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From Field to Flour: Grain Processing Workshop 

 

Event Held on November 6, 2025 at Marksboro Mills: 

1045 NJ-94 Marksboro, Frelinghuysen Township, Blairstown, NJ 07825 

 

Click on the link below to see photos of the grain processing equipment demonstrated 

during this workshop. 

 Processing Event Photo Journal-11/06/2025

PROCESSING 

Importance of Grain Cleaning! 

Grain cleaning is essential to remove debris and contaminants from the seed to create a 

safe and attractive product.  It becomes especially critical when the grain is infected with 

the Fusarium fungus, which can cause contamination with vomitoxin.   

●​ Because wheat (including the ancients wheats einkorn, emmer, and spelt), barley, 

and rye are strong hosts of Fusarium and because there are no resistant varieties, 

farmers need to test for Fusarium each year.  

            Factors that increase risk of infection include: 

●​ Wet weather at the time of flowering  

●​ Reduced tillage which leaves infected crop residue on the soil surface.  

●​ Poor rotation, i.e., growing wheat, rye, or barley after one another. 

●​ If a crop is contaminated with vomitoxin above the FDA threshold (1 ppm), one 

possible solution is to clean the grain with a gravity table, which separates 

material by specific density.    

 Since infected kernels (known as tombstones) are less dense (weigh less) than healthy 

grains, they can be removed by the gravity table, resulting in a lower vomitoxin 

concentration.  The Grains Project has just bought a gravity table which is being set up 

at Marksboro Mills. 

  

Sosnowski cleaner  

●​ Separates debris and chaff from seed using centrifugal force. 

●​ Best for when grain harvest includes weeds and excessive green material. 

This project is made possible by New Jersey Highlands Coalition 

This event was hosted in collaboration with 

 Marksboro Mills 

Organic Growers Research and Information-Sharing Network,  

River Valley Community Grains, 

Foodshed Alliance 

https://drive.google.com/file/d/1RpD7Nv07IxSAcvXa_nbI2L6unQTLkrDI/view?usp=drive_link
https://njhighlandscoalition.org/
https://www.marksboromills.com/
https://www.ogrin.org/
https://www.rivervalleycommunitygrains.com/
https://foodshedalliance.org/


 

■​ There is a small window of only 24 hours before flavor is tainted by 

green material, especially ragweed. 

●​ The workshop featured a demonstration of cleaning Redeemer wheat. 

  

Vac-A-Way Air Screen Cleaner Factors: 

●​ The cleaner showcased in the workshop has two screens; some are manufactured 

to utilize up to four. 

●​ Uses different screens and air flow to clean seed.  

●​ Used wooden air screen cleaners are still widely available at low cost. 

  

Current Grain Cleaning rate at Marksboro Mills: 

●​ It takes around five months to clean 40,000 lbs. The use of an auger would help 

reduce that required processing time to weeks. 

●​  

  

MILLING 

Milling Buckwheat 

●​ Utilizing a hammer mill produces an exceptionally fine flour. For example, 

buckwheat can be ground in the hull so finely that sifting is not 

necessary--making for a more nutritious, flavorful flour. 

●​ The hammer mill demonstrated can also dehull the ancient wheats and can be 

purchased from Wholesome Acres, Watsontown, PA. 

  

Variety of mills for various grains other than buckwheat: 

●​ Nutrimill (~$400) 

●​ KoMo XL 

●​ Composite stone 

●​ Processes ~35 lbs/ hour 

●​ KoMo Jumbo 

●​ Processes ~65 lbs/ hour 

●​ New American Stone Mill - VT Granite ($40k for 48-inch diameter) 

https://www.newamericanstonemills.com/mills-v2


 

●​ Processes ~200 lbs/ hour 

●​ The quality of whole grain flour is determined by the balance between the 

mill’s speed and tightness/ pressure. 

●​ The stones must be cleaned monthly, and have to be redressed annually, 

typically,  depending on the amount of usage. 

●​ Marksboro Mills produces wholewheat and sifted flours.  “Waste” material 

removed during the sifting process (including some of the bran and germ) is also 

valuable, e.g., it can be used by mushroom growers as part of the growing 

medium or fed to livestock. 

●​ Meadows Mills use vertically aligned stones and can be reasonably priced for 

those starting up a milling enterprise.  Used mills are sometimes available. 

●​ European stone mill companies, e.g., Osttiroler Getreidemühlen, produce mills in 

various sizes and feature "combi" models that include sifters. 

●​ A reasonably priced oat roller (~$1300) is available from Mast Machine Shop in 

Fort Plain, NY. 

Varieties In Demand  

●​ Wheat - especially Redeemer winter wheat and spring wheat - noted by River 

Valley Community Grains as seen at Marksboro Mills 

●​ The Gehl oat variety is highly sought after for oat rolling since it threshes over 

95% free from hulls during combining.  A gravity table can be used to separate 

out the remaining kernels that are still in the hull. 

  

TASTING 

Workshop Featured Tastings of: 

●​ Amaranth Pancake 

●​ Black Beans  

●​ Blueberry Buckwheat Cake 

●​ Crowder Pea (aka Black-eyed peas) hummus 

●​ Heirloom Corn Bread 

●​ Warthog Wheat - made by bakers at Marksboro Mills 

●​ Einkorn Sourdough loaves - made by bakers at Marksboro Mills 

More info on these topics can be found in our Downloadable Grains Manual 

https://www.kingarthurbaking.com/recipes/easy-amaranth-pancakes-recipe
https://secure.lglforms.com/form_engine/s/eRMxk3s1RvDdDzJIFeOq0w

