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Proof yeast b
efore b

aking to ensure it is fresh and 
to give it a good start for high-rising loaves. Just 
stir yeast and 1/4 tsp. sugar into 1/4 cup

 w
arm

 
w

ater (100-115°F). M
ixture should b

ub
b

le w
ithin 

5 m
inutes. (If not, discard and start again.)

•  A
dd p

roofed yeast to recip
e as directed

•  D
educt 1/4 cup

 from
 total liquid in recip

e

For m
ore tip

s and recip
es, visit H

o
d
g
so

n
M
ill.co

m

IN
G

RED
IEN

TS: Yeast, Sorbitan M
onostearate.

H
odgson M

ill, Inc. 1100 Stevens Avenue, Effingham
, IL 62401

Store in a cool, dry place.
Produced in gluten-free, 
peanut-free, tree nut-free 
environm

ent.
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