
When granola entered the mainstream   
American diet, Dakota Specialty Milling was there 
with the right mix of taste and nutrition consumers  
and manufacturers were looking for.

Our granola and granola clusters are known for  
their taste, consistent sizing, quality, and are ideal  
as a nourishing, attractive ingredient in RTE  
cereal products.

Available in signature stock products or custom  
formulations, our granolas and granola clusters can  
be processed from a large assortment of quality,  
whole milled grains. A wonderful way to deliver  
the product label your customers are looking for,  
Dakota Specialty Milling delivers the right  
granolas and granola clusters for all reasons.

www.DakotaSpecialtyMilling.com

Consistently,  
           the right granola clusters. 

Great granola.  Perfect clusters.



www.DakotaSpecialtyMilling.com

F Oats
F White Winter Wheat
F Hard Red Spring Wheat  
F Triticale
F Rye
F Barley

F Millet
F Brown Rice
F Sesame Seeds
F Almonds
F Poppy Seeds
F Flaxmeal

Dakota Specialty Milling’s granola line takes its  
taste and performance from our commitment to creative  
formulations and high-level manufacturing processes. 
Made from the right mix of grains, edible seeds, flavorings, 
and toasting methods, our granolas and granola clusters 
deliver the health and product quality consumers  
expect.  We also offer the competitive price structure  
manufacturers of fine foods appreciate.

As one of the largest suppliers of custom multi-grain  
blends and whole grain flours, Dakota Specialty Milling is
able to mill grains, blend and then toast granolas to our 
customer’s exact specifications. Stringent guidelines and  
standards for product consistency allow us to deliver  
granolas and granola clusters that perform consistently,  
batch after batch.

Appearance is Everything
Dakota Specialty Milling’s toasting techniques and  
technical capabilities result in consistently sized granola 
products that look as appealing as they taste.  We deliver 
granola clusters that are perfectly toasted and break  
into evenly sized pieces. We always deliver a desirable  
“hand-baked” appearance that never looks artificial  
or extruded.

Dakota Specialty Milling’s granolas and granola  
clusters get their unique taste from a delicious  
assortment of whole grains, edible seeds,  
and nuts including:
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Organic Certification

AIB International
American Institute of Baking

“Consistent Superior Ratings”
Orthodox Union 

Kosher Certification

Accredited by:


