESTIVE HEALTH
2 RICH IN PROTEM
2 BOOETS IMMRUNTTY
J-. SUUSCE LI TN AN DAL
5. GO FOR (HGESTION, GOODR SOURCE OF VITARING AND MIBERALS,
LEMWERS CHOLESTERCL

MILLET MACARONI PASTA

INGREDIENTS

FALILTH CAIN BLERD (al8E] | W HIOUE WHEAT FLOUE (BO%), BESAN GRAM
FLOUR, CLEFETER BEAN POWDER AND LODIZEL FALT,

PASALA SIGREDICTS: MASALA- MINDD SPICES (42.50%), LODRED ST
LBREFIRED CANE SUSSR M ACIOITY REGULATOR {IMG2%0]

HEALTH BENEFITS:

|, HHSH I8 EETARY FEIRE

= BOOETS IMPMLINTY

3. 50URCE OF IRCH aMD CALCILIM

. HEART HEALTHY, ROCH 1M AN TIOMIDARN TE, DIABETES FRIENDILY, AIETE
WEIGHTLOSS



NUTTY MIX WITH DRY FRUITS

INGREDIENTS

BEATEN BROWN RICE, CASHEWS, ALMONDS,
WATERMELON SEED, SPICES MIX

MILLETS CHANA MIX
INGREDIENTS

MILLETS, JAGGERY, WATERMELON SEEDS,
CHICKPEA (CHANA), SPICES MIX

Sanofte



ACCOMPANIMENT

ELEVATE YOUR DISHES WITH WHOLESOME MILLET SIDES!




CHUTNEY & SAMBAR

VARIETIES
LANDHRA PEANUT CHUTNEY 10. BELL PEPPER CHUTNEY
2.COCONUT CHUTNEY ILPUMPKIN CHUTNEY
3. TOMATO CHUTNEY 12.SWEET CHUTNEY
4.TOMATO CHUTNEY- JAIN  13.LACHKO CHUTNEY
5.CORIANDER CHUTNEY 14 GUJARATI KADHI

B.MINT CHUTNEY

7.SPICY ONION CHUTNEY
8.BEATROOT CHUTNEY
S.CURRY LEAF CHUTNEY

PREPRATION

1. BOIL 750ML OF WATER IN A PAN

2. 5TIR THE MIXTURE OVER LOW HEATFOR 2-3 MINUTES
UNTIL IT THICKENS

3. POUR IN THE MIX

4, ENJOY YOUR TASTY HOT ACCOMPANIMENT




ANDHRA PEANUT CHUTNEY
INGREDIENTS

PEANUT, GARLIC, SMALL OMION, DRY RED CHILLI,
REFINED SUNFLOWER OIL, DRY KASHMIRI RED
CHILL, URAD DAL 1ODIZED SALT, TAMARIND,
CURRY LEAVES, MUSTARD SEEDS, ASAFOETIDA

COCONUT CHUTNEY

INGREDIENTS

COCONUT, ROASTED BENGAL GRAM, GREEM
CHILL|, ROCK SALT, GINGER, REFINED SUNFLOWER
OlL, URAD DAL, CURRY LEAVES, MUSTARD SEEDS,

ASAFOETIDA




TOMATO CHUTNEY

INGREDIENTS

TOMATO, SMALL ONION, GARLIC, REFINED
SESAME OIL, CORIANDER LEAVES, MIXED MASALA
POWDER, GREEN CHILLI, IODIZED 5ALT, URAD DAL
CURRY LEAVES, DRY RED CHILLI, DRY KASHMIRI
RED CHILLL MUSTARD SEEDS, CUMIN POWDER,
ASAFOETIDA

TOMATO CHUTNEY-JAIN

INGREDIENTS

TOMATO, TOOR DAL URAD DAL, BENGAL GRAM,
|ODIZED SALT, REFINED SUNFLOWER OIL,
JAGGERY, TAMARIND, CUMIN SEEDS, CURRY
LEAVES, CORIANDER SEED POWDER, MUSTARD
SEEDS, DRY KASHMIRI RED CHILLL, DRY RED CHILLI,
MINT LEAVES, CORIANDER LEAVES, ASAFOETIDA,
KASHMIRI RED CHILLI POWDER, TURMERIC

