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  Ingredients

DcKiY

Cooking
Method 

Heat the oil at medium heat (170-175°C) and fry 
Delifrost Vegetable Singara for 5-6 minutes or until it 
turns golden brown.

Stuffing: Potato, Peanut, Onion, Salt, Ginger, Garlic, 
Cumin, Cinnamon, Turmeric, Green Chili, Coriander 
Leaf, Bay Leaf and One or More Vegetable Oil.
Dough: Wheat Flour, Vegetable Oil, Salt and Black Cumin.

Product Name: Vegetable Mini Singara
Net Weight: 300g

÷vwds: Avjy, ev`vg, †cuqvR, jeY, Av`v, imyb, wRiv, `viæwPwb, 
njy`, KvuPv gwiP, †av‡bcvZv, †ZRcvZv Ges GK ev GKvwaK 
†fwR‡Uej A‡qj|
Lvwg: gq`v, †fwR‡Uej A‡qj, jeY Ges KvjwRiv|    

gvSvwi Avu‡Pi (170-175˚ †m:) Mig †Z‡j Delifrost 
Vegetable Singara 5 †_‡K 6 wgwbU A_ev nvjKv ev`vwg nIqv 
ch©šÍ fvRyb|

Nutrition Facts
Amount Per 60g

Calories 200kcal

Protein

Total Fat 8g

Cholesterol 0mg

Saturated Fat 1g

Polyunsaturated Fat 0g

Monounsaturated Fat 0g

Trans Fat    0g

Total Carbohydrate 15g

Dietary Fiber 2g

Sugar 2g

16g

Sodium    250mg

Potassium  0mg

Calcium  31.8mg

Iron 33mg


