
®

Flour Uses and characteristics

Hummingbird’s 

Flour Guide



Hummingbird Wholesale works closely with Camas Country Mill to 
supply you with fresh, premium quality, stone-ground flour. Camas 
Country Mill is a grist mill in Eugene, Oregon run by the Hunton family.  
The Huntons’ own a farm in Junction City, Oregon that has been in their 
family for 3 generations. Huntons’ Farm grows a lot of the grain that is 
milled at Camas Country.  The mill also sources high-quality, Organic 
grain from other farmers throughout the Northwest.  Hummingbird helps 
conduct these relationships between farmers and the mill.  Since 2011, 
when Camas Country Mill opened, over 2 million pounds of flour has 
been supplied to schools, food banks, restaurants, retail stores, kitchens 
and homes throughout the region.

Camas Country Mill’s reputation for providing some of the best flour has 
spread across the country.  Along with supplying processors, bakers and 
restaurants in the Northwest, the mill also receives requests for their 
flour from businesses that are located as far east as New York City. Stone 
grist mills are the most ancient form of flour mills, with flour produced by 
the grinding of grain between stationary and rotating mill stones. The slow 
milling process does not heat the grain or flour, creating fresh flour used 
for exceptional tasting dishes and baked goods. 

(Top) Jason Hunton, Tom Hunton, Steve Jones
(Bottom) James Henderson, Charlie Tilt



BUCKWHEAT

DARK NORTHERN RYE

Flavor Notes: Sweet and rich 
Uses: Cookies, cakes, injera, pancakes, crusts, protein bars

TEFF
Teff is a fine grain that comes in a variety of colors, from white 
and red to dark brown. Teff Flour is best known as an ingredient 
in injera, a traditional Ethiopian flatbread. Brown Teff Flour has a 
taste reminiscent of hazelnut, with a hint of chocolate.

Flavor Notes: Nutty, earthy, floral
Uses: Soba noodles, pancakes, crêpes, blinis

Flavor Notes: Malty, herbal, aromatic
Protein: 10-12%
Uses: Cookies, some cakes and muffins, 100% rye bread, 
whiskey, vodka

Buckwheat is a fruit seed related to rhubarb and sorrel. The 
black specks present in the flour come from the ground seed 
hull, a dark, pyramid-shaped kernel. Buckwheat protein contains 
all eight essential amino acids, including lysine. Buckwheat Flour 
is often used to make soba noodles, and is also good in crêpes, 
breads and crackers.

Rye is a grayish, green colored cereal grain resembling 
wheat but slightly longer. Dark Northern Rye Flour makes 
a nutrient-dense addition to bread flours for pumpernickel 
and traditional rye loaves, and is remarkably versatile when 
included in other baked goods.



EDISON HARD WHITE 

EMMER FARRO

DURUM

Flavor Notes: Buttery and creamy 
Protein: 10-13%
Uses: Scones, biscuits, cookies, cinnamon rolls, cakes, 
brownies, muffins, pasta, pizza dough, artisan and pan 
loaves, specialty noodles

Flavor Notes: Slightly sweet and nutty 
Protein: 14-16%
Uses: Pasta, scones, cookies, muffins, pitas, flatbreads

Durum, from the Latin word for hard, is one of the hardest of all 
the wheats. Durum kernels are larger than most other wheats 
and are amber and yellow in color. Its density, combined with 
high protein, makes durum the choice wheat flour for making 
premium pasta products. 

Bred specifically for maritime Northwest climates by retired 
Bellingham professor Merrill Lewis, this locally adapted wheat 
was improved by the famous Bread Lab at WSU. Edison Hard 
White Whole Wheat has fewer tannins than red wheat, so it 
appears white but is still whole grain. 

Emmer Farro is a highly nutritious heirloom grain that has 
been used in Europe for thousands of years. It is bronze 
in color with elongated kernels. Emmer is a great source 
of protein, dietary fiber, magnesium and zinc. The sweet 
nutty flavor of this flour is a natural fit for pancakes, waffles, 
muffins, cookies and breads.

Flavor Notes: Rich and nutty
Protein: 13-14%
Uses: Pasta, flat breads, pizza dough



TRIPLE-SIFTED HARD RED

HARD RED FIFEDURUM

Flavor Notes: Herbaceous, nutty, toasty 
Protein: 13.5-15%
Uses: Artisan and pan breads, cookies, biscuits, whole 
wheat pastries

Flavor Notes: Nutty, robust, deep earthy 
Protein: 10%
Uses: Whole wheat artisan and pan bread, whole wheat 
scones and biscuits, muffins, pasta

Flavor Notes: Nutty, robust, deep, earthy 
Protein: 13-15%
Uses: Breads, muffins, scones, biscuits

Red Fife is a Canadian heritage wheat variety which 
was North America’s preferred bread wheat in the 19th 
century, fathering many modern red wheat varieties. Bread 
made from Red Fife Flour produces a moist, satisfying 
crumb and a lovely crust with deep toasty caramel notes.

Triple-sifted (also known as bolted) is the process in which 
the milled flour goes through 3 screens to remove some 
of the bran. Sifting flour allows for a light, airy and delicate 
texture in a finished baked good. It also reduces any clumps 
of flour in the batter. This flour has an ideal level of protein 
for bread making, and can also be used in combination with 
lighter flours. 

Hard Red Wheat Flour is a common type of flour used by 
bakers today. Hard Red Wheat Berries have a red kernel 
and, once milled, produce a reddish colored flour. Hard Red 
Whole Wheat Flour is ideal for breads and muffins.

HARD RED



SPELT

STREAKER BARLEY

PASTRY

Flavor Notes: Mild, light 
Protein: 8-10%
Uses: Cakes, muffins, cookies, pastries, biscuits

Flavor Notes: Slightly mild and nutty 
Protein: 11-13% 
Uses: Cookies, muffins, scones, some breads, pasta

Flavor Notes: Mild, earthy, sweet 
Protein: 9-11%
Uses: Cookies

Our Pastry Flour is made from soft white club whole wheat 
grain, with a small portion of the bran and germ sifted out to 
provide a fine texture. Club wheats have lower gluten strength, 
elasticity and dough water absorption, so are suited better 
for pastries and cakes. Perfect for blending with heavier whole 
grain flours, or as a base for pie crusts, cookies, or anywhere 
all-purpose whole wheat flour is desired.

Spelt grain has been cultivated for centuries, in both Central 
Europe and the Middle East. Due to its particular gluten and 
high water solubility, spelt does not rise as high in baked goods 
as wheat, but is easier to digest.

Streaker Barley is the first barley variety to be released by the 
Oregon State University Barley Project. This flour is naturally 
low in gluten and high in fiber, and great in recipes that use 
baking soda or baking powder as leavening agents. When 
combined with whole grain wheat flour, streaker barley adds a 
wonderful moist crumb and slightly sweet flavor.



TRIPLE-SIFTED EDISON HARD WHITE 

Flavor Notes: Buttery and creamy 
Protein: 10-13%
Uses: All purpose, pizza

Triple-sifted (also known as bolted) is the process in which 
the milled flour goes through 3 screens to remove some of 
the bran. The bran that makes it through the screens is very 
fine, eliminating the need for further sifting. Sifting flour allows 
for a light, airy and delicate texture in a finished baked good. It 
also reduces any clumps of flour in the batter. This flour makes 
a great pizza dough.

COA’s and farinographs available upon request

Photos courtesy of Camas Country Mill’s Schoolhouse Bakery
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