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PREFACE

Vidya Gunturkar - Joshi
Founder NMFPL

Dear Readers, stakeholders, supporters, team MTHF ¢
wishers, Welcome to the 24™" NMFPL newsletter.
Month of September is celebrated as Poshan Maah.
Abhiyan, also known as the National Nutrition Mission (
is an initiative launched by the Government of India to i
the nutritional status in the country. The initiative focuses
nutrition of pregnant women, lactating mothers, and ¢
under 6 years of age.
Under Poshan Abhiyan, the government is organizing va
activities, including:

« Raising awareness about nutritious food
* Improving access to nutritious food

* Improving nutrition services ‘
Poshan Abhiyan is a critical initiative for improving the nutr|t|
status in India. The initiative is important for ensuring a hqeal
and prosperous future for all citizens of the country. ’1
At Nutrimillets, we are dedicated to championing this noble \cau
by advocating for the incorporation of healthy and deled¢
dishes crafted from millets, collaborating closely with food.,
nutrition experts. Excitingly, we have several innovative prg
and initiatives in the pipeline for the upcoming months
forward to keeping you informed about our progress, as ¢

Please do write us to share the feedback on the new
milltes.treats@gmail.com. Best re

Vidygo Guunit
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Try other NutriMillets Products
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Nutrimilets Tashan <

Indulge guilt-free on any occasion. A v

Box Contents

a Gunturkar-Jeshi, the proud founder of Nutrimillets Food Pvt Ltd.
Nutrimillets®, brand is ona profound commitment to your well-being
Millets ar: cornerstone of Nutrimillets'® products, ained in the Dahiwada Mix
These gr wnly ensure food Thalipeeth Mix

L of time, with a Sowar Chivia- Ga S0g / 100
| Jowar Chivda - Khatta Mitha  50g / 100g
: sing the nutri s of millts, A signiicant aspectof |
f using rice, corn, white sugar, preservatves, artificial colo j lowar Coakies - Jeera 50g / 100g

ed produ czn play a vitzl role in promoting heathie lowar Cooltes - Choco Chlmi S0 / 100
Jowar Cookies - Kasuri Memii 50 / 100g
lowar Cookies - Tuthi Fruith | 50g f 100g I

fabric of Incian a

in indispensable.
, upholding the

ver 5000 years, and their benefit
fully crafted by Food and Nutrition E

such asdiabetes and ohesity.
caqgerly anticipate your feedback on Nutrimillets® offerings. Please feel freeto reach outto us
Thank you for choosing Nutrimillets® to lead you towards a healthier and tastier life.

F1na31091551 Bq enquiry@nutrimillets.online (f) © @nutrimilietstreats

Best Regards
Vidya Gunturkar - Joshi

T

Manufactured With Quality Assurance at

Nutrimillets Foods Pvt. Ltd.
H.No. 16, SR No 106, Near Renuka Mata Temple, Satara,
Chhatrapati Sambhajinagar - 431001 Maharashtra

gaaautrimillets online:

Muld Millet Laddu ‘ 100g / 2508

Refer individual packs
for the ingredients,
shelf life and nutrition details.
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Mrs. Vidya Joshi, the Founder of Nutrimillets, served as a
panelist during a poster competition held at IIFST Colleg
witnessed active participation from over 50 students rep

different institutes.
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COOKING WITH NUTRIMILLET

THALIPEETH

MIX

with tasty spices to make

Split Gram), Urad dal (P

Recipe (daiTat ot fafel)

Ready to make mix of millets with lentir:

Makes 5-6 Thalipeeth. Serves 2-3

tasty thalipeeth.
5-6 ATHTUS FeTd £12-3 Biviids fosd|

Ingredients- Jowar (Sorghum), Ragi (Finger Millet), Bajra (Pearl Millet), Moong dal (Yellow

olished Split Black Gram), Chana dal (Split Chickpea), Ajwain

(Carrom Seeds), Jeera (Cumin Seeds), Kasuri Methi (Dried Fenugreek leaves), Red Chilies
Powder, lodized salt, and Haldi (Turmeric) Powder

Batter preparation— Mix NutriMillets Thalipeeth Mix with
lukewarm water in a bowl. Mix it thoroughly so that no lumps
are formed. Make a dough similar to multi grain roti / bread.
You can add chopped onion, coriander leaves, Hing (asafoetida)
as per your taste. You may add a tablespoon of curd if you like.

e daRE Heal- FgIfAGed ATH UG ffae &I Th aI3e 3 Jeie Ulaft
B A1 fASTE| 2 3resl deg AT difds oI 116 of dall Feet a1 2iet/ds
S AT 3Tel I e daTe e Bifvid. 31T 3Tal ST & Mefelle el gall
TS, g2l elferaT, 2197 21es &bd &1 31U d18 a) T aderd qal oft 81es dehd &l

Making- Heat a Tawa and make Paratha or pan cake or
thalipeeth

FATSAT- ddT IH deds ULTST IT Uel doeh AT AT TS Fefl Sifad|

Serving- Serve with butter/ pickle /peanut chutney [ fried green
chilies [curd

afdor- gee [ s [ et &l Feeft [ adt g2 gl fAd [ <t & e ad
&l

THALIPEETH MIX Stdis Ao

» Instant option for Lunch / Dinner « &d/f3ee & ST geue fddmey
« Protein and Fiber rich breakfast » Yielal 3iiC WhIsae & 81eug

« Gluten Free - No Wheat * Je52 o Ich - g oTel

* Norice « TTdcs olgl

* Easy to cook * Tchlal df 3T&ATal
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THANK YOU!!

Let’s make it together!!

@n @nutrimilletstreats @ 942199155
u @nutrimillets E Millets.treats@gmail.

www.nutrimillets.online




