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Corn and soybean futures are higher due to concerns with weather for the late planted crops.

o Hard red winter wheat export sales to Brazil have been very strong. In other markets the U.S. is struggling to
compete on price.
Early wheat harvest data suggests the U.S. and Canadian spring wheat crops may be larger than estimated.

o Weather over the next three to four weeks will be very important in influencing the direction prices will take.
Corn, wheat and soybeans harvested without incident could mean cheaper prices, but an early frost could erase
that possibility.

Facts on Flour
King Wheat
The standard of the winter wheat flours, King wheat is widely used in bakeries from the largest wholesaler
to the smallest retailer. It has very good tolerance and is recommended for all types of yeast-raised products.
Description: A high quality malted flour milled from a selected blend of Hard Red Winter Wheat, King

wheat is available bleached or unbleached.
Uses: Pan breads, soft rolls, sweet goods, thick crust pizza.
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Futures & Basis Markets
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Flour pricing consists of a combination of Wheat
$3.00 futures prices and Basis Premium prices per bushel.
Information contained on this chart closely resembles
$2.00 Gold Medal All Trumps, Mpls. Future + 15% Basis,
and Harvest King, KC Future + 13% Basis. This chart
$1.00 does not reflect changes in millfeed values.
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Professional Baking Solutions is your trusted partner in baking — providing quality products,
innovative business solutions and technical support to baking professionals. With product PROFESSIONAL
solutions for cakes, pizzas, bagels and breads, we're backed by trusted brands and recognized BAKING SOLUTIO
industry experts to offer a holistic approach to build your business. >

Experience inspires confidence.




