
TM

B A N D A R  F O O D S  P R E S S  K I T
W I N T E R  2 0 15

www.bandarfoods.com



Based in San Francisco, Bandar reimagines traditional Indian flavors for 

everyday American foods. Their line of sauces are the world’s first squeezable 

chutneys, now used as daily condiments. Their lentil crisps are the easiest, 

most delicious way to eat authentic Indian poppadums. Now sold in over 1500 

stores across the US, Bandar is positioned to be the premier Indian-American 

food brand.

Bandar Foods brings Indian 
flavors to everyday eating 

occasions.
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It started like a bad joke: A suburban, white guy from 

Philly (Dan) walks into an Indian restaurant and asks 

for hot sauce because his food isn't spicy enough. The 

server looks puzzled and then runs next door to 

borrow a bottle of Tabasco for his heat-craving guest. 

How is this possible? Indian food is naturally very 

spicy - was it possible there was no such thing as 

Indian hot sauce?!

Dan asks Lalit, his smarter, better-looking Indian 

friend, if this scoville scandal is true. Together, they 

go to a local Indian grocery where Lalit points out 

that instead of hot sauces (as most Americans know 

them), most Indians use chutneys such as pickled 

mango and mint-coriander preserves to spice up 

food. Dan found these products amazingly tasty - but 

completely baffling to use. They were oily, chunky, 

and did not look very appetizing by American 

standards. How do people even use this stuff?!

So they buy a jar of Indian chutney and puree it down 

to make it easier to eat. And they love it. And all of 

their friends love it. They put it on every type of food 

- tacos, hot dogs, instant ramen noodles, prosciutto, 

even a Thanksgiving turkey for a family of 20! They 

enter the idea into Wharton Business School's famed 

innovation tournament and win handily. And Bandar 

Foods is born.

Bandar means “monkey” in Hindi – and the founders 

have certainly monkeyed around with conventional 

Indian cuisine. At Bandar Foods our motto is “Indian 

Flavors, American Taste” and our goal is to make 

traditional Indian flavors accessible for all 

Americans.

From starting with two hot sauces, we’ve expanded 

our sauce line to include 4 total sauces and 2 flavors 

of Poppadum Lentils Crisps. We continue to innovate 

with new flavors and products and add products to 

the Bandar family. At Bandar, we don’t sell products 

that people will use only once in a blue moon when 

enjoying Indian food. Instead we want to make 

Indian flavors a part of your everyday life by making 

them familiar and easier to use. Our products reflect 

universal flavors that deserve a place on the 

mainstream American grocery shelf.

OUR S T ORY
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Bandar was conceived by two fun-loving founders 

who represent a cross-cultural collaboration 

between India and America.  Lalit Kalani and Dan 

Garblik became good friends while attending the 

Wharton School of Business at the University of 

Pennsylvania. Lalit currently lives in Philadelphia 

and handles Production and East Coast 

Operations while Dan is in San Francisco and 

handles Marketing and West Coast Operations. 

Before entering graduate school, Lalit earned his 

undergraduate degree from NYU Stern. He is a 

former management consultant at Deloitte and 

also spent time managing a liquor manufacturing 

in Mumbai. Lalit brings a wide variety of 

consumer operations, supply chain management, 

and business structure to the company. Lalit is 

passionate about starting and growing an 

Indian-inspired brand in the US.

Dan earned his undergraduate degree at the 

Cornell Hotel School. He is a former restaurant 

manager on the Las Vegas strip and was also the 

Director of Business Development at Trialpay.  

Dan brings a wide variety of marketing, business 

development, and sales experience to the 

company. Dan is passionate about spicy food. 

A BOU T  U S
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•  In the Summer 2012, the company raised over $26K on Kickstarter. The 

amount was 5x the original goal - raised from over 1,000 backers. One of the 

most successful food product companies on Kickstarter at that time.

•  The company was founded in January 2013 by Dan Garblik and Lalit Kalani

•  First products (Spicy Mango Chili Sauce and Mint Cilantro Chili Sauce) hit 

shelves in Spring 2013.

•  All our products are 100% vegetarian and vegan and made without any 

artificial flavors, ingredients, or preservatives.

•   The company is headquartered in San Francisco, CA. (Mission district)

•  Has successfully raised money from August Capital Partners (Institutional 

VC, Singapore) and Karl Ulrich (Vice Dean of Innovation, Wharton/UPenn)

•  Bandar products can now be found in over 1,500 US locations including 

Whole Foods (nationally), Fresh Market, Sprouts, Safeway, and Target.

•  Partners with the ATMA, a Mumbai-based NGO, to support education in 

India

COMPA N Y FAC T  SHEE T
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OUR  PRODUC T S

0 4

CONDIMEN T S

Mint Cilantro
chili sauce

Tomato Ketchup
masala spiced

Tangy Tamarind
dipping sauce

Spicy Mango
chili sauce

Chili Garlic
hot sauce

Sweet Mango
chutney
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OUR  PRODUC T S
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CONDIMEN T S

Spicy Mango Chili 
Sauce is inspired 
by Indian mango 
achar recipes.

World's first 
squeezable 
chutney - put on 
anything!

Mint Cilantro 
Chili Sauce is 

co-founder 
Lalit’s family 

recipe.

Masala Spiced 
Tomato Ketchup - an 

Indian twist on a classic 
American condiment.

No artificial 
colors or 
preservatives

Tangy Tamarind 
Dipping Sauce is 
a sweet & sour 

take on the 
classic Indian 

chutney.

