
KIRTIRAJ JEERA MARI PAPAD

Product Description

Key Features:

Authentic Flavor: Infused with aromatic cumin and pepper for a distinctive, spicy
taste.
Crispy Texture: Thin and light, offering a perfect crunch when roasted or fried.
High-Quality Ingredients: Made with premium urad dal flour, spices, and seasoning.



Versatile Snack: Enjoy as a standalone treat, appetizer, or a side with meals.
Easy to Prepare: Ready-to-cook papads that are quick and convenient to make.
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Health Benefits:

Rich in Protein: Made from urad dal, providing a good source of plant-based protein.1.
Aids Digestion: Cumin and black pepper are known for their digestive benefits.2.
Low in Calories: A healthy snack option when roasted or microwaved.3.

Preparation Methods:

Roasting: Roast over an open flame or on a hot tawa until crispy and golden.
Frying: Deep fry in hot oil for a richer, indulgent flavor.
Microwaving: Microwave for 30–60 seconds for a quick, oil-free preparation.

Serving Suggestions:

Pair with dal, rice, and curries for a traditional Indian meal.
Serve as a snack with green chutney or tamarind sauce.
Add crushed papad to salads or chaats for a crunchy twist.

Packaging and Storage:

Pack Sizes: Available in various sizes to meet your needs.
Storage Instructions: Store in a cool, dry place in an airtight container to retain



freshness and crispness.

Why Choose Swastik Jeera Mari Papad?

Swastik Jeera Mari Papad combines the goodness of traditional recipes with modern quality
standards, offering a delicious, versatile, and wholesome product. Perfect for everyday meals
or special occasions, it’s a taste you’ll keep coming back to.

Categories: Papad


