Pipeline
VOL 35, NO 1

PIPELINE IS THE NEWSLETTER OF MARYLAND & VIRGINIA MILK PRODUCERS COOPERATIVE ASSOCIATION

JANUARY / FEBRUARY 2019
In this issue:

What Are They Doing Now?.......................2
Farm Bill Delivers on Dairy ........................3
Workforce Development Tools...................4
Milk Quality Know-How, part 2 ...................6
Co-op Cooking with Cream........................7
Trading Post ....................................... 7

A

Field Tripping Nestlé Staffers
Visit Member Farm
group of Nestlé employees ventured out of their traditional office setting for a visit to rural
Carroll County Maryland and a tour of Cedar Knoll Farm, run by Justin and Hannah Watt.
Cedar Knoll Farm in Keymar, Maryland, is home to 200 milking Holsteins. The farm is
100 percent powered by solar panels that generate enough electricity for the dairy, the Watt’s

home and their employee’s homes.
The Nestlé employees were eager to learn about where the milk they source comes from, and to

understand more about the lifecycle of a cow and how milk is produced. During the tour, Justin and Hannah
explained all aspects of farming from caring for the cows to the environmental stewardship practices they
implement on their farm.
“We wanted the Nestlé group to know that we do everything we can do to ensure our farm is
sustainable for the next generation,” said Hannah. She and Justin have a 15-month-old daughter, Rosemary,
whom they hope will be the next generation to operate Cedar Knoll.
“The tour gave the Nestlé Ready-To-Drink (RTD) beverage team the opportunity to connect with
our suppliers and the farmers they work with, so our team can understand where our products come
from and what it takes to fully commercialize a product,” said Kyle Kutsko, Procurement Business
Partner with Nestlé.
“The majority of the people who attended do not have a technical or procurement background so this
was the first time they were on a farm,” Kyle said. “I was glad the Watt family took the time to walk us
through the whole process because it can help our Marketers and Sales team relate more to our products.”
The Nestlé staff that participated in the tour support the RTD portfolio which includes NesQuik, Chameleon
Cold Brew and Natural Bliss Cold Brew.
The Nestlé staffers visited all age groups of animals from calves to the milking herd. They also had
the opportunity to see cows being milked and learn about the solar panels that power the farm.
“We covered a lot of information and it seemed like everyone gained a lot from seeing our animals
and walking around the farm,” Justin said.
The tour concluded with treats and hot chocolate in the Watt’s farm office. “Overall, our staff were
intrigued by what it takes to breed, raise, milk and sustain the herd,” said Kyle. “The tour was a great way
for us to experience a little bit of team building and get out of the office at the end of the year so that we can
start 2019 off on the right foot.”

Markets At-A-Glance
NASS Cheese Price

The NASS Block Cheddar price for January 19 is
$1.4346, $0.09 lower than last year's price of 1.5278.

Scholarship Program Builds Solid Results
Maryland & Virginia’s scholarship program has been helping launch promising
dairy careers for years. As the application deadline for 2019 approaches
(February 22!), let’s look at what a few of our 2015 scholarship recipients are
doing today.
Clarissa (Fuoss) Reed
Clarissa attended Delaware Valley College and graduated in 2016 with a Bachelor's Degree in Animal Science. She and her husband moved to Greencastle,
Pennsylvania, where she took a job with a small veterinary practice, Applied
Reproductive Concepts, LLC, that focuses on reproductive work in sheep, goats,
and deer. Clarissa travels up and down the east coast and out to the midwest
doing sheep and goat work six months out of the year. Supporting the veterinarian, she works as a technician handling the semen for breeding, lab work,
and monitoring anesthesia and induction. Clarissa enjoys embryology and hopes
that will open opportunities for her to continue to learn and develop her skills.

Class I Mover
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can receive a 75% refund. A producer who prefers
to receive a check qualifies for a 50% refund.
The Farm Bill removes the restriction on participating in the Livestock Gross Margin Insurance
Program for Dairy (LGM-Dairy) and margin coverage. Producers locked out of the 2018 retroactive
coverage in MPP-Dairy due to an existing LGMDairy contract may now seek that coverage for the
months they were excluded. Operations may use
DMC in combination with the new Dairy Revenue
Protection Program (Dairy-RP or “crop insurance
for milk”) without restrictions. The restriction
remains on using Dairy-RP and LGM-Dairy on the
same volume of milk.

