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Tandoori Spice Blend is a rich mix of aromatic Indian spices that adds a bold and
delightful flavor to your dishes. Perfect for meats, chicken, vegetables, sauces, and

Indian recipes, it’s ideal for those who enjoy spicy and vibrant flavors.

Main Ingredients | Lol cucds Jusiid slge
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4 Red Chili Powder | ;0,5 Jals o0
Cumin Powder | o, ;o4

Coriander Powder | ;a8 j04

Ginger Powder | os; o0

Garlic Powder | . o9

Cinnamon Powder | .= ls o0

Cardamom Powder | o ,oq

I Paprika Powder | ;L s
Sea Salt | LU 0 S

Black Pepper | ol Jals
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Free from preservatives and artificial additives
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Product Features | Jgaxo sl S5 9
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Spicy & Aromatic Flavor: A blend of Indian spices for a bold and flavorful taste.
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Easy to Use: Simply add this blend to meats, chicken, or vegetables.
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Culinary Applications: Perfect for tandoori dishes, kebabs, tandoori chicken,
sauces, and other Indian dishes.

il CaS g Sglyb Lads gl polie (oA jo 1 Sblag (gamaies 4

Hyagienic Packaging: Comes in durable packaging to maintain the freshness and
quality of the blend.

Usage Instructions | eslaiuw! ogxs
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Add the spice blend to meat or chicken along with yogurt for tandoori preparation.
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Mix the blend into sauces and curries for extra flavor.
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Use the blend to flavor grilled or roasted vegetables.
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Benefits | & pao bl
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Adds a bold and energetic flavor to Indian dishes.
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Ideal for all tandoori and grilled dishes.
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Convenient for preparing spicy and delicious meals.

Nutritional Information (Per 59) | (5,555 y y9) glasdzs wledb|
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Energy: 25 keal | )5 25 (g5 5l
Protein: 19 | o5 1 :ops59p

Fat:0.39 | ,50.3: .,
Carbohydrates: 4 g | »,54 :<ljo.ng S

Salt: 0.99 | »50.9 : s
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Storage Recommendations | (g ,lugsS gWamogs
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Store in a cool, dry place away from direct sunlight.
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Seal the packaging tightly after each use.
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100% Organic
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Width Length Height | Weight &js

Cm o, Cm Jgb | Cm glis,)l |ounce(oz) gram(g)
4.5 4.5 16.7 |5.6 160
4.5 4.5 12 2.5 85




