


Dussehra is the state festival of 
Karnataka and is celebrated with 
much pomp and gaiety. 
The centrepiece - the 
world-famous Mysore Dussehra 
celebrations. The Jumbo Savari – 
a magnificent procession of 
elephants carrying idols of deities 
through the brightly-lit city - is 
the highlight.  

And when you think of festivities, 
can food be far behind? Just as 
Dussehra is an intrinsic part of the 
state’s culture, there are several 
foods that are steeped in its 
culinary lineage. And we are sure 
that reading about these 
homegrown delights, some of 
which will be part of festive 
meals, will get your taste buds 
tingling!

BISI BELE BATH
This warm and tangy mix of rice, lentils, spices 
and vegetables, brought together with dollops 
of ghee, is the very embodiment of comfort 
food. While there are different legends around 
its origin, the most popular one is that it 
originated inside the walls of the Mysore 
Palace more than 300 years ago. It was 
vegetable-free in its initial avatar but once it 
made its way to Udupi, vegetables were 
incorporated. It grew in popularity, especially 
among the farmer community for its all-in-one 
nutrition. Today it is consumed for breakfast, 
lunch and dinner and makes its way into many 
celebratory meals as well. 
 
Wellbe  Toor Dal, Wellbe  Sonamasuri Rice, 
Pure and Sure Tamarind, Avadata Bisebelebath 
Powder, Organic vegetables @ The Organic 
World

MYSORE PAK
A square of deliciousness, made up of gram 
flour, sugar and ghee, this is the definitive 
Karnataka sweet. Legend has it that around 
a century or so ago, Kakasura Madappa, who 
was the main chef in the kitchen of the Wadiyar 
rulers experimented with the aforementioned 
ingredients to come up with this sweet. 
Krishnaraja Wadiyar loved it and the rest, 
as they say, is history.

Wellbe  Gram Flour, Wellbe Desi Cow Ghee, 
Organic Tattva Sugar

RAVA IDLI
The credit of inventing this nutritious idli 
variant goes to the iconic restaurant chain, 
Mavalli Tiffen Room or MTR, as it is popularly 
known. During the Second World War, rice was 
in short supply in the city. The restaurant was 

struggling to prepare idlis without rice, so 
they came up with a solution: they used rava 
instead. Thus was born the iconic Rava Idli. 
Had with chutney and sagu, it is a filling and 
hearty meal in itself.

Wellbe  Rava, Wellbe  Cashew Nuts, 
Akshayakalpa Curds, Organic Curry leaves from 
The Organic World

RAGI MUDDE
The food of the migrant workers and farmers, 
this dish is especially consumed in Central 
Karnataka. Ragi is one of the most popular 
staples in the state. Ragi mudde (or balls) are 
made with a paste of finger millet and water. 
Bits of the mudde are dipped in a curry and 
should be swallowed, not chewed. Nutrient 
rich, it will keep you satiated for long.  

Wellbe  Finger Millet Flour
   
AKKI ROTTI
A quintessential Kannadiga dish, akki roti is 
a flatbread made of rice flour, seasoned with 
spices and vegetables. The batter is pressed 
over a tava that has been seasoned with oil. 
It can also be spread on a banana leaf, which 
is then placed over the tava and cooked. It is 
enjoyed with chutney and makes for a filling 
and nutritious meal.

Wellbe Rice Flour, Organic Vegetables from 
The Organic World, Pro Nature Sesame Oil
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Name: Nimble Growth 
Location: Haveri, Mysore and 
Bangalore (Anekal and Hoskote)

Here’s a look at one
of the many farms we 
source from, what 
they grow and the 
practices they follow



History:
Nimble Growth was started in 2016 by four 
friends. While Nagendra Kalkudi and Pradeep 
Kumar ML both came from IT backgrounds, 
Abhisek Bhagchandka worked in Finance and 
Shivakumar worked in the agriculture industry.

Why Organic Farming? 
Nagendra says that initially they started off 
with a conventional farm. But they soon found 
the taste of the vegetables they enjoyed eating 
when growing up on their parents’ 
chemical-free farms as children was missing. 
They soon realised that the entire food chain 
had chemicals involved in every step. So they 
decided to go back to their roots, reinvent the 
wheel and back to their old organic practices. 
  