POWDER

— - SheHe




CORIANDER CHUTNEY

INGREDIENTS

SMALL ONION, CORIANDER LEAVES, GARLIC,
URAD DAL, CASHEWNUTS, REFINED SESAME OIL,
ROASTED CHANA DAL, GREEN CHILl, GINGER,
IODIZED SALT, TAMARIND, CURRY LEAVES, CUMIN
SEEDS, DRY RED CHILLL MUSTARD SEEDS,
ASAFOETIDA

MINT CHUTNEY
INGREDIENTS

CORIANDER LEAVES, MINT LEAVES, JAGGERY,
RAW MANGO, ROASTED CHANA DAL, GREEN
CHILI, GARLIC, TAMARIND, LEMON JUIGE, IODIZED
SALT, GINGER, CUMIN SEEDS, CHAAT MASALA

POWDER, BLACK ROCK SALT
mlllenn




BEATROOT CHUTNEY

INGREDIENTS

BEETROOT, SMALL ONION, TOMATO, GARLIC,
REFINED SUNFLOWER OIL, GREEN CHILLl, BENGAL
GRAM, TAMARIND, IODIZED SALT, URAD DAL,
MUSTARD SEEDS, CUMIN SEEDS, FENNEL SEEDS,
CURRY LEAVES, TURMERIC POWDER, ASAFOETIDA

SPICY ONION CHUTNEY

INGREDIENTS

CNION, SMALL ONION, TOMATO, GARLIC, REFINED
SESAME OIL, URAD DAL, IODIZED SALT, DRY RED
CHILLL TAMARIND, CURRY LEAVES, DRY KASHMIRI
RED CHILLL GINGER, MUSTARD SEEDS,
ASAFOETIDA

Sanofte



CURRY LEAF CHUTNEY

INGREDIENTS

GREEN CAPSICUM, CURRY LEAVES, SMALL ONIQON,
CASHEWNUTS, GARLIC, PEANUTS, URAD DAL,
TAMARIND, REFIND SESAME OIL, IQDIZED SALT,
GREEN CHILLI, JAGGERY, ROASTED CHANA DAL,
BENGAL GRAM, MUSTARD SEEDS, DRY RED CHILLI,
BLACK PEPPER, CAROM SEEDS, ASAFOETIDA,
TURMERIC PCWODER

BELL PEPPER CHUTNEY
INGREDIENTS

RED BELL PEPPER, YELLOW BELL PEPPER, ONION,
TOMATO, SMALL ONION, GARLIC, CASHEWRNLUTS,
REFINED SESAME OIL, GREEN CHILLL, I1ODIZED SALT,
URAD DAL BENGAL GRAM, CURRY LEAVES,
MUSTARD SEEDS, CUMIN SEEDS, KASHMIRI RED
CHILLI POWDER, TURMERIC POWDER,

ASAFOETIDA




LACHKO CHUTNEY

INGREDIENTS

CHICKPEA FLOUR, GREEN CHILLI, IODISED SALT,
CORRAINDER

GUJARATI KADHI

INGREDIENTS
CHICKPEA FLOUR, GREEN CHILLI POWDER, CITRIC

ACID, MUSTARD SEEDS,




PUMPKIN CHUTNEY

INGREDIENTS

YELLOW PUMPKIN, BENGAL GRAM, CURRY LEAVES,
DRY RED CHILL, MUSTARD SEEDS, ASAFOQETIDA,
URAD DAL, REFINED SLUNFLOWER QIL, TAMARIND,
CUMIN SEEDS, IODIZED SALT, BLACK PEPPER

SWEET CHUTNEY

INGREDIENTS

DRY MANGO POWDER, JAGGERY, DATES, IODISED
SALT, RED CHILLI POWDER, CORIANDER POWDER,
CUMIN POWDER




SOUP

VARIETIES
. RAGI 50UP
2. KULID SOUP
3, MULTI MILLET MORINGA SOUP
4. TANGY TOMATO SOUP
5, CURRIED PUMPEIN SOUP
6. DRUMSTICK & CASHEW SOUP

/. PEPPER MUSHROOM S50OUP

PREPRATION

. EMPTY CONTENTS OF PACK IN 2 CUPS NORMAL
WATER (300mi)

