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About our grains

We are on a journey to select and develop bread
grains that grow well in Scottish soils and can
nourish healthy citizens while providing local
farmers with a fair and reliable return. This story
is as much a part of our flours as their nutrition,
versatility and flavour.
Whether it is a customer looking to try a new type
of bread or a community member wanting to
use more local ingredients in their home baking,
different issues will capture different people’s
attention.
Here we have brought together information about
the origins of our grains, why we chose them and
how we grow them to help you tell the story of our
flours, as well as some ideas from bakers of how
they do so.
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The story of our grains…

Balcaskie
Landrace wheat

This biodiverse wheat mix is the result of a
long journey, which began with three varieties
common in Scotland in the 19th century: Rouge
d’Ecosse, Golden Drop and Hunter’s. Their
superior nutritional profile and suitability for agroecological farming made them a good starting
point in our quest to grow grains which are better
for both people and planet.
We have to thank Andy Forbes of Brockwell Bake
Association in London for helping us to identify
these varieties as plausible ‘Scottish’ heritage
grains, as well as scouring gene banks round the
world for tiny samples of ‘accessions’ bearing their
names.
A total of 13 small packets of wheat seed across
these three varieties were germinated under
controlled conditions by Mike Ambrose at the
John Innes Centre in Norwich. The resultant
seedlings were brought up to Scotland in March
2013 for growing out on four farms in the Borders,
East Lothian, Perthshire and Aberdeenshire. Each
year the grain was harvested and re-sown to
steadily bulk up the amount available.
In 2014 the James Hutton Institute at Invergowrie
tested all 13 samples. The initial results told us
two things:
All of the accessions named ‘Rouge d’Ecosse’ were
genetically pretty much identical despite having
spent many decades in seed stores as far apart as
Poland and the USA (only periodically being ‘grown
out’ to maintain the viability of the seed).
All of these ‘old’ varieties had generally higher
levels of nutritionally-important minerals and trace
elements than the types of wheat being grown
commercially today.
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A landrace wheat is a
domesticated species that
has adapted over time to the
local environment. We are
perhaps more familiar with its
closest French equivalent: the
concept of terroir.

Encouraged by this initial evidence, we collated
all the accessions named Rouge d’Ecosse (and
Golden Drop and Hunter’s) into ‘composite’
varieties capturing, we hoped, a degree of diversity
from their varied provenance which might help
them thrive again in Scottish soil.
We mixed these three wheat varieties to create
the ‘Balcaskie Landrace’ in 2019. This process
harnesses the adaptive power of natural selection
in a particular landscape - in this case the Balcaskie
estate in Fife, Scotland, where our mill is based.

A population wheat is a
mixture of many different
landraces, sown, grown and
harvested together. As the seasons
pass, the influence of the local
growing conditions will impact the
resultant mix of grains as some
fare better than others, creating
a population unique to the
landscape which formed it.

In 2020 we sowed a Danish
evolutionary ‘population’ wheat
alongside to examine whether this
Rouge
would improve the breadmaking
d’Ecosse,
qualities of the crop. It performed
Golden
well and will be mixed and resown to
Drop and
become part of the Balcaskie Landrace.
Hunter’s are
Each year we will make selections from
all recognised
the crop to try to improve its quality for
in Slow Food
breadmaking, always balancing that with
International
attention to its nutrient density and its
Ark of
yield. In this way our landrace will, in turn,
Taste.
become a diverse population wheat.

The story of our grains…

Fulltofta
Evolutionary rye

This is a Swedish evolutionary rye mixture from
Hans Larsson, a researcher in plant breeding
for organic farming at the Swedish University of
Agricultural Sciences. It is composed of varieties
and mixtures sourced from many places and then
grown together over successive seasons. Careful
selection and evaluation of the best grains ensure
that the crop improves without sacrificing diversity.
Transplanted into Fife soil, this rye will gradually
adapt to the local soils and micro-climate. After
one more growing season in Fife, we will be able
to call our rye (with Hans Larsson’s blessing)
‘Balcaskie Evolutionary Rye’.
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Printable Postcards
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Despite its
French name, Rouge
d’Ecosse wheat is an old
Scottish variety probably
descended from the ancient
British wheat Blood Red. It seems
to have been given its French name
(which literally translates as ‘Red
of Scotland’) by the famous
Paris grain merchant and
wheat improver Henry
de Vilmorin.

FOLD

This variety does well on land of medium fertility, making it suitable for organic
cultivation without the application of artificial fertilisers. In addition, it has two
outstanding characteristics which make it well adapted for growing in the Scottish
climate: it is very resistant to lodging (when wheat falls over in the wind or rain) and
it can tolerate great cold over the winter. Vilmorin says that, of all the foreign varieties,
only Rouge d’Ecosse and Hunter’s (another of the varieties grown by Scotland The
Bread) survived the very ‘rigorous’ winter of 1876-77 in Eastern France.
Until the 19th century Rouge d’Ecosse was common, appreciated particularly
by growers for its resilience in the field. However other, more productive cereals
gradually replaced it and Rouge d’Ecosse almost disappeared completely. Thanks to
the efforts of those researchers and farmers who have helped us to locate and grow
out the small samples still in existence, we are bringing this grain back from the brink.

