


Why you should try our

Drafpo Poiliy Grena 7

\/ No Cholesterol

Vv, NoMSG

\/ Easy to handle
\/ Rich in carbohydrates
\/ Suitable for vegetarians

How to prepare fluffy pratha
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1. Pan fry Pratha Pastry Bread 2. Pan fry Pratha Pastry 3. Remove from pan and
over moderate heat. You may Bread until golden serve hot.
heat pan with some traces of brown on both sides.
cooking oil/ margarine/ butter
(if needed)

INGREDIENTS: Flour, Water, Margerine Palm Oil Base, Palm Oil, Antioxidant (E320), (E200),
Butter Flavour, Milk, Sugar and Salt.

Energy | Protein Trans Fats

375 5.92 0.4
Kcal grams grams
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