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Have a Grain Day!

M

Add to gluten free flours to help baked goods stick together.
Use a blend of flours for best results. Suggested ratios:

Recipe Type Gluten Free Flours | Xanthan Gum
Breads, Rolls,
Pizza Crust 1cup 11sp.
Cakes, Muffins,
Quick Breads 1cup 1/21sp.
Cookies, Bars 1cup 1/4 tsp.

INGREDIENTS: Gluten Free Xanthan Gum*
Hodgson Mill, Inc. 1100 Stevens Avenue, Effingham, IL 62401

*Xanthan Gum is a binding agent. It is not candy. Do not chew.
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Store in a cool, dry place.
Produced in gluten-free, peanut-free, tree nut-free environment.
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Not labeled for individual sale.
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