








FIGURE 7 CATALOGUE PAGE DEPICTING
LINESHAFTING PARTS FROM THE TORONTO MILL
FURNISHING WORKS—2"" FLOOR LINESHAFTING

IN EXISTING MILL

Milling components that are somewhat integral to the mill structure remain largely intact, such as chutes,
hoppers and holding bins and to some extent, the bucket elevator system. Regrettably, not unlike many
historic mills, the Caledonia Mill has lost some of its original equipment when operations ceased due to sell-

off and removal by previous owners.”’ Remarkably though, what is left still reflects a full range of

o1 When the Grand River Conservation Authority gained possession of the Caledonia Mill in 1979, some equipment was moved to

Apps Mill outside of Brantford for safe storage and/or for potential adaptive re-use plans for the Apps Mill. Some equipment was
returned to the Caledonia Mill, when the Caledonia Old Mill Corporation gained possession in 1998 (Fox, unpublished letter;
Thompson, unpublished letter; Thompson, loan agreement).
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FIGURE 8 STAGE OF MILLING PROCESS AND ASSOCIATED MILLING

COMPONENTS AND EQUIPMENT IN EXISTING MILL

components and equipment exhibiting
all the stages that are involved in the
production of flour. Stages reflected
take into account: 1) the loading and
weighing of grain, 2) the movement of
grain and flour throughout the mill—
during entire process, 3) the cleaning
of grain, 4) the storage of pre-
processed grain, 5) the grinding,
cooling, purifying and grading of
processed flour, and finally, 6) the
storage and packing of the final

product [Figure 8].

For the most part, milling in general

can be categorized into three
overlapping periods of significance:
buhr mills (1730 to 1880), roller mills
(1870 to 1940), and feed mills (1900
to 1940); the Caledonia Mill has
tangible remains reflecting all these
periods.”  Although it is difficult to

know precisely all that exists in the

mill today that is original to the mill ‘proper’ (c.1857), clearly what is retained from this early period is the

recognizable footprint of the mill proper, as well as the original bucket elevator system and cooper-made

stave hoppers.®

The roller mill period is perhaps the most obvious period visible in the mill today,

characterized by the use of turbines, roller mill machinery and advanced bolting equipment.** Its transition to

62 United States Department of Interior, National Parks Services, “Grain Mills in Indiana,” By Jane Nolan and Linda Weintraut.
Indiana University. National Registry of Historic Places—Multiple Documentation Form, 1 June 1990, Section E.

63 For example, there are questions as to the source of the power for the original mill prior to the installation of the two turbines
probably in the early 1870s—there is no evidence of an earlier water or reaction wheel. There is little doubt that the mill had
to have had mill stones (Public Works, 1).

64 Prototypical example of a commercial merchant roller mill of the 1880s period (Public Works, 1)
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primarily a feed mill in later years is marked with among other features, the addition of feed bins on the

second the third floors.

The Caledonia Mill provides us with an opportunity to better appreciate the stages involved in flour milling,
because of the long history that the Caledonia Mill has had as an operating mill (1857-1966). Through an
interpretation of its structure, components and equipment, the mill offers us the opportunity to understand
milling itself as an evolving process, as well as to see how the mill itself grew from a country gristmill to that

of a commercial merchant flourmill.
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