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Top 3 Indian cooking tips with crunchy

papadum... Check it out!

It's Munch Time!

As being an Indian, we all are aware that Papads can spritz up the simplest of meals with its
crunch and tongue tingling flavours. No wonder it is a popular dish served with meals as an
accompaniment. Papad in India is available in different shapes and sizes. Even though it is a
side dish, papad comes on your table first! But did we know that papad also has a groovy side
to it? Well yes! We can make many papad recipes. So all you papad lovers you are in for a
treat!

Here’s a list of 3 innovative and tantalizing and unusual recipes made from papad that you've
got to try. Take a look at these recipes that will perk up your taste buds.


https://justpaste.it/dnvfoods-papad
https://justpaste.it/img/8830e3f2372da593ee86c2f4e965c792.jpg
https://justpaste.it/img/8830e3f2372da593ee86c2f4e965c792.jpg
https://justpaste.it/redirect/dnvfoods-papad/https%3A%2F%2Fwww.dnvfoods.com%2F

e Paneer Papad Cones:

These papad cones are the normal urad dal papads stuffed with tangy paneer cubes
marinated in Indian spices to make for a great appetizer, and will surely win you some brownie
points. They are perfect for a party or can also be served as a simple snack.

e Dahi Papad Sabzi: A great & unique option for your daily meal. You can mix a flavoured
papad like a spicy masala papad or green chilli papad which shall add a tingle in your
taste bud.

e Papad ki churi: Did you know that papad can taste so good when crumbled into small
pieces and simply mixed with basic spices like salt, red chilly powder, turmeric and fried
onions? Yes, a very common Rajasthani dish served with a wholesome meal can truly
make your meals even more special.

Papadam is undoubtedly loved by all which also manages to give a burst of flavours in the
mouth. It is available in various shapes and sizes. It does not only provide crunch but a
variation of lip smacking flavours that are seasoned with herbs and spices of India. Commonly,
people eat papad with their patent dal chawal roti sabji, but papad can have more varieties in
terms of appetizers. You can serve it as an innovative and creative side dish and make it into
an interesting snack. All ages whether old or young can savour this delectable collection
introduced by DNV Foods. Dnv special masala papads are made with love and perfection so

that when you present your guests with a tray of DNV papads, they will praise you for your
taste in welcoming people! Nobody can stop having it at just one- they are that tasty!

Our grandmothers made us relish the taste of papad when we ate our meal with them. Being
extremely caring they understood the benefits of papads and thus, served them with every
meal but we never cared to ask the logic behind it. Papad are an appetizer for a healthy and
complete meal.

Papad is not only eaten for taste but it also carries health benefits like, it is good for digestion
and help your boring meals become interesting.

Try DNV Foods for amazing online papad selling in India, a company that has a lot of
varieties in papads for any occasion or craving. From low spice to high, a lovely blend of
Indian spices and herbs manufactured with authentic flavours of Rajasthan will truly blow your
mind away!
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