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Ingredients: Red chillies (69%), Garlic (11%), Coriander (10%), Iodised salt, Cumin (3%), Curry 
leaves (1%), Re�ned palmolein oil, Dehydrated onion �akes and Spice extracts.

Net Quantity:     20 g

Mixed Masala Powder. Minimum spice content 90%. Mixed Masala Powder. Minimum spice content 90%.

Bendakaya Fry: Heat 6 tbsp oil in a pan; add ¼ tsp mustard seeds, ¼ tsp cumin, ½ tsp urad dal and 1 
sprig curry leaves.
Add 1 large cut onion, sauté until translucent. Add 500 gm cut ladies �nger. Cook well.
Add 2 tsp masala karam powder, salt to taste and cook. Add 1 tsp coriander leaves. Mix and serve hot.
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Masala Powder Makes about
430 g,
Serves

4
Masala Powder Makes about

430 g,
Serves

4

Bendakaya Fry: Heat 6 tbsp oil in a pan; add ¼ tsp mustard seeds, ¼ tsp cumin, ½ tsp urad dal and 1 
sprig curry leaves.
Add 1 large cut onion, sauté until translucent. Add 500 gm cut ladies �nger. Cook well.
Add 2 tsp masala karam powder, salt to taste and cook. Add 1 tsp coriander leaves. Mix and serve hot.

• Store in a cool, dry & hygienic place. • Use a dry spoon. • Once opened, transfer the 
contents to an airtight container.
Remember:• Store in a cool, dry & hygienic place. • Use a dry spoon. • Once opened, transfer the 

contents to an airtight container.
Remember:
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