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About.

Our journey began with a simple, profound belief: that the right
spice can transform a meal, evoke memories, and connect
cultures. we started with a commitment to sourcing and delivering
the world's finest spices, herbs, and seasonings. What began as a
passionate pursuit has blossomed into a state-of-the-art
manufacturing operation dedicated to quality, purity, and

exceptionalflavor.
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Spice

Chilli
(Mirch) ¥

Coriander
(Dhaniya)

Cumin
(Jeera)

Turmeric

(Haldi) @

Key Use in Indian Cuisine

Adds heat and color. Used in
curries, vegetable dishes, stir-fries,
and as a tempering ingredient.

Used as a thickener and flavor base
in gravies, spice blends (like Garam
Masala), marinades, and seasoning.

A foundational spice for savory
dishes, tempering/blooming in oil,
and a key ingredient in maost curry
powders and spice blends.

Primarily used for its vibrant yellow
color and its numerous health
benefits. Used in nearly all curries,
lentil dishes (dal), and vegetable
preparations.

Flavor Profile

Pungent, spicy,
and can range
from mild to

extremely hot.

Warm, citrusy,
sweet, and slightly
peppery, with an
earthy undertone.

Warm, earthy,
nutty, and slightly
bitter with a
distinctive
pungent aroma.

Earthy, slightly
bitter, warm, and
peppery. lts flavor
is subtle but
essential.

Preparation/Form

Dried whole (red chillies),
Flakes, Powder (Kashmiri for
color, hotter varieties like
Guntur/Byadgi for heat).

Seeds (whole or ground).
The fresh leaves (Cilantro)
are used as a garnish and
flavor booster.

Seeds (whole) or Ground
powder. Often dry-roasted
before grinding to enhance
flavor.

Root (fresh) or, most
commonly, Ground powder.

These four spices—chili, coriander, cumin, and turmeric—are fundamental

to Indian cooking and form the backbone of countless dishes. They are

essential for building the characteristic flavor, aroma, and color of Indian

curries, lentil preparations (dals),and vegetable dishes.
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We have been developing
sustainable sourcing channels,
ensuring complete traceability of
the crops under our dedicated
Sustainability program. This
commitment goes beyond simple
compliance; it is a proactive effort
to support environmental
stewardship and farmer welfare,
creating a resilient supply chain
for the future.

OUR BRAND OTHER BRAND*
SUPERIOR TASTE VARIABLE TASTE

ETHICALLY SOURCING QUESTIONABLE SOURCING

100% PURE PESTICIDE USED

TRADITIONAL DRYING UNEVEN DRYING

NATURAL FLAVOR ARTIFICIAL FLAVOUR
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CHILLI POWDER

CER RERS

Pure, vibrant ground chillies. Adds essential heat and color to any dish.

Available in Different Packaging
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Vibrant red, mild-heat chilli powder famous for imparting a brilliant,
deep color to dishes without overwhelming spiciness. Perfect for curries,
tandoori, and marinades. Adds aesthetic appeal and rich flavor.

Available in Different Packaging
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HOT
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Ignite your dishes with this intensely fiery, premium ground chilli.
Perfect for those who crave serious heat and bold flavor. Use sparingly!

Available in Different Packaging
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Vibrant golden spice, prized for its warm, earthy flavor and brilliant color.
Essential in curries, known for its health properties. Adds depth and
aroma to various dishes.

Available in Different Packaging
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CORNIANDER CUMIN POWDER
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Aromatic and earthy blend famous for imparting a distinct, savoury flavour
to dishes while enhancing texture. Perfect for daily cooking, sprinkling on
salads, and buttermilk. Adds body to sauces and a fresh, fragrant finish.

Available in Different Packaging
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AUTHENTIC
KASHMIRI SPICE!

xperience the Richness of Kashmir with Gamatthi
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Manufacture & Packed By
GAMATTHI FOOD PRODUCT LLP

customer care. 90818 22114

@ www.gamatthifoods.com

gamatthifoodproducts@gmail.com

© 461, Gopalcharan Industrial Landmark,
Indore Highway Kuha, Tal: Daskroi,
Ahmedabad-382433 Gujarat-INDIA.
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