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what 1s a Buainess_ plan 

7A_buniness plan is o weitten deseriphon ot youn 
buineis tutune. That s all theDe is h iE-a 
dacument that describn ushat yau Plan toda ahol 

hosw_ya plan ko olo ik IE ou Jok daan o 
parag aph on the back ot ah envelope deaepi 
bing Our buainem_sthateyouNe wnitten 

lan a lan or aleant the gepm_ota blan. 

*Laincss_hamei Manga picklpa Manu tachuning 
uaineSS 

Thnacduehon piekle mauking, is a glabal_eui-
hany antyod Can ind vahiek OF 

pickls ahaund wonlo E is ene af thu ald eat 
methads do_a presepving taod. nacolitioncully Peopl 

wed o maka Pickles akhome andae topre-_ 
Serve iA in_ depamie Japs On eanthen pos, but 
with_due eDunse oF time its Populanity and 
demeuhd ineneaned which maole eapl to ne 
it Commereiallu 

bhophimizationof piekleQualiky dlepensa 
on_mcunkencune oE Ppoper cciodiky salt 
Concennahon tem ena-lube ahd Saniany Condi-
iona w_ mang0e aed tor e Upickle 

Teacher's Signature ******°*'' 
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ae ot Coupse ditterenk in difenent Parh of 
COwnty 

pickle is a vanicly ot pickle Prepa A muno 

uaing mang.o tis a Veny opulen South-
sian Asian pickle. fhie Some fimes spi pickles Qne 

aloo awailable commeneially. 

Uses ot Mahgo ic kle 

isAed ao alesahle food matepialo. 

Jt is Langely used in the domahie foocd Produeh 
duning hrdak.latuneh en dinnen 

Can be eanil thanhepeol trom one pla 
plaee anotheep 

*enesitsof piekle 
hslps in improuing te digenhion ak Hhe bady 

edue es uleens 

RD 

A A good Souree_of cuntioxicdants. 

tnhanc taoteof Hhe Hood. 
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fxpeched Capital is is a veny small buai-
hess So i wl take twenky 

Thouoan da hupeesto do tis business 

Soubce ot Capital llinvest my mone in 
busineSS Ohee of thebent 

anpecsot thu buainess is thai theee is ho nisk 
of Loss. For cll theae. Deanonsthe buine 
ha oken lial IH shauld be noted that he 
aate of ickle should be good. Pickle. 

Maa 

uepative buainess hat Can 

wih veny ikle investment. So 
E you want you Can StanE a tamily bui-

and uickly ataalish ouniel0 an 

buihe SS 15aVepy 
be Stapted 

entte peneuD, 

ollecHon o aue materiala: Rauu reen 
Mangoen Mtua-

Tand oiL Eenug beelk Methi seed OLLnE 
Kalonui Ohion seeda Degi ehilli Pouwder_or 
Anyother Red ckilli Powden Coar sel ghound 
BLk uper up manie powclen sugn Salt 
Cumun Pode Anise pouden,vine9.an 

RD 
mtard Paafe, Nigella , Conianden, aanke paste, 
Ginger Paate ete. 
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Ho pnoduced Dlo maka mang.a pickle ipst te 
rau mangaed have to be _eut 

smal piecen in a otNous usan it wel ino 
add aten add a teaspoon_ot saltahd kaep 

i aoide yau hawe fo luave at leaot hnee houns 
uke tis 

Atten aving the_mongo piecon with sal uouuill. 
see that ualen haa Come ouk ot i Nou stpaun 

uwater ahd thnow it awa 

Now múx whole musiancd, tennel, fenugneek Cumin 
and mix welk. f all te spiee> ane uuell mixed, Keop 

Hhem aaido. 

Nous aka Ho mang.o piecon in a glan conlainer Tk 
is bes p haue a Ian with the mouHh clased 

Nou mix he mang.o pieea in t pot with the 
Spice anlic paste ginger paate, urma rie powden, 
ehili powder aile suqar salt and mue tanol ail 
Mix all the ingpc.olientsîncluding manga uell in_ 
aglak nd close the mau he Jan should 
be kepE_in the sun tor at Jaast eonsecuive 

dauys 
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2 Atler kaping it ih tu un fon 1 dauys. yau will 
See that yaub amicable pickle is eompletely beaulp-