2. PLACE ON STOVE & BRING TO BOIL WHILE STIRRING
CONTINOUSLY TO AVOID LUMPS

3. SIMMER FOR 3 MINUTES & SERVE SQUP

4. OPTIONNAL: CHOPPED FRESH VEGGIES LIKE ONION,
TOMATO, CABBAGE, CARROT, CORIANDER CAN BE

ADDED AS PER TASTE
iile“u
L'E‘n 0




RAGI SOUP

INGREDIENTS

R [MANSHAML MaGU) SATWA, SHGES & K0OIEED AL

HEALTH BENEFITS:

RCH IN FIBRE

RIDE I WEIGHT MANAGEMENT

MARINTAINS THE BIOOD GLECIOSE LEVELS
RAICH N CALSILR, WVITAMIN D & AMEND ACIDS

o [ pa

KULID SOUP

INGREDIENTS

KLILIE, SEHCES & IODRSED SOslrA0n SALT

HEALTH BEMNEFITS:

| PROATIDES BELIEF FROM TOMMMON 0L, FEVER & COMSTIFATION
& AIDS N DIGESTEIN

L REGULATES SLCOD PHESSUEE

2 PROVIDES RELIEF FHOM REEPIRA TORY PEOELEMS




TANGY TOMATO SOUP

INGREDIENTS

TORATS, ETOLE WATER, CARRDT, POTATO, ONION, GAR LS, AOCE EALT,
EXTRS ViKGIN CUWE-LHL CEEERY, LERKS DRY EASHMIF SE0 LCHILL FONYOER
LACK PEFPLR, BUGAR, BATIL BRCCCOUINTERM,

ORCGAMND SEATCMMG,
EPRING OMICIN, FARSLEY, BAY LEAVES

HEALTH BENEFITS:

| HEEH 1M S0LELE AND INGDLUELE FRIRE

2 LOW N GLYCEMIC INDEX

S ENCEENT M MARAGRG WELLNEES

&, LCERS THE RISK GE CHOLESTERCY & HEART DFSERSE

HAULT] Wi

MORINGA SOUP

INGREDIENTS
BARMYARD MILLTT HORSE GRAM TURRMERC POWDER WATERMELDHM SEEDS, POPRY
BEEDS: CINMAMOM BAY LEAYVES, CLOVES. BLACKE STONE FLOWER{KALPART, MACE
FLOWWER[JATPATRI), STAR AMSE CARDAMOM, CURIN SEEDS, FENREL SEEDS
CORMNOER SEEDS; BLACK FERFER KASHRIRE CHE LI PCRWTIER, CORN FLCRIR

HEALTH BENEFITS:

L BRUMSTICK 5 A-SUFERFOOD

£ FIREST SOURCE-OF CALTIUS, IROM, TN C & SELEMILIA
S HICHIN FITAERMIN C & VITAMER B-13

MAKES THE SIN CLEARER & HEALTHIER

EXCELLENT +00H MARNAGING WELLNESS

LT . B,




CURRIED PUMPKIN SOUP

INGREDIENTS

WELLOAW PLRMCIN, STOEK WA TER, GRICH, CARHPW NUTS SOTATO, GaARES,
GELERY, RGGK FALT, EXTRA VIRGIN QLVE Gk SUGAR, Saiakd M ALY
PLOWDIER, CREGAND SEATCOMING, BLACK PEFPER, TLEMERIC POWDER

HEALTH BENEFITS:

|. RCH IN FIBRE

2 K0S N AWEIGHET MARAGEMENT

A MAINTAING THE BUOOD GLLECDSE LEVELS

£ RICH IN CALTILM, WITAMIN B & AMSID ACIDS

DRUMSTICK & CASHEW SOUP

INGREDIENTS

STOCK WATER DRUM STICK PLER, CABHEW MUTE, SUGAR, CORWHNDERD LEAVES, BLACK
PEPPER. STOCK WATER, TOMATO, BG OO, GINGER GRRLEC PASTE ROCK S84LT,
CORAMNDER STEM, REFINED SUNFLEAVER OL CORIGNDOER POWIIER, FEMNEL SEECIE,

C LM SEEDS, TURMERIT POWDER STAR ANISE, CARDAKMOM SEE0S CINNAMDI BAY
|ERF

HEALTH BENEFITS:

L PRCAVIDE R RELIEF FROM COMBMON COLD, FEVER & QOMSTEA TION
& AIDS 1N DIGESTION

J, REGULATES BLOCD PRESSLRE

i PROVIDES RELIEF I RESPIRATORY 185UES




PEPPER MUSHROOM SOUP

INGREDIENTS

MUSHREOM, BIGTIRICN POTATO, GRRUC, CEERY, LEEKS, ROCKE SALT, EXTRA
WEGIN OLIVE Gil, BLACK PERFER, SLUGAR, DREGAND SEASOMNG, PARTELY,
BASL

