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? ®
[ BHEL PURI CUP

Shelf Life:
12 Months from
Date of Packing

Servings: 1
Net Weight: 100g

Carton Packing:
36 Units X100g

3IN1

Pack CHUTNEY \

Contents

3 In 1 Chutney

Lucrative Impex Pvt. Ltd.
Mr. Yash Jhaveri | Call On: +91 8286012124 or +91 8108955557
Email: info@wahluft.com, website: www.wahluft.com
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W.' PHUDINA
Mﬁt BHEL CUP Just Shake

| (EQ

Shelf Life:
12 Months from
Date of Packing N Savor Snack r =
Net Weight: 100g ™ L4 N A
Carton Packing:
36 Units X 100g
OPEN.
. MIX. EAT.
Pack Y
Contents

Bhel Mix 2 In 1 Chutney Tissue Spoon

HOW TO MAKE?

Empty the contents of Bhel Mix in this cup, pour 2 in 1 Chutney, close the lid tightly & shake the cup
until the chutney coats over the bhel mix. Consume Immediately to enjoy the fascinating taste.

Lucrative Impex Pvt. Ltd.
Mr. Yash Jhaveri | Call On: +91 8286012124 or +91 8108955557
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ILWESIM " SCHEZUAN
BHEL CUP

Juet Shake

Shelf Life:

12 Months from

Date of Packing

Servings: 1

Net Weight: 100g

Carton Packing:

36 Units X 100g
SHlgE SCHEZUAN

BHEL
Contents MIX “ g
Bhel Mix Schezuan Chutney Tissue Spoon
HOW TO MAKE?

Empty the contents of Chinese Bhel Mix in this cup, pour Schezuan Chutney, close the lid tightly & shake
the cup until the chutney coats over the bhel mix. Consume Immediately to enjoy the fascinating taste.

Lucrative Impex Pvt. Ltd.
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W ROASTY
Lt BHEL CUP s

Shelf Life:
12 Months from
Date of Packing

Servings: 1
Net Weight: 100g

Carton Packing:
36 Units X100g
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OPEN.
MIX. EAT

Net Weight 100gm /s 1+« gilualt 034

4IN1
Pack CHUTNEY
Contents
Bhel Mix 4 In 1 Chutney Tissue Spoon
HOW TO MAKE?

Empty the contents of Roasty Bhel Mix in this cup, pour 4 in 1 Chutney, close the lid tightly & shake the
cup until the chutney coats over the bhel mix. Consume Immediately to enjoy the fascinating taste.
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w.' NMANGO
BHEL CUP s

Shelf Life:
12 Months from
Date of Packing
Servings: 1
Net Weight: 100g
Carton Packing:
36 Units X 100g
Pack e
Contents
Bhel Mix Mango Chutney Tissue Spoon
HOW TO MAKE?

Empty the contents of Bhel Mix in this cup, pour Mango Chutney, close the lid tightly & shake the cup
until the chutney coats over the bhel mix.

Lucrative Impex Pvt. Ltd.
Mr. Yash Jhaveri | Call On: +91 8286012124 or +91 8108955557
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% PANIPURIKIT

READY TO EAT

Shelf Life:
12 Months from
Date of Packing

Servings: 5 of 6 Puris each
Net Weight: 280g

— o ,g;.,u» CUR%!!“G Carton Packing:
.,Effvm“’” »” 12 Packs x 280g

v _ Ry | PANI PURI
Pack L 2 , T PASTE
Contents B§ 7 o v
30 Puri Boondi Pani Puri Paste Sweet & Sour

Paste
HOW TO MAKE?

Boondi: For Crispy Boondi use the boondi directly from pouch, For Soft Boondi, soak boondi in water for one
minute, gently squeeze excess water & use as filling.

Pani Puri Paste: To make spicy pani puri water, dilute the pani puri paste in 200 ml of ice chilled water OR dilute
as per your taste. mix well and spicy pani puri water is ready for you.

Sweet & Sour Paste: To make the sweet & sour chutney, dilute the sweet & sour paste in 150ml of ice chilled water,
mix well and sweet & sour chutney is ready for you.

TO MAKE PANIPURI: Place the Puri on the plate, make a small hole on the top of each puri, stuff half of the puri
with boondi, then add some sweet & sour chutney and then spoon in some spicy pani puri water. Consume
immediately.....Enjoy!

Lucrative Impex Pvt. Ltd.
Mr. Yash Jhaveri | Call On: +91 8286012124 or +91 8108955557

Email: info@wahluft.com, website: www.wahluft.com
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Lt SEV PURIKIT

READY TO EAT

Shelf Life:
12 Months from
Date of Packing

Servings: 5
Net Weight: 500g

797 NO
Cq{%wﬁ Carton Packing:
/ 10 Packs x 5009

BOILED
| R N POTATO ;‘goEEL
Pack W { VRl A FLAKES isouR” o
Contents | “vA 4 v} MIX CHUTNEY

Boiled Potato Sweet & Sour Green Chili Garlic
Flakes Mix Chutney Chutney Chutney

HOW TO MAKE?