The final study the USDA is required to do
on the feed cost formula is to look at the cost of feeding high quality alfalfa hay in the nation’s top five
milk producing states and incorporate that into the
monthly reports used in the feed cost calculation in
the margin insurance program.

The DMC will use the current production history for
existing operations for the five-year life of the farm
bill. The MPP-Dairy used production histories based
on the highest annual marketings of the years 20112013 plus an adjustment by the same percentage that
national milk production grew each year. The USDA
is to develop methods for treating new operations
equitably in establishing production histories.

Class I Formula Changes

DMC Coverage Options

Cathleen Doody
Cathleen graduated in May 2016 with a Bachelor’s Degree in accounting and business
finance from Mount St. Mary's college. She worked as an intern at an insurance agency for
one of her school requirements, and has been working full-time on her parents’ dairy farm
for the past seven years. Since graduation, Cathleen has taken on more responsibilities
including bookwork and accounting. Her everyday jobs include milking twice a day, feeding
and raising calves and heifers. You can even find her doing field work. Her favorite things
are baling hay and straw, and combining corn, beans, and wheat.

There’s still time to apply!
Scholarship applications for the 2019-2020 school year are due by Friday, February 22, 2019.
Applications are available for download at https://www.mdvamilk.com/ourcommunity/scholarships/.
For more information, contact Daniela Roland at 800-552-1976 or droland@mdvamilk.com.
About the Program

Each year the co-op awards five $1,000 college scholarships to deserving students pursuing careers within the dairy
industry. Applicants must be the child or employee of a Maryland & Virginia member or the child of a Maryland &
Virginia employee, and must attend a two or four-year accredited college, university
Get ‘ Moo-la
or trade school.

for School-a’!

Coverage on up to 5 million pounds of production
history will be available at no charge for a $4 margin.
Buy-up coverage is available on that volume of milk
in 50-cent increments up to $9.50 margin insurance
that is available for 15-cents/cwt. Insurance is also
available on production history volumes in excess of
5 million pounds of milk at no cost at a $4.00 margin
up to $1.813 for $8.00 also in 50-cent increments.
Coverage is not available at $8.50, $9.00 or $9.50
margins on volumes of production history over 5 million pounds.
Farmers participating in DMC will be able to
enroll production history in both volume categories.
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3. MOST IMPORTANT

DMC Implementation Process

The new law requires the Secretary of Agriculture
to study the relevance of the feed cost formula to the
actual costs incurred on U.S. dairy farms. It also requires a study of the cost of feeding corn silage relative to that of feeding corn as grain. Results of these
analyses are to be reported to the House and
Senate Agriculture Committees.

contacting Rebecca Churchill at 703-742-7409 or info@mdvamilk.com.
PIPELINE JAN / FEB 2019

The dairy industry applauded the passage and signing of a new Farm
Bill in mid-December, and with it much needed updates to critical
dairy programs.
Dairy farmers will benefit most from the changes to the margin
insurance safety net that was first adopted four years ago. The newly
rebranded “Dairy Margin Coverage” (DMC) replaces the Margin
Protection Program for Dairy (MPP-Dairy.)
The new DMC program provides $9.50/cwt margin-overfeed-cost protection on up to 5 million pounds of annual milk production. To put that into perspective, had the DMC been in effect for
2018, a 200-cow dairy farmer would have earned $1.53/cwt, which

Farm Bill Delivers
Dairy Program Updates

Past winner? We’d like to hear about what you’re doing! Get in touch by
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Those signing up 5 million pounds or less at the
lower rates must choose the same rate for volumes
over 5 million pounds unless they choose coverage
at $8.50 and up on the lower amount of milk. Producers choosing $8.50 or higher on up to 5 million
pounds of milk may select coverage at any level
available on the larger volume of milk.
Producers who are willing to make coverage
decisions one time for the five-year life of the Farm
Bill qualify for a 25% reduction in annual premiums.
Producers who participated in MPP-Dairy are eligible to claim a refund on premiums paid into that
program less any payouts received. A producer who
dedicates this repayment to future DMC coverage

1. IMPORTANT

2. MORE IMPORTANT

Caitlyn Pool
Caitlyn graduated from The Pennsylvania State University in May of 2016 with a Bachelor’s
Degree in Animal Science, and a minor in Agribusiness Management. With aspirations of returning to the home farm, Fantasyland Holsteins, Caitlyn focused her education around the dairy
industry. She held internships within the agriculture sector with companies such as Cow Kulherz,
Northeast AgriSolutions Force, and Land O’Lakes. Caitlyn currently works for DuPont Pioneer as
a Dairy Specialist in New York and New England. In this position she relies on her knowledge
and understanding of dairy cattle nutrition, as well as plant sciences and growing a quality crop
of corn silage. Outside of her career, Caitlyn can be found spending time with her family and
attending dairy cow shows as a judge or participant.

