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Sat. Fat Less than 20g

59

Cholesterol  Less than  300mg 00mg
Sodium Less than 2,400mg 4,400mg
Total Carbohydrate 300g 759

Dietary Fiber 25¢g

0g

Hodgson Mill, Inc.
1100 Stevens Ave.,
Effingham, IL 62401
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Net Wt. 5 LBS. (2.3 kg)
No Preservatives, Artificial Coloring, Flavoring, BHA or BHT

Net Wt. 5 LBS. (2.3 kg)

No Preservatives, Artificial Coloring, Flavoring, BHA or BHT
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Call us for our FREE

CATALOG & RECIPES

800.525.0177
www.HodgsonMill.com
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The liability of The Robinette Company shall be limited to correcting our own products and shall not be liable for any other loss or damage. This includes but not limited to costs of printing
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