Wheat-2-Flour-art - 8/8/14
"From Wheat to Flour – a Hands On Approach" by HL Czina Angielczyka

NOTE: See also the files: Ancent-Grains-art, flour-msg, leavening-msg, yeasts-msg, grains-msg, bread-msg, BNYeast-art, boulting-msg, breadmaking-msg.
************************************************************************

NOTICE -

This article was submitted to me by the author for inclusion in this set of files, called Stefan's Florilegium. 

These files are available on the Internet at: http://www.florilegium.org

Copyright to the contents of this file remains with the author or translator.

While the author will likely give permission for this work to be reprinted in SCA type publications, please check with the author first or check for any permissions granted at the end of this file.

Thank you,

Mark S. Harris...AKA:..Stefan li Rous

stefan at florilegium.org

************************************************************************

Class notes from her talk at the Ansteorra King's College event, 2012

From Wheat to Flour – a Hands On Approach

by HL Czina Angielczyka
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The History of Bread

dolmens of France. Dr. Schliemann, in describing
“the Trojan saddle quems,’ says they ‘are cither of
trachyte or of basaltic lava, but by far the larger
number are of the former material. They are of
oval form, flat on one side and convex on the other,
and resemble an egg cut longitudinally through the
middle. Their length is from 7 in. to 14in, and
even as much as 25 in.; the very long ones are
generally crooked longitudinally, their breadth is
from 5in. to 14in. The grain was bruised between
the flat sides of two of these querns; but only
a kind of groats can have been produced in this
way, not flour. The bruised grain could not
have been used for making bread. In Homer we
find it used for porridge (ZZ xviil, 558-560), and
also for strewing on the roasted meat (Od. xiv,
7677)!

Tn Homeric times the con was evidently ground
by millstones (which were, probably, precisely similar
to those found by Dr. Schliemann), as we see in ZZ.
vil. 270, Xii, 161, and Od. vii, 104, Xx, 105, Pliny
N.H,, xxkvi, 30, speaking of millstones says : ‘In no
country are the molar stones superior to those of
Taaly ; stones, be it remembered, not fragments of
rock ; there are some provinces, too, where they are
not to be found at all. Some stones of this class are
softer than others, and admit of being smoothed with
the whetstone, so as to present all the appearance, at
a distance, of serpentine. There is no more durable
stone than this ; for, in general, stone, like wood,
suffers from the action, more or less, of rain, heat, and
cold. . . . Some persons give this molar stone the
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The Bread of the Classic Lands

name of pyrites, from the circumstance that it has a
great affinity to fire!

In book sviii, 23, Pliny gives us the mode of
grinding corn. * All the grains are not casily broken.
In Etruria they first parch the spelt in the ear, and
then pound it with a pestle shod with iron at the end.
In this instrument the iron is notched at the bottom,
sharp ridges running ont like the edge of a knife, and
concentrating in the form of a star, so that, if care is

Pounpime Gaa.

not taken to hold the pestle perpendicularly while
pounding, the grains will only be splintered and the
iron tecth broken. Throughout the greater part of
Italy, however, they employ a pestle that is only
rough at the end, and wheels tumed by water, by
means of which the corn is gradually ground. 1 shall
here set forth the opinions given by Mago as to the
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Mortar and Pestle:

· Ancient method of breaking apart grains for cooking or baking.

· Paleolithic through modern (aboriginal)

· Suitable for removing the hard, non-edible outer shell from certain grains, which is necessary for the making of flour.
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degrees? (PLATE 11, 2).

It is important to realize that whenever one reads of a mill in
Old Testament or in Homer one must picture a saddle-quern such a
we have just described, for no other type was then known. This will
explain, for instance, the appropriateness of the preposition used in the
phrase ‘ the maidservant that is behind the miﬁ)’ (Exodus x1, g), for

Fio. 5. BGYPTIAN STATUETTE TLLUSTRATING THE
USE OF THE SADDLE-QUERN.  (5th Dynasty)
After Besnett end Elton

while one may sit beside a rotary quern, one can best be described as
kneeling behind a saddle-quern. ~ Similarly the ‘ upper millstone’
which might not be taken to pledge (Deuteronomy xx1v, 6) is literally
the  rider ” in Hebrew, for it rides on the lower stone as on a saddle. It
is also interesting to note that the manna which the Israelites used asa
substitute for corn, was not only ground in mills but beaten in mortars
(Numbers x1, 8), and the survival of the mortar for pounding con is
attested by a well-known passage in the book of Proverbs (Prov. xxvI,
22). Finally, when Samson was captured by the Philistines and put to
grind in the prison-house (Judges xv1, 21) he was made to do the work
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Saddle Quern: 

· More efficient than mortar and pestle

· Egyptian (2400BCE) through modern (aboriginal)

· When used with a 'hopper', became more efficient in adding grain and removing flour (Olynthus style, 500BCE)
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HISTORY OF CORN MILLING:  vow. 1

a segment of the decp hopper. By a bronze brooch
discovered near the dwelling the specimen is
ascribed to the Jater Romano-British period.

A common form of Anglo-Saxon quern is of the
type of an example found near Wigan in cutting
the Liverpool and Bury railway: the handle (usually
absent from the relcs) being still lef in its small
socket, which, in_our illustration, is on the right
hand side of the stone.

11, Decorated One of the earliest forms of ornamentation was a
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cross carved on the top of the upper stone. An
extremely clementary instance of thisdecoration
appears upon one found in cutting the Barton sction
of the Manchester Ship Canal, and preserved at

Owens College. Though the slightly-raised mould-
ing surrounding the mouth of the hopper is fairly
well cut, the cross markings are mere roughly-incised
groovings, not so clearly marked as in the drawing.
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HANDSTONES, SLAVE & CATTLE MILLS.
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The same primitive form of cross appears lso UPOR 1y g

a specimen found in the crannogs of Drumgay Lake,

5. Decorated

Enniskillen.’ Later querns so marked are popularly 57, Porort®

known as “church querns,” and considerable care and
ste have often been devoted to the carving of the R
sacred symbol upon them. An excellent specimen,

b
carved in high refie, is in the museum of the Royal
Irish Academy, Dublin, from whose excellent cata-
logue, by Sir W. R. Wilde, this llustration is taken.
Near the socket for the handle is a curious small slot,
of the purpose of which we are unaware; the saime
peculiarity appearing in  fragment of a ridged quern &
recently found in county Clare, as shewn in a sketch
forwarded to us by Mr. T. . Westropp, librarian
of the R.S.A., Ireland. This specimen, which was

105

Comment





Rotary Quern:

· Most efficient method for handgrinding grain

· 1200BCE – modern

· Different sizes and styles of stones

· Led to the invention of watermills, windmills, and animal mills

· Used throughout the iron age, but fell out of favor when large-scale milling came into power.

Decline of Rotary Querns:

· Larger scale = more product for less work

· Automation = water power, wind power, animal power

· Church and noble controlled the mills – handmilling becomes contraband

Improvements to the Basic Quern:

· Addition of a rynd – allows better flow of grain and flour

· Striations – allows flour to move between stones

Iron Age Wheats and Grains:

· Barley

· Emmer

· Einkorn

· Spelt

· Common Wheat

· All have varying levels of gluten, which affect the 'rising' power of the bread

· Common wheat became the most useful and popular for bread, although others were used for brewing and in less hospitable climates

Bread Recipes:

· Variations on flour, water, and salt, possibly oils

· Addition of yeast will create 'rising' bread

Spelt will make a sourdough, although it takes a bit of work 
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