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Spraading FHavors Acioss Continents
Savoring lasie Wworldwide

Spreading flavors across borders, we take pride in our global
journey, serving culinary enthusiasts with the rich essence of
India’s culinary traditions and spices.

TAJ INDIAN GROUP LTD. +48 730 159 889
ul. Plazowa 67, 15-502 &= info@tajindianmasala.com
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India’s
Spice legacy

From the Heart of India. Our Handcrafted Aromas
Weave a Tapestry of Tradition. Elevating Your
Culinary Journey with Authentic Flavors.

Foundational Spices | Blended Spices

—  www.lajindianmasala.com —




Welcome o

the World of

TAJ INDIAN
MASALA

Where the rich heritage of Indian spices meets the discerning palates of
Europe. We are more than just a brand: we are a symbol of passion and
tradition. instilled with a deep-rooted commitment te upholding the finest
values. Integrity. authenticily. and a dedication 1o excellence are at the
core of our ethos. guiding every aspect of our business. Our mission is 1o
bring the essence of Indian culinary artisiry to your kitchen. allowing you
to create dishes that are not just meals but an experience in themselves.

Our commitment to maintaining the highest
standards extends beyond just the ingredients: it
permeates every aspect of our manufacturing
process. From the moment our spices are selected
to the point they grace your table, meticulous
attention is paid 1o hygiene and quality control.
Our state-of-the-art facilities adhere to stringent
international regulations. ensuring that every
product is not just a culinary delight but also a
testament to our unwavering dedication to
cleanliness and safety.

At Taj Indian Masala, we don't just sell spices: we
present a promise—a promise of uncompromising
quality and an unparalleled sensory experience
that adds a touch of Indian magic to your cooking
endeavors.

In the pursuil of perfection, we firmly believe
that qualily is non-negotiable. Each product that
bears the Taj Indian Masala name is a leslament 1o
our unwavering dedicalion 1o sourcing only the
best ingredients. From the vibrani reds of our
ground chili to the earthy warmth of our cumin,
every spice is carefully selected and processed 1o
preserve ils natural essence. We take pride in the
trusl our customers place in us, and we
reciprocate this trust by ensuring that each
product reflects the unparalleled quality that our
brand is synonymous with.

Join us in celebrating the richness of Indian
culture and the diversity of its flavors. Let Taj
Indian Masala be your companion on a culinary
voyage. where every dish tells a story of tradition.
authenticity. and the legacy of centuries-old spice
craftsmanship. With us. you don't just get
products: you get an opportunity to infuse your
creations with the soul of India. right here in the
heart of Europe.



tajindianmasala.com

Chill

POWDER

Coriander Powder

Infuse your meals with the
authentic aroma of India using
our Coriander Powder. A
versatile spice that adds a burst
of flavor and a touch of tradition
to your cooking.

% Aromatic Bliss &sFlavorful Tradition

Chilli Powder

Elevate your dishes with our
Chilli Powder, adding the
perfect kick of heat and flavor.
A staple in Indian cuisine, it
brings a vibrant touch to your
cooking.

&Q@ Spicy Essence Flavorful Heat

Coriander

POWDER

Turmerie Powder

Experience the golden goodness
of our Turmeric Powder. Known
for its health benefits and
vibrant color, it's @ must-have
spice for adding depth and a
touch of warmth.

%% colden Touch pg;’% Vibrant Elixir

Cumin Powder

Discover the earthy richness of
Indian cooking with our Cumin
Powder. A key ingredient in
countless recipes, it infuses depth
and authenticity into your dishes,

1‘ -
Earthy Elegance s Culinary Depth
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Ginger Powder

Add a zesty kick to your dishes
with Ginger Powder. This
versatile spice infuses a warm,
- aromatic flavor, elevating both
e ! A
(:!:lgtl sweet and savory creations.
VDER

g‘@-‘f Zesty Spice Flavorful Warmth

Dry Mango Powder
Experience the tangy delight of
Dry Mango Powder. Bursting with
the essence of raw mangoes, it _
brings a unique, fruity twist to Dl'\-" ,\ ’{II]Q(D
your culinary endeavors. “POWDER 2

& Tangy Fusion % Fruity Zing

Garlic Powder

Elevate your cuisine with Garlic

Powder, A versatile spice, it

delivers a pungent, robust flavor
~ s that enriches a wide range of

(lld\li:!ls dishes, from pasta to meats.

