@? Certified Gluten Free by the Celiac Support Assodation.

Have a Grain Day!,

TEAR HERE.

Nutrition Facts

Sendng Size 1/4 cup (50g)
s Per Container 4.5
Amaued Per Sarving
® Calories 180 Calories from Fat 10
% Dally Valus"
Total Fat 1g 2%
Since 1882, Hmfg:iuul ‘I- {ill has prm'lhf:'d u'.fz::h'sqmlc' ] Salurated Fat Og 08
products it are delicions and nuiritions. The original mill Trans Fat Og
stands today as a testament to ingenniby, bard work amd
perseverance. Those taditional values still drive us today, {-holaatarol (mg o%
in a state af the art facility where we provide quality and Scdium Omg 0%
service unparalieled. Total Carbohydrate 39g 13%
Distary Fiber 1g 4%
Sorghum is a delicious, naturally gluten free grain once grown Sugars 1g
in ancient Egypt. It is now prized by American farmers forits e
resistance to drought, n 59
Basic Cooking Directions: Vitamin A 0% + Mitamin C 0%
Calcium 0% * lron 0%

1. Combine ¥ cup pearled sorghum with 1% cups wateror

' F = “Pereens Dadly Valuos so based on o 2,000
broth in a medium sized saucepan with lid caliorie gt Your daity valuss miry be higher or

2. Cover and bring mixture to a bail, B R . )

3. Reduce heat to medium-low and simmer until iquid has been | TtalFat Lessthan  Big g
absorbed and sorghum is tender, about 25-30 minutes. Ko g e~ T

4. Stir, season to taste and serve warm. If desired, 1 tsp. of iy PRS-
oil may be stirred into cooked grains to help keep them Dreasey Fibor FE) )
separated and moist, Yield: 2 servings. '-‘-"“’?:IP:?“"‘: e P

Try combining your cooked sorghum with a combination of

roasted or sautéed vegetables andfor meat. Once cooked, INGREDIENTS:

Hedgson Mill Pearled Sorghum is also delicious added to your Pearled White Sorghum.
favarite soup or salad.

Produced in a peanut free facility.
This package sold by weight, not by volume.
Contents may have settled during shipping.
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For our full line of products, information, recipes & more, visit

HodgsonMill.com K1l .
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