Model: 
In Haveri, Nimble Growth has a dual-model 
set-up:
Contract farming, under which they work with 
55 organic farmers. 
The farmers they work with have to own their 
own livestock, which is the basic requirement 
for organic manure. 
They also do soil and water sample tests every 
six months as well as chemical testing for 160 
chemicals on three vegetables every month. 
An eight-member technical team visits the 
farmers every second day and handhold them 
with the organic practices. 
They follow the SR Sundararaman concept, 
which prioritises the health of the soil. 
They give the production cycle and have 
created a 90-days package which covers the 
complete germination, vegetation growth and 
harvesting stage. 
They provide seeds based on the requirement 
of the farmers and manage the disease 
management completely. Indigenous fertilisers 
and other organic products required for soil 
health such as jeevamrutham and panchagyava 

are prepared by them and provided to the 
farmers free of cost.

Captive farming: 
They take land on lease for 10 years and 
manage the end to end process from sowing to 
harvest. Right now, they have around 50 acres 
of captive farming. Their mantra is Quality, 
Quantity and Consistency.

Farming practices: 
All their technical staff have to attend a 
one-week training session conducted by 
Sundararaman. They start with the soil 
preparation using micro nutrients and other 
manure. This is followed by seed sowing, 
germination, disease management and then 
harvesting based on the customer standards.

What do they grow? 
They grow around 70 – 75 regular and exotic 
vegetables, including potatoes, onion, 
tomatoes, beans, lady finger, cabbage, 
cauliflower, pumpkin and so on. Around 20 
varieties of fruits such as yelakki banana, 
pomegranate, papaya, muskmelon, figs and 
sapota are also grown.

Delivery: 
Every day we deliver the produce to the 
centralised The Organic World godown. 
All our trucks are cleaned, sanitised and 
sun-dried.

USP: 
Nagendra says their biggest strength is the 
complete transparency they follow. They have a 
weekly newsletter that goes out to their 
customers that details who their farmers are, 
the practices that they follow, results of the 
soil, water and chemical tests, where the farms 
are, along with photos and all the details.







The Bengaluru-based Nutty Yogi was started 
in 2017 by Pallavi Gupta. With a background 
in business management, Pallavi worked in 
the IT and hospitality sector before starting 
Nutty Yogi. Her goal: to create a health food 
brand that provides easily accessible healthy 
and organic alternatives. 

www.theorganicworld.com
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The Organic World: Do you see a growing shift 
towards clean living? Who or what you believe 
is driving this change?
Pallavi Gupta: People had been slowly 
resonating with a more sustainable way 
of living. They were growing increasingly 
perturbed with the excesses of modern 
lifestyles. Newer generations are even more 
sympathetic towards this change. I believe this 
change that was slowly happening has now 
been fast-forwarded by the pandemic. We are 
aware that if we don't save the planet now, it 
might be too late.

TOW: What are the benefits in adopting such 
a lifestyle?
PG: Clean living helps everyone - we start a 
chain reaction in which we eat sustainable and 
when the demand for these products becomes 
mainstream, we have more and more farmers 
who adopt this style of cultivation. This is 
something that we need in order to manage our 
natural resources. The benefits are immense.

TOW: Why did you decide to set up Nutty Yogi?
PG: After a tryst with an auto-immune disease 
it became clear to me: we are what we eat. 
Thus the idea of Nutty Yogi was born. 
Availability and understanding of what we 
grew up eating was becoming scarce. So was 
the ancient wisdom of our grandmothers who 
inherently knew what was good for us. Eating 
local, seasonal, fresh and gluten-free was 
inherent to our roots regardless of what state, 
cuisine or culture we looked at. Taking similar 
cues, we decided to launch Nutty Yogi as a 
brand in July 2017.
At Nutty Yogi our commitment to good and 
wholesome food takes us on a vast journey 
across India. A journey that begins in the 
farmer’s fields and ends on your table. 

But the true origins lie in the pages of your 
grandmother’s cookbooks and her 
old-fashioned recipes that preserve nutrition 
without compromising taste.

TOW: What are the sort of products you retail? 
And the ingredients you use?
PG: With our wide varieties of staples, snacks, 
condiments, superfoods, we are committed to 
serving you a truly amazing array that makes 
every meal nutritious. Key features include:
No Preservatives, No Additives, No chemicals
No white sugar. We use the healthier 
alternatives like dates, honey, coconut palm 
sugar
Clean label products. You get what you read on 
the label
100% Certified Organic ingredients. Most of 
our products are certified organic and all of 
them are 100% natural
Nutrient dense ingredients. 

