
Name Description Weight Rate

Bajra Mysore Pak/ Kambu Mysore Pak Ingredients : Bajra, Chemical Free Jaggery, Ghee

250gm
500gm

1kg

160
320
620

Groundnut Laddoo / Kadalai Urundai (Hand 
Pounded)

Ingredients : Dry Roated Groundnut, Chemical Free Jaggery.
10 Pieces
20 Pieces
50 Pieces

100 Pieces 

130
260
650
1300

Coconut Burfi / Thengai Mittai
Ingredients: Coconut, Ghee, Cardamom Powder, Chemical Free 

Jaggery

250gm
500gm
750gm

1 Kg

150
300
450
600

Dry Fruits Dates Burfi 
Ingredients: Roated Badam, Pista,walnuts, Cashews, poppy 

Seeds, Dates

125gm
250gm
500gm

170
340
680

Ginger Candy /Inji Mittai/ Inji Murappan Ingredients: Ginger, Chemical Free Jaggery

100gm
200gm
500gm

80
160
400

Adhirasam / Kachayam / Ariselu
Ingreients: Raw Rice, Chemical free Jaggery, Cold Pressed 

Groundnut oil

250gm
500gm

1 kg

160
320
640

Palm Jaggery Halwa / Karupatti Halwa 
Made using Coconut Milk, Palm Jaggery, Cashew, Ghee, Seraka 

Samba Rice flour

125gm
250gm
500gm

100
200
400

Rose Cookies / Achu Murukku 
Made using Seraka Samba Rice, cold pressed groundnut oil, 

Chemical free jaggery powder

250gm
500gm
750gm

1 kg

140
280
420
560

Sorghum Mixture / Jowar Mixture / Chollam 
Kara Kalavai

Made using Jowar flour, Cold pressed groundnut oil, Roasted 
Gram Flour, Salt, Garlic, Red Chilly Powder, Poha, curry leaves, 

Channa Dal, Groundnut, Hing. 

250gm
500gm
750gm

1 kg

140
280
420
560



Foxtail Millet Muruku / Chakli 
Ingredients: Foxtail Millet, Roasted Gram Flour, salt, Red Chilly 
Powder, Sesame seeds, Urud flour, Cold Pressed Groundnut oil

250gm
500gm
750gm

1 kg

140
280
420
560

Masala Groundnuts
Ingridents: Groundnut, Garlic, Curry leaves, Cold presses 

groundnut oil, red chilly powder

250gm
500gm
750gm

1 kg

130
260
390
520

Samba Rice Green Chilly Nippet/Thattai
Made using Attur Kichili Samba rice, cold pressed groundnut oil, 

groundnuts, channa dal, green chilly

250gm
500gm
750gm

1 kg

140
280
420
560

Karunguruvai Rice Nippet / Thattai
Made using Karunkuruvai Red Rice, Cold pressed groundnut oil, 

Red chilly powder, Groundnut, Curry leaves 

250gm
500gm
750gm

1 kg

140
280
420
560

Kullakar Rice Pepper Kara Sev
Ingridents: Besan Flour, Kullakar rice, Salt, Red Chilly Powder, 

Black Pepper, Cold Pressed Groundnut oil

250gm
500gm
750gm

1 kg

140
280
420
560

Navathaaniya Mix
Ingredients: cold pressed groundnut oil, Groundnut, Cashews, 

Salt, Red Chilly powder, Horsegram, greengram,cowpeanut

250gm
500gm
750gm

1 kg

140
280
420
560

Cold Pressed Groundnut Oil / Marachekku 
Kadalai Ennai / Wood Pressed Groundnut oil  

Groundnut seeds are wooden-pressed using Traditional Method  
to extract oil. Wood Pressing will not produce Heat which helps to 

maintains its neutrients.  

500ml
1 litre

5 litres

150
300
1450

Cold Pressed Sesame Oil / Marachekku Nalla 
Ennai / Wood pressed Gingelly oil 

Sesame seeds are wooden-pressed with Palm Jaggery using 
Traditional Method  to extract oil. Wooden Pressing will not 

produce Heat and helps to keep its neutritional values. Sesame Oil 
rich in Calcium

500ml
1 litre

5 litres

220
420
2100

Cold Pressed Coconuut Oil / Marachekku 
Thengai Ennai / Wood Pressed Coconut oil

Dry Coconut/ Kopra are wooden-pressed using Traditional 
Method  to extract oil.   Wooden Pressing will not produce Heat 

and helps to keep its neutritional values.

500ml
1 litre

5 litres

185
360
1750

Forest Honey / Malai Thean
Honey is directly collected from the forest with the help of 

Tribals. Raw Honey is just dust filtered. Not Processed or Heated.
200gm
500gm

200
500

Castor Oil / Velakku ennai / Amanakku 
ennai/Haralenne/ Avanakenna/ Aamudamu) 

Castor Seeds are pressed using marachekku, its made by a 
Process of boiling the grounded Castor Seeds with water to 

remove the dusts in tradtional method.  Filtered not refined.

250ml
500ml
1 litre

125
250
500

Neem Oil / Vembu Ennai/ Veppam Ennai
Neem Seeds are pressed using traditional method  to extract oil. 

Dust Filtered. Not Refined
125ml
250ml

100
200



Home Made Cow Ghee
Process of making ghee from curd to butter, butter to ghee using 

Traditional method.
500ml
1 litre

420
840

Sugarcane Jaggery Powder / Nattu Sarkarai / 
Jaggery Powder 

500gm
1kg
5kg

60
110
500

Sugarcane Jaggery Whole / Manda Vellam / 
Urundai Vellam

500gm
1kg
5kg

60
 110
 500

Palm Candy / Panangkarkandu 

100gm
500gm

1kg

100
450
900

Palm Jaggery / Karupatti / Panai vellam 
500gm

1kg
230
450

Brown Sugar Crystal 

500gm
1kg
5kg

80
150
700

Sea Salt Crystal (unrefined & non-iodised) / 
Kal Uppu

1kg
5kg

50
230

Himalayan Rock Salt Powder / Pink Salt / 
Indhu Uppu

1kg 
5kg

120
500

Haritaki/Myrobalan Powder / kadukai podi 100gm 60

Coriander Powder / Dhaniya Powder / 
Kothamalli Thool 100gm 60

Turmeric Powder / Manjal Thool 100gm 45
Sambar Powder 100gm 60

Curry Masala Powder 100gm 60
Red Chilly Powder / Vara Milagai Thool 100gm 40

Black Jeera / Karunjeeragam 100gm 50
Cumin Seed / Jeera 100gm 45

Black Pepper / Millagu 100gm 100
Cinnamon / Pattai 100gm 70

Cloves / Lavangam / Krambu 10gm 25
Green Cardamom / Elachi / Elakkai 10gm 50

Corriander Whole / Dhaniya / Kothamalli 100gm 50
Ajwain / Omam 100gm 40

Dry Grapes (Seedless) 100gm 60
Cashewnut Whole / Mundhiri 100gm 150

Almond / Badam 100gm 150



Sabja Seeds / Thiruneetru Patchai Vithai / 
KamaKasturi /Baburi / Ginjalu 100gm 40

Chia Seeds / Sia 100gm 65

Wheat Flour / Gothumai Mavu 

1kg 
5kgs
10kgs

90
430
830