Makings of a modern landrace - this is one of the grains that makes up our Balcaskie Landrace

CUT

According to Vilmorin, tradition has it that Rouge d’Ecosse came to Scotland from
the London grain markets (a source of wheats from all over the globe), which leaves
its true origins somewhat obscure. At first confined to East Lothian, it was later
grown all over the country.
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Printable Postcards

FOLD

As for Rouge d’Ecosse, Golden Drop was likely introduced to Scotland through the
London grain markets. Given that wheat is not native to Britain, all varieties are in an
obvious sense ‘immigrants’. The notion of ‘heritage’ should not therefore be used to
validate a spurious nationalism. In our understanding it means that wheats such as
Golden Drop were once valued for their ability to nourish people living in these parts.
We want to find out, with the help of bakers and communities across Scotland, to
what extent and in what ways they can do so again.

Makings of a modern landrace - this is one of the grains that makes up our Balcaskie Landrace

*www.wheat-gateway.org.uk

CUT

Golden Drop wheat is probably descended from the ancient British wheat Blood
Red. Andrew Forbes, in his invaluable portal wheat gateway*, writes that Blood Red
was a ‘once popular Scottish landrace wheat…[which] only survives as accessions
with synonyms given by Vilmorin…of Goldendrop and Rouge d’Ecosse’.
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Printable Postcards

Hunter’s wheat has
an interesting story.
Sometime around 1810,
a Mr Hunter of Tynefield,
East Lothian, saw an unusually
attractive stalk of wheat growing
by the wayside on Coldingham Muir
in Berwickshire. He picked a head
(or ‘spike’) and sowed the seeds,
selecting the best resulting plants
for further propagation. Within
a few years, Hunter’s wheat had
become one of the most popular
varieties in Scotland.

FOLD

This natural resilience is also remarked on by John Hancock Klippart of Ohio, who
wrote an account of Hunter’s wheat in his 1860 work, ‘The wheat plant: its origin,
culture, growth, development, composition, varieties, diseases, etc., etc.’* He
included there the significant observation:
“…it has been observed that while many of the newer and finer sorts of wheat look better
in winter and in spring, Hunter will, year after year, bear comparison with them either in the
sheaf, stack, sack, flour-mill or bakers’ shelf. It is a great favourite with millers and bakers…”
These characteristics more than justify the revival of this grain in an era when so
many modern high-yielding varieties seem to last only a few years before their
carefully arrived-at ‘resistances’ break down in the face of rapidly evolving threats.
Makings of a modern landrace - this is one of the grains that makes up our Balcaskie Landrace

*www.archive.org/details/wheatplantitsori00klip/page/n6

CUT

Indeed Henry de Vilmorin, in his 1880 publication Les Meilleurs Blés, writes of
Hunter’s wheat that following its chance discovery, it spread quickly not just through
East Lothian and neighbouring counties but to England and ‘from there to France
where it was appreciated not only on account of its high yield and grain quality, but
above all for its remarkable hardiness which made it one of the least frost-susceptible
of all the white wheats’.
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…and how we grow them

Organic
All Scotland The Bread grains are grown organically
and with a strong focus on increasing biodiversity.
Organic farming has a number of potent and
well-documented benefits from reduced
exposure to chemicals in food to climate-change
mitigation through increased carbon sequestration
of soil. If Europe’s farmland all followed organic
principles, agricultural emissions could drop by
40-50% by 20501.
Underpinning all of the arguments for this farming
method is one of its key benefits: curtailing and
reversing biodiversity loss. 41% of Britain’s wildlife
species have declined since 1970, and more than
1 in 10 are currently facing extinction. Earth has
lost half its wildlife in the past 40 years. Intensive
farming practices, especially pesticide use, have
been identified as the main driver of these declines.

Organic farming offers an
alternative. On average, plant,
insect and bird life is 50%
more abundant on organic
farms, and there are around
75% more wild bees due to
reduced pesticide usage.
This is the driver that inspires our work on a
day-to-day basis. As well as avoiding the use of
fungicides and pesticides, we aim to increase
biodiversity within the crops that we grow.
Stats from the
Soil Association,
click here to learn
more!
1
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Diverse
Plants grown in a modern intensive grain
monoculture are identical and therefore equally
vulnerable to the same threats posed by pests,
disease or severe weather events caused by a
changing climate.
In contrast, our grains are ‘evolutionary’ which
means that there is a high degree of genetic
diversity in the crop. While some plants may be
susceptible to such threats, others will survive, so
that the crop itself is doing some of the work in
terms of choosing what will grow well from one
year to the next. This provides an adaptability
over time, producing a more resilient crop overall
without the need for chemicals.
Our Balcaskie Landrace grain is the edible,
ongoing showcase of our ambitions to create
an increasingly diverse population of plants that
adapt to the local soils and climate. It is a mixture
of long-strawed wheat varieties grown together,
harvested and re-sown in order to harness the
adaptive power of natural selection in a particular
landscape, in this case the Balcaskie Estate in
Fife, Scotland.