To give you an insight: Our gluten free atta is 
not a gluten removed wheat atta. It’s the 
mirroring of our roti by mixing light (jowar), 
nutty (amaranth), soft (potato), starchy 
(tapioca) elements and binding them with 
our grandma’s secret recipe.

Our Smoked Caramel Makhana is made by 
smoking gud with no sugar or any other 
flavouring. Spicy Sorghum Pops are an ode to 
the quintessential digestive chaat masala, 
which will not only satisfy cravings, it’ll never 
leave you feeling bloated. Our range of roasted 
channa, peas and mung beans is made by using 
the same traditional method. 



FASTING
DURING
navratri

Navratri is one of the most important festivals in the 

Hindu calendar. As the name suggests, it lasts nine 

nights. While there are four Navratris in a year, 

Chaitra Navratri, in spring, and Sharad Navratri, in 

autumn, are celebrated with most fervour across the 

country.

During Sharad Navratri which culminates in 

Dussehra, the nine forms of Goddess Durga are 

worshipped. Fasting is common among devotees and 

meals are usually high in fiber and low on spices.

Did you know that fasting during Navratri has its 

roots in Ayurveda? Navratri falls around the time the 

seasons are transitioning; a time associated with low 

immunity and a higher chance of contracting 

infections. The fasting helps in cleansing your system 

and strengthening it from within to deal with the 

vagaries of the changing seasons.  



WHAT TO AVOID WHEN FASTING
As per Ayurvedic traditions, avoid Rajasic 
(stimulating) and Tamasic (dullness inducing) 
foods. These include non-vegetarian food, 
eggs, alcohol, aerated water, onion and garlic. 
Rice flour, cornflour, maida, rava, wheat flour, 
lentils and legumes should also be avoided. 
Vegetables such as leeks, cabbage, capsicum 
and mushrooms are generally not consumed. 
Spices such as hing, mustard and fenugreek 
seeds, turmeric, garam masala and coriander 
powder – all believed to be heat inducing – are 
to be avoided. The food you prepare should not 
be too spicy or oily.

YOUR NAVRATRI MEAL PLAN SHOULD INCLUDE:
A typical Navratri fasting meal plan comprises 
clean sattvic ingredients. The idea is to create 
simple meals that are nutritious and 
well-balanced. Here are a few suggestions and 
ideas to 
help you create a well-balanced Navratri meal 
plan.

Sabudana
This versatile ingredient is a must-have in most 
fasting meal plans. These starch-heavy pearls 
are made from the extracts of tapioca roots. It 
is rich in carbohydrates and is a good source of 
energy, especially in the absence of other 
grains such as rice. You can use sabudana to 
make a khichdi, vadas, papads or even a kheer.

Barnyard Millets
High in fibre and gluten free, these nutritious 
millets can be soaked and cooked like rice and 
used to make khichdi and pulaos.

Kuttu ka atta/singhara ka atta
Make rotis, puris and chapatis with kuttu ka atta 
(buckwheat flour) or singhare ka atta (water 
chestnut flour).

Vegetables
Traditionally, a few vegetables are allowed in a 
Navratri fasting diet. They include sweet 
potatoes, potatoes, raw bananas, bottle gourd, 
pumpkin, yam and colocasia. Use them to make 
simple curries that are minimally spiced or use 
them in kadhis.

Dairy Products
Include dairy products such as butter, cream, 
milk, curd and paneer in your diet.

Spices & Oils
Minimal use of spice and oils are encouraged. 
Spices that you can use include cumin, cloves, 
cinnamon, ajwain, black peppercorn, tamarind 
and green cardamom. Common salt should not 
be used; instead you can use sendha namak or 
rock salt. Ideally use only ghee and peanut oil 
to cook your food.

Makhanas
These white fox nuts are popular as a snack; 
roasted and spiced with a little rock salt. You 
can also use them as a sabzi or to make kheer.

Nuts & Seeds
Useful as a snack, or added to your kheers, or 
even vegetables, nuts & seeds such as almonds, 
raisins, cashews nuts, walnuts, flax seeds, chia 
seeds and peanuts serve as a good source of 
protein and energy.

Fruits
The most important element of any fasting diet 
is fruits. There is usually no restriction on the 
fruits that you can eat. Eat them as is, as part of 
smoothie or as a fruit chaat.  
It is especially important to stay hydrated while 
fasting. Drink plenty of water; you can also 
include tender coconut water.

www.theorganicworld.com



Simran Oberoi Multani

Simran is a mom of two, healthy baker, and 
founder of the social enterprise Ovenderful. 
The Organic World set a challenge for her - to 
shop healthy within a budget. She shares her 
experience here. 