HEALTH BENEFITS:

| ANTICHEDANT & FISHTS FREE RAHCALS AND REDUCES INFLAMBATION
2 TMMUSE BOOST BETA-GLUCANS ERHANCE (MUY

3. CABESTIVE HEALTHE HIGH [N TEER FOR SETTER DHIESTION

4, WEKGHT B ARIAGEMENT: LI INCALGRIES,

B MUTRIENT- RISH: PACKID WAITH B VITAMING SELEMILKM, AND-COPFER,

ITIIHE'”G

winNu



, MILLET DESSERTS

VARIETIES

L MILLETS KHEER
2. MILLETS KESARI BATH

PREPARATION

1. TAKE 1 CUP OF MIX
2 1 CUP OF WATER AND 3 CUPS OF MILK

3, BOIL THE WATER, ADD 1 TABLE SFOON GHEE AND THE
MIX

4. PRESSURE COOK FOR 5-6 WHISTLES
B. SERVE HOT




MILLET KHEER

INGREDIENTS

BARMYARDUMULET, BPUGAR, OHE. REISEE DORKN POWTDIER, AR Dl bAC)

HEALTH BENEFITS:

MILLETS AFE AMONE THE MOST PRECIOUE FOODE, & ETAPLE FOE MARY

OpLY RECEMTLY HAVE THE PROPERTES OF MILLET, REZH 1N ESEEMTIAL
RIUTRIENTS ANE HAGH I DETARY FIBRE, CARBCHYORATEE BEEN FLILY

RECOGNISED, THE

FELP SOOMBAT Dild

AN HELP U5 RATAR & FEALTHY HEATT A5 WEI
G DEESITY AND AMAERLE

1 AT

MILLET KESARI BATH

INGREDIENTS

EORGHUM [JOWAR), IWATER, G481

HEALTH BENEFITS:

MULLETS ARE ABCHEE THE r4D8T PRECECUS FOOOE, A STAPLE FOR MANY. LI
ORLY RECENTLY HAVE THE PROPEHTIES OF MEULET, WCH IN ESSEMTIAL
MNUTRENTS AND HIGH I CETARY FIERE, CAREOHYDEATES BEER FULLY
RECODGHISEDR, THEY AN HELP LS SEARITAINM & HEALTHY HEARTAS WL 4C
HELF COMBAT DAARETES, QBESITY Akl A ALK




MORINGA TEA

. VARIETIES WITH INGREDIENTS

. IMMUNE TEA: MORINGA, GINGER, LEMOCN PEEL,
HOMEY FLAVOUR

2. DETOX TEA: MORINGA, INDIAN SARSAPARILLA,
GINGER, CINNAMON

3. SLEEP TEA: MORINGA, LAVENDER, CHAMOMILE

4. RELAXING TEA: MORINGA, BLUE TEA,
ASHWAGANDHA, ROOIBOS, LEMONGRASS, ROSE,
LICORICE

9. WELLNESS TEA: MORINGA, CRANBERRY,
BLUEBERRY, MINT




MORINGA TEA

HEALTH BENEFITS

I. A REFRESHING BLEND OF MORINGA, CRANBERRY,
BLUEBERRY, AND MINT. REVITALIZE YOUR BODY WITH
NATURES PURIFYING ESSENCE.

2. UNWIND WITH OUR RELAXING TEA BLEND, A
SOOTHING FUSION OF MORINGA, ELUE TEA,
ASHWAGANDHA, ROOIBOS, AND OTHER CALMING
HERBS. PURE RELAXATION AWAITS.

3. DISCOVER BLISS IN EVERY CUP OF SLEEP TEA.

A SOOTHING, FRAGRANT REMEDY FOR PEACEFUL
NIGHT AND REJUNVENATED MORNINGS

4, EXPERIENCE REJUVENATION WITH QUR DETOX
TEA, CRAFTED WITH MORINGA, INDIAN SARSAPARILLA,
GINGER, AND CINNAMON FOR HOLISTIC CLEANSING
AND VITALITY

5. BOOST YOUR IMMUNITY WITH OUR IMMUNE TEA,
FEATURING MORINGA, GINGER, LEMQM PEEL, AND A
TOUCH OF HONEY FLAVOR FOR WELLNESS.




