Flour vs. Dredge
 
 
According to Cooksrecipes.com Flour is specific about coating with flour and to dredge is to coat with a dry ingredient which could be flour or cornmeal or bread crumbs or cracker crumbs, or ...... I think you see where this could go. : >
 
 
Maybe the difference they are talking about is flouring a cake pan, rolling pin or your hands.
Picked that up from the Epicurious website glossary. I cut and pasted the info from their website below.
flour v.  To lightly coat a food, utensil or baking container with flour. Flouring food to be fried facilitates browning, and coating foods that tend to stick together (such as chopped dried apricots) helps separate the pieces. Flouring a pie, pastry or cookie dough will prevent it from sticking to a work surface; flouring your hands, rolling pin or work surface prevents dough from sticking. Dusting greased baking pans with flour provides for easy removal of cakes, breads and other baked goods. 
 
dredge
[DREHJ]
To lightly coat food to be fried, as with flour, cornmeal or bread crumbs. This coating helps brown the food. Chicken, for example, might be dredged with flour before frying. 
 
That's just the first two I came across. Hope it helps.