LIVING HEALTHY

does not 
burn a hole

in your 
pocket



Rene Descartes said “Divide each difficulty into 
as many parts as is feasible and necessary to 
resolve it, and watch the whole transform.”  
It is as though Rene was talking about overall 
health and wellbeing. The pandemic has made 
us revisit all forms of health - physical, 
emotional and financial. Each of these is a goal 
to be achieved to reach a point of wholesome 
health. How?
 
By removing myths associated with them and 
imbibing each as a way of life. I got the 
opportunity to do this when The Organic World 
invited me to purchase ingredients of my 
choice that I believe are important for healthy 
living, within a budget of Rs 2500. Every 
element of holistic wellness can be met 
through products from The Organic World - 
from food to personal care to home care. 
I shopped online from their vast selection.
 

Removing Myths about Healthy Living
People think healthy living is expensive and 
not sustainable. This could not have been 
further away from truth. But we can meet 
the physical and emotional wellness needs, 
without compromising on the financial one.

Here is the shopping bag with my choice– 
flours are wholewheat, ragi and jowar, lentils 
like tur, masoor, kala channa and kabuli chana, 
snacks or breakfast items like ragi crunch and 
steel cut oats, and spices as well as seeds like 
coriander, cumin seeds, flax seeds, turmeric, 
rock salt, super-foods like amaranth seeds, 
moringa dried leaves, red rice and Kashaya 
powder, and ghee as well as cold pressed 
sunflower oil and jaggery powder. For home 
care I added natural laundry bar soaps, dish 
wash powders and disinfectant floor cleaner. 
I have a well-balanced basket with the right set 

of ingredients for strengthening the body and 
mind. One can use each item for multiple 
things so that its value is optimized. 

How can we use these 
We have three flours to use to get nutrients of 
each as well as red rice for high levels of iron 
and antioxidants. There are two types of fats 
because rotating these fats is a good way to get 
the best possible vitamins and minerals. Using 
a cold pressed oil and ghee, for different days 
or dishes is more beneficial.

Each meal should be healthy. So I added 
fibre-rich steel cut oats or protein-rich ragi 
crunch along with flax seeds to make a 
complete breakfast. Or make a simple yet 
super-granola by using amaranth seeds, oats, 
flax seeds and jaggery.
  
Healthy ingredients are diverse and forgiving. 
We can use them in many forms. Lentils can 
become a baked casserole instead of dal. 
Some Kashaya powder in the milk can improve 
immunity. Sprinkle the moringa dried leaves 
over soup for an earthy flavour.
 
Healthy living goes beyond food since the 
adverse impact of chemical-based home 
cleaners is high. Switch to natural and 
cruelty-free dish wash powders, floor cleaners 
and laundry bars for a healthy planet.
 
Making conscious choices 
We are a socially conscious generation. 
Through a more empathetic approach towards 
our own wellbeing and health of our planet, 
by using organic and eco-friendly products, 
we can create a hope-filled space for the 
future. 

www.theorganicworld.com



Pragyaa has her hands full looking after 
her three children and her home but also 
manages to find time to freelance as an 
interior designer, home stylist and space 
management facilitator. Design 
fascinates her and travel and learning 
about local cuisines are her passion. She 
is a regular at The Organic World store in 
Bellandur and talks about her shopping 
experience. 
 

LIVING HEALTHY

C U S T O M E R  P R O F I L E :

Pragyaa Maheshwari



The Organic World: What is your guiding 
philosophy when it comes to shopping for your 
home whether it's for groceries, staples, 
homecare…
Pragyaa Maheshwari: As a mother, my utmost 
priority is definitely the health of my family. 
One of my children suffers from eczema and is 
prone to bouts of asthma, so my focus on 
health has also grown. I started to learn and 
know more about organic produce from a few 
of my friends who had their own farms where 
they grew organic fruits and veggies, some who 
were directly sourcing from farmers and others 
who run their own organic stores. It was an eye 
opener to learn about the pesticides that 
actually go into our food; the whole ecosystem 
has been affected due the adulteration of 
everything around us.

TOW: How has shopping at The Organic World 
helped you stay true to your philosophy?
PM: I have been shopping at The Organic World 
for the past 8 months. In the beginning, I would 
go and personally choose the veggies and 
fruits. The staff is extremely helpful so it 
became very easy for me to get my delivery 
done at home – they are just a phone call away. 

