
Caudwell's Mill (Rowsley) Ltd Prices at the Mill

Strong Wholemeal £2.00 £3.80 £7.50 £19.60

Strong White £2.00 £3.80 £7.50 £19.60

Strong "Malted" Flake £2.35 £4.30 £8.40 £23.00

Organic Strong Wholemeal £2.30 £4.40 £11.00 (5x1½ ) £22.35

Organic Strong White £2.30 £4.40 £11.00 (5x1½ ) £22.35

White Self-Raising £1.90 £3.60 £7.00 £18.00

Plain White £1.90 £3.60 £7.00 £18.00

Pizza Base £2.00 £3.80 £7.50 £19.60

French Stick £2.00 £3.80 £7.50 £19.60

Pastry Special £2.45 £4.45 £8.70 £23.50

8 Grain £2.70 £5.20 £10.15 £26.50

Coarse Golden Brown £2.30 £4.25 £8.30 £22.00

Multi Seed and Flake £2.70 £5.20 £10.15 £26.50

Rye Flour (light & dark) £2.00 £3.80 £7.50 £27.00 (25 Kg)

Oatmeal (pinhead) £1.90 £3.60 £6.60 £25.90 (25 Kg)
Oatmeal (medium) £1.90 £3.60 £6.60 £25.90 (25 Kg)
Oatmeal (fine) £1.90 £3.60 £6.60 £25.90 (25 Kg)

Oat Flour £1.90 £3.60 £25.00
Quick Oats £1.50 £2.80 £30.00

Jumbo Oats £1.50 £2.80 £30.00

Pearl Barley £1.25 £2.40 £7.00 (5 Kg) £24.00Pearl Barley £1.25 £2.40 £7.00 (5 Kg) £24.00
Oat Bran £2.05 £4.00 £9.70 (5 Kg)
Spelt flour £2.40 £4.60 £50.00

Groats (Oats) £1.30 £2.50 £7.10 £27.50

Barley flour £1.80 £3.40 £40.00
Cornflour £1.05 (½ Kg) £4.00 £42.50
Supreme Muesli £4.10 £7.80 £51.00 (15 Kg)
Buckwheat £2.65 £5.10 £42.00 (25 Kg)

Note: Some products may not be available at all times.

Telephone: 01629 734374
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fine white "elastic" flour especially for thin base pizza

1 Kg 2 Kg 6 Kg 25 Kg

Retail price list 2017

blend of Canadian & EC wheat - particularly good for bread

blend of Canadian & EC wheat - particularly good for bread

white flour with malt wheat flour and soft flaked malted grains

baker's grade 100% extraction flour  -good for bread and rollsbaker's grade 100% extraction flour  -good for bread and rolls

baker's grade with high protein Canadian wheat in the grist

top quality fine soft cake flour

untreated white flour - for normal household use

French wheat - makes a flour for crusty French rolls

a professional blend of wheat and maize flours

special blend of strong white flour, flakes and seeds for a high fibre product

white flour blended with coarse bran to give a brown flourwhite flour blended with coarse bran to give a brown flour

wheat flour containing poppy and millet seeds, malted rye and barley flakes, 
and toasted wheat flakes 

fine rye flour - can be mixed with other flours for additional taste

flaked oats - ideal for porridge

larger than quick oats - ideal for thick porridge

low gluten and organically grown

unflattened kernels with husks removed - used in sausage, haggis and black pudding


