
                                                                                                                     

                                                 

 

Commercial Services, working in partnership with Marriage’s, announce the use 

of a new golden wholegrain flour: 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

The new flours are milled by Marriage’s, a long 

established family run business who have 

been milling flour in Chelmsford (just 45 miles 

from the Surrey border) for nearly 200 years. 

In support of local growers and to reduce ‘food 

miles’, much of the wheat they use is grown 

within a 25-30 mile radius. Use of this regional 

product also supports our commitment to the 

Soil Association's Gold Food for Life Served 

Here award we hold.  We have worked closely 

with Marriage’s Technical Baker to test the 

recipes which feature on the current Primary 

Spring Summer 2017 menu and have proved 

very popular when tasted by pupils, who 

enjoyed the taste and flavour. 

 

Commercial Services are proud to announce 

that, following work with local flour millers to 

source our flour, we are now using Marriage’s 

new Golden Wholegrain flour in all our cakes, 

biscuits and bread.  This flour is milled from a 

special lighter wheat variety and produces 

baked goods that have a milder taste and 

lighter colour than those made with traditional 

wholemeal flour.  It has a lovely naturally 

sweet nutty flavour. This provides a tasty way 

to ensure compliance with the Government's 

Standards for School Food and boost fibre and 

wholegrain cereal intake in children in Surrey. 

It has also allowed us to reduce the amount of 

added sugar in our baking.  

 

THE VICTORIAN MILL EXTERIOR 

BREADMAKING WITH THE GOLDEN 

WHOLEGRAIN FLOUR 

FRENCH BURR MILL STONES 

Marriage's still make some flours in the old-

fashioned way, grinding the whole grain 

between horizontal French Burr stones. Their 

Victorian mill stones are made from French 

Burr, quarried from the Marne Valley in 

Northern France. Every three months, the 

millers re-sharpen the mill stones because 

over time they wear smooth and then don't 

grind properly. This highly skilled job is done 

by hand using time-honoured techniques that 

have remained unchanged since the earliest 

days of milling.   

 

 



                                                                                                                     

                

 

                          

 

 

We use a selection of Marriage’s flour, shown here. 

 

 

 

IN THE OVEN THE FINISHED PRODUCT 

Hannah Marriage, director at 

Marriage’s, shares her advice: 

“When baking, the consistency of 

flour is key. Baking is a process 

with many variables, so it’s 

important for bakers and caterers 

to be able to trust their ingredients.  

Better quality ingredients, such as 

flour, lead to better baking results.” 

 


