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PICKLES | PASTES | PAPAD | READY TO COOK | READY TO EAT
INSTANT MIXES | BLENDED SPICES | CHUTNEYS | SAUCES

Website: www.mothersrecipe.com
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GARLIC FICKLE fig . CUTMANGE PICKLE
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Mixed Pickle Garlic Pickle Thokku Pickle Cut Mango Pickle
(South Indian Style) (South Indian Style) (Shredded Mango) (South Indian Style)
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Avakaya Pickle
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Avakaya Pickle Ginger Pickle Gongura Pickle Tomato Pickle
With Garlic With Garlic With Garlic With Garlic
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Kerala Kerala Kerala Kaduku Mango
Mango Pickle Lime Pickle Vadu Mango Pickle Pickle

& MANY MORE - TURN OVER TO SEE OUR. ENTIRE R ANGE
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GORGURA ONIGH

PICKLE CITRON PICKLT
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Gongura Onion Gongura Red Chilli Onion Pickle Citron Pickle
Pickle Pickle

:g.

Mango Ginger Lime Ginger Lime Pickle Lime Pickle
Pickle Pickle In Lime Juice (South Indian Style)

Amla Pickle & MANY MORE - TURN OVER TO SEE OUR ENTIRE RANGE,




TASTE THE LOVE™ e
PUNJABI, GUJARATI, BENGALI, RAJASTHANI & MAHARASHTRAN SPECIALITIES.

MANGO PICKLE MANGO PICKLE
MANGO PICKLE GO Pl
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Not 17602 14,410

Mango Pickle - Hot Mango Pickle - Mild Maharashtra

Mango Pickle

5y

EN CHILLI MANGO & CHILLI
PICKLE E

Green Chilli Pickle Mango Chilli Pickle Garlic Pickle

PUNJABITEEKHA —————
GO PICKLE FUNJJ;IBCI:H GO

Punjabi Mixed Pickle Punjabi Mango Pickle Punjabi Pachranga Pickle Punjabi Teekha
Mango Pickle

LIME CHILLI
PICKLE

Lime Pickle Hot Lime Pickle Mild Lime Chilli Pickle Sweet ‘N’ Sour
' Lime Pickle
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Methia Mango Khaman Gunda
Pickle Pickle

Mango Ginger in Brine

Bengali Mixed Bengali Mango
Pickle Pickle

STUFFED
GREEN CHILLI
PICKLE

e 52 ford A

Red Stuffed Stuffed Green
Chilli Pickle Chilli Pickle

Chhundo
Pickle

| fhersl
BT o

KATKI MANGO F

Katki Mango
Pickle

Garlic Pickle
in Vinegar

Gor-Keri
Pickle

Rajasthani Sweet
Lime Pickle

Mixed Pickle
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Plain |  Punjabi Masala Garlic & Green Chilli
Pappadum’ Pappadum _ Pappadum

PUNJABI a= GARLIC GREEN  pe=mes
MASALA PAPAD  falemees PAPAD
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Udad Papad Plain 7"

==t her’s f
RICE PAPAD ji§ RICE PAPAD
: AJWAIN

Rice Papad Jeera Rice Papad Ajwain Potato Papad Sago Papad
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Khaman Dhokla Puliyodharai

Paste

Aolhersh

— RECIPE —
TASTE THE LOVE®

Poha on the go Upma on the go
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Sweet Mango Hot Mango Tangy Mango All In One Mint
Chutney Chutney Chutney Chutney Chutney
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DHANIYA 1

PUDINA DESI

et Wi,

Bombay Sandwich Coriander Spicy Tomato Dhaniya Pudina Desi Szechwan
Spread Chutney Chutney Chutney Chutney

BHELPURI TAHARIND |

ND!WL

Red Chilli Garlic Delhi Chaat Bhelpuri Tamarind Date Samosa Sweet Tamarind Panipuri

Chutney Chutney Chutney Chutney Chutney Chutney Concentrate
Paste
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GINGER PASTE

