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RED CHILI SLICE
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Dried Red Chili Slices | ousis i 30,8 Jadd s M

Product Description | Jgase Olxsgs
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Dried red chili slices are made from fresh red peppers that are carefully dried and
sliced into thin pieces. This spice is known for its hot and sometimes smoky flavor,
and is a popular ingredient in cooking. It adds a spicy kick to stews, soups, sauces,
grilled foods, and many other spicy dishes. The slices dissolve easily in water and

liquids, infusing the food with the distinctive flavor of red chili.
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Spicy & Smoky Flavor: Dried red chili slices have a hot and sometimes smoky
flavor, adding intensity and a unique taste to your dishes.
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Easy to Use: The slices easily dissolve in soups, stews, sauces, and grilled foods,
distributing the flavor of red chili evenly.
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Made from Fresh Red Peppers: Made from fresh, high-quality red peppers, the
drying process preserves its aroma and flavor.
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Perfect for Spicy Dishes: Ideal for those who enjoy bold, spicy flavors.
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Boosts Metabolism: Red chili contains capsaicin, which may help boost metabolism.
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Aids Digestion: Red chili helps improve digestion by stimulating the digestive
system.

Natural Anti-inflammatory: Capsaicin in red chili has anti-inflammatory properties.

Culinary Applications | eslaw! o g
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In Stews & Soups: Add dried red chili slices to stews and soups for a fiery and spicy
flavor.
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In Sauces: Use it in sauces and marinades for a spicy and exciting kick.
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In Grilled Foods: Sprinkle over grilled foods like kebabs and grilled chicken for an
extra spicy layer.
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Sprinkle on Food: Sprinkle directly onto dishes that require a spicy touch.
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Usage Instructions | & ypawe ogxs
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Add to Stews & Soups: Add the dried red chili slices while cooking stews and soups.
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Add to Sauces: Add the dried red chili slices to sauces or marinades.
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Sprinkle on Grilled Foods: Sprinkle over grilled foods such as kebabs or grilled chicken.
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Sprinkle on Salads or Sandwiches: Use dried red chili slices to add a spicy flavor to
salads or sandwiches.
Nutritional Information (Per 59) | (e,5 & m ;3) glasdxs leMb!
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Salt: 0.059 | o5 + .+ 0 : S5
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Storage Recommendations | ;1o sbamogs
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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 to preserve freshness.
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