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It’s time to relish the Super Foods –
Millets!!
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Dear Readers, stakeholders, supporters, team MTHF and well

wishers,

Welcome to the seventeenth NMFPL newsletter.

Month of December has been the most memorable month of the

year for us.

The reason for this were two

1. We have won the contest Moha- Stand on Your Feet, which

fetched us the grant of Rs. 10 Lakhs

2. Launch of International Year of Millets (IYoM) on 6th December

2022

In this IYoM we have great plans to grow and we are working

steadily to achieve the goal of reaching to a new height.

We are also exploring the opportunities to get the reputed firms /

companies as our technology partners and knowledge partners.

On the product development front, we are coming us with more

products which are preferred by the millennials and health cautious

persons.

On the occasion of IYoM we are planning to conduct awareness

sessions on the millets, recipe contests and also the first retail shop

of the “Nutrimillets®” Health shop.

We are going with great enthusiasm this year and seek your support

and continuous patronage.

Vidya Gunturkar - Joshi

Founder NMFPL 

PREFACE

Please do write us to share the feedback on the newsletter on

milltes.treats@gmail.com.

Best regards Vidya Gunturkar - Joshi



International Year of Millets (IYoM) 

and India

Millets have been an integral part of our diet for

centuries. In addition to a plethora of health

benefits, millets are also good for the

environment with low water & input requirement.

On March 3, 2021, the United Nations General

Assembly (UNGA) adopted a resolution to declare 2023

as the International Year of Millets. The proposal was

moved by India, and was supported by 72 countries.

The Food and Agriculture Organization (FAO) of the

United Nations, organized an opening ceremony for

the International Year of Millets – 2023 (IYM2023) in

Rome, Italy. During the event, India’s ceremonial

message by the Prime Minister Shri Narendra Modi was

conveyed by Sushri Shobha Karandlaje.

Prime Minister Shri Narendra Modi has mentioned that

Millets are good for the consumer, cultivator and

climate. Millets are nutritious and can be cultivated in

semi-arid zones besides consuming less water for

irrigation. There is need for diversity on our land and

our dining tables. Raising awareness to create ‘Millet

Mindfulness’ is an important part of this movement.

The Ministry of Agriculture & Farmers Welfare has

taken several initiatives to promote domestic and

international millets. A series of pre-launch programs

and initiatives were also organized on the MyGov

platform for the International Year of Millet 2023 to

create awareness and a sense of public participation

about this ancient nutritious grain (millet).
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INDIA AND MILLETS

India is among

the top 5

exporters of

millets in world.

World export of

millet has

increased from

$400 million in

2020 to $470

million in 2021

(ITC trade map)

India exported

millets worth

$64.28 million in

the year 2021-

22, against

$59.75 million in

2020-21. Share

of Millet based

value added

products is

negligible.

Indian Millets are nutritionally superior to

wheat and rice as they are rich in protein,

vitamins and minerals. They are also gluten-

free and have a low glycemic index, making

them ideal for people with celiac disease or

diabetes.

Indian Millets are nutritionally superior to

wheat and rice as they are rich in protein,

vitamins and minerals. They are also gluten-

free and have a low glycemic index, making

them ideal for people with celiac disease or

diabetes.

Image courtesy Google
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MOHA – Stand on Feet Award

Thank you team MOHA for all the support!

This award means a lot to us.
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Nutrimilets® in News



Ragi Halwa (Sheera)

Ingredients -

• Ragi Flour  – 1 cup;  

• Jaggery – ½ cup

• Dry fruits – 1- 2 

table spoon 

(optional)

• Ghee (Clarified 

Butter)- 3Tsp 

• Cow Milk – ¼ Cup

Sweet craving with this low sodium, calcium rich low carb, zero

trans fat, gluten-free and super grains Maharashtrian dessert

that's decadent in the taste and rich in its nutrient content.

Directions -

• Keep a pan on the gas stove and roast the ragi flour till 

it gives nice aroma. Keep the flame on medium. 

• Remove from the pan and transfer to a bowl

• In the same pan , add ghee, and jaggery

• Then add roasted ragi flour with  cow milk with 

constant stirring. Stir well so that no clumps are formed

• Cook it well till it become soft for around 5-10 min.

• Cover it, keep for 5-10 minutes and serve with dry 

fruits.

• Tasty and healthy Halwa is ready.
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