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Brush Mowers Sickle Bar Mowers Power Sweepers Snow Throwers
Also: Flail Mowers • Chipper/Shredder • Wood Splitter • Utility Trailer

THE BEST TILLER ON EARTH

Rotary Plow

FREE
Furrower

w/model 718
& 722

• 18” to 30” Tillers
• Models 5 to 13HP Honda Engines
• Quick Change Handle Positions
• No Time-Limit Warranty on Transmissions
• 50% Higher Tine Speed Than Competition
• FREE Quick Hitch for Attachments on 732 & 853

WES STAUFFER ENGINE & EQUIPMENT
www.wesstauffer.com   717-738-4215 

BCS Dealer For 26 Years!
23 Pleasant Valley Rd. East of Ephrata off Rt. 322 • Mon. & Wed. 8-5:30; Tues., Thur., Fri. 8-7 Sat. 8-3

$100 to $400 Off Select Models!
Sale Extended Thru Aug. 31st

No Belts • No Chains • No Equal

Robert Fulton Fire Co

Hay, Straw &
Grain Auction

Every Thursday 10 am
Located on the 

corner of RT 272 & 
222 at Wakefield, PA

717-548-2492
717-548-2371

Randall Ranck 
Auctioneer 003117-L

Consignments Wanted

No Out of State Checks

68TH Annual
Howard County Fair

FREE
PARKING!

ADMISSION

10 & OLDER
$5

UNDER 10
FREE

410.442.1022
www.howardcountyfair.org

AUGUST 3-10, 2013
2210 Fairground Road,
West Friendship, MD

*Exit 80 off I-70

BULL BLAST!
Monday,

August 5th - 7:30 pm
(Rain or Shine)

Check our website
for further info
and on-line
ticket sales

HONDA ENGINES

DEWALT ENGINES

Georgetown Hydraulics
343 Christiana Pike
Christiana, PA 17509

610-593-2753

EX270
9HP With Oil Alert, 

1” Shaft

Special! 
$329

3 year warranty, oil alert
GX120  - -4HP ................ $245
GX160  - -5.5HP ............. $260
GX200  - -6.5HP ............. $275
GX270  - -9HP ................ $450
GX390  - -13HP .............. $490
GX390-E -13HP elect.st. . $630

More models available

Shipping Rates for All Engines
4-6.5 HP - - - - - - - $25
8-9 HP - - - - - - - - $35
11-13 HP  - - - - - - $55

9HP, elect. & recoil start, 
oil alert, 1” shaft

Special $299

ROBIN SUBARU ENGINES

“CELEBRATE” Dairy Month!
Increase Your Milk Production!

Water affects cows in many ways:

717-656-8380
Leola, PA • Elliotsburg, PA 

Moravia, NY

Leading the way 
to safe and healthy 

drinking water!

Contaminates Symptoms

Bacteria Poor Herd Health
Nitrates Poor Conception Rates
Manganese Low Milk Production
Sulfates         = Poor Milk Quality
pH Low Water Intake
Iron High Culling Rates
 Toxicity

✦ Hay Merging
✦ Chopping
✦ Ag Bagging
See our Ad in “D” Section

Sensenig
Custom Farming

Amy HAllorAn

New York Correspondent

SKOWHEGAN, Maine — The 
Somerset Grist Mill held tours dur-
ing The Kneading Conference and 
Artisan Bread Fair July 25-26, here.

The flour mill opened last Sep-
tember and grew out of interest 
developed through the conference, 
which promotes artisan bread bak-
ing, wood-fired ovens and regional 
grain production.

Built in the former Somerset 
County Jail, the mill project began 
soon after the first Kneading Con-
ference was held in 2007. Orga-
nizers initially courted other mills 
to come to the area, but Amber 
Lambke and Michael Scholz soon 
realized that if they wanted a local 
mill, they needed to make it happen.

When the county jail came up for 
sale, the 3-story-high, granite, brick 
and reinforced concrete building 
seemed perfect for a mill.

“We couldn’t have asked for a 
better building in town,” Scholz told 
a tour of 20 people.

