The working corn mill at
New Abbey gives pupils
the chance to experience
‘living history’ as well as
putting pupils in touch
with the processes of food
production.
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Timeline
1273 Cistercian community
established at Sweetheart
Abbey

c1300 First mill built on site
by Cistercian monks

Post-1560 Mill annexed by
State following Reformation

Late 1700s Present mill
constructed

1790 Mill bought by
Stewart of Shambellie

1799 Milling deregulated
by parliament

1825 Thomas Millar – first
recorded miller; followed by
son Alexander

1851 New stones fitted;
substantial alterations to
building; loft added

1860 Robert Welsh – miller
1946 John Clingan closes
watermill

1970 Charles Stewart of
Shambellie buys mill and
starts renovation

1978 Mill entrusted into

The sounds of the water mill,
once familiar in every settlement
in Scotland are now long gone.
The working corn mill at New
Abbey gives pupils the chance to
experience ‘living history’ as well
as putting pupils in touch with the
processes of food production.

Historical background
The founding of a community of
Cistercian monks at Sweetheart
Abbey in 1273 was probably the start
of the story of New Abbey corn mill.
Monks were at the forefront of water
technology and it is likely that they built
a mill on the site of the present one.
The monks would have used the mill
not only to grind oats for their own
consumption but also as a business
concern. The mill used to be known as
Monksmill.
With the Reformation of 1560, the
Cistercian community was dispersed
and the Abbey’s assets transferred to
the Crown. This included the mill.
The tenant miller played a key role in
the local community. Ninety per cent
of the rural diet consisted of oats in the
form of porridge, bannocks or oatcakes,
and all of the oats had first to be ground
at the mill. Farmers were obliged to take

their grain to a particular mill; this was
known as being thirled or tied to the
mill. The miller was paid in kind and
in addition, as a tax, took about 1/13
of all grain which came to the mill to
be ground. This tax was known as the
mouter. He did not keep this, but acted
as a tax collector for the local laird. At
the end of the eighteenth century this
tax was abolished.
The first named miller on record at
New Abbey is the appropriately named
Thomas Millar, in residence around
1825. His son carried out major repairs
to the mill in 1851, adding the loft.
Between 1860 and the turn of the
century, the miller at New Abbey was
Robert Welsh.
By the 1940s the fortunes of the mill
were in decline. Tastes had changed;
porridge and bannocks had been
replaced with bread and potatoes. John
Clingan, the last miller, shut down the
mill shortly after the Second World War.
The mill lay lifeless until the 1970s when
Charles Stewart of Shambellie bought
the mill, renovated it and entrusted
it into state care. In 1983 water once
again ran down the lade, the huge
water wheel started to turn and once
again visitors can hear the sounds of the
damsel, the bell and the stones.

state care

1983 Mill reopens as tourist
attraction
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Supporting learning
and teaching
A visit to New Abbey Corn Mill
is particularly appropriate for
teachers working on class study
topics such as:

• The Victorians
• Gears, cogs and pulleys
• Renewable energy –
water power
• Food and Farming
The Curriculum for Excellence
aspires to motivate and
challenge pupils through a
wide range of varied learning
experiences. Site visits have a
particular role to play in joining
up learning outcomes across
the curriculum. A visit, and use
of the supporting materials, will
help to:
• develop successful learners
by challenging pupils
to consider how life has
changed for people. It will
help them to think critically
about evidence and arrive at
their own conclusions.
• develop confident
individuals. Pupils wilI
learn about aspects of their
community’s past, develop
an understanding of social
changes, establish some
of their own values and
communicate their views on
different historical and social
issues.
• develop responsible
citizens. It will help to
increase pupils’ social
and historical knowledge
and understanding and
encourage greater respect
for their own historic and
built environment.
• develop effective
contributors by broadening
pupils’ knowledge and
understanding through
investigative, creative and
critical thinking.

