Dried Kasuri Methi — Product of Danish Agro Farms
Premium Quality | Rich Aroma | Bulk Supply | Customised Packaging
Product Overview

Danish Agro Farms offers quality Dried Kasuri Methi, carefully sourced to meet the
requirements of spice traders, food manufacturers, restaurants, hotels, wholesalers,
distributors, and commercial kitchens.

Kasuri Methi, commonly known as dried fenugreek leaves, is a popular culinary herb valued for
its distinctive aroma, slightly bitter taste, and rich, savoury flavour. It is widely used in South
Asian cuisine to enhance the taste and fragrance of curries, gravies, vegetable dishes, spice
blends, sauces, and various processed food products.

We source dried Kasuri Methi in bulk and can arrange suitable cleaning, sorting, grading, and
packaging according to customer requirements, agreed specifications, and processing
availability.

Key Features

¢ Quality-Focused Sourcing: Dried fenugreek leaves selected according to agreed product
specifications.

» Distinctive Aroma: Characteristic herbal fragrance that enhances food flavour.
¢ Authentic Flavour: Delivers the familiar taste of dried fenugreek leaves.

* Versatile Ingredient: Suitable for traditional cooking, seasoning blends, sauces, and food
processing.

¢ Bulk Procurement: Supply options for commercial and industrial customer



