
Toor Dal

Product Description

Experience the venerable quality of our Toor Dal—an astonishing choice for chefs, caterers, and food service
professionals. This yellow split dal offers a mild, nutty flavor and is processed to premium food-grade standards with
minimal admixture.

Commercial Uses & Applications

Toor Dal is widely used in commercial kitchens, restaurants, catering services, and food processing units. Ideal for
curries, soups, stews, ready-to-eat meals, institutional kitchens, and packaged food production.

Supply & Packaging Information

We maintain a reliable supply capacity of 5000 kilograms per week with a minimum order quantity of 100 kilograms.
Food-grade packaging ensures freshness and safe delivery across the United States.

FAQ's

Question Answer



How should Toor Dal be stored? Store in a cool, dry place in airtight packaging to preserve freshness and quality.

What are the commercial uses of Toor Dal?It is commonly used for curries, soups, stews, ready-to-eat meals, and institutional food preparation.

Where are shipments dispatched from? All shipments are dispatched from FOB ports located in the United States.

What is the minimum order quantity? The minimum order quantity is 100 kilograms with weekly supply availability up to 5000 kilograms.

Why choose this Toor Dal? It offers premium food-grade quality, low admixture, dependable supply, and excellent taste for commercial kitchens.


