The Good, Bad, and the Ugly Mill Review point by point Rebuttal:
1. The Grain Maker comes with a limited lifetime warranty:


A. Bitterroot Tool & Machine, LLC's full warranty covers all parts including burrs (excluding the finish) for a lifetime. The warranty is only void if the GrainMaker is used commercially, or in any other way than recommended.
2. The adjustment knob requires a provided hex key wrench to adjust the consistency of the flour.

A. The center of the knob contains a screw cap that looks similar to a hex, however, it is not. The knob is exactly as it appears to be, a knob you turn to select your flour consistency. It even has arrows to let you know which way to turn for coarse or fine flour.

3. The hood sits directly over the plates and knob, and I found it difficult to adjust because of the minimal clearance between the knob and the hood.


A. The hood does sit over the burrs. This is for safety and containment of the flour.  The clearance 4/5ths of an inch all the way around the textured knob and it also projects 4/5ths from the face of the burr(plate) which gives even a meaty fingered man ample room to adjust our GrainMaker. 

4. The mill was next to impossible to turn with one hand (some background: I'm 190 pounds and lift weights to stay fit). I could only get short bursts of motion, and not enough sustained momentum to make an entire revolution of the flywheel. This mill, plainly, wasn't designed for manual use by anyone but Hercules or the Incredible Hulk.

A. Our grain mill was designed for Bonnie Jones, Randy's wife. She is average height and weight for a woman. (About 5 foot 4 and 150lbs) She is not stronger or more muscular than any woman off the street. She has been using this mill regularly since its creation in 1999 and has not experienced the difficulties that are described here. If folks find turning the mill with the coil auger or the GrainBreaker auger to strenuous, because of our exclusive shaft design the mill will still feed the grains into the burrs making grinding possible for any individual. We will be loading videos to our YouTube Page soon; these will show not only Bonnie using the mill but many others as well. If someone was having that much difficulty turning our mill we would welcome a call so that we can help. 
5. The handle is a drilled plastic rod with some foam padding for comfort. By the end of five minutes the foam padding had slipped off and torn. Seeing that it was necessary to use both hands, I found that the handle was a couple of inches too short to comfortably use both hands, but by overlapping I was able to get the mill moving--barely.

A. GrainMaker had one batch of defective foam handles, and when anyone called and let us know we replaced the whole handle for free. As for the plastic 'rod'; the handles had a steel rod with a plastic sleeve to go inside the foam handle in order for it to turn freely.  If you just call customer service you can have any defective parts fixed or replaced for free with the lifetime warranty. The Foam handles have been replaced with solid hickory handles. These new handles are 5" long.
6. Close inspection of the instructions suggests that it "may be necessary to take out the stainless steel GrainBreaker auger for easier grinding". I think that not only may it be necessary, but you should immediately take the GrainBreaker auger out of the mill and toss it into the garbage can.

A. It can be necessary to remove the GrainBreaker auger for grinding smaller grains like wheat, spelt etc.  The coil auger is suitable for grains up to the size of popcorn. The GrainBreaker auger however is necessary for larger grains and beans as well as for oily nuts.
7. Another claim that I put to the test is the assertion that the Grainmaker can do peanuts. The nuts wouldn't feed, so I had to mash them into tiny bits. At this point the bits began to feed into the grinding plates. Unfortunately, those bits never exited--even when I loosened the grinding plates. The only peanut butter that I managed to produce was the goo stuck between the plates. Any claim that the Grainmaker can grind oily product like nuts or seeds appears to be founded in wishful thinking.


A.  For the peanut butter you MUST have the GrainBreaker auger in the mill. It is important that the peanuts are kept at room temperature so the natural oils in the nuts can be easily extracted during grinding. 
8. If you plan to motorize your Grainmaker you'd better make sure your motor has plenty of torque.


A.  The GrainMaker mill is a manual mill designed to be hand operated. It is designed with the flywheel to allow the customer to motorize the unit. Each owner’s manual comes with instructions on what our company recommends for motorizing the unit. We have a wide range of customers that have motorized their GrainMaker mill – Amish using gas powered motors, others using solar, communities using hit and miss engines and some even using water power. We have made every effort to accommodate everyone’s needs. 
9. As a final note, evidently the instructions have changed since I purchased my unit. There were no references to the auger, much less a stainless one, mines plastic. The only instructions (which were totally unhelpful) instructed you to set the adjustment and run it through..... DOESN'T HAPPEN THAT WAY.


A.  Over the years as our company has grown and through customer feedback we have been able to produce more informative instructions. Yes, there was a “plastic” auger that we sent out with the mills while we were developing the GrainBreaker auger. Although this “plastic” was actually a very high quality bearing material we realized that because of the high standards we have and with respect to our customers wanting no “plastic” parts we chose to design the GrainBreaker auger out of stainless steel.   We replaced the plastic auger at no cost and provided free shipping when the stainless steel ones become available. 
10. The plates definitely cannot handle anything but the driest/non-powdering grains. Rice - no, tapioca -no, barley - yes but will clog very easily. Most other smaller grains it handles well.


A.  We have folks using the mill to grind rice flour for allergies as well as making their own baby food.  Tapioca and Barley are also no problem. 
11. You have to stand there and trickle a few grains in at a time.


A. The opening in the mill where the grain passes into the auger is 1 by 1.5 inches.  This is ample room for larger grains to pass through without problem. The media being ground determines which auger to use. Our YouTube video shows evidence of the grains passing through the hopper and feeding into the auger.
12. There has been no communications from the company at all concerning updates for parts, operating procedures or anything else. 

A. Our company does try to keep open lines of communication with our previous customers in case of updates on parts and anything else.  There is always a person available to talk to when you call during business hours. If you call or email after those hours, a real person will get back with you as soon as they get into the office. If no response happens, this is only due to us not receiving the message due to a power outage or something beyond our control. We answer ALL messages.  Customer service is a priority.
One final statement that I would like to make is that this GrainMaker mill is personal to me.  I make every effort to ensure complete customer care and satisfaction. If anyone purchased a GrainMaker mill and is having any problems, questions or concerns I ALWAYS welcome you to contact me directly at  406-777-7096. If you purchased your GrainMaker grain mill from a distributor and are having any difficulties it is important you contact us direct and we WILL take care of you!

Sincerely,

Bonnie Jones – Owner

