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millstones, one pound of flour comes out - nothing added, nothing taken away.
Because it’s made from a special “softer” whéat which has less of the tough protein

that makes breads so crusty and delicious, this whole grain pastry flour is a great
Fhoice for making healthier whole grain cakés, cookies, pastries, pie crusts and treats.

| | Nutrition Fhacts \ | |

Serving Size less than 1/4 cup (30g)

L]
Senvings Per Gontainer abaut 26 ‘ Whole Grain Strawberry Lemon Scones g \
Amount Per Serving 2Thsp. sugar 1/2tsp. salt

W
‘ Great baking begins with great ingredients. | ‘

‘ Hodgson Mill Organic Products are USDA
certified organica’tgrown and processed.

Instead of relying or chemical fertilizers - .
Lnd pesticides, organic farmers use responsible | Salories 100 C""”’”éf fop Fat? \ Zestof 1lemon 5 Thsp. cold unsalted butter ‘
1and management techniques like tilling and crop Total Fat 059 %Da"yv"";':/; 1-1/4 cup Hodgson Mill Organic Whole Wheat 1 cup fresh strawberries, chopped |
otation to produce the w%eat we use. ‘ Saturated Fat 0g l 0% | Pastry Flour ) ) l 1/2 cup plain or vanilla Greek yogurt
The whole wheat kernels are carefully Trans Fat 0g 1 cup Hodgson Mill Organic All Purpose White Flour  1egg ‘
ground with traditional millstones to ‘ Cholesterol Omg J 0% ‘ 1/4 cup sugar 1tsp. vanilla
preserve al] the goodness and flavor Sodium Omg | 0% 1Tbsp. baking powder 2Thsp. lemon juice, divided ‘
of the whole grain. NO preservatives, T°;Lg:‘:;;d;:te Zq 7‘ 1;: ‘ Preheat oven to 425°F. Line baking sheets with parchment paper. To make lemon sugar, put
artificial cgloring, flavoring or ‘ Sugars 0g i ‘ 2Tbsp.of sugarin a small bowl and zest the lerpon directly into the bowl of sugar. Mixsugar | |
enrichmenis are ever added. Thanks Protein 3g ) and lemon zest together until well combined. Set aside. In a large bowl, combine flours,

for caring enqugh to buy Hodgson Mill! ‘ ‘ 1/4 cup sugar and baking powder. Add small chunks of cold butter. Cut into dry mixture with ‘

]
e Vitamin A 0% - Vitandin C 0% : . ) . .
. C';c'::?n % 2 - Irl):"j',;o 2 pastry blender or fork until the size of small pegs. Add strawberries to dry ingredients and
450 “Percent Dally Values are based 055 2,000 toss together with a fork until strawberries are coated. In a medium bowl, whisk together ‘

‘The Whole Grain Difference o . - S - )
Fower dopencing on your cators sesdar - " yogurt, 1 Thsp. lemon juice, egg and vanilla. Add wet ingredients into dry and stir just until

Whole grain flours include the nutritious ‘ : P8 T T Tt S barely combined. Turn dough ontolightly floured surface and knead gently 4-5 times. \

bran and germ —Jrefined flours don't. A Ry S Chaturated Fat - Less than §gglg Friam ) Pat doughinto an 8 inch circle. Cut the dough ilftoeightwedgesand place on lined baking

Bran: Protective outer covering ‘ e o SOttty o Carponyarates™® ™" SaoamS Zreeme GRAIN sheets. Brush tops with remaining 1 Thsp. lemop juice and sprinkle with lemon sugar. |
Fiber, B Vitgmins & Trace Minerals ) g Dietary Fiber 294 39 per serving [ Bake for 15 minutes or until golden browned. Lf)ol slightly and serve. Yield: 8 scones.

Y Calories per gram:
Endosperm: Starchy inner core ‘ Fats - Carbohydrate 4 - protein 4 EAT 489 OR MORE OF .
Energy, Carbohydrates & Protein
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\WHOLE GRAINS DAILY ! ‘

NGREDIENTS: 100% Organic Stone

Germ: Tiny seedling inside grain ‘ 4 ‘ Substitution: Replace 1/4 to 1/2 of the all purpose flour, or use cup-for-cup \
A"NOdew'YS, Vitamin E& B round Whole Grain Wheat Pastry Flour. fin place of all purpose flour in your favo*te recipes for more whole grain
‘ ‘ ‘ Hodgson Mill, Inc,,1100 Stevens Ave. nutrition. May make baked goods slightly denser and more flavorful. ‘
INo Preservatives, Artificial Caloring, Flavoring, BHA or BHT Effingham, IL :800.525.0177 ‘USE
‘ CERTIFIED EGON TILTH ‘ ‘ BY: ‘

WHOLE

'© NET WT 1.75 LBS. GRAIN
Parve (28 0z.) 795 g.

| Our Customer,8ervice Team is alwa
from you/Comments and question

A peanut{tree nut free faeility. For more recipes, Lr to see all our

products, visit HodgsonMill.com SRS

Produced on shared equipment.
May contain traces of soy.

Do not eat raw flour, dough or batter.
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~ Havea GAairl Day!, |z

is product sold by \/Leight, not by volumea
Contents may have settled during shipping.
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