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1. CORNFLAKES CHIVDA 
INGRDIENTS 

CORNFLAKES  150 GRM  
PEANUTS  80 GRM  
RAISINS  20 GRM  
CASHEW  15 GRM  
GREEN BOONDI  60 GRM  
BHAVNAGRI SHEV  60 GRM  
SHEV  60 GRM  
CURRY LEAVES  4 GRM  
FENNEL SEEDS  6 GRM  
COCONUT SLICES  15 GRM 
GREEN CHILLIES CHOPPED  12 GRM 
HING  1.5 GM  
OIL  1 TBSP 
CORIANDER POWDER 6 GRM  
POWDER SUGA 40 GRM  
SALT  8 GRM  
GARAM MASALA  2.5 GRM  
RED CHILLI POWDER 3 GRM  
TURMERIC  3 GRM  
AMCHUR POWDER 2.5 GRM  
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2. THIN POHA CHIVDA 
 

THIN POHA  150 GRM  
PEANUTS  50GRM  
ROSTED CHANA DAL  40 GRM  
SLICE COCONUT  20GRM  
ALMONDS  20 GRM  
RAISINS  30GRM 
CASHEW  20GRM  
CURRY PATTA  10 GRM  
CORNFLAKES  20 GRM  
OIL  1TBSP  
CHOPPED CHILLIES  3GRM  
OIL  2 TBSP  
MUSTARD SEED  1TSP  
TURMERIC 1/2TSP 

 

3. CRUNCHY CHIVDA/ DIET CHIVDA 

 

BAJERA MUMMRA  125GRM  
NYLON SHEV  100 GRM  
PEANUTS  50 GRM  
GREEN CHILLIES  10GRM  
CURRY PATTA  5GRM  
SALT 1⁄2 TSP 
POWDER SUGAR  1⁄2TBSP  

 

 

 

 

 

 



 

 

 

NOTE  

FOR SELLING PURPOSES  

● ADD 1/8 tsp CITRIC ACID. 

● USE ZIP LOCK BAG TO PACK CHEVDA MIXTURE OR AIRTIGHT CONTAINER. 

● YOU CAN ALSO BAKE CHEVDA MIXTURE BY TAKING 1 BY 1 INGREDIENTS ONTO 
BAKING TRAY. 

● BAKE @140*C 10 TO 15 MINUTES OR UNTIL CRISPY. 
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