The Authentic Royal Taste
of Indian Cuisines - |

Your Signature laste,
Our Excellent Services
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Who We Are?
TENIHGI™
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Regal Kitchen Foods was established in 2008 with the aim to make life simpler
for Chefs & HoReCa chains. We offer cloud kitchens, restaurant owners, and
QSRs with Ready-To-Cook (Base Gravies, Marinades, Instant Mixes, Chop
Masala) and Ready-To-Eat (Indian Curries) products that assist Chefs in
creating delectable cuisines with lowering operational costs while
maintaining the most authentic flavorful taste.

Scale your Restaurant Chains by reducing preparation time and by
creating a Mega menu with our convenient products maintaining your
sighature taste.

Every time you serve, make sure your customers get a consistent taste.
We are happy to become a helping hand for your growing business.




Our Foundation
TEN2HZ O™
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MISSION

We strive to reduce pre-preparation time,
allowing chefs to be more productive,
HORECA chains to lower operating costs,
and to give a great, consistent taste
in all dishes.

VISION

We aspire to become the most preferred
supplier of HORECA chains worldwide
for Indian ethnic prepared ingredients

in Ready-To-Eat & Ready-To-Cook form.

BRAND PURPOSE

HUNGER FREE WORLD,
NO ONE SHOULD SLEEP HUNGRY,
SELF SUSTAINED & WELL FED WORLD.

CULI'URE

WE CARE FOR EACH OTHER
SO
WE SHARE WITH EACH OTHER.




Regal Kitchen

Core Values
TENIHGI™
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Regal Kitchen Foods brand culture is determined
to build our network and alliances on the following
Core Values:

v Commitment

v Win-Win Relationship v Respect

v Zero Tolerance on Food Safety
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Our Quality Certifications
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Manufacturing

Process

G

3. Lab Test 7. Incubation Process

1. Raw Medseie (Yield Testing + Ingredients Testing) (7 Days 35°C & 55°C)
(Cold Storage/Store - Sorting)

4. Filling

(Sealing + Metal Detector + Re-Weight)

2. Kitchen Process
(Cooking in Kettles + Ingredients Added)

6. X-Ray

(To Detect and Eliminate any
foreign Matter Contamination)

8. Packaging Process

5. Retort Process



Our Brands
TEN2HEO™
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The Regal Advantages

G

o Mise Free Cooking o Multiple Cuisine Under One Roof

o Convenient and Time Saving ° Recipe Customization

o Standardized Taste ° Upscaling of Business




Our Range of
Products
TENZHGIO™
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o READY TO COOK BASE GRAVIES 1 kg

o READY TO COOK BHUNA MASALA 1kg

o READY TO COOK PASTES 1 kg

o READY TO COOK MARINADES 1 kg

o READY TO COOK SAUCE 1 kg

o READY TO EAT INDIAN CURRIES 1 kg

o READY TO EAT RICE, BIRYANI & SALAN 1kg
o READY TO EAT CHUTNEYS 1 kg

o READY TO EAT SWEETS 1 kg

o INSTANT BREAKFAST MEALS 1kg




Our Products
TEN2HEEI™
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READY TO COOK BASE GRAVIES 1 kg
(1 kg Retort Pouch)
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Desi
sSwaad
Shahi White

Base Gravy
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Desi
swaad

Rojana Yellow
Base Gravy

@/ 4 SIMPLE STEPS FOR A PERFECT RECIPE:

,/‘ Add entire ° Heat it over low flame <\, Add Cream and Butiter 1o §<< Garnish with Kasuri Methi, and add Salt or Chilli
| content @ and add 1-liter water B __ taste with Saute Paneer / according to taste, stir it well for uniform
@_ in a pan. ss ina lkg pack. @- Chicken / Vegetables. @ consistency, Serve Hot.




