"Steeped in Tradition,
Sipped with Love”

Ethically Sourced Tea, Enriched With
Homemade, Natural And Flavourful Spices.



ABOUT US

GON AN

Presenting HOT COT, Your New Favorite For A Cozy Cup Of Tea. We're Dedicated
To Bringing You The Finest, Naturally Sourced Tea Blends, Complemented By Our Delicious
Handcrafted Spices, All Sourced Ethically. At Hot Cot, We Believe In Delivering A Rich,
Authentic Tea Experience That Warms Your Soul, One Sip At A Time.

Based In Ahmedabad, The World’s First UNESCO-designated Heritage City, We Are Proud
Of Our Rich Cultural Roots And Renowned For Our Warm Hospitality. At Hot Cot,
Building Lasting Relationships With Our Customers Is At The Heart Of Everything We Do.

At HOT COT, Our Dedication To Sustainability And Quality Ensures That Every Cup Of Tea
Made With Our Products Offers A Peaceful Escape From The Daily Routine, Delivering A
Moment Of Calm With Every Sip. We Aim To Bring A Cozy, Home-like AmbianceTo People
Around The World Through The Exceptional Quality Of Our Products.

We Are Distinctive Due To The Premium Quality Of Tea And Homemade Spices We Use;
HOT COT Is Where People Can Enjoy The Aroma Of Our Soil Via Our Amazing Tea.

HOT COT Is Focused On Growing Our Product Output And Aims To Maintain Modest
Profit Margins.we Take Pride In Being Among The Few To Establish The Nation’s Pre-
mix Tea Category, Raising The Bar For Quality And Innovation In The Industry.

We Are Sure That Our Consumers Will Be Amazed By The Outstanding Quality Of
Our Tea.

HOT COT Foods Private Limited Was Founded In 2024 And Specializes In Providing
High-quality Masala Chai And Premix Tea With Spices. The Company Is Aggressively
Looking For Distributors To Increase The Market Share Of Its Real, Tasty Tea Blends
And Reach More People.



OUR VISION

Our Vision Is To Bring A High-quality Tea To Every Person In India At An
Affordable Price.ensuring No Compromise On Quality.

OUR MISSION

Our Mission Is To Deliver Our Product In Every Small City Across India.
Enbling Us To Connect With Each Common People Through Our Tea
Product.

CUSTOMER FEEDBACK

At The Heart Of Our Business,coustomer Satisfaction Is Our Top Priority,
As We Value Their Feedback As Critical To Our Ongoing Growth And
Success,we Are Consistently Receiving More Positive Feedback
Day By Day.




Hotcot Is The Only Brand That Makes

Premix Tea Without Milk Powder

OUR PRODUCT’S

DESCRIPTION

THE PACKET OF HOTCOT PREMIX TEA
IS COMPLETELY AIRTIGHT, AND

EACH PACKET CONTAINS 140-150
GRAMS OF TEA, WHICH IS SUFFICIENT
TO MAKE UP TO 2 LITERS OF CHAI.

; BENEFITS

PREMRES TEA POWDER = » Less Preparation Time

» More Economical Choice
» Over 20% Gas Savings

» Easy To Carry

» Longer Self Life

» Experience And Make The

e Same Chai Every Day
Sipped with Love”

HOTCOT PREMIX TEA Is Ideal For A Wide Range Of Establishments,
Including Tea Stalls, Restaurants, Cafes, Canteens, Catering Services,
Factories, And Retail Counters Across India.

PREPARATION METHOD

To Prepare Chai With HOTCOT PREMIX TEA, Follow These Steps:
Heat 1 Liter Of Milk And 1 Liter Of Water In A Pot Until It Begins To Boil.
Add One Packet Of Hotcot Premix Tea And Continue Boiling Until The
Mixture Is Fully Brewed. once The Chai Has Boiled, Add Hotcot Tea Spices
To Enhance The Flavor.stir Well, And Your Chai Is Ready To Serve.




Hotcot Is The Only Brand That Makes

Tea Masala Without Artificial Colors

OUR PRODUCT’S

DESCRIPTION

S A Packet Of Is
0 Fully Air Tight And The Net Weight
Of HotcotTea Masala Is

Of Tea.

BENEFITS

» No Artificial Colors
» No Harmful Ingredients
» Easy To Carry
» Best For Surprise Guest
» Onger Self Life
» Experience And Make
Uit coi The Same Chai Every Day

Market Every Tea Stall In India And Its Area
Restaurants, Cafes, Canteens, Catering Planners, Factories And
Retail Counters Etc.

PREPARATION METHOD

Once The Chai Has Finished Boiling, Add To Achieve
The Perfect Flavor. Stir Well And Serve The Chai.
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+91 91066 20740

hotcotfoods.com

@ hotcotfoods@gmail.com

Office Add: 447, Satva lcon, Vastral Cross Road,
Vastral, Ahmedabad-382418 Guajarat.



