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A traditional Indian delicacy. Fresh julienne cauliflower, onions, potatoes, spinach, and jalapeno peppers, accented with an exotic curry blend, and tossed in a chick pea batter.

Traditional Indian delicacy
- Excellent plain, or accompanied with a
tamarind, chutney, or yogurt sauce
- Versatile preparation - baked or fried
- Par-fried for rapid deployment preparations
- Endless serving possibilities: passed
hors d'oeuvre / appetizer, accent to salads or
Indian dishes, an alternative for sandwiches / wraps
- Can be easily converted into a cake for simple
topping
- Vegan

onions, chick pea flour, spinach,
cauliflower, spices, jalapeno
peppers, salt, corn starch

Contains:

Free From:

Brand Manufacturer

Kabobs Kabobs

UPC MFG # SPC # GTIN Pack Pack Desc.

K0901 8901 00745378090108 1/4 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

4.79lb 4.19lb United States No

Shipping Information

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

16.5in 9.25in 3.63in 0.32ft3 10x14 365days -5°F / -2°F

Keep Frozen.   Thaw in refrigerator
before cooking.  Do not refreeze
unused portions.

hors d'oeuvre

FRY: At 325 F for 1 minute. Remove from
fryer and nish in the
oven at 325 F until Pakoras are heated
through. Do not over cook as Pakoras get
very dark. BAKE:
At 325-350 F for 4-5 minutes until Pakoras
are heated through.



Kabobs

8901 - Spicy Vegetable Pakora
Spicy Vegetable Pakora

vGSS-LLv1 - 08/31/2025 02:06 PM
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