








DHANIYA DAL
Dhaniya dal, also known as 

coriander dal, is a flavorful and 

nutritious dish that combines lentils 

with fresh coriander (cilantro) and

spices.



ALSI MIX

Roasted flaxseed and sesame  seeds

provide essential nutrients, healthy fats,

antioxidants, and  fiber, promoting heart 

health, digestive health, and hormonal 

balance.



COOL CRUSH
COOL CRUNCH Mukhwas aids digestion,

freshens breath,  reduces stress, and may

help with oral health due to its natural 

ingredients.



KACHIKERI  DRAXADIVATI
Draxadivati is a traditional herbal  

preparation used in Ayurvedic medicine, 

typically made from a combination of 

natural ingredients such as herbs, spices,  

and other botanicals, aimed at 

promoting overall health and wellness.



PUDINA GOLI

Pudina Goli freshens breath, aids 

digestion, provides a cooling  

effect, and is rich in antioxidants.



MASALA  AMBOLIYA

This traditional Indian seasoning 

features a harmonious mix of 

aromatic spices, including cumin, 

coriander, turmeric, and chili 

powder, among others.



KALKATTI PAAN
Kalkatti Paan is made from betel 

leaves, chuna (lime), saffron, tutti 

frutti, cardamom powder, sugar or 

jaggery, fennel seeds, clove, and mint

leaves.



DILRANJAN
Dilranjan Mukhwas aids digestion,  

freshens breath, and provides a burst of

flavor while also helping  to reduce stress

and promote oral  health.



TAL GOTLI
Tal gotli is traditional Indian mouth 

freshener and after-meal snack 

made from a blend of spices and 

aromatic seeds



CHOCOLATE  MIX
Chocolate Flavor Mukhwas is a sweet and 

aromatic mouth freshener typically made 

from ingredients like chocolate-flavored

fennel seeds,  sugar, and various spices,

providing a delightful  taste while aiding

digestion and freshening breath.
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