
 O N -T R E N D  F O O D S E R V I C E  S O L U T I O N S 

MODERN INGREDIENTS TO UPGRADE YOUR MENU

Ardent Mills introduces a new selection of ingredient and packaging options for foodservice. Our product portfolio 
enables your team to provide consumers with the nutritional grains and flours they seek, with the flexibility to choose 
packaging sizes that work for you. 

•	 Gluten-free 1-to-1 All-Purpose Flour
•	 Gluten-free Pizza Flour
•	 White Quinoa
•	 Black Quinoa
•	 Red Quinoa

•	 Tri-Color Quinoa
•	 Chickpea Flour
•	 White Spelt Flour
•	 Farro (Spelt) Berries

With this selection of ingredients and packaging, we’re making it easy for you to 
incorporate the latest grain and ingredient offerings that customers want to see in 
foodservice. Meet the demand for new menu options with ingredients* that can be 
tailored to a variety of applications and menu styles:

INGREDIENTS ON THE RISE

*Some options are available in gluten-free and organic 

At Ardent Mills, we are passionate about bringing people the goodness of flours and grains through innovative and unique ways. We have assembled a 
dedicated team, The Annex by Ardent Mills, committed to exploring what’s next in grains, pulses, mixes and custom blends.

For sales inquiries or to request a sample, contact us at (888) 680-0013 
or visit ardentmills.com/contact-us/.

1875 Lawrence St., Denver, CO 80202 | ardentmills.com

PACKAGING 

Available in a variety 
of convenient sizes, 
our ingredient 
offerings are now 
available in resealable 
pouches as well as 
larger cases & bags:

•	 5/4 lb. Case          
•	 6/5 lb. Case               
•	 25 lb. Bag         
•	 50 lb. Bag
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https://www.ardentmills.com/the-annex/
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S P E C I A LT Y  F O O D  S E R V I C E  P R O D U C T  P O RT F O L I O

5/4
lb. 
case

6/5 
lb.
case

25 lb. 
bag

50 lb. 
bag Organic Conventional Gluten 

Free Locations

SPECIALTY FLOURS

Gluten-free 1-to-1 All 
Purpose Flour        Ogden, UT

Gluten-free Pizza Flour        Ogden, UT

Chickpea Flour       Harvey, ND

White Spelt Flour       Denver, CO

QUINOA 

White Quinoa Yuba City, CA

Red Quinoa Yuba City, CA

Black Quinoa Yuba City, CA

Tri-Color Quinoa Yuba City, CA

ANCIENT & HEIRLOOM GRAIN

Farro (Spelt) Berries       Denver, CO

For sales inquiries or to request a sample, contact us at (888) 680-0013 
or visit ardentmills.com/contact-us/.

1875 Lawrence St., Denver, CO 80202 | ardentmills.com

Looking for customization? Let us help you develop 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

Be sure to ask about our custom cracked and flaked grain blends too!

CUSTOMIZATION

Ardent Mills is committed to providing solutions oriented resources and nutritious grain-
based solutions. With our technical services and in-house culinary research chefs, our 
team of experts can provide recommendations for formulations, product solutions, and 
applications. Ask your representative how we can support your innovation, from the field 
to the table. 

INNOVATION
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