February Class I Mover is $15.30 - up $0.18 from January. This price is $1.05 higher than February 2018.

The new Farm Bill changes the Class I pricing formula in the Federal Milk Marketing Order (FMMO)
program. The new Class I “mover” of the simple
average of the monthly Class III and IV prices plus

$0.74/cwt replaces the current “higher-of” the Class
III and IV price. The Farm Bill also reauthorizes the
Dairy Forward Pricing Program, the Dairy Indemnity Program and some of the activities of the
promotion and research checkoff through 2023.
A Milk Donation program is created to help
producers, processors and co-ops form partnerships
to donate products that are marketed as Class I to
nutrition assistance organizations like food banks.
The program will provide $9 million in 2019 and $5
million each of the next four years to help make up
the difference between the price for such “other use”
milk reported to the pool and the Class I price.
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is approximately $76,000 for the year.
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DAIRY FARMERS need workers,
whether they’re family members or employees who clock in and out each
day. The average Maryland & Virginia farm has just over 100 cows and isn’t
likely to have a human resources staff supporting it. But how well our farmers supervise and communicate with family or employees on training and
worker health and safety are essential components to successfully running
their farms.
Maryland & Virginia has been an active participant in a new national
initiative to address dairy farm worker safety and human resources issues. In
response, the National Dairy FARM Program recently launched the FARM
Workforce Development Silo. This new silo will provide dairies across the
country with guidance and best management practices around human
resources like hiring, training and supervision, and worker health and safety.
Maryland & Virginia has held four focus groups and surveyed over
45 farm managers and employees to gain input for this new initiative. In
the surveys, employees were asked questions such as:
• Have you been involved in an accident or had a farm-related injury?
• Do you have access to break rooms or clean drinking water?
• Would you like to receive more information/training about work safety?
• What kind of information and on what topics?
These survey questions are just a glimpse of what dairy customers are asking in
customer surveys sent to the co-op. “Through these focus groups, we’ve learned
that a number of best management practices are being done on farm, like
workers comp insurance audits, employee and family safety training, but these
aren’t necessarily formalized programs,” said Lindsay Reames, Director of
Sustainability & External Relations for Maryland & Virginia.
Maryland & Virginia's staff learned that almost every farmer and employee had a story to share about a farm accident that happened to themselves,
a fellow employee or family member. Farm safety is paramount to everyone
working on farms, and is a daily concern on dairies. From on-farm trainings to
sending milkers to local extension meetings or providing vacation days, our
members are embracing human resources practices in different ways on their
individual farms.

Lancaster County, Pennsylvania Members

Joanna Shipp, Boones Mill, Virginia

In a member group surveyed from Lancaster, Pennsylvania, dairy farmers
in the community have come together to bring in the Penn State Extension
Farm Safety team to local schools in the Amish community. This program
was initiated years ago to address farm-related injuries among children.
Since its inception, the number of on-farm related injuries among children
has been reduced.
This community also ensures farms in their area implement practices
like covering hay holes in the barn floor to prevent falls, fencing out manure
storage, covering PTOs, and making sure farm families know about the
dangers of manure storage and feed storage gases.

