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Farmer Direct Foods
“HM””"N 851096 - All Purpose Flour

Our All-Purpose Bakers Patent Flour is a great choice for artisan bakers who prefer
to use natural ingredients in their baking needs. This flour is milled closer to the
bran coat to deliver superior flavor and sifted for purity.

Nutrition Facts
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Our All-Purpose Bakers Patent Flour is a great choice for artisan bakers who Dietary Fiber %

prefer to use natural ingredients in their baking. This flour is milled closer to
the bran coat to deliver superior flavor and sifted for purity. Its fine consistency Total Sugars
makes it easy to work with and performs consistently for all your baking needs.

Includes Added Sugar %

Ingredients A\ Allergens Protein
Vitamin D %
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peanuts sesame soy tree nuts a serving of food contributes to a daily diet. 2,000 calories

a day is used for general nutrition advice.

Handling Suggestions (4" Product Specifications
Dry UNIT UPC: 853518001096

Farmer Direct Foods Farmer Direct Foods
Serving Suggestions UPC MFG # SPC # GTIN Pack Pack Desc.
Baking, Sauces, Thickener, Coating, 853518001096 | 853518001096 | 851096 | 00853518001133 8/5 LB

etc.

Gross Weight ~ Net Weight = Country of Origin ~ Kosher  Child Nutrition

. . 441b 401b United States Yes
Prep &« Cooking Suggestions

Use according to recipe/ application. Shipping Information

Length Width Height Volume TIxHI Shelf Life Storage Temp From/To

12in 16in 9in 1t3 10x6 | 356days 60°F / 77°F
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Farmer Direct Foods
“HHN""“ 851096 - All Purpose Flour

Our All-Purpose Bakers Patent Flour is a great choice for artisan bakers who prefer
to use natural ingredients in their baking needs. This flour is milled closer to the
bran coat to deliver superior flavor and sifted for purity.

Nutrition Analysis - By Measure

Calories Total Fat Sodium
Protein Trans Fats Calcium
Total Carbohydrates::- Saturated Fat Iron
Sugars Added Sugars Potassium
Dietary Fiber Polyunsaturated Fat Zinc
Lactose Monounsaturated Fat Phosphorus
Sucrose Cholesterol
Vitamin A(U)- Vitamin D Thiamin
Vitamin A(RE) Vitamin E Niacin
Vitamin C Folate Riboflavin
Magnesium Vitamin B-6 Vitamin B-12-
Monosodium Sulphites Nitrates
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