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Green Cumin | juww o3
Product Description | Jsase olxses
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Green cumin is a fragrant and flavorful spice derived from the seeds of the plant
Cuminum cyminum. Widely used in Asian, Middle Eastern, and Mediterranean
cuisines, it adds a mild, pleasant taste to dishes. Green cumin is known for its anti-
inflammatory, digestive, and immune-boosting properties. This product is available
in seed or ground form and provides a unique flavor to a variety of dishes, including
stews, soups, sauces, and salads.
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Mild & Aromatic Flavor: Green cumin has a mild and aromatic flavor that adds
freshness and a unique taste to dishes.
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Anti-inflammatory & Digestive Properties: Known for its anti-inflammatory
and digestive properties, green cumin aids in digestive health.
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4 Versatile for Diverse Dishes: Widely used in Iranian, Indian, Arabic, and
4 Mediterranean cuisines to flavor various dishes.
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4 Free from Additives & Preservatives: Green cumin is naturally made without
4 any additives or preservatives.
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4 1deal for Homemade Dishes: Perfect for use in stews, soups, sauces, and salads.
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Boosts Immune System: Green cumin contains antioxidants and antibacterial
compounds that help strengthen the immune system.
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Aids Digestion: Green cumin acts as a natural digestive aid and reduces
digestive issues like bloating and indigestion.
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Anti-inflammatory: Green cumin has anti-inflammatory properties that can help
reduce inflammation and joint pain.
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Regulates Blood Sugar: Studies suggest that green cumin can help regulate blood
sugar levels.

Usage Instructions | < wae ogs
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0 Add to Soups & Stews: Add a pinch of green cumin to soups, stews, or sauces
4 for extra flavor.
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¥ Use in Rice & Pilaf: Use green cumin to flavor rice or pilaf.
4
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{ Sprinkle on Grilled Foods: Sprinkle green cumin on grilled dishes for a unique taste.
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Culinary Applications | eslaw! o lge
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4 Seasoning in Dishes: Green cumin is used as a seasoning in stews, soups, sauces, and
4 various dishes.
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4 Make Green Cumin Powder: Can be used as a powder to flavor rice, pilaf, and
4 various meat dishes.
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4 Use in Breads & Baked Goods: Green cumin can be used in baking breads and
4 pastries for a unique flavor.
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4 Add to Salads: Green cumin is perfect as a seasoning for salads and cold dishes.

4

Nutritional Information (Per 59) | (0,5 & & 43) glas iz CleMb!
Energy: 18 kcal | s JI5 VA =55,

Protein: 0.99 | ¢,5 .2 ;0559

Fat:0.9g | »5 - 4 : o>

Carbohydrates: 2.7 g | »,5 Y.V :oljouag S

Fiber: 1.2 g | o5 1.7 8

Salt: 0.03g | o5 + .oV 2 S
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Storage Recommendations | ,luesS 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 maintain freshness .

- .
O—C Weight loss

< S P

5 B

P CUMIN

e~ 110gr 3.9 oz

— —
b
b
|




