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EAST INDIA SPICESEAST INDIA SPICES

We offer superior quality Spices at unbeatable price which

are processed under Halal regulations

PLACE ORDER

ABOUT USABOUT US

EAST INDIA SPICES is a trend setting Online Store, offering innovative Spices with

combination of best quality aroma sourced across the globe from different countries

and mixed at various ratios at our manufacturing premise PALANIAPPA GRINDING

MILLS (M) SDN BHD having an experience since few generations in this �eld starting

from Colonial age of EAST INDIA COMPANY.

WE are a business made up of innovators and forward thinkers with the drive and

wherewithal to constantly update and improve the customer satisfaction. Our Online

Store has become synonymous with quality and we ensure universally acceptable

merchandise that �t any budget. Please check it out and start shopping.

WHY USWHY US

• No coloring component • No preservative • International raw material

• We are fully committed to working in partnership with our suppliers and clients to

achieve the vision of being the international leading partner in Food Industry • Making

relentless efforts to continually improve our products, services and solutions •

Exceeding our customers’ expectations • Meeting or exceeding our turn around

commitments • Delivering superior operational and �nancial results • Strictly follow

our Halal Regulations

• Strong Line Management Leadership • Clear Targets and Objectives • Exceptional

Talents and sourcing • Motivated and Involved Staff • Mutually bene�cial Supplier-

Customer Relationships • Optimized Business Process

OUROUR

VISION
To be the leading international partnerTo be the leading international partner

of Spices offering solutions for Foodof Spices offering solutions for Food

Industry and homes alikeIndustry and homes alike

MISSION
Be the industry bench mark for FoodBe the industry bench mark for Food

Industry and deliver product mix fromIndustry and deliver product mix from

globally sourced spices with rich aromaglobally sourced spices with rich aroma

VALUE
Our focus is to have satis�edOur focus is to have satis�ed

customers in terms of product, servicescustomers in terms of product, services

and solutionsand solutions

PRODUCTSPRODUCTS

SpicesSpices

Black Pepper PowderBlack Pepper Powder

Chili FlakesChili Flakes

Chili PowderChili Powder

Cinnamon PowderCinnamon Powder

Coriander PowderCoriander Powder

Cumin PowderCumin Powder

Fennel PowderFennel Powder

Fenugreek MixedFenugreek Mixed

Mustard seedsMustard seeds

Poppy Seed PowderPoppy Seed Powder

Turmeric PowderTurmeric Powder

White Pepper PowderWhite Pepper Powder

RECIPERECIPE

CHICKEN KORMACHICKEN KORMA

Chicken 1 ½ kg Onion 4 Ginger garlic paste 3Chicken 1 ½ kg Onion 4 Ginger garlic paste 3

tbsp Chili powder 2 tbsp Coriander powder 2tbsp Chili powder 2 tbsp Coriander powder 2

tbsp Turmeric powder ½ tsp Salt Yogurt ½ kgtbsp Turmeric powder ½ tsp Salt Yogurt ½ kg

Cinnamon sticks 2 cardamom 8 Clove 8Cinnamon sticks 2 cardamom 8 Clove 8

Coconut milk 1 cup Poppy seed 2 tbspCoconut milk 1 cup Poppy seed 2 tbsp

Almond 10 Cashew nuts 10 Shah zeera 1 tspAlmond 10 Cashew nuts 10 Shah zeera 1 tsp

Oil 1 cup Tomato 2 Mint leaves ½ cup FreshOil 1 cup Tomato 2 Mint leaves ½ cup Fresh

coriander ½ cup Green chili 3coriander ½ cup Green chili 3
COOKING DIRECTIONS

FISH CU�RYFISH CU�RY

Fish �llet 200 gm Onion 1 Tomato 2 Red chilliFish �llet 200 gm Onion 1 Tomato 2 Red chilli

powder 1 tsp Red chilli ½ tsp (crushed)powder 1 tsp Red chilli ½ tsp (crushed)

Turmeric ½ tsp All spice powder ½ tsp CuminTurmeric ½ tsp All spice powder ½ tsp Cumin

(whole) ½ tsp Chickpeas (full black grams) 10(whole) ½ tsp Chickpeas (full black grams) 10

gm Poppy seeds 10 gm Dry fenugreek leaves agm Poppy seeds 10 gm Dry fenugreek leaves a

little bit Coriander as required Salt to tastelittle bit Coriander as required Salt to taste

Oil as requiredOil as required
COOKING DIRECTIONS

MU�ON CU�RYMU�ON CU�RY

Mutton 1 1/2 kg Onions 3 (�nely sliced) GreenMutton 1 1/2 kg Onions 3 (�nely sliced) Green

chilies 3 Cardamoms 2 - 4 (small) Yogurt 1chilies 3 Cardamoms 2 - 4 (small) Yogurt 1

cup Oil 1 cup Hot spices 1 tsp (ground)cup Oil 1 cup Hot spices 1 tsp (ground)

Cumin seeds 1 tsp (black) Turmeric 1 tspCumin seeds 1 tsp (black) Turmeric 1 tsp

(powder) Ginger paste 1 tbsp Red chili(powder) Ginger paste 1 tbsp Red chili

powder 1 tbsp Garlic paste 1 tbsp Corianderpowder 1 tbsp Garlic paste 1 tbsp Coriander

2 tbsp (ground) Salt to taste2 tbsp (ground) Salt to taste
COOKING DIRECTIONS

GALLERYGALLERY

CERTIFIEDCERTIFIED

Our manufacturing premise, Palaniappa Chettiar Grinding Mills (M) Sdn Bhd, atOur manufacturing premise, Palaniappa Chettiar Grinding Mills (M) Sdn Bhd, at
Taiping, Malaysia is HALAL and MeSTI certi�ed under �AKIMTaiping, Malaysia is HALAL and MeSTI certi�ed under �AKIM

/(S)/(22.00)/492/2/1 213-04/ 2019 and /(S)/(22.00)/492/2/1 213-04/ 2019 and 78/A/000384-092019 respectively and we78/A/000384-092019 respectively and we
fully adhere to these Regulations.fully adhere to these Regulations.
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MasalaMasala

Biriyani PowderBiriyani Powder

Dalcha PowderDalcha Powder

Dhall FlourDhall Flour

Fish Curry PowderFish Curry Powder

Garam MasalaGaram Masala

Khurma PowderKhurma Powder

Murtabak PowderMurtabak Powder

Mutton Curry PowderMutton Curry Powder

Ragi FlourRagi Flour

Rasam PowderRasam Powder

Sambar PowderSambar Powder

Soup PowderSoup Powder
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