
Culinary Master

164000 - Madras Premium Curry Powder
Curry powder is a mixture of turmeric and other spices that can be blended in mild,
medium or hot strengths. The main difference between these blends is that Madras
Curry Powder is spicier in taste compared to standard Curry Powder.
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Traditional curry ingredients can include pepper, cinnamon, cloves, coriander, cumin, ginger, mace,
turmeric, cardamom, fennel seeds, fenugreek, and numerous other spices. No one spice blend is as
complicated as curry powder. There is no such thing as a single curry powder in Indian cuisine. Each
dish has its own combination of spices that makes it unique. Curry powder is a mixture of turmeric and
other spices that can be blended in mild, medium or hot strengths. The main difference between these
blends is that Madras Curry Powder is spicier in taste compared to standard Curry Powder.

Spices. No HVP, MSG, or Flowing
Agents.

Brand Manufacturer Product Category

Culinary Master Culinary Master Fruits & Vegetables, Frozen or Canned

UPC MFG # SPC # GTIN Pack Pack Desc.

688032021684 164000 164000 01068803202168 1/18 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

1.35lb 1.13lb No

Shipping Information

Length Width Height Volume TIxHI Shelf Life Storage Temp From/To

3.6in 2.6in 8.2in 0.04ft3 12x5 730days 60°F / 77°F

See label for suggestions

Madras curry powder is very versatile. Use it
wherever a recipe calls for curry powder or
whenever you want to spice up a dish. It is
great tossed with roasted vegetables, or in
mayonnaise to make curried potato salad.

See label for suggestions
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