
 

We provide traditionally cooked religious authentic food for various occasions and religious events!! 

No Onion & Garlic" (minimum order price is $150) 

Please call for more details 503-621-7716 or e-mail to ebalajitemplecatering@gmail.com. 
 

Ayusha Homam – List of Items 
 
Turmeric powder 50 gms, Kumkum 25 gms 
Betel leaves 20, Betel nuts 10 
Agarbatti 1 packet, Camphor small packet 
Sandal powder 1 small packet 
Rice 3 lb. 
Towels 1 big size, Blouse piece 1 
Flowers 2 bunches, Garland 1 
Coconuts 3 
Banana ½ dozen, other fruits 4 varieties 
Quarters (coins) $20 
Ghee 200 gms, Dry coconut (whole) 2 or half – 4 pieces 
Cardamom 10 gms,Clove 10 gms, Saffron 
Wicks, Oil, Match box 1 
Aluminum food containers 1 sq ft 2, Foil roll 
Navadhanya (9 items) 1 packet 
Navagraha Vastram (9 colors) red 2,white 2,yellow 1,blue 1,green 1,black 1, 
Mixed color 1. 
Prasadam (Kesari or Payasam) small quantity 
White Rice (cooked) 1 cup 
Plates, New spoons, Bell, Kalasham 1 
Tips for Starting on time. 
 
* Please keep ready all the Pooja Materials at the Pooja Place. 
* Open all Fruits, Pan Leaves, Mango Leaves & Coconuts from the Bag and Wash them       
keep them in a Bowl. 
* Prepare lamps Ready to Light. 
* Cut the Flowers From the Bunch. 
* Keep the Turmeric Powder, Kumkum, Akshata, and Chandan in Cups. 
* Please clean the coconuts & wash them. 
 