Ginger Garlic Ginger Garlic Tamarind Red Chilli Roganjosh
Paste Paste Paste Paste Paste Paste

| Aalner : e L«
Tikka. ! a \TB“W -

t-ﬂwm FPste

Vindaloo Butter Chicken Biryani
Paste Paste Paste

Korma Curry Tandoori
Paste Paste

| ' [ 3ofhers)
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MARINATIUN PASTE MARINATION PASTE

TIKKA

Madras Curry Tandoori Marination Paste Tikka Marination Paste = Lamb Kebab Marination Paste
Paste
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KADHAI /77
PANEER (|-

Kadhai Paneer
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SMIEE NI FUR

BUTTER &
CHICKEN AN

Butter Chicken
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SPRCE ML FOR

GHICKEN
BIHYANI

Chicken Biryani
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PANEER /. &
BUTTER [ &=
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Paneer Tikka Masala Paneer Butter Masala
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Vegetable Biryani
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SPRCE MR FOR

CHICKEN

SPICE WX FOR

CHICKEN
MUBHALAI

Chicken Tikka Masala
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SPICE MIX FIR
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Mutton Curry Egg Curry

(Lamb Curry)

| Aother'ss >
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SHAHI
PANEEH

Shahi Paneer

| 2arters B

SPMCE MILFIR

CHICKEN 3
CURRY &

1HE MY AFEALT DA L

Chicken Curry
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Malabar Fish Curry
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Chicken 65
Masala
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Kerala Chicken Roast

READY TO COOK
O ADDDIT
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SPIGE WY FOR

FISH
CURRY
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SPIGE WIX FOR

GOAN FISH
CURRY
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Ready to Cook
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Fish Curry

iy
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Goan Fish Curry

TS AFENY WA TR

Goan Prawn Curry

REGIONAL DISHES
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Malabar Chicken Goan Vindaloo

Chicken Chettinad
Curry

Molhersh
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Ready to Cook
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Green Chicken

Kerala Prawns Fry
Masala




®
—— RECIPE —

TASTE THE LOVE"®

Y ainers] o
i PANEER
. MAKHANI

JUST
HEAT
& EAT

Pouch
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DAL
MAKHANI
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AMRITSARI RAJMA
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i PINDI
CHHOLE
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PINDI CHHOLE

:  CHOLE
! & RICE
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DAL TADKA DAL MAKHANI CHOLE MASALA
& RICE & RICE & RICE & RICE




[ Aathers) g SPICES POWDER

TASTE THE LOVE®

Y WMolher’s
| — reciPE— (s

T
I(ashm i Chilli

V M olher’s
—~_RECIPE —
1 i Ao e
Turr_n_eric

Kashmiri Chilli ' Trmeric | Coriander
Powder Powder Powder

Aothersh
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Sweet Chilli Garlic Chilli Pepperico Hot Sauce Hot Sauce
Sauce Sauce Sauce Sauce 88ml 355ml

HING POWDER
T COTAD DI
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AT TRV
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S
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Rose Syrup Lemon Juice Hing Powder
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Biryani Masala Chicken Curry Masala Tandoori Masala

[ Ao lhersh
— RECIPE —
Garam

MASALA

Kitchen Queen
Masala

Chaat Masala

I Aothersy *

| — RECIPE —

FISH MASALA

Butter Chicken Masala Fish Masala Chutney Powder Chai Masala
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Vindaloo Paste

GHERKINS

gk sia

SILVERSKIN
ONIONS

B .

