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GOVIND MADHAY TULSI
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GOVIND MADHAY TULSI TEA

Govind Madhav Tulsi Tea

blended from 16 fast acting botanicals contains many herbal
ingredients derived from Bark, Roots, Seeds, Twigs, Leaves,
Flowers and Grasses, which have several therapeutic functions.

It does not contain even a pinch of caffeine or tannin.
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GOVIND MADHAY TULSI TEA

Govind Madhav Herbal Teas

Plants produce a wide range of chemicals in the normal course of their metabolic
activities. These chemicals serve different functions for the plant. Some of these
chemicals are beneficial to humans.

When herbal tea is being brewed, it is these chemicals in the herbs that are released
in tea water.

Govind Madhav Herbal Teas contain natural herbs which have many health benefits
because of their medicinal properties.

QY SO AT TR o QT 5 H | dhs UHR & U] BT SdIe- HRd & | 3 TaH
N & T SHTHT- 3T BT DRl & | 378 A $© TG A o fog BIIeHS 3

e gl AT §TS STl §, dl STel-gfed! § Hivlg I 919 1 9 & Ut B fAdbad g |
gﬁamwmmﬁma@-wm%maﬁmﬂuw HRU s WG A1H §Id
|



GOVIND MADHAY TULSI TEA

TULSI TEA- 16 HERBS LIST

Caryophyllus aromaticus (Lavanga, Cloves), Cinnamomum tamala (Tejpatra,
Indian cassia), Cinnamomum zeylanicum (Dalchini, Chinese cassia), Cyperus
rotundus (Nagarmotha, Nut grass), Elettaria cardamomum (Elaichi chhoti,
Cardamom), Foeniculum vulgare (Saunf, Indian sweet fennel), Glycyrrhiza
glabra (Yashtimadhu, Liquorice), Mentha arvensis (Pudina, Mint), Ocimum
Sanctum / Ocimum tenuiflorum (Tulasi, Holy basil), Piper nigrum (Kali
mirich, Black pepper), Pterocarpus santalinus (Rakta chandan, Red
sandalwood), Rosa damascena (Gulab ke phool, Rose petals), Rubia
cordifolia, (Manjishta, Indian madder), Terminalia arjuna (Arjuna chhal, Bark
of Arjuna myrrobalan), Withania somnifera (Ashwagandha, Winter cherry),
Zingiber officinale (Saunth, Ginger).
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GOVIND MADHAY TULSI TEA

TULSI TEA- 16 HERBS LIST
Arjunachhal, Ashwagandha, Dalchini, Elaichi chhoti, Gulab ke phool, Kali
mirich, Lavanga, Manijshta, Nagarmotha, Pudina, Raktachandan, Saunf,

Saunth, Tejpatra, Tulasi, Yashtimadhu
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GOVIND MADHAY TULSI TEA

BENEFITS OF TULSI TEA Jad I & WIS
IMPROVES IMMUNITY PISRIREES I
BOOSTS STAMINA ge-I=Ifad &1 g1l &
REMOVES TOXINS faoTert gl I QR a1 8
STRESS RELAXANT dTa Y I8d odl ©
COUGH AND COLD T 3R el §guR,
TONES UP HEART e ol T TEd 8
IMPROVES BP oI O gUR,
IMPROVES DIGESTION U | gUR
IMPROVES MEMORY HidH YR HaT 8
ANTIOXIDANT Td3faitse
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GOVIND MADHAY TULSI TEA

GOVIND MADHAYV TULSI TEA - SALIENT FEATURES

It helps to relieve symptoms of asthma, bronchitis, colds, congestion, coughs, flu,
sinusitis, sore throat.

It helps to lower Blood Pressure, reduces cholesterol, Regulates Blood Sugar.

It aids weight loss. It burns fat in a quick way without any side effects & boosts
stamina.

It relieves Anxiety & depression, Reduces Stress & is Memory sharpener.

