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Name of the Publication: Sakshi
Date: 16.12.2023

Page No: 08

Edition: Hyderabad

Headline: Health with Mustard oil
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Name of the Publication: Andhra Prabha
Date: 17.12.2023

Page No: 05

Edition: Hyderabad

Headline: A Healthy touch to Traditional Indian Flavors
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Name of the Publication: Nava Telangana
Date: 17.12.2023

Page No: 06

Edition: Hyderabad
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Headline: A special place for Indian flavors with Mustard oil
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Name of the Publication: Vishalandhra

Date: 16.12.2023

Page No: 05

Edition: Hyderabad

Headline: A healthy touch to traditional Indian flavors is Mustard oil
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Name of the Publication: Surya

Date: 18.12.2023
Page No: 07

Edition: Hyderabad

Headline: Mustard Oil: A Healthy touch to Traditional Indian Flavors
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Name of the Publication: Ninadam News
Date: 19.12.2023

Page No: 05

Edition: Hyderabad

Headline: Mustard Oil: A Healthy touch to Traditional Indian Flavors
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Name of the Publication: Janam Sakshi
Date: 19.12.2023

Page No: 05

Edition: Hyderabad

Headline: Mustard Oil: A Healthy touch to Traditional Indian Flavors
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Name of the Publication: Siasat Daily
Date: 18.12.2023

Page No: 07

Edition: Bangalore

Headline: Mustard Oil: A Healthy touch to Traditional Indian Flavors
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Name of the Publication: Munsif Daily
Date: 04.01.2024

Page No: 06

Edition: Bangalore

Headline: Mustard Oil: A Healthy touch to Traditional Indian Flavors
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Name of the Publication: Rahnuma-E-Deccan
Date: 23.12.2023

Page No: 05

Edition: Bangalore

Headline: Mustard Oil: A Healthy touch to Traditional Indian Flavors
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Name of the Publication: Sanje Prabha
Date: 19.12.2023

Page No: 02

Edition: Bangalore

Headline: Mustard Oil: A Healthy touch to Traditional Indian Flavors
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Name of the Publication: Sanje Samaya
Date: 19.12.2023

Page No: 04

Edition: Bangalore

Headline: Mustard Oil: A Healthy touch to Traditional Indian Flavors
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Name of the Publication: Vishwa Vaaridhi

Date: 19.12.2023

Page No: 07

Edition: Bangalore

Headline: Mustard Oil: A Healthy touch to Traditional Indian Flavors
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Name of the Publication: Bharath Sarathi
Date: 19.12.2023

Page No: 02

Edition: Bangalore

Headline: Mustard Oil: A Healthy touch to Traditional Indian Flavors
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Mustard oil: Flavorful in cuisine, sacred in rituals, and valued in traditional medicine. m

Mustard ail, 3 vibrant yallow aficcr, 3dcs 3 unigua and pungent fiavor to diverse Indian dishes

Hyderabad: Mustard oil, a staple in Indian cuisine and traditional practices, holds 2 unique position in both cultural and
culinary landscape. This versatile oil is deeply ingrained in various aspects of Indian culture from religious rituals to
medicinal applications, while offering a distinctive flavor to traditional culinary creations. Its multifaceted role reflects arich
tapestry of traditions, beliefs, and health considerations.

Mustard oil is made from the seeds of the mustard plant. With characteristic bright yellow flowers sprawled over acres, this
flavorsome herb is cultivated in northern India in Rajasthan, Punjab, Bihar, Chhattisgarh, Jharkhand, Orissa, Eastern Uttar
Pradesh, Sikkim, and West Bengal. A part of the Brassicaceae family which includes other vegetables such as cabbage,
cauliflower, radish, and rapeseed, mustard seeds are used both 2s 2 spice and oil source. Mustard oil has its distinctive
pungent flavor which addsa twist to some of the culinary delights.

The mustard oil process begins with the thorough cleaning of the seeds to remaove any impurities. Once cleaned, the seeds
arecrushed into a coarse paste. The paste is then pressed to extract the oil. The extracted oil is collected and Altered to
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Enjoy the taste ol Pure Mustard Oil. Everyday.