Before the visit
Discuss what a mill does. Look at a
range of unmilled grains (try health food
stores) and in what foods they can be
found. It would be particularly helpful if
pupils could look at oats, oatmeal and
rolled oats (found in muesli). Pupils can
try grinding or crushing the grains using
smooth stones.
Discuss water power. Ideally borrow
a toy water wheel from the nursery
or infant department and let pupils
explore how the wheel can be made to
turn more quickly or slowly. If possible,
try attaching an axle (plastic straw)
to the wheel so that pupils can gain a
simple understanding of how the power
of the water can be harnessed. Pupils
should start thinking about the position
of a mill – what is necessary for the mill
to be able to operate.
The transfer of the water power
through gears and cogwheels to the
stones is complicated. Help pupils with
this by using commercially produced
technology kits so that they can see
how turning one wheel can set a whole
process in motion.
There are lots of technical terms
associated with milling, and it’s not
necessary to know them all. However,
it would be helpful if pupils had an
understanding of the following terms
before coming to the mill: mill pond,
mill stones, water wheel, oats, oatmeal,
kiln, hoist, shaft, sieve. They will also
be introduced to these terms as they
go round the mill: hand quern, rotary
quern, launder, boulting machine, bed
stone, runner stone, shelling stone,
finishing stone, provender stone, damsel,
mill lade. A glossary follows on page
four.

Think about the historical context of
the mill, at the centre of a community
where most people would grow the
food that they ate. Discuss in what ways
and for what reasons this has changed
and what the effects of this have been.
Explore other aspects of rural life in the
18th and 19th centuries. Are there any
local place names with the word mill?
Discuss the possible dangers of the site
– water, road traffic, working machinery
– and how to avoid these risks.

Working on site
When exploring the mill, pupils should
be encouraged to engage with and look
critically at what they see. Help them to
try and see how every aspect of the mill
connects with another. Useful starting
points are:
• Why do you think the mill was built
here?
• What materials were used to build the
mill? Where did the materials come
from?
• What might have changed in the long
history of the mill? What has stayed
the same?
The visit should be seen as an
opportunity to collect data and
evidence. Pupils can record evidence by:
• Taking notes
• Sketching
• Taking photographs
• Recording impressions into a tape
recorder
On the Historic Scotland website: www.
historic-scotland.gov.uk/education_
unit teachers can find additional
resources to help with work on site.
These include compiling an Evidence
Record and a My Impressions Record.

HISTORIC SCOTLAND education

3

new Abbey corn mill

Suggestions for follow-up work
Following the visit pupils can pool their
findings and impressions. This could
form the basis for a range of activities,
for example:
• Functional writing e.g. Instructions for
a new miller; a poster, leaflet or guide
book or for future visitors or another
class; a flow chart describing the
process
• Imaginative writing e.g. stories
based on the lives of the millers and
members of their family or the mill cat
or mouse
• Personal Writing: a report of the visit;
letters to the Mill steward; a slide
show with commentary of their visit
There are various problem solving
technology challenges which could be
given to pupils, for example:

• Designing and making waterwheels
from recycleable materials
• Designing pulley systems capable of
lifting 1kg bags of flour
• Making a simple model of the mill,
perhaps on quite a large scale (i.e.
using large cardboard boxes for each
of the floors). Pupils could integrate
commercial technology equipment
to include a sack hoist, a water wheel
and simple gear systems. Hoppers
could be made from the top section
of plastic bottles.
The sounds of the mill may provide a
stimulus for expressive activities such
as poems or musical compositions.
Pupils might be stimulated by listening
to excerpts from Schubert’s song cycle
Die schoene Muellerin (The Beautiful
Miller’s Daughter).

The Corn Mill
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The mill pond

The Milling Process

Glossary of terms

1. Oat grains arrive at middle floor
of mill; farmhands offload sacks
through large door; hoisted to the
loft until needed

Bed stone – the fixed lower stone of the
pair of mill stones

2. Grain shovelled down through
hatch to kiln for drying for about
two days

Boulting machine – machine which
separates the shelled husks from the
grain
Damsel – three cornered tool which
knocks grain into the stones

3. Grain shovelled down a chute
opening from kiln floor and into
sacks on ground floor

Finishing stones – stones which grind
grains into oatmeal
Groats – the shelled grains of oats

4. Sack hoisted back to loft
5. Grain fed into hoppers linking with
stones on stone floor
6. Grain milled in shelling stones
– husks separated from grain kernels
7. Kernels and husks dropped into
boulting machine on ground floor.
Husks and other impurities removed
and blown into kiln for burning
8. Shelled grain – groats – bagged,
raised to loft and fed down to be
ground into oatmeal in finishing
stones

