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Premium ready to cook and ready to eat
food solutions for commercial kitchen

Supporting restaurants, cloud kitchens, caterers, institutions, hotels,
food chains, and distributors with consistent, scalable food solutions.



01/ ABOUT US
14

Yahlaa is built to support commercial kitchens
with ready-to-cook and ready-to-eat food
solutions that simplify preparation, improve
consistency, and support scalable food
operations.

We work with restaurants, cloud kitchens,
caterers, hotels, institutions, and food service
businesses that need dependable kitchen
solutions for daily execution. Our products are
designed to reduce

preparation time, maintain reliable taste, and
make large-scale cooking easier to manage.

Built for Commercial
Kitchen Operations
Yahlaa helps food businesses reduce prepa-

ration complexity and maintain better con-
trol over taste, time, and output.

Consistent taste across batch-

[
es and outlets.
Faster kitchen preparation
[ .
during peak hours.
° Reduced dependency on highly skilled

manpower.




Why choose us

We understand that restaurants, cloud
kitchens, caterers, hotels, institutions,
and food service operators need more
than just products. They need reliable
kitchen solutions that help them save
time, reduce dependency, and deliver
consistent taste every day.

01/ Ready-to-Cook Convenience
Simplify everyday preparation with standardized
bases, gravies, pastes, and biryani solutions

designed for commercial use.

02/ Scalable Food Solutions

Built to support restaurants, cloud kitchens,
caterers, institutions, hotels, and distributors with

reliable bulk supply.

03/ Quality-Focused Manufacturing
Prepared with controlled processes, quality
supervision, and shelf-life tested products for
dependable kitchen execution




02/ OUR VISION

Consistency as a Standard

We envision a future where every food business can
deliver the same taste and quality across every
batch, shift, outlet, and location.

Simpler Kitchen Operations

E@E Our vision is to reduce unnecessary kitchen
complexity so teams can focus more on service,
experience, and growth.

Scalable Food Businesses

E@E We aim to support restaurants, cloud kitchens,
caterers, hotels, and institutions in expanding
without losing control over taste, quality, or efficiency.

/CC

Great kitchens should not stru %le
to repeat success. They shoul
built to scale 1t

Crafted for growth.




y Time | Read b Cook | For Comme)

Same Taste Every Time | Ready to Cook | For Commercial Kitchen

’I Yshis © Yhh

CCHETTINADU  :\iasiia

- BIRYANI BASE

¥

/ Sntll

d 44 Ty
ificial Colors, Flavors or Presel ‘at!\fss
. [N L %y Aare

No Added Artificial ¢

Y 2 "
L s

No Added Artificial Colors, Flavors or Prese

COMMERCIAL KITCHEN
+ SOLUTIONS




03/ THE CHALLENGE

Commercial Kitchens Face
More Than Cooking Challenges
Behind every successful food business lies a kitchen that must consistently deliver quality,

speed, and efficiency. As operations grow, maintaining the
same standard across teams, shifts, and locations becomes increasingly difficult.

Inconsistent Taste e Labor Dependency
Preparation methods vary across Heavy prep increases reliance on

chefs, batches, and outlets. experienced staff.

Long Prep Time e Ingredient Cost Variation
Extensive preparation slows Fluctuating raw material costs

service during peak hours. affect food cost planning..

Batch Inconsistency e Fuel Wastage

Manual processes create uneven Long cooking cycles increase

taste and output. operating expense.

Scaling Difficulty e Operational Inefficiency

Replicating the same food
experience becomes harder.

Too many manual steps reduce
kitchen productivity.




WHY KITCHENS
STRUGGLE TO SCALE

Commercial kitchens are expected to deliver the
same taste, quality, and speed every day. But when
preparation depends on multiple people, manual
steps, and changing raw materials, consistency
becomes difficult to control.

As operations grow, even small variations in prep,
cooking time, or ingredient handling can affect the
final output.