Mustard cil, o stople in Indian cuisine aond fradifional proctices, holds a unique position in both culfural
and culinary londscope. This versafile cil i deeply ingrained in various aspects of Indian culture from
religious rituals fo medicinal applications, while offering o distinclive flavor to froditiond culinary

creations. Hs multifocefed role reflects a nich fapestry of froditions, beliefs, and healfh considerations

Mustard cil i made from fhe seeds of the mustord plant. With chorocteristic bright yellow flowers
sprawied over acres, this flovorsome herb iz culfivated in norfhemn India in Rajasthan, Punjab, Biher,
Chhattisgarh, Jharkhand, Orissa, Easiern Uttar Pradesh, Sikkim, and West Bengal. A part of

fhe Brassicoceoe family which includes ofher vegetobles such as cobboge, coudiflower, radish, ond
ropeseed, musfard seeds are used both os o spice ond oil source. Mustord cil has ifs distinctive pungent
fiavor which oddsa twist o some of the culinary delighfs
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Mustard Oil: A Heaithy touch to Traditional Indian Flavors
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Mustard Oil: A Healthy touch to
Traditional Indian Flavors

By Pasupuleti srilakshmi
© DEC 15,2023 @ 365telugu.com online news, and rapeseed, Bihar, business, Cauliflower,

Chhattisgarh, Eastern Uttar Pradesh, Healthy, Indian Flavors, Jharkhand, medicinal applications,

Mustard Oil, mustard plant, mustard seeds, National, Orissa, Punjab, radish, Rajasthan, Sikkim,

fraditional, vegetables, vegetables such as cabbage, West Bengal

) .

365

telugu.com

» Enjoy the taste of Pure Mustard Oil. Everyday.

365Telugu.com online news,Hyderabad,December 15,2023: Mustard oil, a staple in Indian cuisine and

traditional practices, holds a unique position in both cultural and culinary landscape.
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Mustard Oil: A Healthy touch to Traditional Indian
Flavors

@® December 16,2023

Mustard oil, a staple in Indian cuisine and traditional practices, holds a unique position in both cultural and culinary landscape. This
versatile oil is deeply ingrained in various aspects of Indian culture from religious rituals to medicinal applications, while offering a
distinctive flavor to traditional culinary creations. Its multifaceted role reflects a rich tapestry of traditions, beliefs, and health
considerations.

Mustard oil is made from the seeds of the mustard plant. With characteristic bright o
yellow flowers sprawled over acres, this flavorsome herb is cultivated in northern P o

India in Rajasthan, Punjab, Bihar, Chhattisgarh, Jharkhand, Orissa, Eastern Uttar EXPLORING TH_E__HA

Pradesh, Sikkim, and West Bengal. A part of the Brassicaceae family which includes | HOME N

other vegetables such as cabbage, cauliflower, radish, and rapeseed, mustard seeds —|— =

are used both as a spice and oil source. Mustard oil has its distinctive pungent flavor

which adds a twist to some of the culinary delights. :
Bustness News Thiis Week
The mustard oil process begins with the thorough cleaning of the seeds to remove wstriess News s Meek
any impurities. Once cleaned, the seeds are crushed into a coarse paste. The paste is

then pressed to extract the oil. The extracted oil is collected and filtered to remove any solid particles.

Culinary traditions across North and East India showcase mustard oil’s integral role in regional dishes. From the iconic sarson da saag in
Punjab to the flavorful fish curries of Bengal, its distinct and pungent flavor is indispensable. When used in vegetarian dishes, the oil
imparts a unique taste, but its potency necessitates cautious moderation. Heating it to its smoking point removes its pungency, ensuring a
balanced flavor profile without overpowering the dish. In non-vegetarian cuisine, especially in Odiya and Bengali recipes, mustard oil
elevates the taste of meats and fish, often used in marinades to enhance flavors. It is used in some variations of butter chicken to create the

Wow Factor and a unique flavorful twist.
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Mustard Oil: A Healthy touch to
raditional Indian Flavors
Mustar
Posted on December 16, 2023 by team Elavors
Aster M
Mustard oil, a staple in Indian cuisine and traditional practices, holds a unigue position in both cultural and culinary landscape. This by The
versatile oil is deeply ingrained in various aspects of Indian culture from religious rituals 1o medicinal applications, while offering a
distinctive flavor to traditional culinary creations. hs muhifaceted role reflects a rich tapestry of traditions, beliefs, and health
. - MANT 4
considerations.
Challen
Mustard oil is made from the seeds of the mustard plant. With characteristic bright yellow flowers sprawled over acres, this flavorsome
herb is cultivated in northern India in Rajasthan, Punjab, Bihar, Chhattisgarh, Jharkhand, Orissa, Eastern Uttar Pradesh, Sikkim, and West Learn a
Bengal. A part of the Brassicaceae family which includes other vegetables such as cabbage, cauliflower, radish, and rapeseed, mustard Dualing
seeds are used both as a spice and oil source. Mustard gil has its distinctive pungent flavor which adds a twist to some of the culinary
delights.
g Gram L
) ) ) . . . and aw.
The mustard oil process begins with the therough cleaning of the seeds to remove any impurities. Once cleaned, the seeds are crushed Raiasth
) ) ) N R ) ) ajas
into & coarse paste. The paste is then pressed 1o extract the oil. The extracied oil is collected and fiered 1o remove any solid particles.
Culinary traditions across North and East India showcase mustard oil's integral role in regional dishes. From the iconic sarson da saag in
Punjab to the flavorful fish curries of Bengal, its distinct and pungent flavor is indispensable. When used in vegetarian dishes, the oil
imparts a unique taste, but its potency necessitates cautious moderation. Heating it 1o its smoking point remaoves its pungency, ensuring A Word
a balanced flavor profile without overpowering the dish. In non-vegetarian cuisine, especially in Odiya and Bengali recipes, mustard oil
elevates the taste of meats and fish, often used in marinades to enhance flavors. It is used in some variations of butter chicken to create
the Wow Factor and a unigue flavorful twist.
N . . o . i ) _ o Decemy
n traditional medicine, particularly within Ayurveda, mustard oil is revered for its therapeutic properties. Rich in omega-3 and cmega-6
fatty acids, it is believed to promote cardiovascular health by balancing cholesterol levels. Mustard oil's potential health benefits extend
beyond its culinary and cultural uses. Its fatty acid composition contributes to heart health by regulating cholesterol levels. Additionally, Novem{
its anti-inflammatory properties make it a preferred choice for massages, offering relief from joint pains and aiding in skincare and hair
health. However, individual responses may vary. October
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Mustard oil, a staple in Indian cuisine and traditional practices, holds a unique position

