
USE BY:

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

HodgsonMill.com

Our Customer Service Team  
is always happy to hear from you.

Comments and questions welcome.

Hodgson Mill, Inc. 1100 Stevens Ave.  
Effingham, IL 62401 800.525.0177

Hodgson Mill, Inc. 1100 Stevens Ave.  
Effingham, IL 62401 800.525.0177

INGREDIENTS: 
Vital Wheat Gluten, Vitamin C.

REFRIGERATE AFTER OPENING

Produced in a peanut/tree nut free facility. 
Produced on shared equipment. 

May contain traces of Milk.NET WT 6.5 oz.  (184 g.)

For Beautiful Baked Goods!
Now you can anticipate more 

consistent results in your home 
yeast bread baking recipes,  

baking by hand or with  
a bread machine. 

Hodgson Mill Vital Wheat Gluten 
added to your bread recipes will 
produce higher, lovelier shaped 

loaves, softer texture crumb, and 
will extend the shelf life of your 

home baked breads.

Vital Wheat Gluten is the natural 
protein derived from wheat.  

It is basically wheat flour  
with the starch removed.
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For Higher Rise, 
Soft Textured 
Breads

Consistent 
Beautiful 

Baking

Adding a little Vital Wheat Gluten can help any loaf rise higher and 
hold together better. It is especially helpful when baking with rye 
flour, which is naturally lower in gluten, or any other whole grain flour. 

As a general rule, we suggest adding 4 tsp. per loaf to any yeast bread 
recipe. Customize based on your results.

— German Dark Rye Bread —
2 cups water, warm, (95-110ºF)
1/4 cup brown sugar
2 pkgs (5 tsp.) Hodgson Mill  

Active Dry Yeast
1/4 cup molasses
3-1/2 cups Hodgson Mill Rye Flour
3 Tbsp. cocoa powder

2 Tbsp. Hodgson Mill  
Vital Wheat Gluten

1 Tbsp. Caraway Seeds, optional
1/4 cup butter, melted
2 tsp. salt
3-1/2 cups Hodgson Mill  

Best for Bread Flour, divided

In a large bowl, stir together water, brown sugar and yeast; let sit 5-10 minutes 
until frothy and bubbly. Add molasses, rye flour, vital wheat gluten, cocoa and 
caraway seeds.  Beat well, then let sit for ten minutes.  Mix in butter and salt.   
Mix in 1 cup of Best for Bread Flour.  Stir in enough of the remaining Best for Bread 
Flour to make soft dough. Turn onto a floured surface and knead for 8-10 minutes, 
until dough is smoother and more elastic.  Put dough in an oiled bowl, cover with 
damp cloth or plastic wrap, and allow to rise in warm place for one hour or until 
doubled.  Divide dough into two pieces.  Gently knead to work out air bubbles. 
Form into loaves and place in two greased loaf pans.  Cover with a damp cloth 
and allow to rise another hour or until dough is nearly doubled.  Bake in a 400ºF 
preheated oven for 25 to 28 minutes.  Immediately remove from pans and cool  
on a wire rack. Yield: Makes 2 loaves.

NOTE: To make round loaves, form loaves and place on a cookie sheet dusted with 
Hodgson Mill Yellow or White Corn Meal. Let rise 60 minutes, as above. Slash top of 
loaves just before putting in oven.  Bake in a 450ºF oven 24 to 28 minutes.
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