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Have a Grain Day!

™

FAST-RISE® yeast is finer, so it can be added to

bread recipes without proofing in warm water first.

If you do wish to proof to test for freshness, just stir
yeast and 1/4 tsp. sugar into 1/4 cup warm water
(95-110°F). Mixture should bubble within 5 minutes.
(If not, discard and start again.) Add to recipe as
directed and deduct 1/4 cup from recipe’s total liquid.

For more tips and recipes, visit HodgsonMill.com
Not recommended for long-rise, refrigerated, or frozen doughs.

INGREDIENTS: Yeast, Sorbitan Monostearate, Vitamin C.
Hodgson Mill, Inc. 1100 Stevens Avenue, Effingham, IL 62401
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Store in a cool, dry place.
Produced in gluten-free,
peanut-free, tree nut-free
environment.
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