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JAIN OPTION AVAILABLE
DO NOT RESTORE SNACKS BELOW -18°C AFTER THAWING.

USE WITHIN 24 HRS OF THAWING.

Aloo Tikki (Chana Dal)
Falafel Tikki
Burger Tikki(J)
Mini Cutlet
Cutlet (J)
Mexican Triangle(J)

Spinach Cheese Roll(J)
Corn Cheese Roll(J)
Veg. Manchurian Ball
Aloo Cheese Ball
Corn Cheese Ball(J)
Aloo Tikki
Beetroot Tikki
Dosa Roll

Mumbai Vada
Coin Bataka Vada
Sabudana Vada
Bread Pakoda
Hara Bhara Kebab
Veg. Spring Roll(J)

Matar Kachori
Cocktail Dal Kachori(J)
Potato Rosti
Potato Cheese Rosti
Batata Vada(J)
Dal Kachori(J)
Lilva Kachori

Punjabi Samosa(J)
Medium Punjabi Samosa(J)
Mini Punjabi Samosa(J)
Cheese Corn Samosa(J)
Spinach Cheese Samosa
Mexican Samosa
Chinese Samosa
Navtad Samosa



JAIN OPTION AVAILABLE
DO NOT RESTORE SABJIS BELOW -18°C AFTER THAWING.

USE WITHIN 24 HRS OF THAWING.

Veg Biryani
Soya Biryani

Bhindi Masala
Rajma Masala 



JAIN OPTION AVAILABLE
DO NOT RESTORE BREADS BELOW -18°C AFTER THAWING.

USE WITHIN 24 HRS OF THAWING.

Lachcha Paratha
Cheese Palak Paratha
Cheese Palak Kulcha

Mini Garlic Naan
Chilly Coriander Naan

Paneer Onion Paratha



JAIN OPTION AVAILABLE
DO NOT RESTORE THESE DISHES BELOW -18°C AFTER THAWING.

USE WITHIN 24 HRS OF THAWING.



JAIN OPTION AVAILABLE
DO NOT RESTORE GRAVIES & PASTES BELOW -18°C AFTER THAWING.

USE WITHIN 24 HRS OF THAWING.

Green Chutney

Lababdar Gravy
Imli Chutney 

Schezwan Chutney



DO NOT RESTORE GRAVIES & PASTES BELOW -18°C AFTER THAWING.
USE WITHIN 24 HRS OF THAWING.

RE A DY-TO-CO OK
Indo Chinese range
 

Enjoy theready-to-cookChineserange, bringingtheauthentic tasteofChinaright 
to your kitchen.This rangeoffersanexquisite selectionof meals inspiredby China’s

rich culinaryheritage,madeconvenient and easytoprepare. Eachdishis crafted
with high-quality ingredients, capturing the traditional flavors ofbeloved dishes
Perfect for busy evenings or impromptu gatherings, these ready-to-cook meals

make it simple to enjoy the diverse tastes of China without extensive preparation.
Embrace the flavors, aromas, and textures of Chinese cuisine—cooked in minutes,

savored for hours.

Schezwan Mix Veg Momo
Mix Veg Momo
Noodle Shaped Samosa

Steam
Preheat the steamer .

Heat the momos for 7-8 minutes .

Pan-fry
Preheat the pan fry at 180*C / 350* F

. Heat one table spoon of oil on a
non stick pan . Place momos and

cook for 2 minutes . Add 2
tablespoons of water and cover .

Cook it covered for 2 minutes . Once
the water has evaporated , crisp up

base and serve . 
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Relish the vibrant flavors of authentic Gujarati cuisine, a delightful journey through 
India’s western state of Gujarat. Known for its unique blend of sweet, spicy, and 

tangy tastes, Gujarati food offers a rich variety of dishes to please any palate. From 
Khaman, to Patra, to Dhokla, each dish showcases the authentic, wholesome 

ingredients and culinary traditions that make Gujarati cuisine a true experience for
all the senses

Nylon Khaman
Vatidal Khaman
Sandwich Dhokla
Mix Vegetable Handvo
Vata Patra
Railway Cutlet
Potli Samosa
Cocktail Dal Kachori

JAIN OPTION AVAILABLE
DO NOT RESTORE GRAVIES & PASTES BELOW -18°C AFTER THAWING.

USE WITHIN 24 HRS OF THAWING.

RE A DY-TO-CO OK
Gujarati farsan

Step | :
Puncture top film 3 to 4 times

with fork to vent 

Step || :
Microwave the tray (1100 watt)

turnin tray midway through 
heating cycle 

Step ||| :
Remove tray from microwave

leaving film intact . 

Step |||| :
 To complete process , let stanf for 

3-4 minutes and then serve
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STORE IN FRIDGE AFTER USING

All Sauces can be made
Vegan on Request

Tandoori Mayo
Chilli Garlic Mayo
Peri Peri Wing Sauce
Tikka Wing Sauce
Hot Chilli Sauce
Momo Sauce
Pasta Sauce
Mango Chutney
Green Cilantro Chutney
Tamarind Chutney
Ginger Garlic Paste

A
UTH

EN
TIC

A
LLY M

A
D

E 

Chutneys
Hot & Wing Sauces
Fusion Condiments

(Vegan Option Avail)



TUK TOOK
तुक तूक

Small Batch. Artisanal 

Vision of Denver. Flavor of India

follow us on social media @tuktookbites


