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How to Choose the Best Chilli Powder for Your Recipes

Choosing the right chilli powder can transform your culinary experience, adding the perfect blend of flavour and heat to your dishes. At Sunrise, we
understand that this choice can be daunting, given the variety of options available. In this blog, we will guide you through the process of selecting the
best chilli powder for your recipes.

Prepare to be intrigued as we provide an overview of the diverse range of chilli powders available in the market, each offering a unique flavour and
heat profile. We'll then delve into the key factors to consider when choosing chilli powder, such as flavour profile, heat level, colour, and origin. Finally,

we’ll discuss some of the best chilli powders for Indian cooking, like Kashmiri Chilli Powder and Red Chilli Powder.

Whether you're looking for the best red chilli powder for vibrant colour or the best mirchi powder for intense heat, we'll guide you through these topics in
detail, ensuring you make an informed decision that will enhance your culinary creations.

Understanding Different Types of Chilli Powder

Chilli powder is an essential ingredient in many cuisines, especially in Indian cooking, where it adds heat and flavour to dishes. Understanding the
different types of chilli powder available in the market can help you choose the best one for your recipes.

Kashmiri Chilli Powder

Kashmiri chilli powder is renowned for its vibrant red colour and mild heat. It's often used to add rich colour to dishes without making them

overly spicy. This makes it one of the best chilli powders for Indian cooking, especially for those who prefer less heat.

Byadgi Chilli Powder

Byadgi chilli powder, known for its deep red hue and medium heat level, is a staple in South Indian cuisine. It provides a beautiful
colour and a balanced heat, enhancing the flavour of various dishes.

Guntur Chilli Powder

Guntur chilli powder is an excellent choice for those who prefer a hotter option. Originating from Andhra Pradesh, this powder is
known for its intense heat and is often used in spicy curries and pickles, making it the best mirchi powder for heat lovers.

Deggi Mirch Powder

Deggi Mirch powder offers a balance between heat and flavour. It provides a moderate heat level and a bright red colour, making it
one of the best red chilli powders available. It's perfect for those who want a balanced spice profile in their dishes.

Factors to Consider When Choosing Chilli Powder

Kashmiri Chilli Powder

Kashmiri chilli powder is renowned for its vibrant red colour and mild heat. It's often used to add rich colour to dishes without making them
overly spicy. This makes it one of the best chilli powders for Indian cooking, especially for those who prefer less heat.

Byadgi Chilli Powder

Byadgi chilli powder, known for its deep red hue and medium heat level, is a staple in South Indian cuisine. It provides a beautiful
colour and a balanced heat, enhancing the flavour of various dishes.

Heat Level

The heat level of chilli powder varies significantly across different varieties. Some chilli powders, like Guntur, are extremely hot,
making them the best mirchi powder for those who enjoy intense heat. On the other hand, Kashmiri chilli powder offers a milder heat,

ideal for those who prefer a less spicy kick.

Colour

Colour is another important factor to consider. The best red chilli powder can enhance the visual appeal of your dish. Powders like
Kashmiri and Byadgi are known for their vibrant red hues, which can make your dishes look more appetizing without adding
excessive heat.

The origin of the chilli powder can impact its flavour and heat. Chilli powders from different regions have distinct characteristics, such
as the Guntur region in Andhra Pradesh or the Byadgi region in Karnataka. Knowing the origin can help you choose the best chilli
powder for Indian cooking, tailored to the specific regional flavours you want to replicate.

Recommendations for the Best Chilli Powders for Indian Cooking

Kashmiri Chilli Powder

Description
Vibrant red color, mild heat

Usage
Adds rich color to Rogan Josh (Kashmiri cuisine)

Star Dish
Rogan Josh

Keyword
Best chilli powder for color

Deggi Mirch Powder

Description
Moderate heat, bright red color

Usage
Used in Tandoori Chicken (North Indian cuisine)

Star Dish
Tandoori Chicken

Keyword
Best red chilli powder for balanced spice

Conclusion

Byadgi Chilli Powder

Description
Deep red hue, medium heat

Usage
Enhances color and flavor in Bisi Bele Bath
(Karnataka cuisine)

Star Dish
Bisi Bele Bath

Keyword
Best red chilli powder for balanced heat and colour

Reshampatti Chilli Powder

Description
Medium to high heat, slightly smoky flavour

Usage
Integral to Undhiyu (Gujarati cuisine)

Star Dish
Undhiyu

Keyword
Best chilli powder for smoky flavour

Guntur Chilli Powder

Description
Highly pungent and hot

Usage
Adds intense heat to Andhra-style Chicken Curry

Star Dish
Andhra Chicken Curry

Keyword
Best mirchi powder for intense spiciness

Regional Focus

North India
Deggi Mirch for Tandoori and Mughlai dishes

South India
Guntur and Byadagi for fiery curries and sambar

Western India
Reshampatti for Gujarati and Maharashtrian
delicacies

Eastern India
Kashmiri for rich colour in mild curries and stews

Understanding the diverse uses of chilli powders across Indian regions helps you select the best chilli powder for your specific cooking

needs. Whether you're aiming for the best red chilli powder for colour or the best mirchi powder for heat, these recommendations ensure
authentic and flavorful dishes. Consider using Sunrise Kashmiri Chilli Powder for its vibrant color in mild curries and stews and Sunrise Red
Chilli Powder to add balanced spice to various dishes. These choices will enhance your culinary creations, bringing out the rich flavours
and heat that define Indian cuisine.




