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ORGANIC DRIED GHALIYEH
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Organic Dried Herbs for Gheimeh — Authentic and Timeless Flavor
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Ratik's organic dried herbs for Gheimeh is a blend of the finest aromatic Persian herbs,
carefully washed, chopped, and dried. This additive-free and garlic-free product

ensures an authentic and natural taste for your dishes.
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This mix includes:

Coriander: Aids digestion and has anti-inflammatory properties
Fenugreek: Rich in antioxidants and boosts the immune system
Parsley: High in vitamin C and iron
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8 The herbs in this product provide the following benefits:

\ Improve digestive health

< Strengthen the immune system

4 Reduce inflammation and support overall well-being
¢ Rich in vitamins and minerals
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50grams of dried Gheimeh herb mix (garlic-free)
500grams of fish or shrimp
2medium onions
Itablespoon tamarind paste
Itablespoon oil
Salt, pepper, and turmeric to taste
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Cooking Instructions:
1. Chop and sauté onions in oil.
2. Add fish or shrimp, season with turmeric, salt, and pepper, then sauté.

3. Stir in the dried herbs and cook for a few minutes.

4. Dissolve tamarind paste in water and add to the stew.

5. Simmer until well-cooked, then serve.
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4 Nutritional Value (per 100 grams of dried product):
4 Calories: 45 kcal
¢ Protein: 3.5¢9

Fat: 0.5 ¢

Carbohydrates: 9 g
Fiber: 4.5 g
4 Vitamin C: 20 mg
< Iron: 3 mg
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Fully hygienic and durable packaging
100%o0rganic and free from additives
Every 100 grams of dried herbs is equivalent to 1 kilogram of fresh herbs.
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Gheimeh is a traditional and beloved southern Iranian dish made with aromatic herbs
and tamarind.

This herb mix is garlic-free, ideal for those who prefer a milder flavor.

Dried herbs for Gheimeh are a great alternative to fresh ones, providing convenience
all year round
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Ratik_driedveg.persianmall: Ratik Organic Dried Vegetables Store
Instagram Page: Ratik_driedveg.persianmall
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