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WHOLE GRAIN b WHOLE GRAIN
: = —— H |This premium Brown Rice Flour is special because it's stone-ground — when one pound
1 | | of premium whole grain brown rice goes info our traditional granite millstones,
. lone pound of brown rice flour comes out ~ nothing added, nothing taken away. |
— ] all-purpose flour in cookies, muffins, breads, and more!
.| Nutrition Facts ‘ |

Senving Si J ( . .
Sonvings er Container abodt ) I Nutty Brown Rice Cookies \ &

You'll love the light, neutral flavor and onIesome stone ground texture. Use a
|Iitrle in your favorite recipes, or get creatiye and make a flour blend to replace I

7/ Great baking belgins with greatingredients.' ‘
“s~ Forover125yeprs, bakers have trusted

us to provide premium quality flours and |
meals for their kitchens. The secret is simple:

’ Amount Per Serving

| we start with premium grains and always treat - . 1 cup Hodgson Mill Brown Rice Flour 1/4 cup honey |
'| themwith care. 4 ' ‘ | | S °3'°”js Gl | 1 cup Hodgson Mill Almond Flourf/Meal 2 Tbsp. butter, melted
To make this flour, we carefully grind | TowlFat 1g %Da"yva'z"% l 1/4 cup brown sugar 1 egg, beaten [
brown rice t<erne|s with traditional | | | Saturated Fat 0g ‘ 0% 2 tsp. baking powder ‘ 1tsp. vanilla
granite mi

Istones to preserve all |

Trans Fat Og l 1/2 teaspoon salt I
the goodness and flavor of the

\
| Tfaditional > | Stone G?’Oﬂnd | I Cholesterol Omg ‘ 0% In alarge bowl, blend all ingredients Llhoroughly. Chill for several hours

whole grain. i 9
Sodium 0mg 0% | or overnight. When ready to bake, pr‘eheat oven to 350°F and prepare t

NO preservptives, artificial coloring, ' | Total Carbohydrate 23g | 8% At oy " Aeiene par
flavoring or enrichments areeveradded.l Dietary Fiber 1g 4% | abaking sheet with oil or parchmentipaper. Roll dough into one-inc [

| LY b | Sugars 0g ‘ balls and arrange on prepared bakinﬁ sheet. Press flat with bottom
The Whole Grain Differehce WHOLE G RAIN Protein 2g of glass dipped in sugar. Bake at preheated 350°F for 10-12 minutes.
Whole grain flours include the nutritious bran | l Yield: 18 cookies. i

and germ of the kerhel - refined flours don't. | VitaminA0% - vna:kin C 0% |

ium 0° s 9 Option: Try substituting 1 cup ground walnuts or other nuts for Alimond
Bran: Protective outer covering | 1 Calcium 0% fron 2% p y glcipg '
4 X 4 L *Percent Daily Values are based ota 2,000
Fiber, B Vitamins & Trace Minerals calorie diet. Your daily values may be higher or
! lower depending on your calorie needs: %

Endosperm: Starchy inner core ] Calories: 2,000 2,500 /a

A 7

Energy, Carbohydrates & Protein - Total Fat Lessthan 659  80g

Ak

Flour/Meal. ‘
\
Saturated Fat Less than 20g 25g

l- Substitute up to 1/4 of total aII—purposL flour in your favorite recipes for a ‘

jholeGrainsCouncil.org

Germ: Tiny seeding inside grain Sesterol Lo oy Satos WHOLE whole grain boost.
Amidans Viamin ££5 | e e | e e | AL
—_————— F R Distary Fiber _ 255 309 e £ ‘ | This flour will not replace all-purpose flour cup-for-cup in most recipes - |
I J | e g™ S Eirbonycrato 4 « protein 4 A 350 O one o brown rice contains no gluten, which Helps baked goods stick together.
Storage Tip: Store tightly sealed, and protect | Look for recipes specially formulated for brown rice flour, or mix with other |
i from hea;and Iighj Ari]rt:ght storda%e i?] l ‘ | ‘ WF?TEGDIE'NES: 100 4’ Stglne Ground I flours, starches and gums to make an 21Iternative flour blend.
refrigerator or freezer may help extend freshness. | N . Y . : ole Grain brown Rice rlour. |
- : o Preservatives, Artificial Coloring, Flavoring, BHA or BHT ;
[IsSrnaopoomiemperatieleioiehaking ‘ it | 9 9 | | Hodgson Mill, Inc.|1100 Stevens Ave. |
Effingham, IL 62401 - 800.525.0177 |
| Lookfor the entire line of Hbdg;on Mill products in the ‘ | eI TG A s e kot always happy to hear g /
Tlour, Comn Meal, Cerc;al, Pasta, Side Dll(sh, Baking Mix alr)d I| $ GRAIN from you. Comments jnd questions welcome. I
Gluten Free sections o yourshper.mar et, or visit us online! ‘ @ NETWT 2 LBS. Prodiiced ina peaniiiftrée it frea fadility; For more recipes, B aan Vohir T,
| HodgsonMill.com | Parve _ _(320z.) 907 i g pongmoproject.org | Produced on Shjred equipment. I products, visit HoﬂgsonMiII.com ¢
i ; May contain traces of soy or wheat. -
This product sold by weight, not by volume. Gl. v amily Owne
| Contents malhamsepled d.uringshippir19-~_| | L __Donot eitrawiloqg_dough or batter. J e Halle a m’l Ddy.',,r B A
| l | |
\
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HODGSON MILL
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[ e | recrctha (] — BLACKLINES - Folds, edges
| Have a Grain Day!. |
q ay [ - Gateway Packaging Co. RED LINES - Color
l 20 Central Industrial Dr. ‘
Granite City, IL 62040 - T

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

Fax: (618) 876-4856