They keep sending me regular updates about 
the availability of fruits and veggies and other 
items that I have asked for. This allows me to 
ensure that I get a ready supply of organic 
essentials. They have a wide range of products 
from fruits and veggies to staples and 
homecare, which fall into the organic bucket, 
allowing me to stay true to my philosophy of 
creating a home that is as chemical-free as 
possible.

TOW: What are some of your favourite items 
that you feel are a must-buy at the store?
PM: A few of their items that I really swear by 
are hand pounded Sonamasuri rice, jowar, 
buckwheat flour, desi ghee, Himalayan Rock 
salt and organic jaggery. 

TOW: How has shopping at TOW helped 
enhance or change the way you focus on 
healthcare  or wellness or cooking?                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                      
PM: The fact that I can enjoy easy accessibility 
to get all these things – it’s just a phone call 
away – has been great. I am bad at filling forms, 
so this easy accessibility has changed my 
experience of cooking and homecare. 
Choosing organic products has opened my 
mind to new cooking experiences: that 
buckwheat flour can be used to make puris that 
are tastier and definitely healthier than those 
with maida!

TOW: Has shopping at TOW helped you become 
a more mindful shopper?
PM: Yes. I think, overall, the more you start 
being aware of what you are buying off the 
shelf, the ingredients, the supply chain, the 
shift happens very organically and effortlessly.

www.theorganicworld.com



HOW WE SOURCE 
OUR FOOD

By Uma Prasad
General manager

Operations, Wellbe Foods



According to IFOAM, the global organic 
organisation, “Organic agriculture is a 
production system that sustains the health of 
soils, and people. It relies on ecological 
processes, and cycles adapted to local 
conditions, rather than the use of inputs with 
adverse effects. Organic agriculture combines 
tradition, innovation and science to benefit the 
shared environment and promote fair 
relationships and a good quality of life for all 
involved.”

At Wellbe Foods, we provide healthier 
alternatives to modern families. We offer 
nutritious, ethically-sourced, chemical-free and 
tasty staples that are of the highest quality and 
provide wholesome nutrition. When you 
choose to build your kitchen with Wellbe, not 
only are you choosing nutrition and better 
health for your family you are also positively 
impacting the environment and community.
The most important step for us is to identify 
the right farms and source correctly. For this, 
we follow the Guidelines set by the Agricultural 
and Processed Food Products Export 
Development Authority (APEDA) and the 
Certifying Body.

Farmers are responsible for cultivating crops 
according to organic procedures certified by 
the appropriate authority. Farmer organizations 
facilitate groups of farmers to jointly produce 
the required volume of organic products to be 
supplied to buyers. We work on the ground to 
identify such Farmer Producer Organisations 
(FPOs) to be our supplier or producer partner.

To be approved as a Wellbe supplier

The FPO/Individual Farmer must be certified by 
the Organic certifying authority as following all 
the Organic Farming Standards and have 
implementation of internal control systems 
(ICS) to ensure quality management

Farm land should have its own manure 
production process in place depending on the 
Organic area they are cultivating.

It should be a bio-diverse farm with different 
farm animals and practice multiple crop 
methods.

Such groups are identified and onboarded as 
our partners
 
Supply Chain
Transportation and logistics of the harvested 
product and maintenance of the organic quality 
are important components in the supply chain. 
Handling, transportation, storage and packing 
of organic products must be carried out 
separately from non-organic products and 
under certified conditions. A detailed 
step-by-step process is implemented right 
from identifying the vehicle in which the 
produce is transported to the Wellbe 
production facility to how the produce is 
received, cleaned, stored and packaged. We 
promise transparency/traceability/quality in 
every product that we sell.

Better Choice, Better Life with Wellbe Foods. 

www.theorganicworld.com



M A R I A M  B E G G

Instagram: mari.b.wellness

B A N A N A
ST E M  C U R RY

R
E C I P E  O F  T H E  M O N

T
H

Mariam Begg is a certified health and 

nutrition coach from the Institute of 

Integrative Nutrition, NY. She has 

conducted a number of talks, 

workshops and YouTube shows on the 

importance of managing health 

through simple daily practices as well 

as coaching and educating people about 

a plant-based diet through raw food 

classes and simple cooking. 

Her approach views good health as the 

coming together of food, mental and 

emotional spheres, interpersonal 

relationships, spirituality and career

as facilitators or impediments in the 

achievement of optimal health.

