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Product Name: Daal Puri
Net Weight: 400g

Nutrltlon FaCts Stuffing: Red Rentil Seed, Onion, Green Chilj, Salt, \
Sugar, Cinnamon, Cardamom, Cumin, Red Chili, Ba
Amount Per 100g Leagf and One or More Vegetable oil. Y
Calories 273kcal Dough: Wheat Flour, Salt and Vegetable Oil.
Total Fat 59 B WY T, cSfre, b1 A, &=, B, nrebid,
Saturated Fat 09 A1, 3=, P N5, @TT IR 9 N I
Polyunsaturated Fat 0g C@@T@WWI
Monounsaturated Fat 0g i T, AT 9 (SISO AT |
Trans Fat 0g
Cholesterol Omg
Sodium 130mg Heat the oil at medium heat (160-170°C) and fry
Potassiom 2mg Delifrost Daal Puri for 4 to 5 minutes or until it turns
Calcium 7omg golden brown.
Iron 26mg
Total Carbohydrate 509
Dietary Fiber 1g TR S (5w0-540°(7:) 71 ot Delifrost Daal Puri
Sugar 0g 8 A GG AT FeTeT AN 23 oS TG |
Protein 79 /




