
“Swaad Bhi...Sehat Bhi”

KRS HEALTHY COOKING RANGE 
Hea�hy Food...Happy Mood 



The use of turmeric dates back nearly 4,000 years to the Vedic 
culture in India, where it was used as a culinary spice and held 
religious significance. More than 100 components have been isolated 
from turmeric.

gYnh dk mi;ksx yxHkx 4,000 lky igys Hkkjr ds osfnd laL—fr esa 'kq: gqvk] tgka bls ,d jlksbZ dh 
elkys ds :i esa mi;ksx fd;k tkrk Fkk vkSj bldk èkkfeZd egRo Hkh FkkA gYnh ls 100 ls vfèkd ?kVd 
vyx fd, x, gSaA

TURMERIC POWDER 



Red chilies were brought to the country by the Portuguese in the 15th 
century. KRS Red Chilli Powder is made from the finest quality chilies 
from the Guntur region; it contains no preservatives and is 100% free 
from chemicals. It includes an amount of 40,000 SHU of capsaicin 
and natural oil.

yky fepZ dks oha lnh esa iqrZxkfy;ksa }kjk ns'k esa yk;k x;k FkkA yky fepZ ikmMj xqaVwj {ks= dh 15 KRS 
lcls vPNh xq.koÙkk dh fepksZa ls cuk;k x;k gS( blesa dksbZ laj{kd ugha gS vkSj ;g  jklk;fud eqä 100%
gSA blesa  dh ek=k esa dSIlkbflu vkSj çk—frd rsy 'kkfey gSA40,000 SHU

RED CHILLI POWDER 



Coriander is an amazing herb used for both culinary and medicinal 
purposes. The use of coriander in food preparation is famously 
described as the 'tip of the iceberg.' In Ayurveda, it is known as 
'Kustumbur,' which means a herb that alleviates various diseases.”

èkfu;k ,d vn~Hkqr tM+h&cwVh gS tks ikd vkSj vkS"kèkh; mís';ksa ds fy, ç;ksx dh tkrh gSA èkfu;k ds Hkkstu esa 
mi;ksx dks çfl) :i ls cQZ Berg dk fljk dgk tkrk gSA vk;qoZsn esa] bls dqLrqacqj dgk tkrk gS] ftldk 
vFkZ gS ,d tM+h&cwVh tks fofHkUu chekfj;ksa dks nwj djrh gSA

CORIANDER POWDER 



KRS Garam Masala is a premium blend of traditional Indian spices, 
known for its rich aroma and warm, mildly spicy undertone. Made 
with high-quality ingredients like cumin, coriander, black pepper, 
cinnamon, and cardamom, this spice mix adds depth and flavor to 
curries, soups, stews, and marinades. Perfect for both vegetarian and 
non-vegetarian dishes, KRS Garam Masala is an essential in every 
kitchen for authentic taste and flavor.

KRS xje elkyk ,d mPp xq.koÙkk okyk ikjaifjd Hkkjrh; elkyksa dk feJ.k gS] tks viuh le`) [kq'kcw 
vkSj gYdh rh[kh xekZgV ds fy, tkuk tkrk gSA blesa thjk] èkfu;k] dkyh fepZ] nkyphuh vkSj byk;ph tSls 
mPp xq.koÙkk okys elkys gksrs gSa] tks djh] lwi vkfn esa Lokn dks xgjkbZ ls tksM+rk gSaA vkSj lHkh çdkj ds 
O;atuksa esa Lokfn"Vrk ykus ds fy, KRS xje elkyk gj jlksbZ esa ,d vko';d lkexzh gSA

GARAM MASALA 



An inconspicuous mix of spices, uniquely designed to improve the 
flavor of vegetable dishes. Sabzi Masala is an essential food 
ingredient. It is a delicately spiced mixture created specifically to 
enhance the taste of vegetable meals.

lCth elkyk elkyksa dk ,d v–'; feJ.k] ftls lCt+h O;atuksa ds Lokn dks csgrj cukus ds fy, fo'ks"k :i 
ls fMt+kbu fd;k x;k gSA lCt+h elkyk ,d vko';d [kk| lkexzh gSA ;g ,d uktqd elkysnkj feJ.k gS 
tks fo'ks"k :i ls lCt+h ds [kkus ds Lokn dks c<+kus ds fy, rS;kj fd;k x;k gSA

SABZI MASALA 



KRS Meat Masala is a bold and flavorful spice mix specially crafted to 
enhance the taste of meat dishes. Blended with premium spices like 
cumin, coriander, black pepper, cloves, and chili powder, it brings a 
rich, savory, and spicy flavor to curries, kebabs, stews, and roasts. 
Whether preparing traditional Indian meat dishes or experimenting 
with global recipes, KRS Meat Masala ensures a delicious, aromatic 
experience.