Member Joanna Shipp of Boones Mill, Virginia, strives to provide continuous
on-the-job training to help her employees understand their job and keep
the wheels running on the farm. Joanna farms with her father, Laird
Bowman, on Bowmont Farm, and they have five employees. While they
don’t hold regular meetings, according to Joanna “we’re doing training all
the time on the farm.”
“I think we have a good relationship with our employees,” said Joanna.
“We are accommodating and family-oriented. I realize that farming is their
job – it is not their life and everyone, even myself, needs time off.”
When new hires start at Bowmont Farm, they are paired up with
someone to follow and learn their job. “The buddy system has worked well
for us,” Joanna said. And since returning to the farm seven years ago, Joanna
has personally trained every new milker to ensure they know the farm’s
protocols.
Bowmont Farm has two full-time employees, and three part-time
workers. The farm doesn’t provide vacation or sick time. “Employees work
a regular set schedule. And they understand the business that cows need to
be milked and animals need to be fed. We have good employees who show up
ready to work,” Joanna said. If an employee requests time off, Joanna tries
to be accommodating within reason.
“The tenure on our employees is good,” Joanna said. One employee
has worked at Bowmont on and off for 20 plus years and over the last two
decades, they have had good experiences with dedicated employees. “I think
that goes back to us realizing that these are people just like us and we need
be reasonable,” Joanna added.
On occasion, an employee will attend a local extension meeting or go
to a meeting with Joanna for continuing education. “We have certain employees who exhibit more interest in certain areas, so I try to further their
training, so they can continue to learn,” Joanna said.
“With this new workforce initiative, I want people outside of farming
to realize we aren’t a big corporation. We are working with the employees
every day.” Joanna added that she wants to be a good employer, and she is
glad that customers are concerned about issues like worker safety and wages,
but wants to also make sure the customers are concerned about the people
who own the farm.
Bowmont Farm was one of the farms to
participate in Maryland & Virginia’s focus
groups. “I’m appreciative that this workforce
initiative is looking for feedback from actual
farmers who are doing the work as the program
is being developed,” Joanna said.

Ben Smith, Remington, Virginia
For member Ben Smith, having an open line of communication is vital to
managing the 17 employees on his family’s farm. A fifth-generation dairy farmer,
Ben operates the farm with his father, Ken. The Smiths milk 700 Holsteins
three times a day.
Ben is the dairy manager and handles all the employee scheduling for
the farm. He credits the farm’s dedication to employee well-being to having
many long tenured employees on the farm. “Some of our employees have been
with us over 10 years, with one working for us 20 years and another for 17
years,” Ben said. “We attribute a large part of our farm's success and animal
well-being to our hard working and dedicated employees," he added.
The Smith’s employees work 12 hour shifts with an hour break and their
work schedule is 12 days on, two days off. “The employees with seniority get
weekends off as their days off and those with less seniority get days off in middle
of week,” Ben said. The Smiths have two relief milkers to fill in when needed.
The Smiths provide seven days of paid vacation after one year of employment on the farm, and seven days of non-paid personal days or sick leave.
“We also offer housing to employees and several employees carpool to the farm
using a vehicle that we provide,” Ben said.
To keep employees updated on farm happenings, the Smiths have quarterly meetings with the whole team. Monthly meetings are held for the milking
crew and Ben uses a translator provided by Genex to assist with those milker
meetings. “I feel the employees really appreciate the constancy of a familiar
face,” Ben said. The Smiths also utilize training videos from Wisconsin-based
dairy coach Tom Wall.
On the safety side, much of the training at the Smith’s farm is hands-on.
To help employees properly handle fresh heifers, the Smiths installed gates so
that employees can safely move fresh heifers to the parlor. “This change has
been safer for the animals and employees,” Ben said.
“I’ve learned that some staff members work differently as far as the
younger versus older generation, and I’m working to best manage their needs
so they can work, but also have time off the farm,” Ben said.
For learning how to manage employees, Ben tries to network with other
farmers who have low turnover rates, and reads dairy publications. “One of
the best things has been attending meetings like the YC Conference,” Ben
said. “Getting together with other farmers to share ideas has helped me bring
ideas back to put in place on my farm.”

“One of the best things (for learning how to manage employees)
has been attending meetings like the YC Conference. Getting
together with other farmers to share ideas has helped me bring
ideas back to put in place on my farm.” – BEN SMITH

“We have certain employees who show more interest in certain
areas, so I try to further their training so they can continue to
learn.” – JOA NN A SH IPP

The FARM Human Resources Reference Manual and the FARM Safety
Reference Manuals will be unveiled in the first quarter of 2019.
These Employee Resources are available NOW on the FARM website:
– State-by-state and federal legal ‘Fact Sheets’ summarizing laws and regulations
on human resource issues for dairy farms, including wages, benefits, payroll,
youth employment and more. For Maryland & Virginia members, legal Fact
Sheets for Georgia, Kentucky, Maryland, North Carolina, Ohio, Pennsylvania,
and Virginia are available.
– ‘Managing Employee Housing’, a manual for farm owners who provide
on-farm housing to employees

For additional information, contact the
Maryland & Virginia Communications Team
at 800-552-1976.

