
 WHOLE WHEAT
Wide Egg Noodles

PREMIUM PASTA

Directions:
Boil 4 quarts of water. Salt to taste (optional). Add pasta to boiling water, 
stir vigorously until water boils again (approximately 30 seconds).  
Cook 7-10 minutes, or until desired tenderness. Drain.
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1 pkg. (12 oz.) Hodgson Mill®  
      Whole Wheat Wide Egg Noodles
1/2 cup butter

1 cup slivered almonds
2 Tbsp. poppy seeds
3/4 tsp. salt

Prepare pasta according to package directions; drain. Melt butter in  
a large skillet or saucepan. Add almonds and cook over low heat untiI 
they are lightly browned. Add poppy seeds and salt, then stir in  
noodles. Yield: 6 to 8 servings.
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— Egg Noodles with Almonds —

NET WT 12 oz.  (340 g.)

This package sold by weight, not by volume. Contents may have settled during shipping.

F408C

HodgsonMill.com

Look for the entire line of Hodgson Mill products in the Flour, Corn Meal, Cereal, Pasta,  
Side Dish, Baking Mix and Gluten Free sections of your supermarket, or visit us online!

Traditional Taste 
& Whole Grain 
Nutrition

Good Source 
 of Fiber

Perfect for Casseroles, 
Stroganoff & Chicken Soup!


