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Discover the Whole Wheat
)// Difference! Hodgson Mil
Whole Wheat Gingerbread Mix
is unlike any youve tried before.
‘That's because we start with our Stone
Ground Whole Wheat Flour, withits
‘wholesome taste and whole grain
texture,and add a variety of rich spices
to make this delicious traditional cake.
We hope you enjoy both the classic
flavor ofour Gingerbread and ts
‘whole grain goodness!
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Nutrition Facts — Whole Wheat Gingerbread —
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TowiFaosT 1% 1% 1/4 cup oil 7/8cupmilk 2 eggs, beaten 2 Thsp. molasses
Sotrated Fat 09 (or melted butter) B/4cup-+ 2Thsp) (optional, forricher flavor)
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q _\D Coat 8xB-inch*
) Preheat oven baking pan with
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to have 20 grams. i
EEISRR ormorepersening. ! , 3. / Combine ingredients 4 Bake 33-38 minutes,
S | ina large bowl and mix \ or until toothpick
). -~ until well blended. inserted comes
odasqnli! isa X : Spread evenly in pan. | outdean.

familyowned company
expertly milling grain
since 1882.

Serve warm as s, or with whipped cream,
ice cream, yogurt, caramel or lemon sauce. Egg &milk free option: Use just 1/4 cup ofl and

v f;w = Yield: 9 large or 12 small servings. 1 cup plus 2 Tbsp. non-dairy milk. The Flax and
MADE IN| Hodgson Mill promises |- . LT T “ifusing 9x9-inch pan, bake 30-35 minutes. Chia Seed in this mix help replace the eggs!
you wholesome, delicious, = . -
quality products from F a4+ Praont — Whole Wheat Gingerbread Bears—
B Heartiand. 5 INGREDIENTS: Stone Ground Whole Grain 1Box (15 0z) Hodgson Mill 1/4 cup ofl or melted butter

Wheat Flour, Malt Extract, Br Sugar, 4 " il
et S e o Whole Wheat Gingerbread Mix  1/4 cup milk
Look for the entire line of Hodgson Mill g T G Preheat oven to 350°F. Combine ingredientsin a
: Sal, Cloves, Vegetable Fber,Ginger. R .
products inthe Flou, Corn Mea, Cereal, Secd SInEls Veoeahie PberChos: large bowl until well blended. Dough will be crumbly.
Pasta, Side Dish, Baking Mixand Gluten: Hodgson Mill, Inc, 1100 Stevens Ave. Form into  ball.Roll out on lightly floured surface.
Free sections of your supermarket, Effingham, IL 62401 - 800.525.0177 to 1/4-inch thick. (Do not overwork.) Cut with

® o your aupe : 5
orvisitus onlinel : s i e ot W e cookie cutter and careflly transfertoa greased or

HodgsonMill.com '"’: ‘“’""*“““:/';“"““::‘ "“"I“; parchment paper-lined baking sheet. Bake 10-12
Prducedinapeanuttre utfre ac i ! !
This package okd by welght, not by volume. et PR minutes,Cool on e rack. Decorate as desired.
Contents may have settled during: shlnnlnu NET WT 15 oz> May contain traces. nlsvywmllk Yield: 12-16 (3-inch) cookies.
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