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KARAMAT TAMARIND CHUTNEY MIX
Ingredients:

Jaggery, Sugar, Tamarind Powder, Dry Mango, Com Starch,
Cumin Seeds, Clove,

Chili Powder, lodized Sall,
Cardamomn, Black Saltand Fennel Seeds

MELANGE DE CHUTNEY DE TAMARIN KARAMAT
Ingrédients : Jagré, sucre, poudre de tamarin, mangue
séchée, amidon de mais, poudre de chil,sellodé, graines de
cumin, clou de girofle, cardamome, sel noir ef graines de
fenoui
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Alergy Advice:
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Brand Owned & Marketed by: Food Solution (INDIA) Liited, Foodking Empire,
Near Shaligram I, Sangin Bunglows Lane, Thalte, Ahmedabac-330059, Gujarat, Idia

Net Cuntent]. kg.
Limited. Plot No:2035,
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cked at:
Kalol Vamaj road, Vama|-382728 Dist: Mehsana, Gujarat, India.

Product of INDIA | &%
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Lic No. 10021021000239

Customer Care & Business Inquiry Email: info@fsil.in + Website: www.karamat.co.in * Customer care No: + 919624091914
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+ Add 3 lit. water in 1 kg chutney mix and mix well to make smooth slury without lumps.

+ Ajouter 3 lit. eau dans un mélange de chutney de 1 kg et bien mélanger pour faire
de la boue lisse sans grumeaux
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* Then cook the mixture on medium flame till one boil and then
let it cool down before use.

* Ensuite, faites cuire le mélange de flamme moyenne jusqu’a ébullition,
puis laissez refroidir avant utilisation.
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TAMARIND
CHUTNEY MIX
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’Percent Daily Values are based on a 2,000 Calorie diet. Your Daily Values may be higher or lower depending on your calorie needs.
idi selon un regime alimentaire de 2,000 Calories. Vos valeurs quotidiennes peuvent etre plus
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TAMARIND
CHUTNEY MIX
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* Conditions Apply. Yield shall vary with minor deviations from chef to chef 4-53-1,—/-]9 QL’}iﬂ Wlas duclive O‘}” > ¥ dlae dladl> *l}“ g b
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