
SUNNYLAND MILLS
PREMIUM QUALITY KAMUT® BULGUR

Since 1935 Sunnyland Mills has been the leading producer of premium
quality bulgur wheat and specialty grains. Our unique processing techniques
and strict quality control produce the most consistently superior bulgur wheat
on the market today.

Organic Kamut® Bulgur Wheat –  the whole-grain goodness
of Kamut® parboiled, dried and ground into distinct sizes. The result
is a nutritious, versatile ingredient with a pleasant, nut-like aroma
and sweet, buttery flavor.

APPLICATIONS

Multi-grain breads, side dishes, grain-based salads (tabouli salad), hearty
soups, breakfast cereal, stew, stuffing or casseroles. Ideal in vegetarian
dishes such as meatless burgers, chili and tacos.

BENEFITS

• 100% natural – no additives, chemicals or artificial ingredients
• Extended shelf life allows storage for long periods
• Available in #1 Fine and #3 Coarse grinds and Whole Kernel
• An Ancient Grain thought to originate in Egypt

NUTRITION

• High in dietary fiber and carbohydrates, low in fat, rich in “B”
vitamins and minerals; higher in selenium, amino acids and protein
than common wheat

• Complements the protein profile of beans
• A “whole-grain” food – diets rich in whole-grain foods and other plant

foods and low in total fat, saturated fat and cholesterol may reduce the
risk of heart disease and certain cancers

Founding Member of the Whole Grains Council – www.wholegrainscouncil.org • Certified Organic by QAI
Kamut® is a registered trademark of Kamut International, Ltd.
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SUNNYLAND MILLS—AMERICA’S OLDEST PRODUCER OF PREMIUM BULGUR WHEAT
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