GLUTEN-FREE PRODUCTS

Mehl’s Flour Company is the upper echelon of the
gluten-free industry. Thousands of hours of research
and development by one passionate and focused family
has resulted in gluten-free products that are superior
to national brands and indistinguishable from their
wheat-based inspirations.

We have accomplished the impossible;
Mehl’s customers new and old routinely

Mehl’s Flour Company’s production facility is certified
to less than 10ppm (the highest industry standard) and
we currently offer the following popular gluten-free
products for retail rebranding or wholesale orders:
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For more information on how to add Mehl’s products to your current gluten-free offering
contact Matthew Mehl - President/Owner at matthew.mehl@mehlsflour.com.

MehlsFlour.com
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Ingredients are Key

Mehl’s Flour is reliant on two
base ingredients: Sorghum and
Garbonzo flour. Sorgum’s neutral
taste and high nutritional value
combined with the excellent fiber
and protein found in Garbonzo
(Chick Pea) flour yields results
that are not only gluten-free but
nutritionally appealing to the
health conscious.

In addition, Mehl’s utilizes only the
highest grade milling process for
its sorghum and works exclusively
with Archer Daniels Midland,
one of the most reputable food
processing organizations in

the United States. As a result of
utilizing optimal partners and
ingredients, Mehl’s produces

the highest quality gluten-free
products in the

market today.

Qur all-purpose gluten-free flour
(sold individually, wholesale, or
the base of our gluten-free mixes)
compares to wheat flour not

only in product results but also
possesses the B vitamins and high
fiber of wheat.

The Mehl family has achieved
what no other national or global
brand has been able to do; we have
developed a gluten-free flour that
tastes great, rises like wheat, and
provides comparable nutritional
value to wheat.

Contact us today to learn how your
organization can take advantage

of our revolutionary gluten-free
products.

For more information contact
Matthew Mehl President/Owner
matthew.mehl@mehlsflour.com.
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INGREDIENTS: Sorghum Flaor, Tapiora Flour, Garbanza Flour, Cassaes Flour, Suges, Egg Whise
Powdee. Active Dry Yesst, Celuloss Gom, Sall, Xanthan Gum. Peylium Powder
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INGREDIENTS: Sugar, Powdarad Wihals Egg. Cocos Powder. Sorghum Flaa, Camatarch. Taploch
Fiour, Garbanzo Flour, Cassava Flour, Baking Soda, Cebutoss Gum, Salt, Xanthan Gumn, Peyiium
Powter

CONTAINS: Eggs

N utrition Amsunlisrsing WO Amsuniisendisgy ROV
Facts Total Fan 1g % Total Carb. 339 1%
Secv. Siee 174 cups (40 91 4 c2)Sat, Fat g 0% Fitoer 29 ™
Serv. Par Cont Vaned Trans Fat 0g Sug 1y
Calories 150 & ™ e o B

it holest. 35mg ratein 29

Sedium 180y %
‘ e S St

ean DY e DVXY  ViaminA 0% -+ VlBmnGO%  + Calum 10% + fgn 4%

!:HGRF(‘JEFNTS Sugar, Sorghum Fiowr, Comslanch, Tapocs Flour, Lght Beown Suger, Garbanos Fler, -
Dried Egg. Cassava Flowr, Baking Powdes, Cellulose Gum, Sal, Xanthan Gum. Peyilium Powder

CONTARMS: Eggs

Nutrition Amauntisarding w0 Amsuntisenving wov
Facls Total Fat 055 14 Total Carh. 285 8%
Ser. Sred Ths {3591 20z} Sat Fat Og 0% Fier 3g %
Serv. Por Cont. About &2 Trans FatOg S s 33
Calories 120 C . ey ootk %

e holest. Omg 0% obein 25

Sodium 1250g 5%
. - T -

et Du v VIS yiamin A 0% ¢ VitaminCO%  » Calom0%  » fen 4%

INGREDIENTS: Serghum Flowr, Comaianch, Tapioca Flour, Garbanza Flour, Sugar, Gassava Flour,
Cobuloss Gum. Salt, Xanthan Guen, Peyltum Powder
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