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Village Business

FWP Matthews Ltd

rive into Shipton-
under-Wychwood
on the A361 from

Chipping Norton and you
will see the familiar, old
red brick building of :
Matthews Flour Mill stand- |§
ing guard over the station
site. Steeped in tradition,
this old company represents an important
part of the area’s industrial heritage. How
many firms these days can boast being owned
and run by the fifth generation of the same
family 7 Co-Managing Directors, Paul and
Graham Marthews, are the great, great grand-
sons of Frederick Matthews who commis-
sioned the building of the mill over 90 years
ago.

The company’s history dates back to
the 1860s when Marmaduke Matthews start-
ed a small business selling seeds from his barn
in Fifield. His son, Frederick, expanded the
business selling wheat and barley from his
new site on Shipton Station. Built in 1911 -
1912 by Alfred Groves, the mill, to outward
appearances, has changed little since its early
days. Local farmers still deliver their wheat,
often personally by tractor, to the mill, as
buying local grain is still of prime importance
to the company.

In the early years, the company con-
centrated on milling biscuit flour using the
soft wheat grown locally in the Cotswold
hills. The customer base in those days num-
bered three or four only; eg. Huntley and
Palmers in Reading, Peek Frean in
Bermondsey and Jacobs in Dublin. Flour was
transported by rail in 8 dedicated vans which
were marked ‘To be returned to Shipton
Station”. The 25 yard journey from the mill
to the rail siding was made by horse and cart
each pulling 1 ton of flour.

Nowadays the mill runs 24 hours a
day over 6 days in a week. The flour is dis-

tributed in-house by 2 lor-
ries, outside contractors
2| and now even by carrier

{ and post as the mail order
M service increases.

In the mid-sixties,
the market for biscuit flour
was decreasing and the
decision was made to start
milling bread flour for independent bakers.
Today, FWP Matthews Ltd mills flour for a
number of national food companies, includ-
ing Ginsters, Warburtons and Rank Hovis, to
name but a few. The flour milled here in
Shipton-under-Wychwood finds it way to
users up and down the length and breadth of
the UK; large food companies, as mentioned
above, craft bakers, both retail and wholesale
and now more recently, a mail order service
for the home baker. A diverse market but
with a common demand — for a quality prod-
uct blended with an ‘old-fashioned’ style of
customer service. Although the main use of
the flour milled in Shipton now is for bread-
making some more unusual requests have
been catered for; a company in London mak-
ing organic play-doh; paper méché for a
London Art College making a huge sun
‘flour’ and here, in the village itself, a bag of
flour donated to make fund-raising dog bis-
cuits for Hearing Dogs !

The company continued its grain and
seed trading also from the mill in Shipton
until the late 1990’ when it was decided that
this was too diverse a range for the company.
From that time on the focus of the business
was to do what it did best — milling top quali-
ty flours from the best quality grain available.

By 1992, the organic movement was
well underway and FWP Matthews Ltd
became certified by the Soil Association to
mill organic flour. Today around 60% of the
mill’s production is geared to organic produc-
tion. Not such a far cry from those days of 90






