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With the new year  
comes a new look for Kells 

and some delicious new 
products - for bakers, cake-makers  

and coffee shops alike. 

READ ON TO FIND OUT MORE...

As ever, if you would like to try 
a sample or have any questions,  
just call us 00353 (0) 56 772 7399  

or email  
sales@kellswholemeal.com



Some of you will have noticed the new 
branding and name – from Kells Wholemeal 
to simply Kells… so we would like to begin this 
newsletter by sharing why we have decided to 
make this change.

 
 

NEW NAME,
NEW LOOK…

Kells Wholemeal began with a simple 

proposition – to select the very best 

wheat and mill the very best flour for 

our customers. Today we are proud 

to be renown across Ireland for doing 

just that and we pride ourselves on the 

quality and range of flours that leave 

our mill on the banks of the River Nore, 

every day.

Flour will always be at the heart of 

what we do but as we now offer so 

much more than milling great flour 

we decided it was time to refresh the 

brand – to better reflect all that we do. 

Kells today (as it always was) is 

all about innovation, expertise and 

partnership. It’s this combination that 

drives us to produce a huge range of 

blends and mixes for a host of brilliant 

breads, including Irish classics like soda 

bread to modern favourites such 

as spelt and rye; from cakes with 

both traditional and exciting new 

flavours, to donuts and waffles, 

as well as ingredients including 

seeds and malts.

Whether you’re a bread bakery, 

cake bakery, plant bakery, craft 

or artisan baker, then we have 

something to offer – and if you 

have an idea of a new bread 

or cake or bakery product that 

you would like our help to create, 

then please get in touch too.

Look out for the new look Kells 

as we roll this out over the 

coming weeks and months… 

including a new website that  

will be coming soon!



THE LITTLE MILL NATIVE PLÚR
As many of you know the Mosse family have been milling at our mill 

on the banks of the River Nore at Bennettsbridge for seven generations 

and today Kells is renown across Ireland for its high-quality flours. So we 

are especially delighted to announce the launch of our new range of 

stoneground flours, sold under Kells, The Little Mill brand. 

The Little Mill Native Plúr range is made using only Irish grown grains. 

Whilst we call them white flours, they actually have a very distinctive 

creamy colour which is because they are made in exactly the same way 

as our wholemeal flours but we sieve out the white and leave the bran behind. As the flours are 

stoneground, the heat generated by the stones imparts lovely, nutty flavours into the plùr.

THE LITTLE MILL NATIVE WHOLEMEAL PLÚR RANGE
Our Native Wholemeal Plúr range is milled using our traditional stoneground method that 

we have been using for generations. The wheat passes through three sets of millstones, 

which delivers just the right amount of heat, to provide an excellent flour with a lovely nutty, 

stoneground flavour. Our Native Wholemeal Plúr range consists of three core products:

NATIVE PLAIN  
WHOLEMEAL PLÚR

Made from Irish grown 

wheat, grown locally here 

in Kilkenny, our Native Plain 

Wholemeal Plúr is a coarse 

wholemeal flour that is  

suitable for making soda 

breads or as an inclusion in 

yeast breads, cakes or bakes. 

NATIVE SPELT  
WHOLEMEAL PLÚR

Made from Irish grown 

spelt, our Native Spelt 

Wholemeal Plúr is 

a medium grade 

wholemeal flour that is 

perfect for making soda 

and yeasted breads.

NATIVE PURPLE WHEAT  
WHOLEMEAL PLÚR

Our Purple Wheat Plúr is ideal for those looking to 

create added value products. Originating in  

Ethiopia, purple wheat contains anthocyanins 

which have antioxidant properties. The high protein 

wheat is grown locally to Kells and has a strong 

wheat flavour. We recommend using a 30% 

inclusion to 70% strong white for sensational  

flavour and to give a unique colour. 

NEW 
PRODUCTS…



NATIVE WHITE SPELT PLÚR

Our Native White Spelt Plúr is suitable 

for a wide range of cakes, soda breads, 

yeast breads and pastry.

NATIVE PLAIN PLÚR

Our Native Plain Plúr has an excellent 

stoneground flavour and is ideal for 

making pastry, cakes and scones. 

NATIVE SELF RAISING PLÚR

Our Native Self-Raising Plúr has an excellent stoneground flavour and 

is ideal for making pastry, cakes and scones. 

NATIVE OLANDS PLÚR 

Olands Wheat originated from the east coast of Sweden but is now 

grown locally here in Kilkenny. This heritage wheat variety is a natural 

high performer, offering consistently high protein results in our climate. 

Our Native Olands Plúr made from this grain has a strong stoneground 

flavour and is ideal for making sourdough and yeast breads.

THE LITTLE MILL NATIVE WHITE PLÚR RANGE
For our Native White Plúr range, we are milling white flour using our 

stoneground method. The spelt, or locally grown wheat, is stone milled and 

then separated by sieving so that the essential oils and flavours from the 

wheat germ are retained, resulting in a very versatile flour with fantastic 

flavour. Our Native White Plúr range consists of four core products:



DONUTS!

WHO DOESN’T 
LOVE A 

DONUT!?

DONUTS!

Who doesn’t love a donut!? But it isn’t always easy to 

achieve a consistently high quality result. But now thanks 

to the new Kells Sydney Doughnut blend you can have 

deliciously soft yeasted donuts every time. The blend is 

suitable for scaling and moulding or sheeting and cutting, 

with only minimal oil uptake on frying. The dough is 

robust and tolerant and delivers a product that is ideal for 

decoration, enabling bakers to add value instore.



ELDERFLOWER AND RASPBERRY CAKES 
FOR THE SUMMER

Whilst the weather may still be cold and grey, we know many 

of you will be planning ahead to the warmer months, so we 

thought you would like to hear about our two new scrumptious 

cakes we are launching for the summer. 

The Elderflower Crème Cake Mix makes a lovely moist yet light 

all-purpose cake, that is moderately close textured and typical 

of a traditional farmhouse-style cake, with a good volume and  

a clean, fresh and subtle elderflower flavour.  

The Raspberry and Cream Cake Mix is equally delicious  

and like the Elderflower Crème Cake can be used to 

make a wide range of cakes, from tray bakes to 

layer cakes and individual queen cakes.

SOUFFLET

Kells has worked with French millers, Soufflet  

for over 20 years and has a long standing trading  

relationship, which allows us to supply Irish bakers with  

a wide range of flours that can be used for various applications  

and finished products. The flours are delivered to Kells via a tried  

and trusted supply chain route to Ireland with a 10-day lead time. 

This March, Soufflet are opening a new dedicated organic mill and  

we are looking forward to taking delivery of the first organic flours.

 
 

TWO NEW 
SCRUMPTIOUS 
CAKES WE’RE 
LAUNCHING 

THIS SUMMER