It helps in indigestion, ulcers, vomiting, gastric disorders, and stomach or menstrual
cramps & relief from diarrhea.

It helps in skin brightening, curing acne face marks & skin infections and any sort of

skin allergies.

It also helps in Arthritis.
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GOVIND MADHAY TULSI TEA
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GOVIND MADHAY TULSI TEA

Nutritional facts are obtained as per USA norms from a Government accredited Economy Testing
& Research Laboratory in India
Reference No: ETRL/F/2022090302/207 Date 07-09-2022

Nutrition Facts TULSI TEA

Serving Size 2 gms per Results per | % Daily Value
cup (1/2 tea spoon) lgm per 2000 Kcal
Energy Value 3.03 K Cal

Total Fats & Cholesterol 0.00mg 0.00%
Sodium 2.25mg 0.0978%
Potassium 12.53mg 0.266%

Total Carbohydrate 0.69gm 0.253%
Dietary Fibre 0.046gm 0.165%

Total Sugar 0.00mg 0.00%
Protein 0.061gm 0.122%
Calcium 2.71mg 0.208%

lron 0.093mg 0.5117%
Vitamin A 0.00mg 0.00%
Vitamin C 0.00mg 0.00%
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HOT TULSI TEA WITH MILK: RECIPE FOR 1 CUP

* Hot Milk Tea - Recipe for 1 cup
* Boil 1/2 cup of water & 1/2 cup of milk. Add 1 spoons of Tea

(spoon provided in the pack). A pinch of grated Ginger can be e,
added. Boil for 2 minutes. Add sugar or Honey to taste. Strain o Gug;ggg:””@ Y
& serve Hot.
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COLD TULSI TEA SHAKE: RECIPE FOR 1 CUP

* Cold Tea Shake:

* Boil 1 cup of milk Add 1 spoons of Tea (spoon provided in
the pack). A pinch of grated Ginger can be added. Boil for 2
minutes. Add sugar or Honey to taste. Strain & cool. Shake in
a blender mixer with ice added. Serve as ice cold shake.
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HOT TULSI TEA WITHOUT MILK: RECIPE FOR 1 CUP

 Hot Tea without Milk:

* Boil 1 cup of water. Add 1 teaspoon of Tea (or 2 spoons
provided in the pack) & a peel of half lemon or a few
drops of Lemon juice. A pinch of grated Ginger can be
added. Boil for 2 minutes. Add sugar or Honey to taste.
Strain & serve Hot.
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ICE COLD TULSI TEA: WITHOUT MILK: RECIPE FOR 1 CUP

* |Ice Cold Tea:

* Boil 1 cup of water. Add 1 spoons of Tea (or 2 spoons provided
in the pack) & a peel of half lemon or a few drops of Lemon
juice. A pinch of grated Ginger can be added. Boil for 2 minutes.
Add sugar or Honey to taste. Strain & add to an ice filled glass to
serve ice cold. It can also be refrigerated for days.
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GOVIND MADHAY TULSI TEA

TULSI TEA
RECIPE FOR REASAURANTS




HOT TEA RECIPE WITH MILK FOR RESTAURANTS

HOT TEA RECIPE

TAKE 1 LITER OF PURE MILK OR

1 LITER OF MIXTURE OF 50% MILK AND 50% WATER OR

ADJUST MILK AND WATER AS PER TASTE.

ADD 16 GRAMS OF GOVIND MADHAV TULSI TEA.

BOIL FOR 3 MINUTES, SIEVE AND SERVE.

IF ABOVE PREPARATION HAS LESS OF TEA STRENGTH THEN YOU CAN ADD
MORE TEA AND REBOIL. IT WILL NOT LOOSE TASTE RATHER IT WILL BE
TASTIER.
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COLD TEA SHAKE RECIPE

ONE LITER OF PURE MILK WILL NEED 16 GRAMS OF GOVIND MADHAV
TULSI TEA.