Silverskin Onions

)OD SERVICE

& HOR ECA PRODUCTS

oA DI

Mango Pickle (Hot)

SLICED ’
JALAPENOS _

ws

Sliced Jalapinos

Lime Pickle Hot

Sweet Mango Chutney

ALSO AVAILABLE -

PASTES :
GINGER PASTE
' BIRYANI PASTE
TANDOORI PASTE
TIKKA PASTE
BUTTER CHICKEN PASTE
ROGAN - JOSH PASTE

PICKLES :
MIXED PICKLE
GREEN CHILLI PICKLE
LIME PICKLE

CHUTNEYS:
HOT MANGO CHUTNEY
MAJOR GREYS CHUTNEY

Cornichons

_ Sucsg
JALAPENOS

W

Sliced Jalapinos
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oSS OTHER PRODUCTS

Surti Mamra

¥ BT
2" Tried Onions

Dignon frits

Fried Onions

Dabee Tamarind Slab

Aolher’s %

—~— RECIPE ——
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HIMALAYAN PINK sl & HIMALAYAN PINK
ROCK SALT | ROCK SALT

HIMALAYAN " Pecipe
jui g
LK PINK yosr

ROCK SALT

e

Himalayan Pink Himalayan Pink Himalayan Pink Himalayan Pink
Rock Salt Rock Salt Rock Salt Rock Salt

Powder - Sprinkler Powder - Refill Pouch Granule - Grinder Granule - Refill Pouch
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PULP & CANNED VEGETABLES
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ALPHONSO | KESAR

MANGO PULP " MANGO PULP
\ it bl | / J: (SWEETENED)
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Kesar Mango Pulp

Wtttk g

Palak Paneer Punjabi Chatpate Chhole Pav Bhaji
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LOTUS ROOT

IN BRINE (CUT)
(uad)alo Jglan 5 yaighll J932
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NetW't: 400 g [ fhang el gl
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Lotus Root

Sarson Ka Saag



\1

- ]
Aolher’s
—— RECIPE ——

TASTEWRHE LOVE®

Sliced Mango Pickle
In Mustard & Vinegar

Sliced Mango Pickle
In Mustard & Oil

SLICED MANGO PICKLE

CURRY POWDER & PASTE

Sliced Mango Pickle Sliced Mango Pickle
In Mustard & Vinegar In Mustard & Oil

Dabee
Ginger Garlic Paste

gt e R

Madras Curry Powder 500g

Dabee

Dabee Dabee Dabee
Mango Pickle Mixed Pickle Green Chilli Pickle Lime Pickle
Madras Curry Powder 250g Dabee Madras Curry PoWder 5009
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MRS

B ’CIPE PRODUCT RANGE

i 1| ANDHRAAVAKAYA MANGO PICKLE 21 | PUNJABI TEEKHA MANGO PICKLE
| 2 | cUT MANGO PICKLE (SOUTH INDIAN STYLE) 22 | RAJASTHANI SWEET LIME PICKLE
| 3 | MADRAS THOKKU PICKLE 23 | GUJARATI KHAMAN GUUNDA PICKLE
| 4 | MIXED PICKLE (SOUTH INDIAN STYLE) 24 | STUFFED GREEN CHILLI PICKLE - POUCH
_ | .5 | LIME PICKLE (SOUTH INDIAN STYLE) 25 | AMBAHALDAR
6 | GARLIC PICKLE (SOUTH INDIAN STYLE) 26 | KERDAPICKLE
7 | ANDHRA GINGER PICKLE 27 | MANGO PICKLE - BENGALI
8 | MADRAS ONION PICKLE 28 | MIX PICKLE - BENGALI
9 | ANDHRATOMATO PICKLE 29 | SLICED MANGO PICKLE IN MUSTARD & VINEGAR
10 | ANDHRA LIME PICKLE (IN LIME JUICE) 30 | SLICED MANGO PICKLE IN MUSTARD & OIL
11| ANDHRAAMLA PICKLE MANGO PICKLE (BLISTER PACK)
12| ANDHRA GONGURA PICKLE MIXED PICKLE (BLISTER PACK)
13| ANDHRA GONGURA RED CHILLI _
14| ANDHRA GONGURA ONION 1 | GINGER PASTE
15 | MANGO GINGER PICKLE 2 | GARLICPASTE
| 16 | LIME GINGER PICKLE 3| GINGER GARLIC PASTE
17 | KADUKU MANGO PICKLE 4 | REDCHILLIPASTE
18 | KERALALIME PICKLE 5 | TAMARIND PASTE
20 | KERALA VADU MANGO PICKLE 1 | VINDALOO PASTE
21 | ANDHRAAVAKAYA WITH GARLIC 2 | BIRYANI PASTE
22 | ANDHRA GINGER WITH GARLIC "3 | TANDOORI PASTE
23 | ANDHRA GONGURA WITH GARLIC 4 | MADRAS CURRY PASTE
24_| ANDHRATOMATO WITH GARLIC 5 | TIKKAPASTE
25 | CITRON PICKLE 6 | BUTTER CHICKEN PASTE

