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

Foundational Spices | Blended Spices
Spreading Havors Across Continents I L

Savm’ing Taste Worldwide

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
Biatystok, Poland keep in touch withus (RO DHO
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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 to upholding the finest
values. Integrity. authenticity. and a dedication to excellence are at the
core of our ethos. guiding every aspect of our business. Our mission is to

bring the essence of Indian culinary artistry to your kitchen. allowing you
to create dishes that are not just meals but an experience in themselves.

ansenan

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 to 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 pursuit of perfection. we firmly believe
that quality is non-negotiable. Each product that
bears the Taj Indian Masala name is a testament to
our unwavering dedication to sourcing only the
best ingredients. From the vibrant reds of our
ground chili to the earthy warmth of our cumin.
every spice is carefully selected and processed to
preserve its natural essence. We take pride in the
trust 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.
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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
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Coriander Powder

Infuse your meals with the
authentic aroma of India using
our Coriander Powder. A Coriander
versatile spice that adds a burst POWDER

of flavor and a touch of tradition
to your cooking.

3% Aromatic Bliss @&Flavorful Tradition

Cumin

POWDER

Turmeric Powder

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

f‘é’g Golden Touch eﬁ% 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.

< §
Earthy Elegance am, 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
sweet and savory creations.

@Qﬁg 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 Drv J“’a
your culinary endeavors. “POWI

o) Tangy Fusion @ Fruity Zing
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Garlic Powder

Elevate your cuisine with Garlic
Powder. A versatile spice, it
delivers a pungent, robust flavor

< o that enriches a wide range of
(I'(\\\;“\‘c dishes, from pasta to meats.
POWDER

Pungent Magic @@ Flavorful Punch

Onion Powder

Enhance your dishes with the
aromatic Onion Powder. This
convenient spice adds depth and
savory notes, perfect for soups,
stews, and seasoning blends.

Savory Depth &% Aromatic Savor
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Mint Hakes

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@ Herbal Zing @y Cool Freshness

Black Pepper Powder

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

Black Pepper

POWDER
Pieprz czarny miclony

j‘%}g Spicy Depth Flavor Booster

Pink Salt

5@ Experience the natural beauty

X;J and subtle flavor of Pink Salt.
Mined from exotic Himalayan
° salt mines, it adds a delicate
Plnk Salt touch of mineral-rich
3 FREE FLOW

sophistication to your dishes.

Rézowa sl
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Subtle Luxury «m 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. o N/ ! '5}
Aromatic Twist @%Fragrant Herb suszone Liscie korieradki L
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Kitchen King Masala Sambhar Masala

*@5 _ Elevate your dishes with our Savor the essence of South India
| TAJ aromatic Kitchen King Masala, a with our Sambhar Masala, a
5 . blend of 10+ aromatic spices balanced blend of spices that
° .
K\tchen K\“g from cumin to clove for adds depth and flavor to your
MASALA restaurant-quality Indian flavors sambhar.

Mieszanka Przyprawa Kitchen King

at home.

a-F . “ o @
Southern Spice 4, Flavorful Tradition
Flavor Magic &0 Spice Mastery

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.

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

Mieszanka przypraw do herbaly

MASALA

prayprawa Garam Masel®

Aromatic Blend %Spice Elegance
" Sip Bliss 3% Aromatic Comfort

N
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Pani Puri Masala

e Elevate your street food

experience with our Pani Puri

Masala. Bursting with tangy and

Pan P spicy flavors, it's the perfect
MAIM companion for creating

e, Mf;f}” authentic Pani Puris at home.

‘@ Tangy Bliss B, Street-Style

Paneer likka Masala

Create restaurant-quality
Paneer Tikka with our flavorful
masala. The perfect balance of g
spices to infuse your paneer and Paneer Tikka
veggies with a smoky, tandoori MASALA
delight.

Mieszanka przyprawa do paneer tikka

< Smoky Delight & Tikka Perfection

tajindianmasala.com

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.

ﬁ Mumbai Flavors & Aromatic Excellence

Pavbhaji Masala

Recreate the beloved street food P
classic with our Pav Bhaji
Masala. A blend of spices that
ensures your pav bhaji is rich,
spicy, and utterly satisfying.

[ﬁﬁ Street-Style &% Spice Sensation
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Fruit Chaat 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

Fruit Chaat

MASALA
~_ Mieszanke praypraw do salaek | przekasek

@@ 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

Mieszanka przypraw do dai z
j soczewic

czarnej soczewicy

ﬁﬁ) Lentil Luxury % Creamy Perfection

ra; N

Sabji

MASALA

Mieszanka prayprawa do gai Warzyw

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 &% Chickpea Delight

Sabji Masala

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

Do, . . é .
Veggie Magic s Taste Enricher

Chole

MASALA

2 do cecierzycy
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Butter Chicken Masala Chicken Masala
Elevate your chicken dishes with
our Chicken Masala. A
harmonious blend of spices that
N brings depth and authenticity to
Ch\ckQ“ your poultry creations.
MASALA

Mieszanka przyprawa do kurczeka curty

Indulge in the creamy

TAJ - decadence of Butter Chicken

with our Masala. A blend of

. spices that adds rich, smoky
Bllﬂehagmd(en flavors to your chicken dish.

P
T2HPTENa do Kurczaky e, Chicken

» ¥ 55§ .
Creamy Delight (z3) Flavorful Luxury &€ Flavor Fusion @& Poultry Perfection

Chilli Chicken Masala

Spice up your chicken with our — @“
Chilli Chicken Masala. A blend of TAJ
spices that adds fiery and tangy s .
flavors to your chicken Ch]"] Chlcken

preparations. MASALA

Praypraw do Kurczaka Chill Chicken

Fgg Curry Masala

Create the ultimate egg
curry with our Masala. A
blend of spices that infuses
your dish with robust and
authentic flavors.

Eggciting curry Magic
Fiery Zest &3 Tangy Heat
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Fish Curry Masala

with our Fish Curry blend. A

Mieszanka przyprawa do Pani-Puri

e it s Fxplore Our Havorful Palette

medley 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.
I8! “ﬂy fish preparations, delivering an
MASALA authentic taste of India.

& Coastal Bliss « i Seafood Harmony Foundational Spices

ST

¢ Chilli Powder ¢ Coriander Powder
¢ Turmeric Powder ¢ Ginger Powder

¢ Cumin Powder ¢ Garlic Powder

¢ Dry Mango Powder ¢ Kasuri Methi

Meat Masala Blended Spices

¢ Pink Salt
¢ Onion Powder
¢ Mint Flakes

¢ Black Pepper Powder

Transform your meat-based
creations with our Meat Masala.
A flavorful blend of spices that
infuses depth and authenticity
into your meat dishes, | MASALA
celebrating the essence of India. |~

BT

Prayprawa do daii miesnych

w ¢ Kitchen King Masala ¢ Chole Masala
&3 Flavorful Feasts @ Meat Mastery
¢ Sambhar Masala ¢ Dal Makhani Masala
¢ Tea Masala ¢ Sabji Masala

¢ Garam Masala ¢ Fruit Chaat Masala
¢ Pani Puri Masala ¢ Pavbhaji Masala

¢ Bombay Biryani ¢ Chilli Chicken
Masala Masala

¢ Paneer Tikka Masala
¢ Egg Curry Masala
¢ Meat Masala

¢ Fish Curry Masala
¢ Chicken Masala

¢ Butter Chicken
Masala

available in convenient 50gm Box packs

tajindianmasala.com
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