KRS ehV elkyk ,d rhoz vkSj Lokfn"V elkyk feJ.k gS] ftls fo'ks"k :i ls O;atuksa ds Lokn dks vkSj 
csgrj cukus ds fy, rS;kj fd;k x;k gSA blesa thjk] èkfu;k] dkyh fepZ] ykSax vkSj yky fepZ ikmMj tSls 
mPp xq.koÙkk okys elkys gksrs gSa] tks djh] dckc vkSj jksLV esa elkysnkj vkSj Lokfn"V Lokn tksM+rk gSaA 
KRS ehV elkyk gj ckj yktokc] lqxafèkr vuqHko dk nsrk gSA

MEAT MASALA 



Generally, it’s believed that the first chaat spice blend was invented 
in the 17th century. The addition of black salt gives chaat masala its 
distinct sulfurous smell and taste. Chaat masala is excellent for use 
on raw fruits and vegetables. Indians use it in dishes that need 
tartness. Add it at the last minute to enhance the flavor of a dish.

pkV elkyk vkerkSj ij] ;g ekuk tkrk gS fd igyk pkV elkys dk feJ.k 17oha 'krkCnh esa cuk;k x;k 
FkkA dkyk ued blds fo'ks"k xaèk vkSj Lokn dks nsrk gSA pkV elkyk dPps Qyksa vkSj lfCt;ksa ij mi;ksx ds 
fy, mR—"V gSA Hkkjrh; bls mu O;atuksa esa bLrseky djrs gSa ftUgsa [kêkiu pkfg,A bls vafre {k.k esa tksM+sa 
rkfd fdlh O;atu dk Lokn c<+ ldsA

CHAAT MASALA 



It is a simple combination of ginger, garlic, onion, coriander, and cumin, 
enhanced with the aroma of cinnamon, cardamom, and cloves. This 
masala is typically used to add flavor and aroma to dishes such as 
curries, gravies, and marinades. It comes as a pre-mixed powder, 
eliminating the need for measuring out individual spices.

fpdu elkyk ;g vnjd] yglqu] I;kt] èkfu;k vkSj thjs dk ,d lkèkkj.k la;kstu gS] ftlesa nkyphuh] 
byk;ph vkSj ykSax dh lqxaèk tksM+h xbZ gSA ;g vkerkSj ij djh] xzsoh vkSj ejhuSM tSls O;atuksa esa Lokn vkSj 
lqxaèk tksM+us ds fy, mi;ksx fd;k tkrk gSA ;g ,d çh&fefJr ikmMj ds :i esa vkrk gS] tks O;fäxr 
elkyksa dks ekius dh vko';drk dks lekIr djrk gSA

CHICKEN MASALA 



In most Indian homes, the day of most people remains incomplete 
without tea. If they do not drink a cup of tea, everything seems 
incomplete. Not only this, by the time the evening comes, one craves 
for tea. Even if a guest comes to the house, tea is served to welcome 
him. In such a situation, tea is a part of almost every home and when 
you include the delicious tea of   KRS in your daily routine life, the 
pleasure of tea doubles.
Hkkjrh; ?kjksa esa vfèkdrj yksxksa ds fnu dh 'kq:vkr pk; ds fcuk vèkwjh gh jg tkrh gSA vxj og ,d di 
pk; uk fi,a] rks lc dqN vèkwjk&vèkwjk lk yxrk gSA bruk gh ugha] 'kke gksrs&gksrs Hkh pk; ihus dh ryc 
yxrh gSA pkgs ?kj esa dksbZ esgeku vk;k gks rks Hkh mlds Lokxr esa pk; gh loZ dh tkrh gSA ,sls esa vxj 
ns[kk tk, rks pk; yxHkx gj ?kj dk fgLlk gS vkSj dsvkj,l dh LokfnLV pk; tc vki bls viuh Msyh 
:Vhu ykbQ esa 'kkfey djrs gSa rks pk; dk etk nksxquk gks tkrk gSA

 TEA 



OUR BRANDS OUR BRANDS OUR BRANDS 

NUTR
ACHARYA

HEALTH & NUTRITION 

EAGLE PATHSHALA 
Your Success Partner

Helpline No. : 1800-120-5787

www.biosukhveda.com

info@biosukhveda.com
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