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● Flour is made from raw 
grain that is grown and 
harvested in nature 
and exposed to the 
elements.

● Over 40 million 
acres of wheat 
are grown in the 
United States.



Flour Facts 
● Ground grain was one of civilization's first foods.
● In 2020, U.S. millers ground over 918 million bushels of wheat 

to make 42.5 billion pounds of flour. 
● The average American consumes 130.7 pounds of flour / year.
● A bushel of wheat can produce 90 one-pound loaves of whole 

wheat bread or 210 servings of spaghetti.



● Wheat flour has a very 
strong food safety 
track record, 
however…

● E. coli and other 
naturally occurring 
pathogens present in 
nature and in fields, 
crops.



Flour is not ready-to-eat 
● Traditional milling does not 

include a process to 
eliminate the presence of 
pathogens such as e coli 
and salmonella. 

● Peer reviewed studies have 
reported pathogen 
prevalence in wheat as 0.1 
to 3% at low MPN levels. 
(Myoda et al., 2019).



Consumer Perceptions

● Many Americans admit to sampling 
raw dough or batter.

● But most don’t understand the 
risks.

● More Millennials and Gen Z than 
Boomers or Gen X engage in risky 
baking behaviors.

● Online interest in baking has 
skyrocketed, but not food safety.

44% believe flour 
is safe to eat 

before baking.



Common Misconceptions
● Growing misconception that 

microwaving makes flour safe to eat 
uncooked.

● But: microwave heating can be 
uneven, especially for low-moisture 
foods like flour.

● Not hot enough to kill all bacteria.

Fact: flour is a raw ingredient.
Note: Commercially sold products that contain “raw 
dough” should use flours that have been commercially 
treated to reduce pathogens.



Labeling

“Do not eat
 raw batter”

“Flour is raw” 
“Please cook fully 
before enjoying”





Key Messages
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saferecipeguide.org



Heat Is An 
Ingredient 

https://www.homebaking.org/wp-content/uploads/2022/04/HBA-Student-Flyer-with-recipe.pdf
https://www.homebaking.org/baking-food-safety/ 

https://www.homebaking.org/wp-content/uploads/2022/04/HBA-Student-Flyer-with-recipe.pdf
https://www.homebaking.org/baking-food-safety/


Challenges Remain



Discussion
● What questions do you have about flour food safety?
● What strategies do you think are most effective when 

sharing food safety messaging?
● What resources would be helpful for you to have on hand 

in your work?



Feedback on Messages
● Say no to raw dough or batter.
● Raw dough is a raw deal.
● Never eat or taste raw flour, dough, or batter.
● Bake before eating. 
● Wash hands and surfaces after handling, mixing 

portioning flour, batter or dough and before serving or 
packaging baked products

● …others?



Stay in Touch

For consumer food safety 
resources visit: 

namamillers.org 

homebaking.org/baking-food-safety 




