Westwind milling co., llc

8572 silver lake rd.  linden, mi  48451

(810) 735-9192   themillers@westwindmilling.com
Our Gluten Free Standards

Westwind Milling is committed to providing healthy, uncontaminated gluten free flours, baking mixes, and baked goods to consumers.  We have taken the following actions to ensure our products remain free of all gluten:

We have built a separate room, sealed off from the rest of the mill, with separate equipment and a separate entrance, all of which are designated for the milling of gluten free grain only.  We have designated a separate storefront in our building as our Gluten Free Store.  All mixing, bagging, and labeling of gluten free products will be done in this store with separate utensils, tubs, etc.  

For our gluten free baked goods, we will be baking in the same kitchen in which we bake our gluten-containing baked goods.  We have a checklist for specialty cleaning after each bake day, and keep 48 hours between gluten and gluten free baking.  All baking bowls, utensils, etc. used in gluten free baking are kept on a steel shelf outside the kitchen.  

We have been assured by the farmers from whom we’ve purchased the grains – rice, sorghum, and garbanzo – that it has not come into contact with wheat or any other gluten containing grain during its harvest, storage or transport.  These grains are US grown, and are non-gmo.  They are NOT organically grown, unlike grains in our other mill.  We will also be milling certified organic Michigan buckwheat and certified organic Michigan corn in the gluten free mill.  As they will be milled alongside the other, non-organic grains, they will NOT be considered organic.  Gluten free yes, but organic, no.   

