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TO KEEP WARM: Place in a single layer on an ungreased cookie sheet and cover with foil. Put in a warm

INGREDIENTS: WHOLE WHEAT FLOUR; oven (250°F) to keep approximately 10 minutes.

WHOLE GRAIN YELLOW CORN MEAL;
BUTTERMILK SOLIDS; DEXTROSE;
LEAVENING (MONOCALCIUM PHOS-
PHATE, BAKING SODA); SALT.
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TO FREEZE: Wrap in foil or freezer bags removing as much air as possible. Freeze.
TO REHEAT IN OVEN: Preheat oven to 375°E Place frozen pancakes in a single layer on an ungreased
cookie sheet and cover tightly with foil. Bake 8 to 10 minutes.

TO REHEAT IN MICROWAVE: Remove frozen pancakes from freezer wrap. Stack 3 high on microwave-safe
plate. Leave uncovered and microwave on high 1 1/4 - 1 1/2 mins. or until hot.
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i I Servings Per Container about 23 I VS@ I
GRAIN | | | Amount Per Serving | /W ® |
to help reduce the | | | Calories 130 Calories from Fat 10 I I
risk of heart disease I | % Daily Value® [ . / |
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*Amounts shown below are for the 12-14 pancake recipe. Adjust for larger or smaller recipes.

3/%&5&7’@ Puncaker: Fold 172 cup blueberries into batter.

www.HodgsonMill.com
g : i Cheere Pancaker: stir 1 cup shredded cheddar cheese into batter.

Visit our website or call us
FREE CATALOG & REC
(800)525.0177

Ham Pancaker: stir 1/2 cup chopped cooked ham into batter.
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COLORTEK 14-1045 Whole Wheat Buttermilk Pancake Mix 320z 12051 5/15/2014 $
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Cyan Magenta 2766 Blue Brown Black
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