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nongmoproject.org Wheat Free Nutrltlon Facts
Serving Size: 28g Dry mix

@ Parve Servings Per Container 15

Amount Per Servin
Calories 100 Calories From Fat 6
% Daily Value*

L] . Total Fat .5g 0%
FW'%E : Saturated Fat Og 0%
V74 Trans Fat Og
N —~ Cholesterol Omg 0% INSTRUCTIONS
\ Sodium 106mg 4% .
BROWN lE MIX Total Carbohydrate 24g 8% 1 box of Hodgson Mill
Dietary Fiber 1.7g 7% Gluten Free Brownie Mix
Soluble Fiber 0g Y cup (1 stick) butter, melted
Insoluble Fiber 1.7g 1 large egg, room temperature
Sugars 13g - ;
Protein 1g 2 tsp. vanilla
1 - -
Vitamin A 0% _ Vitamin C_0% ICHp AT AT
Calcium 0% Iron 6% %2 cup chopped nuts (optional)
. *Percent Daily Values are based on a 2,000 calorie diet.
: Your Dii\y.VaIueds may be higher or lower depending on Preheat Oven to 350°F
. our calorie neeas. . .
9_ r ! Calories: 2,000 2,500 Grease: 9x9x2 or 11x7x1 %2 inch baking pan
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Total Fat Less than 659 80g
Sat Fat Less than 20g 259 . . _ ) . . ..
; . Cholesterol ~ Lessthan ~ 300mg  300mg In a medium size mixing bowl, pour in brownie mix and add the remaining
Our premium quality L~ - Sodium Lessthan ~ 2400mg  2400mg . . 2 . . . . . . .
Gluten Free Brownie Mix begins ’ oL Total Carbohydrate 300g 3759 ingredients except the chopped nuts. Using a mixer, combine the ingredients until
with all natural, gluten free s G A YR Dietary Fiber 259 blended, then fold in the nuts.

ingredients that are both additive - g
_and preservative free. e, ; MR o et e ALL NATURAL GLUTEN FREE Spread batter in the prepared baking pan. Using a spatula, smooth the top of the batter
This product is produced in a e ; ; : e S 2 3 INGREDIENTS: it bal
gluten free environment 7 ; Bt . Fres Sugar, Cocoa, Brown Rice Flour, efore baking.
and batch tested using an ELISA ; o 2 Sorghum Flour, Tapioca Starch,
Gluten Assay test to ensure that a ¢ Bl Xanthizrgzt;mgl’ai:kslgﬁ ';;"I"(?:;’ Soda Bake at 350°F for 18-22 minutes or until toothpick inserted comes out with a little
quality product is delivered to you, ' ’ ’ batter on it. Remove brownies from the oven and place them on a wire rack to cool.

our most valued customer. " 3 TEE SR g Produced in a peanut/tree ) .. D e .
At Hodgson Mil : nut free environment. Cool completely before cutting into squares. Brownies will firm up upon cooling.

"We do something special for OUR GUARANTEE Yield: 9 (3-inch) Brownies
" Hodgson Mill, Inc. is dedicated to satisfying
all our customers".

. consumer demand for fine quality, healthy . . . . .
SUPPORT ASSOCIATION M()lst, food products. If for any reason you are For thicker cake like brownies, add a second egg and use an 8x8x2-inch baking pan.
ertified Product not satisfied with this product, we’ll make o
Cortied rodict ;s . T S o e et Bake at 350° F for 20-24 minutes.
H Promoting a Gluten-Free You! ght. Simply send the complete bottom
WWW. H Odgson M | I I .com 8 lc of this box and your purchase price to:

Hodgson Mill, Inc. 1100 Stevens Avenue 9 9 9 .
Effingham, IL 62401 » (800)525.0177 Suggestions: Top cooled brownies with powdered sugar, ice cream or fudge sauce.
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Manufactured by: DeIICIOuS www.HodgsonMill.com
Hodgson Mill, Inc.,1100 Stevens Avenue CARTON MADE WITH

Effingham, IL 62401, (800)525.0177 M100% od
cle

. ; %, Recy "
This package sold by weight, not by volume. N ET WT 1 502. 4259 “#¢y Paperboard Come visit us at www.HodgsonMill.com for more recipes and healthy products.

Contents may have settled during shipping. the USA MINIMUM 35% POST CONSUMER CONTENT
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COLORTEK 14.0664 Gluten Free Brownie Mix 150z 1321C 4/9/2014
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Cyan Magenta Blue Brown 188 Black
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