7.0"

3.50"

3.50"

Nutrition Facts Serving Size 1/4 tsp (0.89), Servings Per Container

about 11, Amount Per Serving: Calories 5, Total Fat 0g (0% DV), Sodium
5mg (0% DV), Total Carbohydrate 1g (0% DV), Dietary Fiber 1g (4% DV),
Protein 0g. Not a significant source of calories from fat, saturated fat, trans
fat, cholesterol, sugars, vitamin A, vitamin C, calcium and iron. Percent Daily
Values are based on a 2,000 calorie diet.

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 1 cup 11sp.
Cakes, Muffins,
Quick Breads 1 cup 1/2tsp.
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.

Store in a cool, dry place.

Produced in gluten-free,
peanut-free, tree nut-free
environment.
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