
USE
BY:

WHOLE WHEAT PASTRY FLOUR

INGREDIENTS: 100% Organic Stone 
Ground Whole Grain Wheat Pastry Flour.

No Preservatives, Artificial Coloring, Flavoring, BHA or BHT
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This Organic Whole Wheat Pastry Flour is special because it is truly “whole wheat” –  
when one pound of premium soft wheat kernels goes into the traditional granite 
millstones, one pound of flour comes out – nothing added, nothing taken away.

Because it’s made from a special “softer” wheat which has less of the tough protein 
that makes breads so crusty and delicious, this whole grain pastry flour is a great 
choice for making healthier whole grain cakes, cookies, pastries, pie crusts and treats.

For more recipes, or to see all our  
products, visit HodgsonMill.com

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

CERTIFIED ORGANIC BY OREGON TILTH

NET WT 1.75 LBS. 
(28 oz.)  795 g.
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Great baking begins with great ingredients. 

                    Hodgson Mill Organic Products are USDA  
                certified organically grown and processed.  
            Instead of relying on chemical fertilizers 
and pesticides, organic farmers use responsible 
land management techniques like tilling and crop 
rotation to produce the wheat we use.

                           The whole wheat kernels are carefully  
                                ground with traditional millstones to  
                                  preserve all the goodness and flavor  
                                   of the whole grain. NO preservatives,  
                                   artificial coloring, flavoring or  
                                  enrichments are ever added. Thanks  
                             for caring enough to buy Hodgson Mill! 

 The Whole Grain Difference

Whole grain flours include the nutritious 
bran and germ – refined flours don’t.
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Bran:   Protective outer covering 
Fiber, B Vitamins & Trace Minerals

Endosperm:   Starchy inner core 
Energy, Carbohydrates & Protein

Germ:   Tiny seedling inside grain 
Antioxidants, Vitamin E & B

Storage Tip: Store tightly sealed, and protect  
from heat and light. Airtight storage in  

refrigerator or freezer may help extend freshness.  
Bring to room temperature before baking.

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

Our Customer Service Team is always happy to hear 
from you.  Comments and questions welcome.

Substitution: Replace 1/4 to 1/2 of the all purpose flour, or use cup-for-cup 
in place of all purpose flour in your favorite recipes for more whole grain 
nutrition. May make baked goods slightly denser and more flavorful.

Whole Grain Strawberry Lemon Scones
2 Tbsp. sugar
Zest of 1 lemon
1-1/4 cup Hodgson Mill Organic Whole Wheat  

Pastry Flour
1 cup Hodgson Mill Organic All Purpose White Flour
1/4 cup sugar
1 Tbsp. baking powder

1/2 tsp. salt
5 Tbsp. cold unsalted butter
1 cup fresh strawberries, chopped
1/2 cup plain or vanilla Greek yogurt
1 egg
1 tsp. vanilla
2 Tbsp. lemon juice, divided

Preheat oven to 425°F. Line baking sheets with parchment paper. To make lemon sugar, put 
2 Tbsp. of sugar in a small bowl and zest the lemon directly into the bowl of sugar. Mix sugar 
and lemon zest together until well combined. Set aside. In a large bowl, combine flours,  
1/4 cup sugar and baking powder. Add small chunks of cold butter. Cut into dry mixture with 
pastry blender or fork until the size of small peas. Add strawberries to dry ingredients and 
toss together with a fork until strawberries are coated. In a medium bowl, whisk together 
yogurt, 1 Tbsp. lemon juice, egg and vanilla. Add wet ingredients into dry and stir just until 
barely combined. Turn dough onto lightly floured surface and knead gently 4-5 times.  
Pat dough into an 8 inch circle. Cut the dough into eight wedges and place on lined baking 
sheets. Brush tops with remaining 1 Tbsp. lemon juice and sprinkle with lemon sugar.   
Bake for 15 minutes or until golden browned. Cool slightly and serve. Yield: 8 scones.

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

May contain traces of soy.
Do not eat raw flour, dough or batter.

FILL HEIGHT 6.25”

BLEED AREA

BLUE - Layout
MAGENTA - Print areas
GREEN - Varnish

3.5 x 2.5 x11.5

3.5”

11.5”

2.5”