SNACKS

SNACK SMART WITH NUTRIENT-RICH MILLET SNACKS!




CHOCOLATE MUESLI

INGREDIENTS
CUINGA FLAKES (1960 %), FOXTAIL FLAERS (16,00 %), OATS FLAKS (1200 %)
JCNAR MUGGETS (10000% | BROAWN BICE FLAKES {00 %), ALMOHD

CHOCO BITE DARK, BLACK RAMSIN AND 000 FUWDER

HEALTH BENEFITS:

HIGH I FIBRE AN FROTEIM
2 EOLRCE OF ANTIOMDANTE
i EMHAMTCES BOME STHERETH
A, RIS TR HABALIBITY
5. E0EAL FO8 WEIGHT WATCHERS

STRAWBERRY MUESLI

INGREDIENTS

NN SICE FLAKES (23 %), JOWAR NUBBETS 14 08 %], FOXTAL FLAEKS
--'I'_.ﬂl 4], ALMEHD {E A0 %], CHIA SEECHS, Fi)
. CRANGERRY, PATAYA, BLACK RAISIN, PUMPXIN SEEDS: PINE
MO UNATERREELCIN SEERS. COATING IMEREDIENTE: HOMEY,
AY FOWLER EDVELE VEGETABLE DIl (FALK Gl ] AND VARILLA

POAWEER

HEALTH BENEFITS:
G 1N FIBRE ARD PROTEIN
SOLURCE OF ANTERIDANTS

3 EMHAMCES BOMNE STRERGTH

L BOCESTS B rA LindITY
B DEAL FORWEISHT Wa TSRS i“EIIn




CHOCO FLAKES

INGREDIENTS

RALH FLOLIR, JOWAR FLOUR, PONTAL TLOUE, RICE FLOUR, CORK GRIT. WHOLT
WHEAT ATTH, VANILLA FOAWDER, UREEFINED EUGEAR COC DM POWDER, Ol

SALT, CHOCOLATE FLAVWOUR. CONTAING NATURL IDENTICAL FLAWCLIRRG

SURETANCES CTHOOOLATE

HEALTH BEMNEFITS:

| SOURGE OF CALSLIB

ERHAMCLS S0HE FTRINGTH
ENHAKCES AOh ABRSORPTRDN
EOOGTS ISUNITY

OO0 FOR WEEHT WA RILVGEEREMT

A Bl R

HEALTH DRINK MIX

INGREDIENTS

MAULTE GRS BLEND (1005 MFINGER MILLET FLOLR, PEARL MILLET FLOUE,
KD BILEET FLOLR, BEARMNYARD MLLET FLOUSR, LIFTE MALIET FLOUR, FOXETAIL
MILLET FLOUR. GORGEHLA MILLET FLOUR ARR WHOLE WHEAT FIDLIE}

HEALTH BENEFITS:

L HEGH FROTEIN

- RICH 1N FREN

3. M FIBAE

& ENRHLES We ks T LGS

B BOLMIDE OF MAGCRIEILR
B BRCH B CALCILAY

mllle“ﬂ




ROASTED SNACKS

VARIETIES

NUTTY MIX WITH DRY FRUITS
MILLETS & CHANA
BEATEN CHANA,
SOLID SOYABEAN
MAVRATAN MIX
KHATTA MEETHA MIX
POTATO FLAKES

SOLID MOONG

DIET FLAKES MIX

. BEATEN MOONG
CHIVDA

. VARIETIES OF FOXNUTS

Do EeNe oW

Sanotte




MILLETS CHIVDA

VARIETIES

. RAGI CHIVDA
2. JOWAR CHIVDA,
3. BAJRA CHIVDA,

PREPARATION

1. EMPTY CONTENTS OF PACK IN 2 CUPS NORMAL
WATER (300m1)
2, PLACE ON STOVE & BRING TO BOIL WHILE STIRRING
CONTINOUSLY TO AVOID LUMPS
SIMMER FOR 3 MINUTES & SERVE SOUP
. OPTIONNAL: CHOPPED FRESH VEGGIE'S LIKE ONION,
TOMATO, CABBAGE, CARROT, CORIANDER CAN BE

