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ALL PURPOSE | e H |

B g P ! ur Organic All Purpose White Flour’s light texture and flavor makes it the [
T perfect base for all your favorite recipes. We could have artificially bleached it for
- , lighter color — many mills do — or added artificial enrichment or preservatives.

rl;ul‘ we figured, why mess with perfection?, ‘
'Whether your passion is cakes, cookies, muf}ins, bread, pastry or pasta, we hope you I

l

‘ L
| ) L | ‘ enjoy this flour’s creamy ivory color and freslr, unadulterated taste as much as we do.
Great baking begins with great ingredients. ser
| ) Hodgson Mill Organic Products are USDA ‘ ‘ | S’:lm!':gtsgﬂgu (3!;aCtS ’ Best Bluebe"y MUffmS\ } N !
certified organically grown and processed. ‘ Senvings Per Container about 30 ’ 1-3/4 cups + 2 Thsp Hodgson Mill 3/4tsp. salt 1/3 cup vegetable oil |
| Instead of relying orj chemical fertilizers \ | Amount Per Serving OrganicAll Purpose White Flour  1egl, well beaten 1 cup blueberries (thawed
and pesticides, organic farmers use rgsponﬂble | Calories 110 Calories from Fat 5 | (divided) 3/4 cup milk &drained if frozen) |
and management techniiues like tilling and crop ‘ ] T Dally Vatue® 2-1/2tsp. baking powder 13 qupsugar
rotation to produce the wheat we use. Total Fat 0g ! 0% o 3 . : : :
- ; h ; ! Saturated Fat 0 0% I Preheat oven to 400°F. Prepare 12 muffin cups with paper liners or non-stick cooking ]
[The high-quality grain they grow is carefully ground, \ | s Fat 0 g spray. In large bowl, mix 1-3/4 cups of flour, bhking powder and salt, and make a well
and the bran and germ aressifted out, to leave a light, 1 Cholesterol O?n 0% I in the center. In small bowl, combine egg, milk, 1/3 cup sugar and oil. Add all at once |
yersatlle a_IIAp‘urpose _f|0UT~ nlike otherflour mills, we l Sodium Omg 2 i a“/: todry ingredients; stir just until the dry ingre#ients are moistened. Toss blueberries in
do not artlflually wI:uten our flour W'th heat 0"'.h{3"5h Total Carbohydrate 23g 3% ] 2Thsp. flour to coat them. (This keeps berries from settling to bottom of muffins during |
hemicals like chlorine. NQ preservatives, artificial | Dictary Fiber 1| % baking.) Gently fold in berries. Spoon batter ijto muffin cups, filling them 3/4 ull.
coloring, flavoring or enrichments are ever added. Sugars 0g Bake 25 minutes, until tops of muffins are golden brown. Remove from pan and serve |
IThank you for caring enou?h to buy Hodgson Mill! I Protein 3g l \ immediately or cool on racks. Yield: 12 muffir}s. )
The Wheat Kernel VitaminA0%  + Vitamin C 0% I
£ . | ALL P l l RP O S E I Calcium 0%} Iron 2% | Chewy Chocolate Chip Cookies with Milled Flax Seem
B AR QleetVeOUter VTN | e i S | 1cup butter, softened 2 cups Hodgson Mill Organic All Purpose White F 1
Fiber, B Vitamins & Trace Minerals | lower depending on yourLca\one needs: Cup butter, softene Cups Hof 953“ I Organic All Purpose White Flour
ERdOSP A TR IGha e e - — f:s‘:rleha} 25000 ;500 1 cup brown sugar 1/4 cup Hodgson Mill Organic Golden Milled Flax Seed '
Energy, Carbohydrates & Protein ] I Sarsied Fat  Loss :;E: §3§mg §§§mg ] 1/2 cup granulated sugar 1tsp. baking sta
Germ: Tiny seedling inside grain l Tol Carbohyarate " 005 3705 [ lsgg' begﬁen }/2 tsphsaltl bi ‘
Ant/oxtdanis, Vitamin E& B ’ Dietary Fiber |25 309 sp.vanilla p choco atf( ps
Ca‘°2§?g"e.'g’§;“mhyd,‘m94 . Protein 4 Preheat oven to 350°F. In large bowl, cream butter and sugars until fluffy. Add egg and
‘Ivou can use this flour in combjnation with nutritious | | | vanilla and beat again. In separate bowl, combine flour, baking soda, salt, and milled ‘
hole grain flours - try replacing 1/4 of the total all ‘ INGREDIENTS: 100% Organic Unbleached flax seed. Add to creamed mixture and stir unttil just combined. Fold in chocolate chips.
purpose flour in your favorite recipes with whole grain | ‘ and Unenriched Wheat Flour. | Drop by teaspoonful 2 inches apart onto an ungreased baking sheet. Bake at 350°F for ’
lours such as Whole Wheat| White Whole Wheat, Oat, ‘ \_ 10-12 minutes, until edges are golden.Remoue from sheet and cool. Yield: 48 cookies.

or Whole Wheat Pastry for added nutrition. [ ‘ ‘ Hoc!gson Mill, Inc., 1100 Stevens Ave. [ 2|
| | ‘ Unbleached ® unenrlched \ | Effingham, IL 62401 - 800.525.0177 U
¥ { | CERTIFIED ORGANIC BY OREGON TILTH | I 1
|  Storage Tip: Store tlgqtly sealed, and protect ‘ | y ln ) 4
from heat and light. Airtight storage in ‘ /4 NON Our Customer Service Team is always happy to hear |
| GMO ' from you. Comments Td questions welcome. | 7

| refrigerator or freezer may help extend freshness. | Project ]
Bring to room temperature before baking. | Q@ o EZLWT g LBS, VERIFIED Produced in a peanut/tree nut free facility. | For more recipes, brto see all our
Parve _ _ (320z.) 97 U AN A nongmoproject.org ' Produced on shared equipment. p products, visit HoﬂgsoanII.com ; :
This product sold by weight, not by volume. | May contain traces of soy. ’ Ha Gl. H D I Famiy Owned
L Contents malhamsepled during shipping._ \ L __Danot eatraw floyr, dough or batter. o 3 ve a m’l ay.w ~ Since 1852 —
| \ | |
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RECYCLABL — BLACKLINES - Folds, edges
| ‘Have a Grain Day!' carEway - - |
yeﬂ MIQ ayk Gateway Packaging Co. — REDLINES- Color
™ i
‘ 20 Central Industrial Dr - ‘
Granite City, IL 62040

Fax: (618) 876-4856

N - L Phone: (618) 451-0010 _ BLUE LINES - Varnish