Preparation of Potato Mash: Empty the contents of boiled potato flakes pack in a large bowl, Add
12 Cup (120ml) water & mix (knead) it by hand for 2 minutes. An excellent boiled potato mash is ready.

Preparation of Sev Puri: Place the Puris on a plate, put some potato mash on top of each puri & drizzle
all 3 types of chutneys as desired, garnish with sev & consume immediately.

Lucrative Impex Pvt. Ltd.
Mr. Yash Jhaveri | Call On: +91 8286012124 or +91 8108955557

Email: info@wahluft.com, website: www.wahluft.com
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Wi
% BHEL PURI KIT

READY TO EAT

Shelf Life:
: 12 Months from
e 7 Date of Packing
- “; ../ 13
10 R A Servings: 5
o, &% OPEN. Net Weight: 500g

GaMCEAT,
>/ arton Packing:
g | / 10 Packs x 500g

sy SWEET
£ =%, & SOUR
\ GREEN GARLIC
Pack CHUTNEY CHILLI CHUTNEY

Contents

CHUTNEY

Sev Sweet & Sour Green Chili  Garlic
Chutney Chutney Chutney

HOW TO MAKE?

Empty the contents of the Bhel Mix in a bowl, break a few Puris & drizzle all 3 types of
chutneys as desired. Mix well and garnish with Sev to enjoy the mouth-watering chat.

Lucrative Impex Pvt. Ltd.
Mr. Yash Jhaveri | Call On: +91 8286012124 or +91 8108955557
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W{%{ CHATPAT PANI'S

Pani

Date & Tamarind Water for Pani Puri

'WITH REAL INDLAN TAMARHD
W ERTHCT BUEND 17 RUTE UND
D K AT A
EASY POURING SPOUT INTD

PURI ({3
SHAKE IT TO WAXE IT
SERVE IT CHILLED

Sweet and Sour Water with a Blast of Mint and Chillies

A FERFECT NUEND OF 0N,
CORLARCER N CREIA CNLUER
AR/ POURING SPOUT INTD

SHAKE T TO WAKE IT
SERVEIT CHILLED

Net Quantity 930ml (31.4 FL Oz) [®] ey 0
SERVE
CHILLED
TIKHA IMLI PANI
PUDINA PANI Sweet & Sour Water with a
Spicy Water with a burst PANI PURI PANI burst of Dates & Tamarind.
of Mint & Coriander Tangy, Sweet & Sour Water with
a burst of Mint & Coriander
HOW TO CONSUME? .
Shelf Life: 12 Months
With Pani Puri: This is a Ready-To-Consume Golgappa Pani, Pour
directly into the pani puri and consume immediately. For best Net Qu a nt|ty: o930ml

experience, refrigerate this bottle for 2 hours before use OR chill the
product using ice cubes.

As a Beverage: Pour this pani into a glass, add a few ice cubes and serve. Ca rton PaCk|n9=
To Reduce Spiciness, dilute with chilled water. 6 Bottles X 930m|

Lucrative Impex Pvt. Ltd.
Mr. Yash Jhaveri | Call On: +91 8286012124 or +91 8108955557
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ol MAGIC
it COLGAPPA KIT

(PANI PURI)

VT O READ! TOMAKE
GOLGAPPA

Shelf Life:
12 Months from
Date of Packing

Servings: 50 Pani Puris
Net Weight: 320g

",

-B ;.ht “-\-‘-:f_ PANI Puﬂls :. ' N
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’ ..- >3
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Carton Packing:

Y e O 16 Packs x 3209
- — USING 2
- y T FAY FRESH USIG PR
IGROWAVE OR FR i
g G B PANI PURI
Pack a4 | BB PASTE
Contents A . Bl R
50 Puri Pellete Boondi Pani Puri Paste Sweet & Sour
Paste
HOW TO MAKE?

Puri: You can either microwave the puris (high temperature) for 40 Seconds (do not microwave more than 6-7
puris at a time) OR Fry the puris in hot oil, until they completely puff up. Let it cool for a few minutes before use.

Boondi: For Crispy Boondi use the boondi directly from pouch, For Soft Boondi, soak boondi in water for one
minute, gently squeeze excess water & use as filling.
Imli Pani: Dilute the Sweet & Sour Paste in 150ml of ice chilled water OR Dilute as per your taste & mix well.

Spicy Pani Puri Pani: To make Spicy Pani Puri Pani dilute the pani puri paste in 200 ml of ice chilled water OR
Dilute as per your taste & mix well.

TO MAKE PANIPURI Place the Puris on the plate, make a small hole on the top of each puri, stuff half of the puri
with boondi, then add some imli pani and then spoon in some spicy pani puri pani. Consume
immediately.....Enjoy!
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