ADDED A5 PER TASTE
m:l!e O

£ LA




RAGI CHIVDA

INGREDIENTS

RACH FLOUR, GROUNDIPT, CHICEPER FLOUR, ROCE SALT, SURAR CLERY
LEAVES GREEM CHILLE & Lo FAT EDHEE DL

HEALTH BENEFITS:

|. RCH IN FIBRE

2 AICE N AWEIGHT MAMAGEMENT

& MaINTAINS THE BIOOD GLECOSE LEVELS

4 RICH IN CALCILR, WITAMIN D & AMSND ACIDS

JOWAR CHIVDA

INGREDIENTS

JONAAR FLOUR, GROUMENU T, CHICKPES FLOUR, ROCE-SALT, SUSAR, CLURRY
LEAYES, GIFEFN CHRLI & (O FAT EDIELE O

HEALTH BENEFITS:

LPROAVIDES RELEF FROM COMMON TODy FLVER G CONETIFATIOH
3. AIDS 1N DIGESTION

& REGULATE FALDOD FRESELIAE
4. PROAVIDES RELICF Y REGPIRATORY IS5UES

mlllenn




BAJRA CHIVDA

INGREDIENTS

B A FLOUR, GIOUMDHUT, CHICKPEA FLOUR, ROTE SALT, SLGAR, CLIREY
IEAVES, BREEN HILLL & ETHY FAT EDSELE G

HEALTH BENEFITS:

POLE THE CIL INTC THE FAM
2. ROAET FRESHLY CHOPPER GMNIDONS, CHOFPED CARROT, GREEN PEAS FOR @
MINLITES
3 A00 BASRA LIPS MEX M THE Pal SaUTE FOR 3 MIFLITES
4, AL 2 TRAES BORLING WATER
B, LET 1T TO00K FOR 5 MINUTES
8, HEALTHY BAJRA UPR BE READY TC SERVE




SOLID SOYABEAN

INGREDIENTS
SOYABEAN, SPICES MIX

KHATTA MEETHA

INGREDIENTS

CHICKPEA, GREEN PEA, PEANUTS, SWEET RICE
PUFF, SPICES MIX




NAVARATAN FLAKES

INGREDIENTS

MOONG, CHICKPEA, MILLETS, RED LENTIL,
WATERMELON SEEDS; GREEN PEAS, WHEAT,
WHITE RICE FLAKES, SPICES MIX

BEATEN MOONG

INGREDIENTS
BEATEN MOONG (SPROUTS), SPICES MIX

Sanofte




POTATO FLAKES
INGREDIENTS

POTATO FLAKES, SPICES MIX

i ;
SOLID MOONG

INGREDIENTS

MOONG [SPROUTS), SPICES MIXED

Sanofte



FOXNUTS

NESTLED WITHIN THE TRANQUIL WATERS OF WATER BODIES,
LIES THE HUMBLE FOXNUT, ALSO KMOWN AS MAKHANA OR
FOXNUTS OR GORGON NUT. HARVESTED DELICATELY, THESE LITTLE
WONDERS UNDERGO A MAGICAL TRANSFORMATION THROUGH A
POPPING PROCESS, UNVEILING THEIR EDIBLE STARCHY KERNEL
THIS POFPPED AND EXPANDED DEUIGHT IS NONE OTHER THAN THE
REVERED MAKHANA, CHERISHED ACROSS THE HEARTLANDS OF
INDA,

MAKHANA, OR FOX NUT, HAS TRANSCENDED ITS ORIGINS,
TRAVERSING BORDERS TO CAPTIVATE BOTH DOMESTIC AND
INTERMATIONAL MARKETS. RENOWNED FCR TS PLETHORA OF
HEALTH BEMEFITS, NUTRITIOMAL RICHMESS, AND WEIGHT-LOSS
PROPERTIES, THE LEGACY OF MAKHANA SPANS OVER TWO
CENTURIES.