Facebook Lie our page | Like cur page

in both cultural and culinary landscape. This versatile oil is deeply ingrained in various
aspects of Indian culture from religious rituals to medicinal applications, while offering a
distinctive flavor to traditional culinary creations. Its muitifaceted role reflects a rich

tapestry of traditions, beliefs, and health considerations.

Mustard oil is made from the seeds of the mustard plant. With characteristic bright
yellow flowers sprawled over acres, this flavorsome herb is cultivated in northern India
in Rejasthan, Punjab, Bihar, Chhattisgarh, Jharkhand, Orissa, Eastern Uttar Pradesh,
Sikkim, and West Bengal. A part of the Brassicaceae family which includes other
vegetables such as cabbage, caulifiower, radish, and rapeseed, mustard seeds are used
both as a spice and oil source. Mustard oil has its distinctive pungent flavor which adds

3 twist to some of the culinary delights.

The mustard oil process begins with the thorough cleaning of the seeds to remove any
impurities. Once cleaned, the seeds are crushed into a coarse paste. The paste is then
pressed to extract the oil. The extracted oil is collected and filtered to remove any solid

particles.
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Mustard Oil: A Iealthy touch to Traditional
Indian Flavors

Enjoy the taste bf Pure Mustard 0Oil. Everyday.

Mustard oil, a staple in Indian cuisine and traditional practices, holds a
unique position in both cultural and culinary landscape. This versatile oil
is deeply ingrained in various aspects of Indian culture from religious
rituals to medicinal applications, while offering a distinctive flavor to
traditional culinary creations. Its multifaceted role reflects a rich tapestry

of traditions, beliefs, and health considerations.
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Unleash Sunday bliss with VK Street Sambhrama

his Sunday, the 60 Feet
T Road at Andrahalli D Group
Employees’ Layout will
come alive with excitement as
people from across the city gath-
er for the VK Street Sambhrama.
This fantastic event, organised by
Vijay Karnataka and Bangalore
Mirror in collaboration with the
Bruhat Bengaluru Mahanagara
Palike (BBMP) and the police
department, aims to empower
people to reclaim the streets. Be-
ing the main connecting road
between Magadi Road and Nela-
mangala Road (Eighth Mile), resi-
dents from various neighbour-
hoods are expected to join in the
festivities.
The upcoming Street Sambh-
rama on December 24 promises
much more than just a street

//eeda/mﬁi

Heatty Caoking Ois

Comesentna oy

v Partnar.

Rosi Estate Parter

(@ ATHER l @ wstuproress

takeover—it’s a delightful mix of
entertainment, sports, and pure
fun. Starting at 8 AM, this lively
event caters to all age groups,
boasting participation from film
stars, TV artists, renowned sing-
ers, and other notable person-
alities. From Yogasana to Kkids’
painting, fancy dress competi-

VK Street Sambhrama
Venue - 60 Feet Road at
Andrahalli D Group Employees’
Layout

Register by contacting -
7676668588

tions to women’s rangoli con-
tests, lemon and spoon races to
hopscotch, marbles, skipping,
pottery making, caricature, and
more, there’s something for eve-
ryone. Prizes galore await partici-
pants in various contests, making
the morning festivities memora-
ble. The celebration wraps up
by noon, leaving everyone with
cherished memories. Partici-
pating in Street Sambhrama is
not only free but also includes
entry to any of the numerous
programmes. — Prakash VL

A file photo from the VK
Street Sambhrama held in
Sahakaranagar in November.