Hopper – a chute
Launder – wooden channel funneling
water over the mill wheel
Provender stones – mill stones for
grinding grain into animal fodder
Mill lade – channel leading from mill
pond to launder
Oatmeal – flour made from oats
Pit wheel – big gear wheel on inside of
mill which connects mill wheel to the
rest of the milling equipment

9. Oatmeal taken by bucket conveyer
to grading sieve with perforated
iron trays; sorted into coarse,
pinhead, medium or fine
10. Oatmeal fed down to ground floor.
Bagged for collection by farmer
See diagram on next page.
A two-minute video of this process can
be found by searching “new abbey corn
mill” on www.scran.ac.uk

Rotary quern – a simple hand powered
pair of grinding stones
Runner stone – the rotating upper
stone of the pair of mill stones
Saddle quern – a stone used for hand
grinding
Shelling stone – pair of mill stones used
for shelling the grains of their husks
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Plan of New Abbey Corn Mill
On the trail of
the millers

Our suggested tour
route guides you and
your pupils around the
mill. After viewing the
video and looking at the
displays at the Visitor
Centre, we suggest you
visit nine key locations,
ideally in the order shown
below and marked on the
plan to the right:
1. Outside New Abbey
Corn Mill
2. The Visitor Centre
3. The Water Wheel
4. The Ground Floor
5. The Loft
6. The Stones Floor:
the Kiln
7. The Stones Floor:
the Stones
8. The Ground
Floor:Stones and Kiln
9. The Mill Lade and
Mill Pond

1

Allow about an hour for
the suggested tour.

9

3

Plan of Mill Site

Background information
is given in the pack for
each location. It is written
in simple language so
that it can be read aloud
to pupils if desired.
Also included are
suggested questions for
discussion.The focus is
on encouraging pupils
to interpret the building
and deduce what they
can from clues they see
around them.

2

Loft

5
Hoppers

7
Sieve

6
Stones Floor
Kiln

Finishing Stone

8
4

Ground Floor
Pit Wheel

Boulting Machine
Shelling Stones

Inside the corn mill and kiln

HISTORIC SCOTLAND education

6

new Abbey corn mill

Tour notes: On the trail of the millers
Did you know...

Location 1: Outside New Abbey Corn Mill

Millers often had the sign
of a pig on their weather
vane. There was always
food to eat at a mill, so
pigs grew fat!

Stand outside the corn mill, on a small cobbled yard by an old cart, facing the mill
buildings.
Background information for teachers. This can be read to pupils.
• Let’s go back in time almost 150 years to the year 1860. The miller here is called
Robert Welsh. He has recently taken over the mill.
• There are three buildings at the mill: the mill itself on the left, the kiln for drying
corn in the middle and on the right is Robert Welsh’s house.
• In the old days, farmers would bring their sacks of oats to the mill to be ground
into oatmeal. The sacks would be hoisted up through the door.

Teacher prompts

Desired pupil responses

Can you see the door on the upper
level where the sacks would be taken in?

Black door at first floor level.

Why do you think the door wasn’t
at ground level?

Sacks offloaded from carts –
easier access.

Go into the mill through the middle door and into the visitor centre where there is a
small shop. The steward will show you upstairs to the video viewing room.

The three buildings of the mill
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Location 2: The Visitor Centre
Did you know...
There has been a mill
here for about seven
hundred years! The
monks at Sweetheart
Abbey built the first mill
on this site. For a long
time the mill was called
Monksmill.

Video: The Miller’s Tale
This is a 12 minute video showing the mill in use. It’s not aimed specifically at
children but does provide a good overview of the milling process and is useful
preparation for the visit. However, if you are going to have a guided tour, and time is
short, then this could be missed out.
Note: A two minute version of this video can be viewed by searching on “new abbey
corn mill” on www.scran.ac.uk

Exhibition Space
After the video, make your way down the stairs again, through the shop to the small
exhibition space where the most important elements are the two hand mills: the
saddle quern and the rotary quern.
Background information for teachers. This can be read to pupils.
• When people grow crops like wheat or oats or corn for food, they need to crush
the seeds before they can eat them. There are several ways you can do this.
•

Saddle Quern

You can crush them with your teeth – but this is really hard!

•
		
		

You can crush them by grinding the grains between one stone and
another, using your hands. This type of grinding tool is called a saddle
quern. This is still used in some parts of the world.