Visit the FARM website at www.nationaldairyfarm.com/about-farm.

FARM Workforce Development Silo:

BEST PRACTICES for HUMAN RESOURCES and WORKER HEALTH & SAFETY
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Maintaining

Milk Quality Know-How:

&Troubleshooting

YourAir&Water Systems

A sports coach will tell you to “race like you train,”

In part two of this series, we’ll take an in-depth look

meaning that if you do not train completely, you’ll be

at water and air systems, how they impact on-farm raw

beaten by a competitor who surely has. If your goal

milk quality, and how you as a producer can better

is to “win” at the business of dairy farming, you must

identify the “hot spots” of both systems. Remember -

also train completely; this means be willing to do

the chain is only as strong as its weakest link. All links

the repetitive tasks necessary to being successful,

must be observed and certified ready-to-function, and

particularly when it comes to milk quality.

this task must be done on a regularly-planned basis.

Part 2 of a 4 -Part Series

Water System
Water is such a critical component of dairy farming and it might be the single most
important system on your farm. Yet, we take water for granted unless there is a
noticeable problem with it. Every farm must have enough high quality drinking water
to properly sustain all the people and animals on the farm. The water source must
be protected from contamination and should be easily accessible. As legally required by the Pasteurized Milk Ordinance (PMO), water samples will be taken every
three years or for a buried water supply, every six months.
There are many legal types of water sources. Some of the more common are
a drilled well with a casing above ground, drilled well within a well pit, spring, hand
dug well, or cistern. The PMO recognizes all of these as legal water sources, but
they all have strict regulations that your field rep can review with you.
A farm’s water supply system should be:
• Concealed and not open to any underground or surface contamination;
• Located in an easily accessible location that is safe (away from fuel,
standing water, manure etc.);
• Regularly tested by a regulatory representative and routinely inspected
by your field rep.
Once your water supply is secure, you can look down-stream for other potential
hot spots in your water system.
The PMO identifies water as one of the most critical sources of contamination
to your dairy utensils. Whether you have a clean-in-place (CIP) system or manually
hand-wash dairy utensils, every approved piece of milk harvesting equipment gets
rinsed and washed with water.
If there is contamination with the water, this
could transfer to the utensils and onto the milk during harvest. Because of this unique relationship
between water and milk harvest, water systems
are highly regulated to prevent not only the
source, but down-stream contamination. If
there is a suspected water issue, field reps
will trace water lines, hoses, in and out
lines in plates coolers, pressure washers,
water tanks and float devices. This can
be time-consuming, but is critical in
pinpointing a water problem.
If your water supply fails to provide a
safe and clean drinking supply for your animals, they
will become stressed and your Somatic Cell Counts (SCC) will
become elevated. Good quality water in adequate amounts
is a critical portion of a cow’s complete ration.

Air System
The air system on the farm is one of the more unclear systems and can cause big
problems. Air-borne bacteria can be a hidden source of elevated PICs that will prevent you from attaining the high quality milk you want to produce. This can lead to
a loss in milk quality premiums and frustrations among you, the equipment service
reps and your field rep.
Common causes of a contaminated air system include:
• Improperly filtered air
• Fouled air storage tanks
• Cracked, rusted or old air piping and hoses
• Wet coalescer filters
• Dirty moisture traps
• Old, wet or milky disc filters
• Dirty intake filters or final filters
If you use air to agitate or move milk or water on your farm, be sure to take the time
to trace and inspect the complete system.
Identify hot spots (like the air disc filter in a parlor system) and evaluate them
regularly - every week if need be - to remedy the problem.
Each farm will have unique systems and they should be reviewed with your
field rep every five months during the regular scheduled Routine Facility Audit. By
studying your water and air systems and evaluating them on a regular scheduled
basis, you can ensure they are functioning properly to meet the needs of your farm.

We hope you enjoy each contest-winning
photo featured in our 2019 Member
Calendar. If you know any of these
talented photographers, please help us
CO NG RATULATE them for another
year full of stunning farm images.

