Our Mill

Tl’ze most imPor‘cant Part of our flour
Production is our mill. We choose to
use on]y stone gris’cmi”s because of
their inherent abilitg to grincl the
whole grain. By mi”ing the whole
grain, we deliver a true whole wheat
flour. The stone mill also Procluces
flour at a much cooler temPerature,
thus Prcser\/ing the oils, vitamins and
minerals natura“g. Fven with our
sieved flours (cake and pastry flour)
where some of the bran is removed,
many of the nutrients remain in the
flour. This creates the best tasting

ancl hca]thics’c Flourﬂou’” ever use.
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1847 Stone Mi“ing

Local, Organic (arain

5tone Ground Flours

Why 1847
Stone Mi"ing

1847

1 No Bleaching

M No Chemicals

i No Additives

&1 No ortification

M No Freservatives

¥} Organic (srains

A Stone Milled

¥ Local (arains

1 Natural Vitamins

M Cold Milled

M Bran and [Tibre

A [lavourful

1 I:rcsHH Milled

M Whole Bcrrg
Milled

Conve ntional

X B]eaching) Agents
X Flouris ctwemica”g

Processccl to increase
flour volume

x Artificially fortified
2 (onventional
Grains are used

X No local focus

X Artificial vitamins
X High TemP. Milling
X [Fibre Removed

X Bland

X Mag sit for months
X ull Removed

before mi”ing (natural

nutrients removed)

Dai|5 Garind: Made using a blend of organic
wheat. You can substitute our claily_ grind

flour c{irectlg for all purpose flour. fjimple,

easy and delicious.

Run of the Ml" Our whole wheat flour made

using l’u’gh Protcin hard red wheat. Works
great in breads and ]Dakirxg.

Dailg brcad: QOur bread flour made with the
tligtlest Protein wheat. Perfect for Producing

a beautitul consistencg bread.

Cake and Fastrq: This light ﬂutty flour

makes Prﬁ‘FﬁCt cal(es 8ﬂd Hakg crusts.

Wholc that Cal«: and Fastrq: Healthier

oPtion with more bran/fibre for your cakes

ancl Pancal(es.

Kamut: An ancient grain c]oscly related to
wheat. Works well in breads and baking when
replaced with wheat flour.

barlcg: [~ nhance your bread }33 substituting
up to 25% of wheat flour with ]Dar]eg flour.

Rgc; Commonly used in Germany
for breads and baking. Dor’t over-

look rye flour for coffee cakes and
cookies.

We offer several different bag sizes that
are sure to fit your needs:

Trg—-Mc size: 750g size allows you to try
the flour without committing to a larger
bag. Fertect for our sPeciatty grains!
Bakers Size: Z.ﬁkg bag is a great size for
the home baker.

@ ZOkg for the Protcssiona]
baker/ large events (special order).

Keci]aes

For rccipcs using our flours
visit our website

www.1847.ca




