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Bright colors, unique product
W indicators and a cohesive

style make it easier than ever

to navigate our portfolio and

identify the products you need.

paCkaglng While the design on the bag has changed,

the consistency, quality and dependability
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PACKAGED/ENVASADOS 11/15/2015

INGREDIENTS: WHEAT FLOUR
CONTAINS: WHEAT.

Milled for your communlty in Commerce City, CO

INGREDIENTES: HARINA DE TRIGO C
CONTIENE: TRIGO.

0000 3 MFG-BY Ardent Mills Denver, CO 80202




Ideal applications for traditional flours

Breads/sides

Breakfast

Pasta/
noodles

Pastries/cakes/cookies

Premium High Gluten

Short Patent

ising

All Purpose Self-Ri

First Clear

Pastry

Cake

Semolina & Durum

Fine Whole Wheat (WW)

Ultragrain Whole Wheat (WW)

Breadsticks

© | Mid Protein Spring Wheat

© | Premium Patent

® | Low Protein & Tortilla

@ | Neapolitan 00-Style

Biscuits

® |® | Hotel & Restaurant

European crusty breads [ ]

Hamburger/hot dog buns

Hard/kaiser rolls [ ]

Hearth breads [ ]

Pita/flat breads

Pumpernickel

Quick breads

Rye breads [ ]

Soft & dinner rolls

Specialty pan breads

Tortillas & tortas

White pan breads

Bagels [ ]

English muffins

Muffins

Waffles & pancakes

Asian noodles

Sheeted pasta (noodles, ravioli)

Extruded pasta (spaghetti, linguine)

Brownies

Cake donuts

Cakes (layer, sheet, wedding, etc.)

Cinnamon rolls

Coffee cakes

Cookies

Croissants

Danish pastries

Dessert bars

Jelly rolls

Pastries/pie dough

Scones

Sweet doughs

Tortes

Yeast-raised donuts

Chicago style pizza

New York style pizza [ ]

Neapolitan style pizza

Detroit/pan pizza

Roman style pizza

Sicilian style pizza

Thin-crust pizzas [ ]

Thick-crust pizzas




Ardent Mills traditional flours portfolio

PREMIUM HIGH GLUTEN MID PROTEIN SPRING WHEAT PREMIUM PATENT

Hummer® Producer® Magnifico Special® King Midas Special®
Flour protein % 14 +/-.3 Flour protein % 13.5+/-.3 Flour protein % 13+/-.3 Flour protein % 12.5+/-.3
Ash 54 Ash 54 Ash 54 Ash 54
Kyrol® Sunny Texas™
Flour protein % 14+/-3 Flour protein % 12.7-13.3
Ash 54 Ash 54
Spring King®
Flour protein % 12.7-13.3
Ash 54

ALL PURPOSE SELF-RISING FIRST CLEAR PASTRY

Hotel and Restaurant Self Rising Powerful® White Spray® American Beauty®
Flour protein % 11+/-2.0 Flour protein % 14 min. Flour protein % 7.75+/-1.5 Flour protein % 7.75+/-1.5
Ash Multiple Ash 80 Ash 50 Ash 37

Ready to innovate with specialty flours, grains, pulses and blends?

In addition to traditional flours, we have a complete suite of specialty products including organic and gluten-free
ingredients, pulses, whole grains, Ancient & Heirloom Grains, Ultragrain® whole wheat flour, Sustagrain® high-fiber
barley, custom grain blends and mixes, and ready-to-eat ingredients using our Safeguard® Treatment and Delivery
System for RTE applications. For a complete look at our portfolio, visit us at ardentmills.com today.



Each flour category has a unique color making it easy to identify.

SHORT PATENT LOW PROTEIN TORTILLA HOTEL & RESTAURANT

Occident® Minnestota Girl® Buccaneer® Hotel and Restaurant All Purpose
Flour protein % 11.9-12.5% Flour protein % 11.8+/-.3 Flour protein % 11.4+/-.3 Flour protein % 11+/-2.0
Ash 48 Ash 52 Ash 52 Ash Multiple

Cuatro Cosechas®
Flour protein % 10.7-11.3
Ash 50

SEMOLINA DURUM FINE WHOLE WHEAT ULTRAGRAIN® WHOLE WHEAT NEAPOLITAN 00-STYLE

King Midas #1 Semolina Stone Ground Fine Whole Wheat Ultragrain® Whole Wheat Primo Mulino®
Flour protein % 11.5-15 Flour protein % 12.0-13.0 Flour protein % 11.0-12.5 Flour protein % 50
Ash 75 Ash 1.0-2.0 Ash 1.3-19 Ash Multiple

King Midas Extra Fancy Durum
Flour protein % 11.5-15
Ash 75
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Learn more online:

[4 ardentmills.com

For sales inquiries, particular product specifications or to request a . g‘
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