The calendar features these photo contest winners:

2019
dar
Member Calen
FEATU RING

RS
THE WINNE

COVER
JAN

FEB
MAR

APR
MAY
JUN
JUL
AUG
SEP
OCT
NOV
DEC

Stephen Lethbridge, Chan-Lee Holsteins, Taneytown, Maryland
Ernie Fisher, Maryland & Virginia Field Representative,
Emmitsburg,Maryland
Jalissa High, Hillcrest Dairy, Gettysburg, Pennsylvania
Brittany Schwartzbeck, Peace & Plenty Farm, Union Bridge,
Maryland
Claire Burdette, Windy Knoll View, Mercersburg, Pennsylvania
Nicole Stambaugh, Pheasant Echo Farm, Westminster, Maryland
Jill Allen, Glen-Toctin Farm, Jefferson, Maryland
Anthony Wadel, Galaxy Cattle Co., Waynesboro, Georgia
Tyler Arant, Triple A Farms, Bowman, South Carolina
Crystal Dell, MD Delight Farm, Westminster, Maryland
Sarah Ann Bowman, Bowmont Dairy Farm, Boones Mill, Virginia
Emily Kresge, Provida Dairy Farm, Loysville, Pennsylvania
Mike Daugherty, Darview Farms, Greencastle, Pennsylvania

HONORABLE MENTIONS

Jenny Smiley, Bervalon Farm
Lauren Baker, Bechtel Farm
Kayla High, Hillcrest Dairy

Chrishell Simmons, Simmons II Farm
Megan Covington, Covington Dairy
Taylor Ziegler, Villa Pine Farm

For instance, the high percentage of milk fat contained in Heavy cream (at least
36%) and Whipping cream (slightly less at 30-34%) is what enables you to make
your own, luscious whipped cream with these dairy products.

Creams

Then there’s Half-and-half, which, as its name states, is one-half whole milk
and one-half cream. With just 12% milk fat, it adds creaminess - without heaviness - to recipes.

Cooks&Co.
Co•op

Here’s a helpful hint - if a recipe calls for a cup of Heavy cream and you don't
have any on hand, try substituting 3/4 cup milk and 1/4 cup melted butter,
thoroughly mixed (just don’t try making whipped
cream with it!).
Try this creamy mac & cheese recipe, a delicious way
to take your cream knowledge for a test drive.

Mac & Cheese with Cr
eamy Béchamel Sauce

1/2 cup (1 stick) unsalted
butter
6. Tbsp. all-purpose flour
4 cups whole milk
3/4 cup heavy cream
1/2 tsp. ground white pep
per
1/2 tsp. salt

1-1/2 Tbsp. mustard pow
der
16 oz. extra sharp chedda
r cheese,
coarsely-grated
1/2 cup grated parmesan
cheese
1 lb. pasta (any macaroni
type)
Breadcrumbs (optional)

Melt butter in large, wide
pot over med-low heat. Ad
d flour, whisking to make
spoon, stir constantly unt
a roux. Using a wooden
il roux is light golden, abo
ut 4 min. Continue stirrin
in milk and cream. Raise
g and gradually pour
heat to med-high, bringi
ng sauce to low boil while
to simmer and cook about
stirring. Reduce heat
3 min. more, stirring occ
asionally, until sauce is thic
of spoon. Add salt, pepper
k and coats the back
, and mustard powder. Ad
d the cheeses in small amoun
batch is melted before add
ts, stirring until each
ing more. Remove sauce
from heat and cover. Co
then drain and add it to the
ok pasta to ‘al dente’,
cheese sauce, stirring to coa
t. Transfer entire mixture
baking dish (placed on a
to a buttered 9”x13”
rimmed baking sheet). Spr
inkle breadcrumbs evenly
350◦ oven until golden and
over top and bake in
bubbling, 18-22 min. Let
cool 15 min. before serving
.
HEY CO-OP COOKS – SHARE YOUR FAVORITE DISHES!
Submit your recipe, contact information, and fun fact about you or the dish to Rebecca Churchill
at rchurchill@mdvamilk.com or call 703-742-7409.
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FOR SALE

motor with oil
76 De Laval vacuum pump. 5 HP De Laval
03.
29-02
301-8
Jeff
call
e
pleas
es
reclaimer. Inquir

FOR SALE

3 registered Holstein bulls - all breeding
age. Have all
the dam records. 1 registered Jersey bull
out of the
Topeka Bull. Dam is predicted @18,000
lbs. have all her
records as well. Call Mike at 717-658-53
28.