—

MANGO PICKLE - HOT

2 MANGO PICKLE - MILD TANDOORI MARINATION PASTE

3 MIXED PICKLE TIKKA MARINATION PASTE

4 LIME PICKLE - HOT LAMB KABAB MARINATION PASTE

6 GREEN CHILLI PICKLE 1 POTATO PAPAD

il GARLIC PICKLE 2 SAGO PAPAD

8 STUFFED RED CHILLI PICKLE 3 GARLIC GREEN CHILLI - CRISPY PAPAD
9 MAHARASHTRA MANGO PICKLE 4 GARLIC RED CHILLI - CRISPY PAPAD -
10 CARROT & CHILLI PICKLE 5] ONION - CRISPY PAPAD -

11 MANGO & CHILLI PICKLE 6 RICE PAPAD AJWAIN

12 LIME & CHILLI PICKLE 7 RICE PAPAD JEERA

i3 GUJARATI METHIA MANGO PICKLE 8 UDAD PAPAD PLAIN

14 GUJARATI GORKERI PICKLE 9 UDAD PAPAD BLACK PEPPER

15 GUJARATI CHUUNDO PICKLE 10 MOONG PAPAD

16 GARLIC PICKLE IN VINEGAR 11 PUNJABI MASALA PAPAD

AT SWEET N SOUR LIME PICKLE 12 GARLIC GREEN CHILLI PAPAD

18 PUNJABI PACHRANGA ACHAAR 13 CHANNA MASALA PAPAD

19 PUNJABI MIX PICKLE 14 JEERA PAPAD




— RECIPE ——

[Fthers)  MOTEE

7
14 MADRAS PAPPADUM ’ Sr. No.| CTC SPICES POWDER 4
15 MINI PAPPADAM - JEERA 1 CORIANDER POWDER
16 MINI PAPPADAM - BLACK PEPPER 2 KASHMIRI CHILLI POWDER MILD ¥
17 | MINI PAPPADAM - UDAD PLAIN 3 RED CHILLI POWDER HOT / EXTRA HOT | ¥
Sr. No.| READY TO COOK 4 | TURMERIC POWDER ot
1 CHICKEN MOGHALAI Sr. No.| READY TO EAT B
2 | CHICKEN GRAVY 1 MUMBAI PAV BHAJI P
3 | CHICKEN CHETTINAD 2 MIXED VEG KADHAI
4 | CHICKEN TIKKA 3 PINDI CHHOLE
5 | BUTTER CHICKEN 4 DAL TADKA
6 | CHICKEN BIRYANI 5 AMRITSARI RAJMA
7 | CHICKEN 65 6 ALOO MUTTER HANDI
8 | CHICKEN NAWABI 7 METHI MUTTER MALAI
9 | LAMB CURRY 8 MUTTER PANEER
10 | FISH CURRY 9 NAVRATAN KORMA %3
11 | KERALA CHICKEN ROAST 10 | PANEER MAKHANWALA
12 | KERALA PRAWNS FRY 11 CHANA PALAK
13 | MALABAR FISH CURRY 12 | ALOO PALAK
14 | MALABAR CHICKEN CURRY 13 | ALOO METHI
15 | EGG CURRY 14 | VEG BIRYANI
16 | PANEER BUTTER MASALA 15 | JEERARICE
17 | PANEER TIKKA 16 | PALAK PANEER (TOFU)
18 | SHAHI PANEER 17 | PANEER MAKHANI (TOFU)
19 | KADHAI PANEER 18 | MUTTER PANEER (TOFU)
20 | VEG.BIRYANI 19 | LOTUS ROOT IN‘BRINE(TIN)
21 | PAV BHAJI 20 | SARSON KA SAAG (TIN)
22 | VEG. MAKHANWALA 21 |~PAV BHAJI (TIN)
23 | VEGETABLE TAWA 22 | PUNJABI CHATPATE CHHOLE (TIN)
lsr.No.| BLENDED SPICESMASALA | 23 | PALAK PANEER (TIN/RETORT)
1 GARAM MASALA 24 | PATRA(TIN)
2 | TANDOORI MASALA 25 | “DAL MAKHANI (TIN)
3 | BIRYANI MASALA 26 | COMBO PACK - CHOLE MASALA + PLAIN RICE
4 | PAV BHAJI MASALA 27 | COMBO PACK - RAJMA MASALA + PLAIN RICE
5 | CHHOLE MASALA 28 | COMBO PACK - DAL TADKA + PLAIN RICE
