Baking Ingredients

Cornmeal
Cornstarch
Flour, All Purpose

Sugar, Brown Dark
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Nutrition Facts

Serving Size 3 Thsp (27 )
Servings Per Conlainer 84

Amount Por Serviny

Calories 89 Calories from Fat 5
% Daily Vatue*
Total Fat 0.59 1%
Sodium 0mg 0%
Total Carbohylrale 21g 7%
Dietary Fiber 2¢ 6%
Protein 2g

Vitamin A 2o
fron 4%
Thiamin , 10%
Riboflavin A%
Niacin 6%
Folic Acid 10%

Nt a significant source offiiated Fat, Trans Fat,
Cholesterol, Sugars, Vit  Galciurr,

*Percant Daily Values are ¥id on 2 2,000
calorie diot. Your dally valéimay be higher or
{owor doponding on YOurlis noods:

Calorles: 22000

Total Fat Less thaniey 80g
Sat Fat Less than: 259

Chelestorel  Loss thar g, g 200mg

Sodium Loss than Womg 2 400mg

Total Carbohydrate g w.ﬂmm
Dietary Fiber Ky




Store in A
Cool, Dry Place

EASY RULES OF THUMB
1. 1 Tablespoon of CLASSIC Garn
Starch = 2 Tablespoons flotf.
To use CLASSIC Corn Starch for :
{hickening gravies, sauces, soups and ¢ !
stews, when your recipe calls for flour, : B ’
usa half as much CLASSIG Com Starch P U RE

2, 151:;22@9“ CLASSIC Gorn Starshwiil j 4 ’ co R N STAR( H ©

thicken 1172 to 2 cups ligeld when used
for szuces and gravies,

3. To Thicken Hot Ligaids
Use 21 equal amount of GLASSIC Gorn
starchwilh 2n equzi amoust of cold liguld.
Mo urdl smeoth before adding to hot liguid.

4, To Substitate Cake Flour
To make the equivalent of 1 cup cake flour,
plate 2 Tablespoons CLASSIC Corn Starch in

a mezsuring cup, thea fill cup with stited - -
2ll-purpose flaur. Siﬂlugethaaﬁmes: | 75% More Th| ckenln g
Power Than Flour

Nutrition Facts ;
Serving Size: 1 thsp.
Servings Per Gontainer 58

__“-
Amount/Serving n =
Gaioriss 80 _ Gt fomFA0 | . ~ Thickens Gravies,

Calories 30 Calorles from Fatd

Gaiories 50 _ s fomFAU
Towbaily 0% Sauces And Desserts

Trans Fat 0g
Sadium Om 0%

Total Carhohydrate 79 2%

Protein Og

*percent Dafly Values are hased on & 2,000
calorie Giet. Your datly values may ba higher
o fower depending on your calorie pzéds:

Caloles; 2000 _ 2,500

TolalFat  Lessthen 859

lassthen 209
¢ Lessthan 300mg 30Gma

Sodium Lesslhan 2400 2,400mg

“Total Carbolydrate 003 315
Dielary Rber 5 3

Calarias per gram:

Fat9 + Carbohydrated ¢ Protein 4

{NGREDIENT: Comn Sllﬂl'(h : .‘ & 031705 « 4073441 .
’ Sg@ DISTRIBUTED BY SYSCO CORPORATION

HOUSTOH, TEXAS 77077-209%

NETWT 1 1B {16 0Z) 454y
NnWeG ® lCO
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Nutrition Facts
Serving Slze 1/4 cup {300)
porangs Por Conaer About 161

Amount PeSarvlnu . T
Calories 100

Sl )
% Dally Volua*
Total Fat 0a 0%
Sodium 0mg 0%
Potassium 30mg . 1%
Total Carhohydrate 23g 8%
Dietary Fiber less than 1 g 4%
Other Carbohydrate 229
Protein 3g a
Iron 6%
Thiamin 10%
Riboflavin 6%
Niacin’ 8%
Folic Acid Y 10%
Nol a significant source of calosios from fal, saturated fal, trans
fal, cholssterdi, sugars, vitamin A, vitamin G and caldum.

“ Percont Daily Values are based on a 2,000 calora dlat.
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_ TRADEMARK

- BAKERS |

ALL-PURPOSE ENRICHED
FLOUR BLEACHED

lNGHEDfENTSfWHEAT FLOUR, MALTED BARLEY
FLOUR, NIACIN, IRON, THIAMIN MONONITRATE,
RIBOFLAVIN, FOLIC ACID.

i

- MANUFACTURED BY S

General Mills Operations, Inc.
-. GENERAL OFFICES :
MINNEAPOLIS, MINNESOTA 55440 USA

www.gmiflour.com
© 2005 GENERAL MILLS -

10016000144733
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| Nutrmon Facts |

Serving Size,1 Teaspoon (4d)
Semngs Pe ﬁtalner About 227

,Am unt Per Servlng

Flaver that's deep, rich and real Good cooks know that many bra
: t they are white sugar spra‘,ed with a coating of molasses. C&H
) 'rough and through,
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