•
		

You can put the grains between two round stones, and then use a handle
to turn one stone against the other one. This is called a rotary quern.

• Try out the different hand mills.

Rotary Quern

Teacher prompts

Desired pupil responses

What’s the advantage of the saddle quern?

You don’t need any special
equipment. It’s not big, so you can
use it in your own home.

What’s the advantage of the rotary quern?

You can grind grain much more
quickly.

What are the disadvantages of the hand mills?

Hard work.
Takes a long time to grind a little
grain.

• When we go inside the mill, look for the big millstones. They are doing just the
same job – but more quickly!
Go through the exhibition centre outside to the area where you can see the water
wheel.
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Location 3: The Water Wheel
Did you know...
When the mill is
working, it can use
about a million gallons
of water a day! But it all
goes straight back into
the river afterwards,
without creating any
pollution – good for the
environment.

The Water Wheel

Launder, trap door and chain

Background information for teachers. This can be read to pupils.
• Long ago people realised that you could use the power of water to help you do
the hard job of grinding the grain between the stones. They started to build water
wheels like this one.
• When the water runs over the wheel, it turns around. The axle in the middle of
the wheel turns around too. Inside the mill, the axle turns other wheels which
eventually turn the mill stones which grind the grain.
• The miller, Robert Welsh, can control how much water goes on to the wheel. The
wooden channel is called the launder. Can you see a chain hanging down?
This controls a trap door in the wooden channel. If this is fully open, then a lot of
water flows over the wheel. If it’s only partly open, then just a bit of water gets
through.
Teacher prompts

Desired pupil responses

How does the water make the wheel turn?

The water falls into little
compartments (called buckets).
The weight of this pulls the wheel
down.

What happens if a lot of water pours
over the wheel?

It goes round very quickly.

Can you see how the miller controls
how much water gets through?
Look out for this chain when we are
inside the mill.

A chain goes from the trap door in
the launder through the wall of
the mill. The miller can pull this
from inside the mill.

Sometimes there might be too much water
pouring down the launder. Can you see
what two things the miller could do
to stop this?

To the right, at the top of the grass
there is another channel for extra
water to pour down.
There’s also an overflow ‘flap’ on
the launder which could be
opened to let the water pour out.

The miller would stop the wheel at night
time by shutting off the water. Why do you
think he did this?

No need to have mill stones
grinding away at night.
The wheel would wear out more
quickly with the water pouring
over it all the time.

What happens to the water after it’s
gone over the wheel?

Flows down a channel into the
burn.

Can you see the chimney for the kiln?
building.

On the roof of the middle

What animal is on the weather vane?

A fish – a Solway salmon.

Go through the visitor centre again, past the kiln and out the other side. Go into the
ground floor of the mill.
HISTORIC SCOTLAND education
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Location 4: The Ground Floor
Did you know...
In the old days you would
eat oats for breakfast,
lunch and tea. Nearly
every mouthful of food
that people ate had been
to the mill. People ate
porridge, oatcakes, and
bannocks. Oats are very
good for you.

The pit wheel and axle

The boulting machine

Background information for teachers. This can be read to pupils.
• This is like the engine of the mill. On the other side of the wall the big water wheel
is turning. Can you see the huge wooden axle coming from the wheel? It joins to a
big wheel called the pit wheel.
• Look at all the different connections which come from the axle to other wheels.
Upstairs there are three sets of mill stones. Can you see the three shafts going up
through the ceiling to connect to the mill stones? If you look very carefully, you
might even be able to see the mill stones themselves. The bottom stone of each
pair of mill stones is set into the floor above.
• To the right is a machine called a boulting machine. This is a kind of sieve, which
separates the shells of the grains from the grains themselves.

Teacher prompts

Desired pupil responses

Remember outside we saw a chain coming
in through the wall? It controlled the trap
door which lets water pour on to the wheel.
Can you see where it comes through?

Chain can be seen to the left of
the area with all the shafts and
gears. It is weighted with an old
curling stone!

What will happen when the milller pulls this?

When the miller pulls this, water
starts to flow. It is like pressing
the ‘on’ button for the mill.

There were often fires in mills. Look around
you and see if you can find anything which
the miller would use to put out the fire.

High up to the left, you can see a
bucket labelled Fire hanging from
the ceiling.

