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Whole Wheat Flour








12% Protein





Whole Grain





Ground from Hard Red Wheat Berries





Great for yeasted breads.





Use 50% whole wheat and 50% white flour in baking for balanced nutrition & texture.





Whole grains make baked goods heavier and more dense.





Add about 1 Tb. of Vital Wheat Gluten per cup of flour for bread baking.





1 cup wheat berries = 2 cups flour.











Whole Wheat


Pastry Flour





10% Protein





Whole Grain





Ground from Soft White Wheat Berries.





Great for baked goods leavened with baking powder or soda such as cookies, muffins and biscuits..





Replace 7/8 cup of whole wheat pastry flour for every 1 cup of white flour.





Whole grains make baked goods heavier and more dense.





Do not use for yeasted breads; use Whole Wheat Flour instead.





Organic Hard White Whole Wheat Flour





14% Protein





Whole Grain





Ground from Hard White Wheat Berries.





Great for all baking.





Contains less tannin, making the color and taste lighter.





Best used as 50% hard white flour and 50% white flour for great baking results.





Gets confused with refined white flours but does perform the same.





Can replace Whole Wheat Flour 1:1 in recipes.





Unbl. White Flour








11.9% Protein





Refined- germ and bran removed.





Ground and refined from Hard Red Wheat Berries.





Great for all baking such as breads, biscuits & pancakes.





Works similar to an all purpose flour.





Contains 0.1% Malted Barley Flour in the enrichment.  





Unbromated.





Organic not enriched.





Regular- enriched.











Unbleached White


Pastry Flour





9% Protein





Refined- germ and bran removed.  





Ground and refined from Soft White Wheat Berries.





Great for baking more delicate baked goods.





Half white pastry and half unbleached white makes all purpose flour.





Do not use for breads leavened with yeast.





Cake flour is finer, but can be used in its place.





Unbromated.





Enriched.
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