6 | MEAT MASALA 29 | COMBO PACK - DAL MAKHANI + PLAIN RICE
7 SAMBHAR MASALA Sr. No., MANGO PULP
8 | CHICKEN MASALA 1 ALPHANSO MANGO PULP
9 | KITCHEN QUEEN MASALA 2 KESAR MANGO PULP
10 | PANIPURI MASALA Sr. No.| SYRUP
11" | CHAAT MASALA 1 ROSE SYRUP
12 | CHUTNEY POWDER 2 LEMON JUICE
13_| CHAIMASALA srNo| murmurRA |
14 | KASURI METHI 1 SURTI MURMURA
Sr.No.| MADRAS CURRY POWDER ] 2 | BASMATI MURMURA
1 MADRAS CURRY POWDER 3 KOLHAPURI MURMURA
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RSN (st No. INSTANT MIXES
1 | SAMOSA CHUTNEY (TALL BOTTLE) 1 | INSTANT POHA MIX
2 | BHELPURI SAUCE (TALL BOTTLE) 2 | INSTANT UPMA MIX :
3 | DELHICHAT SAUCE (TALL BOTTLE) 3 | SEVIYAN KHEER MIX ’
4 | RED CHILLI - GARLIC CHUTNEY (TALL BOTTLE) 4 | CUPPOHA o
5 | TAMARIND CHUTNEY (TALL BOTTLE) 5 | CUPPOHA-NO ONION NO GARLIC _ ’
6 | MARWADI CHILLI GARLIC CHUTNEY 6 | KHAMAN DHOKLA P
T TAMARIND-DATE CHUTNEY (TALL BOTTLE) 7 KHATTA DHOKLA .
8 | PANI PURI CONCENTRATE PASTE 8 | PULIYODHARAI PASTE (TAMARIND RICE)
9 | SWEET & SPICY LEMON CHUTNEY Sr.No.| INSTANT MIX MOM STYLE (NEW LAUNCH)
10 | BOMBAY SANDWICH SPREAD 1| RAVAIDLI INSTANT MIX
11 | MINT CHUTNEY 2 | RICE IDLI INSTANT MIX
12 | ALLIN ONE CHUTNEY 3 | RAVADOSA INSTANT MIX
13 | CORIANDER CHUTNEY 4 | DOSA INSTANT MIX
14 | SPICY TOMATO CHUTNEY 5 | KHAMAN DHOKLA INSTANT MIX
15 | DHANIYA PUDINA CHUTNEY 6 | MEDU VADA INSTANT MIX
16 | DESI SZECHWAN CHUTNEY 7 | KHATTA DHOKLA INSTANT MIX
1 | SWEET MANGO CHUTNEY 9 | UPMA INSTANT MIX
2 | HOT MANGO CHUTNEY 10 | GULAB JAMUN INSTANT MIX
3 | MAJOR GREY'S MANGO CHUTNEY 11 | SEVIYAN KHEER INSTANT MIX
4 | BENGAL CLUB CHUTNEY sr. ‘GHERKINS
Sr. No.| SAUCES | 1 | CORNICHONS
1 | CHILLI GARLIC SAUCE 2 | DILL PICKLE GHERKINS
2 | HOT & SWEET SAUCE 3 | CRINKLE CUT GHERKINS
3 | SWEET CHILLI SAUCE 4 | PICKLED CUCUMBER GHERKINS
4 | PEPPERICO SAUCE 5 |~SWEET & SOUR GHERKINS
5 | HOT SAUCE 6 | JALAPENO
1 | GARLIC CHILLI SAUCE Sr. No.| DABEE BRAND
2 | GREEN CHILLI SAUCE 1 | “SLICED MANGO PICKLE IN VINEGAR
3 | RED CHILLI SAUCE 2 | SLICED MANGO PICKLE IN OIL
4 | SOYABEAN SAUCE 3 | MANGO PICKLE
5 | SRIRACHA CHILLI SAUCE 4 | MIXED PICKLE
6 | PERIPERISAUCE 5 | LIME PICKLE
7 | SWEET ONION SAUCE 6 | GREEN CHILLI PICKLE
8 | CHILLI VINEGAR SAUCE 7 | GINGER PASTE
(SENGHICTHERPRODUCTSINN | & | caRLicPastE
1 | FRIED ONION 9 | GINGER GARLIC PASTE
2- | HING POWDER 10 | TAMARIND SLAB
3 | KOLHAPURI JAGGERY
4 | HIMALAYA PINK SALT
5 | RAW POHA