Why do you think there were often fires
in mills?

Flour burns very easily.

The water wheel also powered a system
for lifting heavy sacks from one floor to
another. Can you see any signs of this
lifting system?

Trap door in ceiling, ropes hanging
down.

If you look very carefully, you might be able
to see where Robert Welsh carved his name.

On a beam at about waist height.
Carved vertically. If the left hand
door to the gear boxes is open, it
may be hidden.

• We’re now going right up to the top floor to follow the journey of the sack of
grain brought to the mill.

Climb up the steep wooden steps all the way to the top floor.
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Location 5: The Loft
Did you know...
As a miller you were also
a tax collector in the
old days. All the farmers
would have to give a
certain amount of their
oatmeal as a tax to the
landowner who owned
the mill as well as giving
some to the miller as
payment. Farmers also
had to pay the millers’
servants, giving them as
much oatmeal as they
could hold in their hands.

Background information for teachers. This can be read to pupils.
• This is where the sack of grain comes first of all. It is hoisted up from the floor
below where it came through the door from the cart. Look for the hoisting
mechanism above your head. Can you see the trap door where the sacks would
have come up?
• The first thing that happens is that the sacks of grain are weighed. Can you see the
big scales?
• The next thing that happens is that the grain is dried in the kiln. When grain
arrives from the farm it is damp. It has to be dried out. The building next door is
the kiln, which is a big drying oven. The grain is tipped out of the sack and poured
on to the kiln floor below. Can you see the hatch by the floor where the sacks of
grain are emptied down into the kiln?
• After it has dried out, it comes back up here twice more! You can see why the
hoist was so useful. The grain comes back here to be tipped into the mill stones.
Can you see the chutes for tipping the grain down? They are called hoppers.

Teacher prompts

Desired pupil responses

Why do you think it was important to
weigh the sacks of grain?

So that the farmer would get back
the right amount of flour.
Also the miller would be paid
according to how much grain
there was.

Hopper

What do you think makes the hoisting
machine move?

The water wheel again.

Can you see anything else on this floor
which the miller uses to move sacks around?

Porter’s trolley.

• We’re going to go down now and have a look into the kiln and then see what
happens to the grain when it gets to the mill stones.

Go down the steps – facing the steps is the safest way – to the middle floor, also
known as the Stones Floor. Stop by the doors to the kiln on the right.

Hoist and trap door
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Location 6: the Stones Floor – the Kiln
Did you know...
In lots of mills it was the
tradition to have a ‘poor
bag’ hanging by the door.
Farmers could donate
a handful or so of their
flour which could be
given to orphans or other
hungry people.

Background information for teachers. This can be read to pupils.
• If we look through these metal doors, we can see where the grain is dried. After
it comes pouring through the hatch up above, the miller rakes it out using one of
the big rakes you can see in the corner. It is about 20 cm deep.
• Underneath the metal floor, the miller has lit a fire. This dries out the grain – but it
might take two days. He has to turn it with the rake to make sure that all the grain
dried evenly. He might also toast some of the grains for extra flavour.
• When it is all dry, he tips it down the hole you can see down to the floor below.
It is caught there in sacks and then hoisted up to the top floor. Then it is tipped
through the hopper into the first set of stones.

Teacher prompts

Desired pupil responses

How does the hot air get up
through the grain?

There are tiny holes punched in
the metal floor.

Most of the mill buildings are made of
wood or stone. Why do you think the
floor and the door here are made of metal?

To reduce the risk of fire.

Look up to the top of the kiln. Can you see
the ventilation chimney? What would happen
if there wasn’t a chimney here?

The hot damp air wouldn’t escape
and the grain would take much
longer to dry.

What would it have felt like in the mill
and in the miller’s house when the kiln
was being used?

Very warm – lovely in winter but
not in summer.

View into kiln
• You can also see the door where the sacks of grain would have come into the mill
on this floor.

Turn and look at the three sets of mill stones.
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Location 7: The Stones Floor – the Stones
Did you know...
Some millers used to
cheat their customers.
Traditionally the miller
was allowed to keep any
of the flour that was left
at the end of the day
in the space between
the mill stones and
the ring around them.
Some cheating millers
deliberately hollowed
out this space to make
sure that even more flour
ended up there!