BRINGING YOU THE FOXNUTS OR MAKHAMAS DIFFERENT
FLAVORS TO FULFILL ¥YOUR REQUIRED SUPPLEMENTS IN THE FORM
OF SNACKS. WE PROVIDE WIDE RANGE OF FLAVORS ACROSS OUR
RANGE THAT CAN BE SAVORED BY YOUR TASTEBUDS & IN

ADDITION TC THATKEEPS U
ileHn

HEALTHY ALSC,




BENEFITS OF FOX NUTS

. HIGH NUTRITICNAL VALUE: FOX NUTS ARE RICH IN PROTEIN, FIBER,
CALCIUM, MAGNESIUM, POTASSIUM, AND HAVE LOW SODIUM
CONTENT, MAKING THEM A NUTRITIONALLY DENSE SNACK

2. ANTIOXIDANT-RICH: ABUNDANT IN ANTIOXIDANTS; FOX NUTS MAKE
AN EXCELLENT ANTI-AGING FOOD AND HELP DETOXIFY THE BOLY.

3. HEALTHY SNACK: WITH A LOW GLYCEMIC INDEX, GOOD FATS, AND
LOW SATURATED FAT CONTENT, FOX NUTS ARE CONSIDERED AN IDEAL
SNACK FOR THE MANAGEMENT OF DIABETES AND HEART HEALTH.

4. WEIGHT MANAGEMENT: THE HIGH FIBER CONTENT AND BEMNEFICIAL
NUTRIENTS IN FOX NUTS AID IN WEIGHT MANAGEMENT AND PROVIDE
A FEELING OF FULLMESS.

5. CALORIE INFORMATION: A 100-GRAM SERVING OF FOX NUTS
CONTAINS APPROXIMATELY 247 CALORIES, 9.7 GRAMS OF PROTEIN, CLI
GRAMS OF FATS, 76.9 GRAMS OF CARBOHYDRATES, AND 14.5 GRAMS
OF FIBER.




VARIETIES

. MAGGI FLAVOUR FOXNUTS

2. BBQ FLAVOUR FOXNUTS

3. LEMON CHILLI FLAVOUR FOXNUTS

4, SALT N PEPPER FLAVOUR FOXNUTS
9. TANGY TOMATO FLAVOUR FOXNUTS
6. CLASSIC SALTED FLAVOUR FOXNUTS

T INDIAN CHAT FLAVOUR FOXNLITS
2. ORGANIC MINT FLAVOUR FOXNUTS
9. PER| PERI FLAVOUR FOXNUTS

10. SCHEZWAN FLAVOUR FOXNUTS

1 MEXICAN FLAVOUR FOXNUTS




PANCAKE & WAFFLE MIX
INGREDIENTS

REGE FLOLURE, BARNYARD MILLEY FOLR JOAAAR FLTIIR; URREFIMED CANE
SUGAR, BAKIG B00A, BAKING POWDER, YANLLA POWDER MILK FOWRER

HEALTH BENEFITS:

| EOURCEOF CaLTHIM
2 SOURCE OF ROM

3 LOWY FAT

& HIGH IM PROTEHN

G GLUTEMN-FREE

B WCH B DETARY FIERE




FROZEN FOODS

B2 \ARIETIES

HANANA FRY

BANANA ROAST
VEGETABLE PUFFS
VEGETABLE CUTLET

. VEG NUGGETS

. VEG FINGERS

ELAYADA JACKFRUIT
-ELAYADA SUGAR
.MALABAR PAROTA POUCH
10.MALABAR PAROTA DUPLEX
1. MALABAR FAROTA HALF COOCKED
12 WHEAT PARCTA POUCH
13.1DLI

14 FROZEN SAMBAR MIX
15.BIRIYAMI MASALA

00~ o B Ry

WE ALS0 CATER FROZEN FOOD FOR COLDER REGION




FROZEN FOODS

FROZEN FOODS CAN HAVE MANY FEATURES,
INCLUDING:

SEALED FRESHMNESS: FROTEN FOOD IS SEALED TO LOCK N
FRESHNESS, PRESERVING THE FLAVOR ANMD MUTRIENTS OF THE

INGHRELHEN TS

TIME-SAVING CONVENIENCE: FROZEN FOOD OFFERS
LINPARALLELED COMVEMIENCE BY RECUIRIMG MINIMAL
PREFPARATION TIME WITH NO NEED FOR PRE-COOKING, [T SAVES
VALUABLE TIME IM MEAL PREFPARATION

NUTRITIOMAL INTEGRITY: COMMERCIAL RAPID-FREEZING
PROCESSES MAINTAIN THE NUTRITIORNAL QIEALITY OF FROZEM
PRODUCTS WITHOUT THE MEED FOR CHEMIC AL PRESERWATIVES
EMSURING THAT THE FOOD RETAINS TS ESSENTLIAE VITAMING AND
MINERALS
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