CONTE ST
AL PHOTO
OF OUR ANNU

There are subtle, but important, differences between
types of creams and how they are used.

G YOUR
KNOWIN

Trading
Post

FOR SALE

Beautiful Lancaster, Pa. farm and land for sale.
Visit www.brubakerland.com or call 717-917-4682 for
more information.

FOR SALE

artments.
1995 Walker trailer. 6000 gallon, 2 comp
14.
77-29
Call Larry at 443-2

FOR SALE

600 gallon Mueller tank in good working condition, $1,500.
Call 410-259-6000.

FOR SALE

John Deere 4995; Self-propelled disc mowe
r with low
hours; 20' Forage wagon with 19-ton runni
ng gear with
flotation tires; 617 New Holland 3 point
hitch 9 foot disc
mower; T7050 New Holland four wheel
drive tractor with
only 2500 hours; Propane hot water heate
r; Katolight 50
kw generator with 1000 pto; 300 gallon
diesel tank with
electric pump; and 300 gallon gas tank with
hand pump.
Call 717-552-1500 for all inquiries. Call 717-5
52-1500
for all inquiries.

FOR SALE

;
VT 168, run 3 years, $20,000
Khun/ Knight vertical mixer
n, $3,000,
ditio
con
d
goo
in
tank
bulk
1,500 gallon Surge
hes, $50 per hutch; 40 open
negotiable; 20 used calf hutc
-308-2189 for details.
heifers. Call Kent West at 252

FOR SALE

Zimmerman 36’ hay elevator. Like new. Call
240-367-5511.

FOR SALE

condition.
Haybuster 2640 bale processor. Excellent
$9,500. Call 717-994-3266.

To place a Trading Post listing, contact Daniela Roland
at droland@mdvamilk.com or call 814-386-8000.
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HAVE YOU HEARD?

“We’re doing our very best
to serve you better.”

DAIRY NEWS FROM AROUND THE INDUSTRY

Online Poll Shows Consumers Want End to Mislabeling
of Fake Milks
Data from a recent online national public opinion poll commissioned by National
Milk Producers Federation showed that consumers, by nearly a 3 – 1 margin
ENFORCE
want the U.S. Food and Drug Administration (FDA) to stop manufacturers of
RULE.
plant-based beverages from using the term “milk” on their product labels.
Conducted among just over 1,000 adults, the poll asked the question:
“The U.S. Food and Drug Administration currently defines ‘milk’ as the
product of an animal, but doesn’t enforce that labeling rule. Do you believe that the FDA should restrict non-dairy beverage companies from
using the term ‘milk’ on their product labels?” The results showed 61% of respondents believe the FDA should
enforce its labeling rule. Just 23% said the FDA should not limit the term “milk” to dairy products while 16%
were unsure.
This latest poll follows another conducted last summer by the same firm that showed 73% of respondents
believed that almond-based drinks had as much or more protein per serving than milk. The reality is, of
course, that it takes eight glasses of almond drink to equal the amount of protein in one glass of dairy milk.
Another poll, conducted in October for the International Food Information Council Foundation showed that
one-quarter of consumers thought almond drinks contained dairy milk or weren’t sure.
These poll results clearly help refute the dismissive notion by the plant-based food industry that calls
on the FDA to enforce its labeling rules for dairy milks are “a solution in search of a problem.”— National
Milk Producers Federation

Maola to Serve Food Bank via Milk for Good
Campaign

A Virginia program, sponsored by the Dairy Alliance, Colonial Farm Credit, Farm Credit of the
Virginias and MidAtlantic Farm Credit, will be providing milk to food banks throughout the
state, and Maola Milk will be the supplier for this pilot program. According to food bank officials, milk is one of the most requested, but least donated, items. The Milk for Good campaign will reduce the number of people going without milk, providing essential dairy goodness
to hungry families. Beginning in January 2019, the campaign will purchase 700 gallons per
week over a 24-week period for the federation’s seven food banks. “This is a milk purchase
program for getting food-insecure families the extra help that they need, and the first
statewide project of its kind in Virginia,” said Eddie Oliver, executive director of the federation.
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