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BY ARDENT MILLS

Cultivating the future of specialty grains
and plant-based ingredients

At Ardent Mills, we are passionate about bringing people the goodness of
plants and grains through innovative and unique ways. The Annex by Ardent Mills
is a dedicated team committed to exploring what’s next in grains,

pulses, mixes and custom multigrain blends.

Broad Portfolio Transparent Farmer Relationships Capabilities
o Ancient & * Blends & Sustainability Solutions

Heirloom Grains

© Food Safety Expertise

© Heat Treatment & Safeguard®
Pathogen Reduction

@ Infant Grade
@ Custom Growing
© Multiple Product Formats

© Pulses

© Organic & Non-GMO
@ Gluten-Free

@ Barley

INNOVATIVE
BAKERY RESOURCES
Tualatin, OR

operational flexibility to offer you the options you need and the assured
delivery of consistent premium quality ingredients.
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Flour
(WG denotes
whole grain)

ANCIENT & HEIRLOOM GRAINS
Colorado Quinoa (White) S

Cracked Berries/Seeds Flakes ~ Conventional

Organic

Certified
Gluten Free

Colorado Quinoa (Multicolor)

South American Quinoa (Red)

South American Quinoa (White)

South American Quinoa (Black)

Amaranth

Buckwheat (Dark)

Buckwheat (Light)

Millet

Sorghum

Teff (Brown)

Teff (lvory)

6 6 666 066

Spelt

White Flour Available

+

+

Einkorn

+

+

White Sonora Wheat

Triticale

+

+

6 6 66

Rye

‘White Flour Available

GLUTEN-FREE BLENDS

5-Grain Blend
Amaranth, quinoa, millet, sorghum @
and teff

*

+

All-Purpose Multigrain Flour

(51% whole grain)

Blend of whole grain flours (sorghum, .
brown rice, amaranth, quinoa and teff)

with cornstarch, tapioca and rice flours

RICE

Brown Rice

White Rice

BARLEY
Sustagrain® High-Fiber Barley

Nature’s Color™ Barley,
Pure-Purple™

Nature’s Color™ Barley,
Blackjack™

=

TE

Malted Barley

Pearled Barley

PULSES
Chickpea

Red Lentil

Green Lentil

Fava Beans

GRAIN BLENDS

State Coarse 8 Grain Blend
Steel cut wheat, steel cut oats, regular
rolled oats, barley flakes, triticale flakes

GC5 Seed Blend
Flaxseed, amaranth seeds, poppy seeds,
sunflower seeds and sesame seeds

*RTE = Ready-to-Eat
**HD/SD = High Density and Standard Density
+ These items have a MOQ of 12,000 Ibs.

Product availability may vary. Contact The Annex by Ardent Mills for current availability.

CLEANING GRAINS
AT DENVER MILL

Our new state-of-the-art equipment

at our Denver Mill allows us to clean,
dehull, color sort, pearl and package
grain berries. We handle every step of
the process so you can focus on what
matters to your business.

* Hard Red Winter Wheat

+ Hard Red Spring Wheat

+ Soft White Wheat

* Hard White Wheat

* White Sonora Wheat

+ Nature’s Color™ Barley, Pure-Purple™
+ Nature’s Color™ Barley, BlackJack™
+ Sustagrain® High-Fiber Barley

+ Pearled Barley

+ Spelt (Farro)

+ Einkorn

* Rye

+ Triticale

We can build (or create) the perfect blend
for your applications with our leading
portfolio of refined flours and innovative
whole grains:

» Custom Grain & Seed Blends

+ Complete Mixes
(e.g., pizza mixes)

» Gluten-Free Blends

ENHANCED FOOD SAFETY

Ardent Mills’ SafeGuard® Treatment

& Delivery System is a patented,
comprehensive, integrated solution that
dramatically reduces food safety risk with
up to a 5-log validated pathogen reduction,
while maintaining optimum flavor, texture
and appearance.

Grains and Flours:
50-Pound Bags, Totes, Bulk
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Nourishing what's next:
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