UMW A

@ Pungent Magic v@ Flavorful Punch

Onion Powder

Enhance your dishes with the
aromatic Onion Powder. This
convenient spice adds depth and
savory notes, perfect for soups, s
stews, and seasoning blends. ()““?ln
powhkR
& Savory Depth &% Aromatic Savor Sl
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Mint FHakes

Elevate your dishes with the
refreshing flavor of Mint Flakes.
These aromatic leaves add a burst
of coolness, perfect for garnishes,
chutneys, and refreshing

g%l Herbal Zing @; Cool Freshness

HDiAH o

Black Pepper Powder

Enhance your culinary creations
with the bold kick of Black
Pepper Powder. This versatile
spice provides a burst of spicy

ack Pepper
heat and depth to your dishes. “,ddl ' ppu

PO F”_E(

%% spicy Depth @) Flavor Booster

Pink Salt

¢ Experience the natural beauty
TAJ - and subtle flavor of Pink Sailt.

Mined from exotic Himalayan

l)ink Sal salt rnines,.it odds.o delicate
TR l touch c;_f mineral-rich

i sophistication to your dishes.

F I
Subtle Luxury 4 Mineral Elegance

Kasuri Methi

Delight your taste buds with
the unique aroma of Kasuri
Methi. These dried fenugreek
leaves are a flavorful addition
to curries, stews, and bread.

‘%' Aromatic Twist %F{agrﬂnt Herb
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Tea Masala

Add warmth and tradition to
your tea with our Tea Masala. A
blend of cardamom, cinnamon,
and ginger that infuses every
cup with authentic Indian
flavors.

7 Sip Bliss % Aromatic Comfort
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Kitchen I\’ing Masala

Elevate your dishes with our
aromatic Kitchen King Masala, a
blend of 10+ aromatic spices
from cumin to clove for
restaurant-quality Indian flavors
at home.

Flavor Magic @ Spice Mastery

| i
. TAJ
Tea

MASALA
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Sambhar Masala

Savor the essence of South India
with our Sambhar Masala,
balanced blend of spices that

@

b adds depth and flavor to your
hal' sambhar.
MASALA

MU BeryDne o e

- , 5 o
Southern Spice 4 Flavorful Tradition

Garam Masala

Experience the rich, aromatic
allure of our Garam Masala, a
fragrant medley of spices
perfect for enhancing the taste
of curries, soups, and stews. MASALA

e aren Ml

3¢ Aromatic Blend @spice Elegance
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Pani Puri Masala

Elevate your street food
experience with our Pani Puri
Masala. Bursting with tangy and
l]an- . spicy flavors, it's the perfect
companion for creating
authentic Pani Puris at home.

MASALY

Mirszanha NI i g

t@ Tangy Bliss [, Street-Style

Paneer likka Masala

Create restaurant-quality
Paneer Tikka with our flavorful
masala, The perfect balance of

spices to infuse your paneer and Paneer Tikka
veggies with a smoky, tandoori MASALA
delight. ML gy e

5 Smoky Delight &3 Tikka Perfection
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Bombay Biryani Masala

Transport your taste buds to the
streets of Mumbai with our
Bombay Biryani Masala. A rich and
aromatic blend that adds depth
and authenticity to your biryani,

&2 Mumbai Flavors #F Aromatic Excellence

Pavbhaji Masala

Recreate the beloved street food g
classic with our Pav Bhgiji J
Masala. A blend of spices that TA
ensures your pav bhadiji is rich, ot
spicy, and utterly satisfying. bha I

%ﬁ Street-5tyle %Spr’ce sensation
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Fruit Chaai Masala

Elevate your fruit salads with our
Fruit Chaat Masala. A
harmonious blend of spices that
adds a burst of flavor to your
fresh, fruity creations.