Gluten Free
Ingredients

Based in
San Francisco

Marketing to 
local & national 
customer base

NEW!
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OUR  PRODUC T S
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POPPA DUM L EN T IL  CRIS P S

mumbai street style

original cumin

Lentil Crisps
poppadums

mumbai street style

green chili garlic

Lentil Crisps
poppadums
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OUR  PRODUC T S
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POPPA DUM L EN T IL  CRIS P S

Inspired by
the poppadums 
enjoyed in 
India for 
generations

More 
flavors 
coming 
soon!

Good 
source of 
protein

No artificial 
colors or 

preservatives

Shelf-stable 
poppadums -

in a 
“Pringles-style” 
cylindrical can

Gluten Free
Ingredients

Based in
San Francisco

Marketing to 
local & national 
customer base

50% less fat 
than regular
potato chips

NEW!
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OUR  PRODUC T S
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CRIS PED H A RV E S T  V EGE TA BL E S

sea salt

Crisped Harvest Vegetable
vegetable snack
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Inspired by
the vegetarian
diets in
India

More 
flavors 
coming 
soon!

Good 
source of 

fiber

No artificial 
colors or 

preservatives

7 Whole
vegetables

Gluten Free
Ingredients

Based in
San Francisco

Marketing to 
local & national 
customer base

Zero grams
trans fats

NEW!

OUR PRODUC T S
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CRIS PED H A RV E S T  V EGE TA BL E S



W HERE T O  F IND OUR PRODUC T S
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...and many more...
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RECIPE S
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Spicy “Monkey” Wings
Makes 1-2 servings

1.      In a small bowl mix together the flour, paprika, 

cayenne pepper and salt. Place chicken wings in 

a large nonporous glass dish or bowl and 

sprinkle flour mixture over them until they are 

evenly coated. Cover dish or bowl and 

refrigerate for 60 to 90 minutes.

2.    Heat oil in a deep fryer to 375 degrees F (190 

degrees C). The oil should be just enough to 

cover wings entirely, an inch or so deep.

3.     Combine the butter, Bandar Spicy Mango Chili 

Sauce, ginger, garlic, soy sauce, and black 

pepper in a small saucepan and place over low 

heat. Stir together and heat until butter is 

melted and mixture is well blended. Remove 

from heat and reserve for serving.

4.      Fry coated wings in hot oil for 10 to 15 minutes, 

or until parts of wings begin to turn brown. 

Remove from heat, place wings in serving bowl, 

add hot sauce mixture and stir together.

1/4 cup all-purpose flour

1/4 cup corn starch

1/2 tsp paprika

1/2 tsp cayenne pepper

1/2 tsp salt

12 chicken wings

oil for deep frying

3 Tbs butter

3 Tbs Bandar Spicy Mango Chili Sauce

2 Tbs soy sauce

1 Tbs minced fresh ginger

2 tsp minced fresh garlic

1 tsp ground white pepper

Cilantro or scallions for garnish
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RECIPE S
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Bandar Yoghurt Dip
Makes 3-4 servings

1.       In a bowl, mix yoghurt with Bandar Mint 

Cilantro Chili Sauce. 

2.     Add salt, pepper and lemon juice to taste and mix. 

3.      Let flavors come together.

4.      Serve dip with your favorite vegetables or chips

1 cup Greek plain yoghurt

4 tsp of Bandar Mint Cilantro Chili Sauce

2 pinches kosher salt or to taste

2 pinches freshly ground pepper or to taste

2/3 tsp freshly squeezed lemon juice

Your favorite veggies or chips
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B A NDA R CA RE S
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Bandar Foods is thrilled to 
partner with ATMA! 

About ATMA

Atma works to help create sustainable NGOs in 

education through collaborative partnerships. By 

delivering three core services—consultancy, 

volunteering and training—Atma aims to transform 

high potential education NGOs into high impact 

organisations providing high quality education 

solutions. Since 2007, we have reached out to over 

18,000 underprivileged children and youth through 

26 partner organisations (5 graduated and 21 current 

partner NGOs). 

http://www.youtube.com/watch?v=9pQF49SPA 

About the Partnership

Access to quality education is a topic that the Bandar 

founders are passionate about helping. Bandar 

supports Atma by regularly donating to support 

Atma's Partnership and Volunteer programs.

Co-founder Lalit Kalani speaking to a school 
with the ATMA program in Mumbai, India
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MEDI A  MEN T ION S
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Vibrant flavors of India, from lentil crisps to curry to ghee

“San Francisco’s Bandar Foods is reimagining Indian flavors to make them 

more in tune with American palates.”

–

Sarah Fritsche, SFChronicle.com
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To Munch: Tasty Indian Lentil Crisps for 

Snacking and Dipping

“Dan Garblik and Lalit Kalani... have introduced tasty papadums. 

The Indian lentil crisps come in cumin and green chile-garlic 

flavors for snacking and dipping.”

–

Florence Fabricant, The New York Times



MEDI A  MEN T ION S
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A byte to eat in the Valley

“The founders of Bandar Foods… are en¬listing their friends at Twitter and Zynga 

in a renegade distribution strategy: having them sneak the sauces into the tech 

companies’ lunchrooms, then report back what people say about them.”

–

April Dembosky, FT.com

Sing of Fire

“A hyperbolic tanginess hits, followed by a full complement of Indian spices, before 

the chiles begin to burn; it's a good match for grilled meats.”

–

Jonathan Kauffman, Tasting Table
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www.bandarfoods.com

monkey@bandarfoods.com

P: 888-766-5557

www.facebook.com/bandarfoods

@bandarfoods
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