MUSHROOM TRAINING PRODUCT MANUFACTURING & MARKETING.
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(ngredients : Oyster Mushroom, Milky Mushroom, Onion, || g
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HTFUL, TASTY., HEALTHY. MILDLY SPICED MEAL IN MINUTS
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structions ; Take 3009 (2.25 cups) of raw rice. Use rice that is suitabl
USHROOM Pulao Mix and 6 cups
PULAO IS READY TO SERVE.
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MUSHROOM TRAIMING PRQDUCT MANUF‘ACTURING & MARKETING.

e WWW.shubhseva.com

+91 86010 88887, ranbowstar4 @gmail.com
+91 94155 409972 shubhsevaagro@gmail.com

5/78, Sector-5 Gomti Nagar, Lucknow-226010.