The real challenge is not only cooking food. It is
building a kitchen system that can repeat the same
result across batches, shifts, outlets, and
locations.




04/ THE YAHLAA APPROACH

Built Around Operational
Simplicity
Yahlaa helps food businesses streamline preparation, reduce operational complexity,

and maintain consistency across every batch. Our solutions are designed to make
commercial kitchen execution faster, smarter, and more predictable.

e Consistent Results e Faster Execution
Standardized recipes deliver Reduce preparation time and
reliable taste across preparations. accelerate kitchen output.

e Simplified Cooking e Reduced Labor Dependency

Easy-to-use solutions designed for Minimize reliance on highly
smooth workflows. skilled manpower.

e Scalable Support e RTC & RTE Options

Manufacturing capacity built for Flexible solutions for different
growing businesses. kitchen requirements.

e Clean Label Approach @ Operational Confidence

No artificial colours or taste Systems that help kitchens scale
enhancers. with consistency.

The System Behind
Consistency
Yahlaa is designed to turn complex kitchen preparation into a simpler, repeatable

process. By using standardized ready-to-cook and ready-to-eat solutions,
commercial kitchens can reduce uncertainty in taste, time, and output.



Solutions for Diverse
Kitchen Requirements

From high-volume restaurants to institutional kitchens, Yahlaa offers food solutions
that simplify preparation, improve consistency, and support scalable operations.

South Indian Solutions

Traditional flavour profiles
developed for large scale preparation.

- Tiffen Sambar Base » Meals Sambar Base
« Salna Base « Madurai Sukka Base
« Grandma Gravy Base « Vatha Kuzhambu Base

« Green Chilli Base « Varutha Curry Base

Biryani Solutions

Designed to simplify biryani
preparation with authentic taste.

« Tomato Biryani Paste » Chettinadu Biryani Base

» Moghul Biryani Base « Mom Biryani Base

North Indian Solutions

Consistent gravies and meal
solutions for everyday service.

» Multipurpose Veg Gravy Base
« Punjabi Rajma Masala Base
« Punjabi Chole Masala Base

« Brown Onion Gravy Base

Ready to Eat Solutions

Heat and serve solutions that simplify
operations and faster service execution.

« Pulichakeerai / Gongura Thokku

« Black Dal Gravy




05/ MANUFACTURING & QUALITY

Built for Scale.
Designed for Reliability.

Behind every Yahlaa product is a manufacturing process focused
on consistency, food safety, and operational reliability.

Production Capability

& 300-500K6  4#% Upto1Ton

Current Daily Capacity J Scalable Daily Capacity

l« 20,000 sq.ft '5 Retort Process

© - Manufacturing Facility ‘ Supports Shelf Stability and
Safer Packaging

Every Yahlaa product is prepared through a controlled production
workflow from recipe standardization and batch preparation to
sealing, testing, and storage. This helps commercial kitchens receive
food solutions that are easier to use, store, and execute at scale.

Quality Assurance
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CERTIFIED

Quality checks are carried out to support food safety, shelf stability, and dependable
commercial kitchen usage.



Culinary Expertise
& R&D

Behind every Yahlaa product is a team of
experienced chefs and food professionals
dedicated to perfecting authentic flavours
through recipe development, extensive
trials, and continuous refinement.

Infrastructure

® Semi-Automatic Production

Systems
Packaging & Sealing
[
Systems
Cold Storage
[
Infrastructure
° Hygiene-Controlled
Production Zones
® In-House R&D
Kitchen
° Trained Production & Quality

Teams

66

For high-volume kitchens, manufacturing
quality is not just about production. It is
about delivering the same dependable result,
batch after batch.




Contact us:

+917305532999
www.yahlaa.com

customercare@yahlaa.com

No. 70/1, Kattanachampatti Block No.2,
Near Vallalar Salai, Rasipuram,
Namakkal District,

Tamil Nadu - 637408




