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For an authentic, mouth-watering
South Indian Rasam.

A favourite with rice or

as a soup by itself.

6.0 mm

'INE KdypLine

U Rasam Powder

Cooking Directions

COOK: 2 thsp Toor dal + 3¥2 cups water
+ Y tsp of cooking oil + a pinch of
turmeric. Churn the cooked dal, keep
aside. BOIL: 3 tbsp tamarind pulp (1:5,
tamarind: water) + %2 tsp jaggery + 2 nos
tomato chopped + entire pack MTR
Rasam powder + 1 cup water + 1 cut
green chili, ADD cooked dal + salt, COOK:
for 5-7 minutes. HEAT: %2 tbsp ghee or
oil; ADD ¥ tsp mustard + few curry +
1 pinch asafetida. ADD: to rasam.
Remember: ~ Store in a cool, dry & hygienic
place. * Use a dry spoon. * Once opened, transfer
the contents to an airtight container.
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Kindly confirm below poi

1. Job Procesed in 8 colors reverse print as per input.
2. Images & color separation followed as per eng.

3. White color separation of the job.
4. Barcode regenarated with same no.

All dimensions are in mm

. Customer  :-MTR- Print Type : Reverse CUSTOMER's APPROVAL )
Huhtamakl Job Name : MTR Rasam Powder 15g.ap Substrate 2 =Nil- o Approved &
Artwork No. : 22AB01043_00_00 Total No. of Colours  :-08- OK for further Process
CMD - Bengaluru | SpecNo. Nototicolorshanued]:y Nev Changes suggested &
R CSE Name _: -Angad- Coil Width BT revised PDF required
Huhtamaki India Limited Revision # 0 | Revision #1 | Revision #2 | Revision #3 | Repeat Length : +120. mm
Plot No: 152, 153 &33 31.05.2022 . . " PCM Size 00 mm (W) X 00 mm (H) | APPROVED/CHECKED BY:
Bommasandra Jigani Link Road, ~Nil- ~Nil- -Nil- Pifa Type - -Nil- aNATURE
i Revision #4 | Revision #5 | Revision #6 | Revision #7 : :
Ancal Taluk, Bengaluru ~560 105 evision evision evision SVISION F7 | o1 ot Magnification 80 % .
Karnataka, India. -Nil- -Nil- -Nil- -Nil- (Standard range for verification: 80% to 175%) DATE:
Black PANTONE7630C _ PANTONE4S5C  PANTONE214C Cyan Magenta

IMPORTANT: The digital print is for layout and text illustrations only. The colors are only indicative here may not appear same in the final Proof. Although every care has
\_ been taken to check the correctioness of layout and text, it is client's resposibillity to verify before giving the final approval for creating print media.

Ref job Name: -Nil-
Date: -Nil-
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For an authentic, mouth-watering
South Indian Rasam.

A favourite with rice or

as a soup by itself.

6.0 mm

3.0 mm| 415

U Rasam Powder

Cooking Directions

COOK: 2 thsp Toor dal + 3¥2 cups water
+ Y tsp of cooking oil + a pinch of
turmeric. Churn the cooked dal, keep
aside. BOIL: 3 tbsp tamarind pulp (1:5,
tamarind: water) + %2 tsp jaggery + 2 nos
tomato chopped + entire pack MTR
Rasam powder + 1 cup water + 1 cut
green chili, ADD cooked dal + salt, COOK:
for 5-7 minutes. HEAT: %2 tbsp ghee or
oil; ADD ¥ tsp mustard + few curry +
1 pinch asafetida. ADD: to rasam.
Remember: ~ Store in a cool, dry & hygienic
place. « Use a dry spoon. * Once opened, transfer
the contents to an airtight container.
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Kindly confirm below points

1. Job Procesed in 8 colors reverse print as per input.
2. Images & color separation followed as per eng.

3. White color separation of the job.

4, Barcode regenarated with same no.




