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WHAT IS A GRISTMILL?

A gristmill or grist mill is a building in which grain is ground into
flour, or the grinding mechanism itself. In many countries they are
referred to as corn mills or flour mills. Although the terms
“gristmill” or “corn mill” can refer to any mill that grinds grain,
the terms were used historically for a local mill where farmers
brought their own grain and received back ground meal or flour,
minus a percentage call the “miller’s toll”” in lieu of wages. Most
towns and villages had their own mill so that local farmers could
easily transport their grain to be milled. These communities were
dependent on their local mills as bread was a staple part of the diet.

Classical mill designs were usually water powered, though some
were powered by the wind or by livestock. In a watermill, a sluice
gate is opened to allow water to flow onto, or under, a water wheel
to make it turn. In most watermills the water wheel was mounted
vertically, i.e., edge-on, in the water, but in some cases
horizontally. The millstones themselves turn at around 120 rpm.
They are laid on top of the other. The bottom stone, called the bed,
is fixed to the floor, while the top stone, the runner, is mounted on
a separate spindle, driven by the main shaft. A wheel called the
stone nut connects the runner’s spindle to the main shaft, and this
can be moved out of the way to disconnect the stone and stop it
turning, leaving the main shaft turning to drive other machinery.
This might include driving a mechanical sieve to refine the flour,
or turning the wooden drum to wind up a chain used to hoist sacks
or grain to the top of the mill house. The distance between the
stones can be varied to produce the grade of flour required; moving
the stones closer together produced finer flour.

(Wikipedia)






