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Farmers harvest wheat in the spring.
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A product made by adding salt and
leavening to all-purpose flour.

HARD RED WINTER
It has great milling and baking
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for processing and storage.
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The grain is sent to a flour mill TOP EXPORTS

or exported overseas.

Cake:
Very fine flour milled from soft wheat.

SOFT RED WINTER
It is a weak-gluten wheat with

excellent milling and baking
characteristics for cookies,
crackers, pretzels, pastries,
and flatbreads.

MEXICO HARD RED SPRING
I —— It is used for “designer”
cene g wheat foods like hearth breads,
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. rolls, croissants, bagels, and
The wheat is milled into flour of wheat is

: pizza crusts.
and sent to grocery stores. JAPAN planted in Texas!