Fruity Zest

Fru'lt. Chaat

MASALN
T— R TRT T 5 i
\-,:1'@ Tropical Flavor

Dal Makhani Masala
Indulge in the creamy richness
of Dal Makhani with our Masala.
A blend of spices that infuses

your lentil dish with deep, smoky
flavors.

Dal Makhani

MASALA

Mes ik pragram do a1
rraras swrewiey

L Lentil Luxury 5 Creamy Perfection

Sabjj

MASALY
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Chole Masala

Experience the authentic taste
of India with our Chole Masala.
A blend of spices that adds a
burst of flavor to your chickpea
dishes.

% Spice Harmony %Chr’ckpea Delight

Sabji Masala

Transform ordinary vegetables
into extraordinary dishes with
our Sabji Masala. A mediley of
spices that brings depth and
authenticity to your vegetable
preparations.

n ) i A 5
VVeggie Magic s Taste Fnricher

Chole

MASALA
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Butter Chicken Masala

Indulge in the creamy
decadence of Butter Chicken
with our Masala. A blend of
spices that adds rich, smoky
I(Q]] flavors to your chicken dish.

@ creamy pelight () Flavorful Luxury

Chilli Chicken Masala

Spice up your chicken with our

Chilli Chicken Masala. A blend of
spices that adds fiery and tangy .
flavors to your chicken Ch]"i Chicke"

preparations. MASALA

Praypran di furcaaka CUA Chisken

@' Fiery Zest &3 Tangy Heat
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(71l Eggceiting

Chicken Masala

Elevate your chicken dishes with

our Chicken Masala. A

harmonious blend of spices that

brings depth and authenticity to
L]

Chlcken your poultry creations.

MASALA

Nheszonka priagraws da kureasks cUirg

& Flavor Fusion gl Poultry Perfection

Lgg Curry Masala

Create the ultimate egg &

curry with our Masala. A X ":J
blend of spices that infuses ‘ TA
your dish with robust and

authentic flavors. Egg Clli | }

‘h\

) Curry Magic
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Fish C Masal : | |
S o Explore Our Flavorful Paleite

TiJ - with our Fish Curry blend. A

mediey of spices that Delve into the world of spices as we proudly showcase 30 diverse and
F‘ h C enhances the flavors of your aromatic offerings, each telling a story of taste and tradition.
1S un'y fish preparations, delivering an
MASALA authentic taste of India.

Mieszonls praggraws da Parie Parl

&3 Coastal Bliss «Jj» Seafood Harmony Foundational S])ices

¢

& Chilli Powder # Coriander Powder & Pink Salt

¢ Turmeric Powder ¢ Ginger Powder ¢ Onion Powder

¢ Cumin Powder ¢ Garlic Powder ¢ Mint Flakes

# Dry Mango Powder # Kasuri Methi ¢ Black Pepper Powder

Meat Masala

Transform your meat-based i ﬂ
creations with our Meat Masala. Ce TAJ

A flavorful blend of spices that
infuses depth and authenticity M@a‘
into your meat dishes, MASALA
celebrating the essence of India.

Blended Spices
TS

Pregprans do iy migsegrd

n ¢ Kitchen King Masala 4 Chole Masala ¢ Paneer Tikka Masala
&3 Flavorful Feasts @ Meat Mastery
¢ Sambhar Masala # Dal Makhani Masala ¢ Egg Curry Masala
& Tea Masala ¢ Sabji Masala & Meat Masala

¢ Garam Masala # Fruit Chaat Masala ¢ Fish Curry Masala
¢ Pani Puri Masala 4 Pavbhaji Masala ¢ Chicken Masala

# Bombay Biryani # Chilli Chicken ¢ Butter Chicken

Masala Masala Masala

available in convenient 50gm Box packs

tajindianmasala.com tajindianmasala.com