Most people think organic food is not 
affordable. One of the reasons is that we don’t 
make enough use of the produce we get. We 
usually use a small part of the fruit or 
vegetable and discard a large part of the skin, 
leaves and stalks. It’s been my quest to use as 
much of the produce as possible - this 
definitely makes cooking all the more 
satisfying, plus it generates less waste and 
makes optimal economic sense.



Banana stem is not so commonly used in our 
everyday cooking - I pair it with some sprouted 
black channa and make a yummy spicy thick 
curry with it that can go well with rotis or 
khichdi. Enjoy.

INGREDIENTS

500 gm banana stem

2 medium size boiled sweet potatoes/potatoes

2 medium size chopped onion

½ cup black chana soaked and boiled

1 tbsp ginger-garlic paste

1 tsp coriander powder

1 tsp jeera powder

½ tsp chilli powder

½ tsp turmeric powder

1 medium sized bay leaf 

½ inch cinnamon stick

Salt as per taste

METHOD
Cut the outer layer of banana stem until it 
become difficult to peel anymore

Using a sharp knife, cut into a thin circular disc; 
remove any fibre that comes in between using 
your fingers. Sprinkle salt all over and let it stay 
for 5 to 10 minutes. After 10 minutes the stem 
will become soggy. Squeeze it and remove the 
water from it and keep aside

 Heat oil in a pan. Add the bay leaf and cinna-
mon stick and let it crackle. Add onion and 
sauté until translucent. Add ginger-garlic paste 
and cook until the raw smell disappears

Now add coriander, jeera, turmeric and chilli 
powder and salt - mix well
 
Once the masalas are cooked, put the boiled 
sweet potatoes, squeezed banana stem and mix 
well. Cook for 5 to 10 minutes on a slow flame
 Now add boiled black chana and mix well.
 Cover and cook further for 5 minutes

Garnish with coriander leaves and some boiled 
black chana and enjoy with steamed rice or roti

www.theorganicworld.com



NEW 
ON OUR 
SHELVES

Here’s a quick look at just some of the products 
making their debut at The Organic World this 
month.

BLUE TOKAI
One of the country’s most popular artisanal 
coffee brands is now at The Organic World! 
The beans are sourced from award-winning 
organic-certified estates across India and 
roasted in-house. No chemicals or 
preservatives are added, what you get is a hot 
cup of joe, full of pure and unadulterated 
goodness!
 
HEALTHY DIG
Indulge your snack cravings with their range of 
namkeens that are baked and roasted, not 
fried! Maida-free, only wholegrains and 
superfoods such as wholewheat, ragi, flaxseed, 
sesame, carrom seeds and bajra are used with 
no maida. These snacks are high on fibre and 
less on salt.

 
ESSCENT BY ARPAN
Invigorate your surrounds with their incense 
sticks and cones that are made out of waste 
flowers, from temple flower waste dumps, hand 
rolled by women from self-help groups. 
Available in a range of scents, the products 
are 100% charcoal and sulphur-free.
  
COSMETOFOOD
A range of 100% plant and fruit-based 
cosmetics including acne control and makeup 
removal products as well as body yogurt. The 
products are organic, taste-able, halal, vegan, 
gentle, safe and free from harmful chemicals 
and made from ECOCERT / COSMOS certified 
ingredients. 



OCTOBER
OFFERS

Exciting offers for you to avail off this month at 
The Organic World!

HEALTHY HOME REWARDS PROGRAM
Step 1: Shop for Rs 10,000/- across ANY 
number of bills in a month.
Step 2: Get 20% off on a curated set of Healthy 
and Chemical Free products covering all your 
home and kitchen needs in the following 
month.

GO ORGANIC WEDNESDAYS!
Get flat 20% off on all fruits and vegetables 
every Wednesday this October only at The 
Organic World.

NAVRATRI FRUITS
Buy fruits worth Rs 500 and get 10% Discount 
* Offer valid from 16th Oct to 25th Oct

WELLBE PRODUCTS
- Flat 10% off on all Wellbe products in 
October
- Combo Offer: Get 25% off when you buy 
Wellbe Almonds + Wellbe Cashew Nuts + 
Wellbe Raisins

HOMECARE PRODUCTS
- 20% off Bubblenut Wash range of natural and 
chemical-free home cleaners
- 20% off Bubblenut Wash range of natural and 
chemical-free laundry washes
- 20% off Bubblenut Wash range of natural and 
chemical-free dishwashes
- 20% off Bubblenut Wash range of natural and 
chemical-free handwash

www.theorganicworld.com



Koramangala | Bellandur | HSR | JP Nagar | Cunningham
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