READY TO COOK BHUNA MASALA 1 kg
(1 kg Retort Pouch)
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Onion Tomato y Onion Tomato y Onion Tomato
Bhuna Masala ) - Bhuna Masala | Bhuna Masala
Base Gravy : Base Gravy ' Base Gravy

: CHEF CHOICE

@ COOKING INSTRUCTIONS:

,/|‘ Add entire ° Heat it on low flame, <<< Onion Tomato Bhuna Masala

is ready to use with any
dish of your choice.

content @ Stir it well to uniform
@- in a pan. ss consistency. @



READY TO COOK MARINADES 1 kg
(1 kg Retort Pouch)
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@ COOKING INSTRUCTIONS:

1. Take 2kg chicken/fish/prawn/paneer/vegetables & prepare it in desired cut & size.
2. Dry it completely taking out as much water as you can. Put in a bowl.

3. Add 1kg Regal Kitchen marinade paste and add 1kg hung or normal curd.

4. Add chicken/fish/prawn/paneer/vegetables in the paste.

5. Apply the paste on chicken/fish/prawn/paneer/vegetables nicely using your hands.
6. Marinade the chicken/fish/prawn/paneer/vegetables for 4 hours.

7. Cook as desired either in oven, or over grill, or in tandoor at high temperatures.

8. Serve it along with Sprinkled Chaat Masala, Mint Chutney, Onion Rings and Lemon Juice.



READY TO EAI INDIAN CURRIES 1 kg

(1 kg Retort Pouch)

£

Dal Ka Kamaal — Dal Tadka

Desi
Swapad
Bukhara Style Dal)

. — Rajma Masala - Kadhi Pakoda s Mutter Paneer
ol (D / o A REATH 1D 64T S ' I
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Carefully immerse the inner sealed

pouch in a boiling water for 5 minutes. Empty the content into a pan and heat

Remove, snip, open and pour out for 4-5 minutes and keep stirring,
HEAT TO EAT the content. Serve hot. FRYING PAN Serve hot.
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Halwa
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READY TO EAI SWEETS 1 kg
(1 kg Retort Pouch)

@ COOKING INSTRUCTIONS:
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HEAT TO EAT

FRYING PAN

Carefully immerse the inner sealed
pouch in a boiling water for 5 minutes.
Remove, snip, open and pour out
the content. Serve hot.

Empty the content into a pan and heat
for 4-5 minutes and keep stirring,
Serve hot.



Gulab Jamll__ll

I, CONCentrated Milk Wheat Flour Bal® 0y
€rsed in Sugqr Syrup, Flavoured wit el

—— AUTHENTIG—
INDIAN SWEET
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= PACKED WITH SWEFTNES
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INSTANT BREAKFAST MEALS 1 kg
(1 kg Retort Pouch)

PREPARATION INSTRUCTIONS

/ ' -
PREPARATION INSTRUCTIONS : (i + | Mutdition Facts Per 100gm PREPARATIOM INSTRUCTIONS :
o | Colorwn 117 Kzal  Coonms boun fat 18 Kcal
' .
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H E ..... Pobrn el & Koy ;
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Pt | = ,_ Remove contents Add boiling water Mix well & Enjoy

%m":ﬁ-;:.ﬁm e— %*::.Eﬁ:;.::m : from pouch into (4.3 Kg approx) the delicious

fisa Gt v () = ; the bowl. Mix well & keep the  breakfast.
= >4 -" . lid closed for 3 mins.

+ Rossted Poha Mefired Sunficwer O Peanuts

1 Sugar, Sait Greon Chilll, v, Turmseric. Curry
»I.H\n Mustard Seeds, Citng Aded (M3 3300 e
. wiclant (INS 3070).

Make a meal in 3 minutes!




READY TO COOK SAUCE 1 kg
(1 kg Retort Pouch)

@ COOKING INSTRUCTIONS:

. Add the entire content in a pan, heat it

: ' over low flame and add 200g of water
Butter Chicken __ . .
Cooking Sauce & | N (mlx 1t WEll)

. Now add 500¢g of protein of your choice
(Chicken / Paneer).

. Cook for 3-4 minutes and your product
is ready to serve.

. Now garnish it with some fenugreek,
cream and butter.
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READY TO COOK BIRYANI PASTE 1 kg

(1 kg Retort Pouch)

@ COOKING INSTRUCTIONS:

Take 1kg of Dum Biryani Paste. Then add
300g of water into it. Now add 1kg of
vegetables and paneer into it. Cook it
for 4-5 minutes. Now add 3.750kg of
boiled steamed biryani rice and then
steam it on low flame for 4-5 minutes.
Now garnish it with brown onion and
green coriander and mint leaves. Your
Dum Biryani is ready to serve.

