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BEST for BREAD FLOUR

‘What makes Hodgson Mill Best for Bread® Flour different from all-purpose flour?
Our Bread Flour is milled from a hard spring wheat that is higher in protein, which
|help5 your dough to rise and helps give bread its familiar texture. Use this premium
flour to bake tall, beautiful homemade loaves and fill your home with the fragrance
|of fresh bread. Great for bread machines, pizza crust, and cinnamon rolls too!
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Great baking begins with great ingredients. N Py e
utrition Facts i l
| ) For over 125 yehrs, bakers have trusted ' ‘ | Serving Size less (+n 114 cup (30g) , Basic Homemade Bread ‘
us to provide premium quality flours and e S0 1pkg. Hodgson Mill Active Dry Yeast  1Tbsp. salt |
| meals for their kitcheps. The secret is simple: ‘ ‘ | Amount Per Serving_| I 1/4cup sugar 2Thip. vegetable oil
fh we StiLt with premium grains and always treat t [ Salores 100 ca'°”ef/:°_:::Tt? | 2-1/4 cups warm water (95°-110°F) 21b. Hodgson Mill Best for Bread® Flour, divided | |
em with care. ‘ | % Daily Value
Total Fat O 0% N . . " .
s soeal SR oroprehoim | osaaturaakej . o | In alarge bowl, dissolve yeast and sugarin watm_w_ater. Wait 5 minutes until bubbly. Add |
> hard spring wheat. The inherent protein ‘ ‘ I Trans Fat0g | salt, oil, and 3 cups of flour. Beat until smooth, tir in enough remaining flour to form a
and gluten in'this wheat help createa | | ; fourd e eadunlamaothand st sbout3 0 it Pcemanoted. | |
strong, elaptic dough that makes it e * Sodium 0mg 0% rlace, » about - -rac
gperf otfor b?ead SR, | Make tt SpeC1al‘ L Bake at home | l Total Carbohydraks 275 % bowl, turning once to coatthetop(overandltt rise in a warm place until doubled, about
We hope you enjoy its | Dietary Fiber 1g 4% | 1-1/2 hours. Punch dough down. Turn onto a lightly floured surface: divide the dough in I
I\ pﬁ'emium quality when | Sugars 0g | half. Shape each into a loaf. Placeintwogreashd9x5-inch|oafpans4 Coverand let rise
N Vi ou bake delicious Protein 4g | until doubled, about 30-45 minutes. Bake at 375° for 30-35 minutes or until golden brown | |
> )I)memade yeast breads for | Vitamin A0%  { Vitamin C 0% and bread sounds hollow when tapped. Remofe from oven and set on wire racks to cool.
you}l:Jfamin. Thanks for caring | 0 ’ | $:|I::':: ?;/Z/ { ::l;‘o:a/vm 10% ] Yield: 2 loaves. | [
enoughito buy Hodgson Mill! Niacin 10% ' Whole grain option: In the first step, mixin 2 cups Hodgson Mill Whole Wheat Flour ‘
I | | ® | ;Z?Jﬁi"&ﬁ“%lf&“:}@3%’;??&;";253’53 or l and 1 cup Hodgson Mill Best for Bread® Flogr, plus 2 Thsp. Hodgson Mill Vital Wheat
4 e e 5000~ 2500 l Gluten. Follow directions above but add more Bread Flour slowly just until a soft |
| Yeast Bread Baking Hint 5 | J | ZSE:‘F%& at Eegg EEE" §§§mg %ggmg l;nme:::tbslg fd;)ouﬂt}; E(:Irtrzs\tlih glzug\rn;lllitr;lo;uurs: ﬁhls entire bag. Try starting with different
o 0| Sodium Lessthan 2,400mg 2,400mg .
‘ - Bestwater temperature toh proof yeast: 95°-110°F. | ’ TiCntobyie 05 3r5g | \_ ) ) |
ietary Fiber g g
« Best temperature for dough to rise: 85°F. Calories pergram: | I
Fat9 « Carbohydrate 4 + Protein 4
i For better rise and texture in yeast breads, especially I F I O l ' R l . — . ) | fStorage Tip: Store tightly sealed,jnd protect from heat and light. ’
when baking with whole glrainflours, add Hodgson INGREDIENTS: Unbleached and Enriched | Airtight storage in refrigerator or freezer may help extend |

Mill Vital Wheat Gluten. i)tsp‘ per loaf) [ Wheat Flour (Niacin,Jron,Thiamin, Riboflavin, freshness. Bring to room temperature before baking.
- To make a warm rising place for dough, warm your | \ Folic Acid), Malted Barley Flour.
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| ovento 20 for s few minuts then stch of No Preservatives, Artificial Co‘lorlng, Flavoring, BHA or BHT R S TRl ! 5 !
N: ‘ N ‘ | Effingham, IL 62401 - 800.525.0177 | Y '
| Lookfor the entire line of Hbdg;on M|II prodycts in the ‘ ‘ NON I Our Customer Service Teal'n is always happy to hear % /
Flour, Corn Meal, Cereal, Pasta, Side Dish, Baking Mix and | A GMO l from you. Comments a]nd questions welcome. l % ’

|GI ten Free sections of your sipermarket, or visit us online! ] Project 4
u HI § you hIF\)II°II , or visit us onli O NET WT 2 LBS. VERIEIED Brodules A A beagL S ik fiee gl For more recipes, brto see all our
| odgsonhiill.com | Parve _ _ (320z.) 9‘97 g. _ _ __ |norgmoprojectorg | Produced on shared equipment. l products, visit HoﬂgsoanII.com

This product sold by weight, not by volume. | May contain traces of soy.
| Contents malhalesepled during shipping._ | L __Danot eatraw floyr, dough orbatter. .
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