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www.HodgsonMill.com
(800)525-0177

PROOFING METHOD:

* Dissolve yeast in 1/4 cup warm water (100-115°)
and 1/4 tsp. sugar.

* Deduct the 1/4 cup water from the total liquid
in the recipe

* Mixture should begin bubbling within 5 minutes.
This will guarantee that yeast is alive and active.

* After adding yeast to flour(s) knead 8-10 minutes
for best volume

* Let dough rise in a warm draft free place (80-85°)

Store in a cool, dry place
(Freezer not recommended).

OUR GUARANTEE:

If for any reason you are not
satisfied with this product, send this
packet and your purchase price to:
Hodgson Mill, Inc. 1100 Stevens Avenue
Effingham, IL 62401 + (800)525.0177

INGREDIENTS:
Yeast, Sorbitan Monostearate, Vitamin C

BEST IF USED BY:
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COLORS:
YELLOW PMS 1215,

GREEN PMS 5753

RED PMS 485, BLUE PMS 285,
BROWN PMS 1545, BLACK.

20 Central Industrial Dr. \

Granite City, IL 62040

Headguarters
Ph. 618.451.0010
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PACKAGING COMPANY
PLEASE CHECK THE OVERALL CONTENT OF THE JOB AS SHOWN

ON THE PROOF AND CHECK THE APPROPRIATE BOX:
[J oK, No Corrections [ ] Corrections as Noted
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Date

Customer Approval

Date: 3/2/11

5/160Z HODGSON MILL ACTIVE DRY YEAST

5450-002

Item No.

-

Customer

Job Name HODGSON MILL

Bar Code

\Product

0-71518-00004-7

POUCH 7 X 2.75"