Background information for teachers. This can be read to pupils.
• This is the floor where the grinding takes place. You can see there are three sets of
mill stones. Each one is actually a pair of stones. You can only see the top one. The
other one is fixed into the floor. It is called the bed stone. The top one is the only
one that moves round, so it is called the runner stone.
• The set of stones on the back at the right is the first one. These are called shelling
stones. They crush the grains so that the hard shell on the outside is cracked.
Then the grains fall down into the boulting machine – remember? – where the
shell and the grain are separated. Then they go back up to the top floor and come
down the other hopper, on the left.
• The second set of stones at the back is called the finishing stones. This is where
the grain is crushed into flour - known as oatmeal.
• Can you see where the grain feeds into the centre of the runner stone from the
hopper chute? There is a special tool called a damsel which makes sure that the
right amount of grain pours through and knocks it into the middle of the stones.
Look for the damsel on each of the set of stones.
Walk round to the left.
Continued on next page

Grain ready for milling

The finishing stones
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• After the finishing stones , the oatmeal is taken to a sieve. This shakes the
oatmeal so that any parts which haven’t been ground properly can be returned
to the mill stones to be ground again. The sieve sorts the oatmeal into different
categories, depending on how fine or coarse it is.
• The rest of the oatmeal is poured through a funnel down to the ground floor.
Here it is put into bags and is then ready for the farmer to collect.
• What about the set of stones at the front? These are called the provender stones.
Provender is an old fashioned word meaing food for animals. This millstone would
grind up the oats which would be given to animals. It would only be ground once
not twice before being poured into sacks on the floor below.

Teacher prompts
Look carefully at the provender stones.
Can you see or hear a little bell?
miller
When the mill is working, this bell pings
every time the millstone turns.
Why do you think the bell is here?

Desired pupil responses
As a kind of warning signal. If
the bell pinged regularly, the
knew that everything was in order.
If it stopped pinging, or pinged
irregularly or too fast then there
was obviously some kind of
problem.

Look at the stone against the wall.
This is an old finishing stone. The stone
came all the way from France!
What do you think the grooves in the
stone are for?

To feed the grains across
the stone.

How many machines does the water
wheel power – can you remember?

Three sets of stones, the sack
hoist, the sieve, the boulting
machine, the conveyer belt to the
sieve...and others, such as the
damsel, the bell.

They also help slice the grains in
two.

Go carefully down the steps to the ground floor again.
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Location 8: The Ground Floor, Stones and Kiln
Did you know...
It was always a big event
when a new millstone
was collected from the
quarry. It was wheeled
down on its edge with
a large pole through
it. Sometimes it could
run away and get out
of control! There was
always a special dinner
at the end of the day.
They would bake a huge
oat cake called a mill
bannock in the shape of a
mill stone.

Background information for teachers. This can be read to pupils.
• The last machine of all is at the left of this room. The finished oatmeal pours down
into the sacks where the farmer can collect it.

Teacher prompts

Desired pupil responses

Why do you think there are two funnels
coming out here?

For fine and coarse oatmeal.

Go outside and stand by the mill stones leaning against the wall.
Here are some old mill stones. Have a look at them all and find:
• A stone which has not yet had grooves cut into it.
• A stone which is so old that it is worn very thin.
• A French stone made in segments.

Teacher prompts

Desired pupil responses

Do you think these were bed stones
or runner stones?

They are all runner stones.

Go into the kiln door and stop in the entrance.
• This is the kiln building, where the grain was dried. The metal door is where the
miller would have shovelled in coal and then lit the fire.

Firebox in Kiln

• Walk all the way round the central brick chimney. This was where the heat would
rise up from the fire and then go through the holes in the metal floor to dry the
grain.
• The boulting machine would also blow the shells from the grains into the fire to
burn as well.

Our suggested tour of the mill is now finished. However, if time allows it would be
useful to make the five minute walk to the mill pond.
Go around the outside of the mill building and walk up the small hill with the mill to
your left. A big hedge separates you from the mill wheel.

Mill stone
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Location 9 : The Mill Lade and Mill Pond
Did you know...
Sometimes mill ponds
did overflow and flood.
There is a story of a
miller who had to escape
flooding in 1775 by
climbing up a pear tree.
He was there for nearly
six hours!