BOIL FOR 3 MINUTES. COOL AND SIEVE
ADD ICE AND SHAKE IN A MIXER BLENDER JAR AND SERVE COLD.

IF ABOVE PREPARATION HAS LESS OF TEA STRENGTH THEN YOU CAN
ADD MORE TEA AND REBOIL. IT WILL NOT LOOSE TASTE RATHER IT WILL
BE TASTIER.
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ICED TEA RECIPE FOR SNACK CORNERS/RESTAURANTS

TAKE 1/2 LITER OF WATER.

IT WILL NEED 16 GRAMS OF GOVIND MADHAV TULSI TEA.

BOIL FOR 3 MINUTES. COOL AND SIEVE

ADD 7% LITER OF COLD WATER AND REFRIGERATE. POUR OVER ICE TO SERVE.

IF ABOVE PREPARATION HAS LESS OF TEA STRENGTH THEN YOU CAN ADD
MORE TEA AND REBOIL. IT WILL NOT LOOSE TASTE RATHER IT WILL BE TASTIER.
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TULSI TEA USAGE

* TULSI TEA USAGE dad 9T &1 ST

* Removes Toxins, faured ueruf & &R pxdl %

* Stress Relaxant, RGIE) ﬁusd acll %

. Uplifts Mood, 7S &I 98k I g,

* Helps in Cough and Cold, T 3R I § e HAT g,

* Body Rejuvenator, YRR B TR Y Siidd Hdl %,

* Excellent Health Benefits, WWW‘”W%

* Abundant in Antioxidants, Tdaffaiide Q_ng%

* Boosts Stamina & Energy, mgﬁq 3ol D) deldl %
TR, I, Siprgfed, SRMT 3R
AR H gUR ST 5 |

* Improves Cough, Cold,

* Improves Bronchitis,

* Improves Asthma and
Sinusitis.



GOVIND MADHAY TEAS - FEATURES

fovnd. FEATURES

HERBAL TEA

Teas made by a Doctor

Herbs help Maintain Health

No Black or Green Tea Leaves.

No Caffeine or Tannin.

All-natural herbs and flavors

No artificial colors or preservatives.
Very Mild and Safe for All Ages
Safety Dose of Each Herb considered
100% Natural Herbal Teas

Herbal Teas for All Seasons

Superb Alternative to Black Tea
Summer or Winter - All Seasons Drink




Registered Trade Mark with Government of India.

Appl No: 2087965 Class: 30 Valid Upto : 21/01/2031

Registered with Indian Export Council for Exports to any country.

IEC Registration No: 0511017367 Dated 01-06-2011

Registered with Sales tax (GST) Department Delhi

GST No.: 07TAAAHPG9824B12W

Registered with Food Safety and Standards Authority of India (FSSAI)
FSSAI Certificate No: 23321006001357

An 1SO 9001:2015 Certified Company

Otabu Registration Limited Registration No.: 304090221

Nutritional facts USA norms Government accredited laboratory in India:
Economy Testing & Research Laboratory Reference No: ETRL/F/2022090301/207 Date 07-09-2022

Udyam Registration Certificate

UDYAM Registration Number UDYAM-DL-06-0081696

Approved by USFDA for Exports to USA.

Available in ISKCON Temples in India & Served in ISKCON Temple Restaurants..



TULSI TEA VIDEO LINK
https://youtu.be/FpMTbIKQkQs
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https://youtu.be/FpMTblKQkQs

5
A

For Managing Weight &
General Well Being.

For Cough, Cold, Bronchitis,
Asthma and Sinusitis.

DIABETIC TEA (27 HERBS)

For Managing Diabetes,
High Cholesterol level,

GINGER TEA (14 HERBS)
For Digestion, Cough & Cold,
Detoxifies Toxins, Improves General

Strength and Boosts Immunity.

HERBAL TEA (20 HERBS)

General Strength Tones up Heart,
and Boosts Immunity & Memory.

For General Well being &
Bolstering Immunity.




