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YELLOW GRAVY BASE
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Karamat Yellow Gravy Base

Ingredients: Onion", Refined Sunflower Oil, Melon Seeds,
Vegetable Protein (Soy), Black Gram, Cereal Products,
lodised Salt, Spices and Condiments (Garlic*, Chill Powder
(3%), Turmeric, Green Cardamom, Cassia, Clove,
Fenugreek Leaves, Nutmeg)

I the last character of the batch number s *1", it indicates
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Ingrédients : Oignon®, Huile de toumesol raffinée,
Graines de melon, Protéines végétales (Soja), Gramme |
Produits céréaliers, Sel iodé, Epices & Condiments
(A", Poudre de piment (3%), Curcuma, Cardamome
verte, Cassia, Gousse, Feulles de fenugrec, Muscade)

* i le demnier caractére du numéro de lot est *1*, cela
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Near Shaligram IIl, Sang\m Eunulcms Lane, Thaltej, Ahmedabad-380059, Gujarat, India.  Net Content kg.

Limited, Plot No:2035,
Kalol Vama road, \/amaj 3&2715 ms‘ Mehsana, Gujarat, Indi.
Product of INDIA _&»

SSAT Lic No. 10021021000239 L5 piia
* Website: www.karamat.co.in « Customer care No: + 919624091914

FOOD Solution
(INDIA)LIMITED

‘cooking revolution
Customer Care & Business Inquiry Email: info@fsil.
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Preparation Method / _»2ail) 433k | Méthode de préparation / SHT T aRiehT

+ Add 5 Its. of water into 1 Kg. Gravy Paste.

« Ajouter 5 litres d’eau dans 1 kg de péte de sauce
Gall Ogzmne 281 J) slall o WIA 5 ol
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+ Mix it well while stirring and make a smooth paste without lumps. Keep aside for 20 minutes.

+ Bien melanger en remuant et faire une péte lisse sans grumeaux.
Garder de coté pendant 20 minutes.
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+ Then cook for 20 - 30 minutes (approx.) on medium flame while stirring at intervals.
Can add spices of your choice.

« Cuire ensuite de 20 a 30 minutes (environ) a feu moyen en remuant a intervalles réguliers.
Peut ajouter des épices de votre choix.
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YELLOW GRAVY BASE
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Nutrition Facts / Valeur Nutrive /ia0 s

Serving Size / Portion 20 g /.l )¢ Y+ 1403l aas

50 Serving per container / 50 Portion per contenant/ & « & sla JSI (aias

Amount Per serving / Quantité par portion / aall 4.S

With Onion & Garlic Without Onion & Garlic
Calories / Calories (Kcal.) bl gl P59 C O3y
gl o (50 101.8/)-). A [104.04/)€.-£
Total Fat/ Lipides / 83  Jlea) glé 73/V.Y 9% /% | 79/V.A | 10%/).%
Saturated / Saturés | dxuiall ) saall gl Ayt 05/..0 3%IY% 06/-.1 1%/ %
+Trans / Trans / 40 oy eu gl 0/- 0/
Cholesterol / Cholestérol /J; s S mg /ol ¢ L. 0/ 0/
Sodium / Sodium /== s—= mg /o & L. |2343/YYEX| 0%/ )+ %|233.6/YYY.1[299%/Y49%
Total Carbohydrate / Glucides / <) < 2 a5 J<I g ol ¢ 68/.A %/Y% | 51/0.) %IV %
Dietary Fibre / Fibres / —= <l gl 098/-.9A | 4%/¢€% | 07/-.V 1%/ %
Sugars / Sucres / S gl 0/ 0/
Includes Added Sugars / Inclus de sucre ajouté glés 0/- 0%/« % 0/- 0%/ + %
il S (e Jadi
Protein / Protéines / c—5s— gl 28/Y.A 6% /1% 34/Y.¢ 4% 1%
|
Vitamin D/ Vitaming D /> caelisd meg/ o= L. | /B 0%/ * % 0/ 0%/ * %
Calcium / Calcium / =<0 mgle£ o | 235/YY.0 | 2%/Y % | 1240Y.) | 1%/ %
Iron / Fer /:azsd mg/d =l | 07/ %/¢% | 09/-.V 5% /0%
Potassium / 3+=L54) mg /o s [ 1634/ VIVLE] 3% /Y% | 112/0)Y | 2%/Y%

* The % Daily Value (DV) tells you how much a nutrient in a serving of food contributes to a daily diet.

2000 calories a day is used for general nutrition advice.

* Le % de la valeur quotidienne (DV) vous indique la contribution d'un nutriment dans une portion de nourriture a une alimentation
quotidienne. 2000 calories par jour sont utilisées pour des conseils nutritionnels généraux.
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Serving Suggestion only / Creative Visualization

1 kg Makes kg.
Basge Gravy

* Conditions Apply. Yield shall vary with minor deviations from chef to chef.

NATURAL " NO ADDED " NO ADDED
INGREDIENTS =9 armiFiciaL coLours .9 ereseryATIVE
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