DESAI FOODS

PRIVATE LIMITED

Desai foods private limited (DFPL) owns & manages the brands - Mother’s Recipe, Dabee, Elmac,
Spread on & Recipe. We at Desai Foods, want to become the national leaders in the ethnic food
category.

DFPL also has a gherkins division with a processing facility in Karnataka from where we export
gherkins as well as pickled vegetables to over 12 countries.

We have 3 state-of-the-art manufacturing facilities in Pune, Kolkata & Bharoda.

Mother’s Recipe is a well-known Indian ethnic foods brand, with a national presence In India as well
as 45 countries in the world.

Mother’s Recipe products have won a multitude of awards, like the Consumer Voice Award, the
Superbrand Award 2015 & Product of the Year award 2016 for product innovation. We have also
been accorded the “Two Star Export House' status by the Ministry of Commerce and Industry,
Government of India.

The Mother’s Recipe product range consists of both consumer products as well as Food Service
products in the following categories - Indian Pickles, Tomato Sauces, Spices, Chutneys, Papadams,
Cooking Pastes, Curry Powder, Ready to Cook products, Indian Meals, Ready to Eat, Canned
Vegetables & Mango Pulp.

(fRcipe) Recipe Sauces are the latest addition to our glittering portfolio of delicious offerings and
bring to you, a wide range of international flavours that will spice up and elevate your everyday
meals. Recipe is a young brand that specializes in providing versatile options of exotic sauces for a

wide range of culinary experiences. With Recipe Sauces, we intend to provide the consumer with
the freedom & versatility of cooking, experimentation with everyday food, the best taste and a lot of
exotic flavours.

The company ensures that only the best ingredients and high standards of manufacturing are used
for making our products. Our objective is to continue delivering the real taste of love, to millions
around the world.

In our commitment to serve our customers, all our products are available

online on - mothersrecipe.com.

As we continue growing, we'll never forget the love and support of our customers, our teams, and
partners across India and all around the world. Our partners help us deliver the goodness of
Mother's Recipe to customers, and thereby convey the shared vision of the Desai Foods team and all
our stakeholders. Without them, none of this would be possible. Here's to a brighter future ahead.
Bon Appetite!
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