Boosting diversity in this way
is a key factor in the radical
but necessary transformation
of our food system that will
steer our farming and food
towards net zero climate
heating emissions.
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Local
Very little of the wheat currently grown on farms
in Scotland goes into the bread we eat. The vast
majority is used instead to make animal feed,
biofuels and alcohol, while bread wheat is
instead imported from other countries.
At Scotland The Bread we are committed to
localising the flour and bread supply, to mitigate
the climate harming effects and vulnerability of
distant supply chains. We grow and mill our grains
on the same farm on the Balcaskie Estate in Fife
and hope to serve as of proof-of-concept, inspiring
others to establish their own local grain, flour and
bread hubs. Namely, our ‘Soil to Slice’ and ‘Flour
to the People’ projects aspire to encourage and
support communities to see the exciting potential
of growing and baking with our special grains in
their local area.

“The flour is local and
good quality. Why would
we bother with other
products?”
Flour to the People community baking
participant

Communicating these stories

Bakers and community groups use a variety of
ways of engaging local people in the stories
behind their bread and the ingredients used to
make it. For example:

sharing the history of
particular ingredients
or poems, folk tales and
cultural practices related
to them

leaflets
added
to each
order

suggesting
podcasts or
articles which
discuss different
aspects of the bread,
grain or wider
food system

speaking with
customers at market
stalls and over the
counter

highlighting
the origin of each
ingredient, alongside
a message to thank
customers for buying
bread that supports
local produce and
producers

Even when face-to-face interactions were limited
due to covid-19 restrictions, bakers continued to
share the story of their baking and ingredients
with their communities. Depending on their
business model and situation, bakers shared this
information through:

creating a monthly
e-newsletter

interacting
with customers
through social
media
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discussions held
during an online
baking workshop

seizing any
opportunity
to strike up
conversation!
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Communicating these stories

At Scotland The Bread, we have available a
number of materials to help you share the story
of our flours with your community:
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For bakers using
our flour, we have
business cards to provide
to curious customers. Please
click here or get in touch
with us via email if you are
interested in receiving
some of these
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Our mill turns these special grains into
a delicious fine wholemeal flour, enjoyed
by professional and home bakers in
bread, cakes, scones and pastries.
Through partnerships with bakers and
community groups we are encouraging
more people to get involved in building
a local flour and bread system that
works for everyone.
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Soil to Slice
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For a more immersive experience of a local grain,
flour and bread system, you might consider joining
the network of growers across Scotland who are
part of our Soil to Slice project. This was created
as a way of giving community members a better
understanding of how our special grains can be
grown and enjoyed closer to home, as they follow
the process from sowing the grain to harvesting,
threshing, cleaning, milling and baking.
The small scale may not provide a viable supply for
feeding the whole community, but by highlighting
what is possible this project can help to change
mindsets around the current system of flour and
bread production and the use of growing spaces.
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The project also involves local people in ‘citizen
science’ as they record the development of their
crop and provide data contributing to our wider
research into grains that better nourish our
bodies and our biosphere.
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Scotland The Bread supports the network of
community growers by:
Providing seed from our ongoing research
Providing access to equipment for threshing,
cleaning and milling the grains
Providing advice on all stages of the process
Submitting samples of the grain for
nutrient testing
Supporting peer-learning among the network
Providing opportunities to learn about
baking real bread

The Soil to Slice project is supported by
The National Lottery Community Fund

To find
more
information
on the project
and how to
get involved
please click
here

a
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Brockwell Bake Association
www.brockwell-bake.org.uk
Slow Food Ark of Taste
www.fondazioneslowfood.com/en/nazioni-arca/
united-kingdom-en/
Printable flyers
scotlandthebread.org/wp-content/uploads/2021/05/30April-STB-A5_A4-foldable-flyer-doubles.pdf
Printable poster
scotlandthebread.org/wp-content/
uploads/2021/05/25-April-STB-poster.pdf
Soil Association statistics
www.soilassociation.org/take-action/organicliving/why-organic/
Bi-monthly e-newsletter registration
scotlandthebread.us14.list-manage.com/
subscribe?u=27a70b4f4413dea5181297d02&
id=eab03df06c
Monthly Bowhouse Market, Fife
www.bowhousefife.com
Soil to Slice
scotlandthebread.org/get-involved/soilto-slice/
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info@scotlandthebread.org
scotlandthebread
scotlandthebread
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(t/a Scotland The Bread) Unit 8,
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Tel: 01333 730 625
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If you use these
resources to get your
community baking, we
would love to hear how you
get on! You can get in touch
with us via email or social
media, using the hashtag
#flourtothepeople

Flour to the People is
funded by InnovateUK

