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56 spice & masala labels, each with its Indian name where it has one
Round 2 inch labels in Black & Gold and Beige & Gold
Rectangle 2 x 1 inch labels for the front of your jars
Masala dabba lid labels, 1.5 inch, in both colors
24 Indian pantry canister labels, 3 x 2 inch, in both colors
Blank labels to write your own - 280 labels in all
HOW TO PRINT

Print at 100% / Actual Size on A4 or US Letter sticker paper

Cut with scissors or a circle punch (2 inch and 1.5 inch)
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