Kimemben fn n0ve theSun_Onee_a das 

No plaee the pickle Jan in a odak and coal plate.. 
noperly Coseened, it uilluith sand a gneat doal 

adwense Condiions_ 

*rospecHve Cuntame Delicioua picklh and chutne1 
CLUDe ane_o th_dulieacies 

OF India Men_ahd women _ot ll agen ve to 

eat it une ae dittepent fypea ot pickka ahd 
SaueesaVailable in oun Counny which ane 
eny papulan fke papulani ty Vot same pituala 

all over Hte cauni tuhil Hs tield 
is espeeial 

is Knawn 
oF Cerain type ot nituals 

tamows pic kls ae very beneticial torpeaple 
Sutening 
diabeltsSo His pickle is more Jikely lo sel 

tnom uanioka diseaaea inelusdin g 

Disnibukc System ne. Nou daya pickla eah aluo be_ 
Sald Online. Can sell on 

my Own uebsike buk in is Cane it may take 

Jitte_more inue tment How ever we Can 
Se 
ind the niareaE market ahy_super shop or 

pickles in markuh ik Amae Zon_ Alao 

Teacher's Signature. ****** '**''**'*'****' * **'*'**** 
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gnocen stone a be a oacplaee plaee0 sell_ piekle 
Nou douyA, thene isa god demand for pickles in 

food hotela as well. 

Advandage ok mango ickle Ra mango haLA a 
Jot of Pecho.1hene-

tope a mongopickl is veny eteeve as a 
nemed or summen dianphea Pilo indigeoion 
adcansktpatian. Mango haa a dat of vitamin C3 

oangopickle So Keops Theiver uell. fatingpaus 
Man mango pickle Contola liver cLeid stc. Many 

pnoblemSOee aoeeliminated by ayingpicklea. 
pieklea alao ineneaae appeite_hormabe si mu-

Jaion it alao halps o inebeae pickles conteun_ 

beneicia pnohioHes top diges ive prablems 
which halps ua o_digeat 

*Proik in pickle making uainess he Pnolit ot 
Cuhy bibem 

dopenda on it mankeing ound sala.E T_do 

bnand manketing in JwE -2 montho 1 uilU be 
abl to naise the inueatmenE uwill all Hhe man 

amount han_ hepe usill be on pnodt. Reing 
This 

by hund work_dledication, and ne 
T pnortt ot is bwinesswill be awailable 

Smal busine cah be maole abígbusines 
expepiments. 
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Aent month and the pnakt uill alo ineneaoe 

*isavoanBage ok Mango Pickla pieklas is hat 
pickles Lontain 

a lat o_sadium wkich is not good for atientr uith 
hy perbension_and high blaad pnessue Piekss ane 

high in_ail ahd He spicen unedin them ane 
Oflen bhot- cooked pnopenlyuhich Cah_Jead fo 

Lchalnberal ahd otker PnoKlem.s. The preserualives 
wed in the pnep.analion and presenvation of piekles UAed 

ane hanrokul n the bocly and ane nespansihle_ 
tor aeidity or nflammation in the body. planby 
a ail_ Sault and vihegap are unedin He 

pickla heae can be hapmkulto healh 

*xpected Poil is buainesS u0uld be extbe-_ 

mely Protitable if was 

a.ble do maintain thi eat of Conduet, is givea. 

the buainess a 50 Profihand ahuge prolit_ 

in tha industhN. Mostok the indumey is gives in the 

belau 15' prokiE mangin_ CA Companed to is 

bwiness 

Markuttotentiol: MangoPickl_i& an_essenial 
Parf of pical Andhna 

Cuisin whatever is_the Oce anion without pickl 
Teacher's Signature.. *** 



Page No 09 
O. 

Date. 

the meals counse is not complehe.Eant and wet 
Caodavani dinichs _abe pehawhed top Prepanaion of 
he Pickes at houmehalds. But He Pnepanation_ok 
picklesbeeame a cottage industny pnovicinjH 
Jivelshanc hoaunda ok women. 
Monso ickla and other mango ppoduch even 
moun.oitsel haa aveny good exponE an wellas. 

domestic mankaE. 

*Peice of mango pickle, A 500 gea_ maro 
Pickle eosk 150 bupecs. 

Conclusinpicklmaksing buines is luena 
hve bwines oppar tunity that 

e unebelavely itl Copilal ound Lahour 
Tsaoneat buaBnea that ue Can santsiting 
ak hame. t han o 9ood eanhing potenial Pakentisl 

and so we coun explone tis op.ion. 

Ackhonladgemant fauld Jika to exppess 
my spe.eal gnatkude to 

my teackar an ull co Uour nineipad who halped 
mewih fus hu buoiness plaun sthe goleen 
apportuniy to do His uondar tul roiect, uhich 

alho holped in daing alot ok Raseoteh Tam_ 
Deally thankful oham. 

Teacher's Signature. 
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