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Stoneground wheat for bread
by Michael Chapman

Much effort has been and still is being concentrated in realising the necessary finances to
enable the Trust to complete the restoration of the windmill machinery and so enable Windmill
Hill Windmill to produce stoneground flour once again after a lapse of some 100 years.

In this article I have concentrated on the use of wheat which today is the world’s most
dominant cereal crop noted for its flavour, long shelf-life and gluten-forming characteristics

and is the most popular cereal for bread making. Other
grains such as barley, millet, oats, rye, nuts and acorns are 
in more popular use outside the UK. 

The kernel of wheat grain is made up of three main
components, the outer casing which is a layer of bran, the
germ inside, and the filling which is the endosperm. The
grain is rich in nutrients, particularly in the bran and germ,
and represents more nutrients per weight than meat, milk,
potatoes, fruits, and vegetables (Thomas,1976). 

Milling of Grain – Since approximately 3000BC rotary hand
driven grindstones have been used to break down the wheat
grain to flour. These are known as querns and an example
can be seen and operated in our windmill exhibition area. 
In the late 12th century when the first windmills were being
built in this country, larger diameter millstones requiring

much more power were installed and wind or water power was employed. Although this
arrangement continued to be used in windmills into the 20th century, in the late 19th century
iron roller mills came to replace stone mills throughout Europe and North America and
together with steam and electrical power the milling process became more economical and
more efficient. This is the process machinery used almost universally today for commercial
flour production. 

However, there are real advantages to stoneground wholemeal flour that we aim to
produce at Windmill Hill Windmill. Firstly the endosperm, bran, and germ remain in their
natural original proportions and secondly, as the stones are grinding slowly the wheat germ is
not exposed to excessive temperatures which alone can cause oxidation of the wheat germ
fat and many of the vitamins to be destroyed. Lastly nutritional losses due to oxidation are
kept to a minimum because stoneground flour is usually coarser (Thomas, 1976). As
expressed in the Bread Book (Leonard, 1990) stoneground flour is preferred by many bakers
and natural food advocates because of its texture, its sweet and nutty flavour, and the belief
that it is nutritionally superior with a better baking quality than roller-milled flour. A question
often put by visitors to the mill concerns the degree of contamination of stone-ground flour
with stone dust and this was answered in 1950 (Moritz) when research found that the
contamination was so slight as to not markedly alter the mineral content of the flour.

Dressing of Wholemeal Flour – Once the meal has been milled and cooled it is suitable for
making bread and biscuits. This meal could be passed through a dresser which acts as a
sieve for finer grading. This machine consists of a cylinder made up of a metal mesh with the
mesh size increasing towards the output end. The meal is fed into the cylinder from a hopper
at the finer mesh end, and meets with rotating brushes which brush the meal against the



cylinder mesh so the resultant
gradings drop out through
separate spouts into sacks
below. Our volunteers are
currently restoring the
‘Armfield’ dresser and when
complete it will be possible to
sieve the wholemeal flour into
high-grade fine flour, coarse
flour, and larger meal
products including bran. In
mill terms these gradings are
known as ‘firsts’, ‘seconds’,
and ‘thirds’ with the first two
used for baking and the final
grade used for food products
and animal feed.

Storage of bread – It is
important that breads that contain no additives should be stored correctly to maintain
freshness. The staling process begins as soon as the bread is removed from the oven. Keep
bread at room temperature, around 20degc/68degF, away from direct sunlight in a cool and
dry place. Scientific studies have shown that putting bread in the refrigerator draws out the
moisture and the bread becomes stale faster.  It has also been shown that baked bread can be
kept frozen for three months without losing flavour whilst slightly stale bread is more easily
digested than fresh bread up to a limit of about 10 days.

Michael Chapman with the display of artefacts in the mill
for Heritage Weekend in September.

The Hooe’s Old Motor Club has been established for many years and their show-piece event
is the Car Show held each year on the first Sunday of August. This year was no exception
when on the 3rd August 2014 over 325 exhibits were displayed at the recreation ground in
the village of Hooe. 

The other func-
tion of the event is
to raise money for
charities and it is at
the show that the
donations are made.
Amongst the well-
known charities –
Air Ambulance and
First Response – 
was a donation to
the Windmill at
Windmill Hill
amounting to £250. 

The cheque was
received by John
Bishop one of our
committee members. 
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The Trust is delighted to be sponsored by Hailsham Pavilion. They have a feature on the 
home page of their website. www.pavilionhailsham.co.uk

Friday 14th November 2014 – 7 for 7.30pm.  
A talk by Peter Hill – “Pills, Potions & Patience” Herstmonceux Village Hall – main
hall – £6.00 includes tea or coffee. 

Friday 6th March 2015 – 7.30pm.  
Annual General Meeting of the Friends of the Windmill at Windmill Hill followed by a
talk by Paul Lendon – ‘A Sussex Day’, in the small hall at Herstmonceux Village Hall.

Friday 27th March 2015 –  7 for 7.30pm.  
John Bishop’s Film Show, in the main hall at Herstmonceux Village Hall.D
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Christmas cards 
The Windmill Hill Windmill Christmas card is now
available at £3.50 for a pack of 10 cards with the greeting
inside ‘With Best Wishes for Christmas and the New Year’.
They are available from: 
 Windmill Hill Stores and Post Office,
 The Village Information Centre at Herstmonceux 

(open mornings,
Mon-Fri 9.30am-
12.30pm and 
Sat 10am-12noon), 

 The Old Bakery 
next to the Windmill
(please telephone
01323 833033 first).
If you would like

cards posted please
add £1.75 for 1 – 3 packs and £3.50 for 4 or more packs. 

Cheques should be made payable to the Windmill Hill
Windmill Trust and sent to The Old Bakery, Windmill Hill,
Hailsham, BN27 4RT. Alternatively, you can place your
order online by visiting our shop
www.windmillhillwindmill.org/shop

June
1st No. 9 Shirley Wigfield
2nd No. 16 Roger Wintle
3rd No. 100 Bryony Frost

September
1st No. 44 June Axon
2nd No. 2 Paul Frost
3rd No. 27 Jean Bewick

Would you like to join the 100
Club?  For an annual cost of
£24, you will be entered in the
draw which takes place six
times a year. Half the monthly
draw proceeds are returned in
prizes, the other half goes to
the windmill. If you would like
the form, please phone 01323
833033 or send an email to
bee@windmillhillwindmill.org

100 club prize draw   
The recent prizewinners:

Card size
:

6½ x 4½ 

inches