Best serve it with Regal Kitchen Mirch ka Salan.




READY 10O COOK BIRYANI PASTE 1 kg
(1 kg Retort Pouch)

@ COOKING INSTRUCTIONS:

Take 1kg of Hyderabadi Biryani Paste. Then add
300g of water into it. Now add 1kg of boiled
chicken and mutton into it. Cook it for 4-5
minutes. Now add 3.750kg of boiled steamed
biryani rice and then steam it on low flame for

4-5 minutes. Now garnish it with brown onion

and green coriander and mint leaves. Your

Hyderabadi Biryani is ready to serve.

Best serve it with Regal Kitchen Mirch ka Salan.




BIRYVAAN.

READY TO EAT SALAN 1 kg
(1 kg Retort Pouch)
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READY TO EAI RICE 1 kg
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(1 kg Retort Pouch)

@ COOKING INSTRUCTIONS:
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HEAT TO EAT

FRYING PAN

Carefully immerse the inner sealed
pouch in a boiling water for 5 minutes.

Remove, snip, open and pour out
the content. Serve hot.

Empty the content into a pan and heat

for 4-5 minutes and keep stirring,
Serve hot.
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Sout.hapam

READY 1TO COOK SAMBAR PASTE 1 kg
(1 kg Retort Pouch)

@ COOKING INSTRUCTIONS:

Sout,hapam . First of all, heat 50g of refined sunflower oil into a pan.

) : L b . Then add mustard seeds and curry leaves and fry till crisp.
EECEE T . Now add 500¢g of blanched vegetables into it.

. Now add Sambar Paste 1kg and 2kg of water into it,

cook on a low flame for 8-10 min.

. At last add sugar, salt as per your taste and your

delicious South Indian Sambar is ready to serve.

From 1kg of Sambar Paste, we can enjoy 2.5 lit of sambar.
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Sout.hapam

READY TO EAT SAMBAR 1 kg

(L ot It ot I o Bl Bt Bor ror

(1 kg Retort Pouch)

@ COOKING INSTRUCTIONS:
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HEAT TO EAT

FRYING PAN

Carefully immerse the inner sealed
pouch in a boiling water for 5 minutes.
Remove, snip, open and pour out
the content. Serve hot.

Empty the content into a pan and heat
for 4-5 minutes and keep stirring,
Serve hot.
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READY TO EAT CHUTNEYS 1 kg
(1 kg Retort Pouch)
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Sout,hapam

) Gregﬂ Coconut

Sou{,hapam

Re.d Tomato

Sout,hapam

Serve 1L along with Indian Culsine
and Snacks
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FEAT'URES BENEFITS

- Ready to Eat

- Sterilization at 121°C
- Long Shelf Life - Affordability-Feeling of “Abundance”

”

- Safety - Feeling of “Having Long Life

- No Preservatives - Taste- Feeling of “Pleasure”

- Natural Ingredients - Convenience - Feeling of “At Peace”

- Ingredients having high Nutritional value - Health- Feeling of “High Energy”
- All Vegetarian Ingredients

ADVANTAGLES

- Shelf Stable - Non-GMO

- Attractive Printed Pouches - Direct Microwavable Pouch

- High Fibre & Protein - Available in Pouch , Cups, Cans, Glass Jar, Trays and Retort Jars
- Gluten Free, Vegan - Organic, BRC, Kosher, USDA etc.
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Corporate Office: B-3, Basement, G.T. Karnal Road
Ind. Area, Near Shakti Nagar Telephone Exchange,
Delhi-110033, India.

Mfg. Unit 1: Plot No. 7, Barotiwala Ind. Areaq,

Baddi, Dist. Solan, Himachal Pradesh-174103,
India.

Contact Us Mfg. Unit 2: Plot No. 37, HPSIDC Ind. Area,
Baddi, Dist. Solan, Himachal Pradesh-173205,

e India.

+91-9999048539 | +91-8894221916

horeca@regalkitchen.in

exports@regalkitchenfoods.com

&

www.regalkitchen.in
www.regalkitchenfoods.com

OO0 Innovate, Collaborate & Feed
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