Height is essential for mills, 
which use gravity to move grain 
through the system. The solid struc-
ture provides insulation against the 
noise and vibrations of the mill, al-
lowing it to operate in the midst of 
downtown Skowhegan. Coinciden-
tally, the old mill was located across 
the street from the jail, so the new 

mill’s location made sense.
The building is called the Somer-

set Grist Mill and houses a number 
of enterprises — small food busi-
nesses and arts ventures — in addi-
tion to the flourmill, which is called 
Maine Grains. Outside the building, 
bins stand on one side and the tanks 
of a comprehensive vacuum system 
are painted mustard yellow.

A dust collection system inside 
keeps particulates to a minimum, 
reducing accumulation that can 
lead to an explosive environment. 
Smaller bins are installed in the at-
tic and feed down through various 
equipment.

All grains that come to the mill 
are cleaned in a 1938 Clipper clean-
er. Some grains need more cleaning 
than others and might pass through 
the air-screen cleaner more than 
once, or through a gravity table to 
remove weeds or other material.

The gravity table is also used to 
sort incoming oats by size, pulling 
off smaller grains for feed and di-
recting premium oats to the dehu-
ller for processing. Oats are sold 
cracked and rolled.

The mill produces two types of 
wheat flour: whole wheat and a par-
tially sifted white flour. Since open-
ing last September, the mill has pro-
cessed about 50 tons of wheat and 
30 tons of oats, along with some 
buckwheat. Rye will be coming in 

temperature, which can help pre-
serve nutrients, especially in whole 
grain flours, where oils in the germ 
of a grain can spoil rapidly.

The mill produces between 150 
and 175 pounds of flour an hour, 

and Scholz and Lambke are 
considering buying an-

other type of mill 
to increase ca-

pacity.
The mill 

func t ions 
as evi-
dence to 
f a r m e r s 
that there 
is a mar-
ket for lo-
cal grains.

“ I t ’ s 
i n s p i r i n g 

people with 
fallow land to 

think about grow-
ing grains,” Lambke 

said, standing by bags of flour 
at the Artisan Bread Fair, an event 
which drew 3,000 people to the 
Skowhegan State Fairgrounds.

It’s also led to the creation of 
several other small businesses that 
have little to do with the mill. For 
instance, someone is growing oats 
for an herbalist, and miller Julie 
Savage has started a grain and bean 
CSA (community supported agri-

culture) with farmers Adam Nordell 
and Johanna Davis.

The primary wheat supplier for 
Maine Grains, Tate McPherson, is 
getting financing for a grain depot 
in Aroostook County. The facility 
will have tank storage and cleaning 
equipment to allow for separation of 
food- and feed-grade crops.

Whole Foods has made a commit-
ment to buy 30 tons of organic flour 
from Maine Grains for use in its 
baking facility in Medford, Mass. 
The flour is geared for a Maine loaf 
that might include other local ingre-
dients, and the baking facility itself 
supplies 70 of the grocery store’s 
bakeries in the Northeast and mid-
Atlantic region.

The Maine Grains Alliance is the 
nonprofit that steers the Kneading 
Conference as well as other year-
round activities at the mill such as 
baking classes and other outreach 
and educational efforts to promote 
baking and regional grain growing.

Ellen Mallory, an agronomist 
with the University of Maine Coop-
erative Extension, sits on the Maine 
Grain Alliance’s board and sees the 
mill’s importance in building infra-
structure and trust within the farm-
ing community.

“The mill is providing a stable 
market and assurance that people 
have a place to sell their grain,” 
Mallory said.

for milling this year, something that 
excites Scholz, who is a baker.

The certified-organic facility has 
faced limited supply during this first 
year of operation.

“Most of what we have was 
grown without pesticides, but 
the land has been in con-
ventional produc-
tion,” Scholz said 
during the tour 
of the building.

Matt Wil-
liams, an 
experienced 
miller and 
farmer from 
Aroostook 
C o u n t y , 
was also on 
the tour. Wil-
liams has been 
running Aurora 
Mills since 1999, 
and he answered 
questions about testing 
for vomatoxin and baking quali-
ties, and the issue of GMOs (geneti-
cally modified organisms) in small 
grains.

The mill itself is an Austrian 
mill, with 4-foot composite stones 
housed in pine planks and linked to 
a sifter. This type was chosen be-
cause the stones will last 30 years 
without dressing. The size of the 
stone keeps grains and flour at low 

Grain Mill Opens Market for Local Grain Production
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