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f'REDUCES JOINT
‘ PAIN

ANAGE THYROID
' FUNCTION

REDUCES SKIN
PROBLEMS

CONTROLS HAIR
FALL
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PEARL MILLET SOYABEAN MENTHI

JOWAR MILLET MASOOR DAL

GREEN GRAM

WALNET POPCORN

KABHUL
CHANNA

FLAX SEEDS SEEDS

WATER MEL
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HOW T0 GOOK

Scoop 2
tablespoons of the
malt powder into a
bowl. Add a little
water and mix
thoroughly until
smooth.

Let it cool down.
Meanwhile, mix soaked
sabja seeds and chia
seeds into buttermilk.
Once the malt mixture is
cool, combine everything
together.

Boil 250 ml of water and gradually add the
mixture while stirring. Cook until it
thickens and becomes lump-free.
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HELPFUL | You may skip breakfast and have a salad if
TI PS you feel the need.
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Scoop 2
tablespoons of the
malt powder into a
bowl. Add a little
water and mix
thoroughly until
smooth.

Let it cool down.
Meanwhile, mix soaked
sabja seeds and chia seeds
into buttermilk. Once the
malt mixture is cool,
combine everything

together.
Boil 250 ml of water and add salt to taste,

if needed. Gradually stir in the mixture
while cooking until it thickens and
becomes smooth without lumps.



Scoop 2
tablespoons of the
malt powder into a
bowl. Add a little
water and mix
thoroughly until
smooth.

Let it cool down. Once
the malt mixture is cool,
Enjoy!

Boil 250 ml of water and Add Jaggery
gradually add the mixture while stirring.
Cook until it thickens and becomes lump-
free.
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Health Benefits of Nimma Ashwinj me

® Conirols PCOS Problem

& Corects irreguior Pariods
& Helps to Control Thyroig
* Reduces BP

* Control Sugar leve!
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Controls Hoijy fati
Reduces Skin Problems
Control Joint Poiin

Helps Weight Loss
{ro WGt Loss take WD Bgttorry
Haips Waelght Gain
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