Stop on the road at the top of the mill. You should have a good view of the wooden
launder at the top of the water wheel.
Background information for teachers. This can be read to pupils.
• Look down the launder. You can see the trap door which the miller can lift to let
more water through.
• Look the other way. Can you see a little wooden gate in the water channel, just
where it comes out from under the road? This is another way to alter how much
water comes through.
Cross the road carefully and follow the channel to the mill pond. Be very careful and
stand well back!
• This is the mill pond. It was built specially to store water to power the mill. The
water comes into it from another loch, about a mile away. The channel into and
out of the mill pond is called the mill lade.
• The miller lets the water into the mill lade from the mill pond using the special
gate with a screw mechanism.

Mill lade and mill pond

Teacher prompts

Desired pupil responses

What’s the point of having a mill pond?
Why don’t millers just use a river?

Easier to control the amount of
water.
Can store water in case river
dries up.

What would happen if there was too
much water in the mill pond? Can you see
anything that the miller could do?

There is another gate at the far
end of the pond which the miller
could open to let the excess water
run off to the river.
Otherwise he might be flooded!

Can you think of why else it was useful
to have a mill pond nearby?

Could be stocked with fish.
Source of water for washing etc.
Source of water in case of fire.

Sluice gate at mill pond
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FAQ
Q What is the
minimum number of
adults required for
supervision?
A 1 adult to 10 pupils.
Q Is there disabled
access?
A Wheelchair users can
gain access to the lower
levels of the site and
can view the wheel and
mill lade but regrettably,
access to the upper floors
is currently only by steep
wooden steps.
Q Are there lunch
facilities?
A Pupils can picnic on
site but should be closely
supervised because the
river is nearby.
Q Where are the toilets?
A Public toilets are not
available on site. There
are toilets a short distance
away, at Sweetheart
Abbey car park. Go before
you visit the mill! In an
emergency it may be
possible to use the staff
toilet.
Q Do you carry out risk
assessments on behalf of
schools?
A Risk assessments are
the responsibility of
the teacher in charge
of the group. Hazard
information sheets
available on the Historic
Scotland website provide
information that can help
teachers prepare their risk
assessments.
Q Is there a shop?
A There is a small shop
that sells postcards,
guidebooks and
souvenirs.

Visiting New Abbey
Corn Mill
Pre visits: We strongly recommend that
teachers should make a free visit to
the mill to familiarise themselves with
the site and to make a risk assessment
before bringing school parties.

• Pupils should take care going up
narrow wooden stairs.
• The mill stream and mill pond are
close by so please supervise children
at all times.
• As part of our commitment to Green
Tourism, we ask that any rubbish be
disposed of back at school.

Booking a visit: Phone the Steward on
01387 850260 to book a visit, discuss
your needs and confirm opening times.
It is essential to book at least 10 days in
advance as additional staff may need to
be on site. If sufficient staff are available
it is possible to have a guided tour.

Additional resources

Cost: Admission is free to a range of
educational groups including school
parties. More information about who
qualifies for free visits can be found on
the Historic Scotland Education Unit
website: www.historic-scotland.gov.
uk/education

Further reading
Doreen Grove New Abbey Corn Mill
Historic Scotland 2002. The official
guide book to the site. Excellent
photographs and diagrams and more
detailed information.

Location: The mill lies at the west end
of the village of New Abbey, 6 miles
(10km) south west of Dumfries on the
A710.
Parking: There is a large car park by
Sweetheart Abbey, about a ten minute
walk from the mill with plenty of space
for coaches. There are toilets here too.
Health and safety: Please note the
following:
• The walk between the Abbey and
the mill is along a fairly busy main
street which does not always have
pavements. Please supervise closely.
Alternatively pupils can be dropped
off and picked up at the Corn Mill.

Historic Scotland Education Unit:
For further information about school
visits, activities and resources for
teachers visit: www.historic-scotland.
gov.uk/education

Enid Gauldie The Scottish Country
Miller 1700 –1900 John Donald 1981.
A thorough account of meal milling in
Scotland.
Catherine Brown Feeding Scotland
National Museums of Scotland 1996. A
useful short history of eating habits and
practices in Scotland over the centuries.
www.scran.ac.uk This useful site
consists of images of historic sites,
objects and documents from across
Scotland. Access is free for teachers.
Search the site on “new abbey cornmill”.
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