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City cow, country cow
Beck Farm stars in docu-series hosted by Saturday Night Live alum

By LILY BYRNE
Staff  Reporter

lbyrne@cortlandstandard.com

FREEVILLE — Even televi-
sion stars wonder about the food 
they eat.

Vanessa Bayer, a longtime cast 
member of Saturday Night Live, 
spent a week at Beck Farms in 
Freeville learning about the 
dairy industry for her docu-
series “Dairy Diaries,” which is 
now streaming.

Beck Farms is a fourth-gen-
eration, 2,000-cow dairy farm 
located in Freeville. They also 
have a satellite farm, Alpine 
Dairy, in Virgil. They were se-
lected out of 80 farms for the se-
ries, after weeks of Zoom inter-
views and an in-person visit by 
producers, said co-owner Austin 
Beck.

“We were told they were look-
ing for a family-established 
farm through the generations,” 
he said. “They were looking for 
something sizable but not too 
big, and something that was pro-
gressive. I think the other draws 
were the geography, our ties to 
Cornell, and the milk plant.”

“As someone who consumes 
more dairy, and specifi cally 
cheese, than I’d like to admit, I 
wanted to learn about how milk 
gets from the farm to the store,” 
Bayer said in a news release. “I 
was particularly interested to 
hear how the industry is working 
to become more sustainable be-

cause obviously, we all gotta get 
moo-ving in that department!”

“It really started with my 
brother and I throwing it out 
there, like ‘OK, we’ll put our 
name in,’ and then as it got clos-
er we had the real conversation 
of ‘They could be here,’ and ‘Is 
that really what we want?’” Aus-
tin Beck said.

A production crew of 60 spent 
a week at the farm, fi lming from 
6 a.m. to dusk, Beck said. It was 
diffi  cult, because on a farm all 
of the same work must be done 
every day, regardless of the fi lm 
crew.

“Their primary goal was to 
have a vision of milk as a prod-
uct from the start to the very 
end,” he said. “They wanted 
to see it from feeding a cow, to 
milking a cow, to taking the milk 
to the milk plant and processing 

it. They also wanted to see 
the manure, the byproduct, 
how we use the nutrients on 
the farm in a cycle.”

“It’s just bringing two 
polar opposite industries 
togethers,” co-owner Tyler 
Beck said. “You literally 
had 50 people straight out 
of Hollywood implanted 
here in a dairy farm in up-
state New York. It was like 
the city mouse and country 
mouse.”

While on the farm, Bayer 
read cow facts to the cows, 
and tried each type of feed.

“While I didn’t get as much 
free ice cream as I had hoped, 
I learned a lot, and I think the 
audience will as well,” Bayer 
said in the release.

It was an interesting week 
for all, because the Beck 

brothers, in turn, got to learn 
about the fi lm industry, Austin 
Beck said.

“It’s a diff erent take on edu-
cation,” he said. “A lot of docu-
mentaries focus on the educa-
tion part, and they don’t include 
a lot of comedy in there. We 
thought it was an interesting 
point of view to include Van-
essa as a comedian to come in 
here and share our story while 
adding the comedy in. The scale 
of the opportunity to get the 
word out there we thought was 
kind of important, which is why 

we were so interested in the 
project.”

“It’s on Roku now, and with 
streaming you’re not allowed to 
add comments, which is good 
because some people have really 
strong opinions on the dairy in-
dustry,” Tyler Beck said. “Now, 
they can just look at the mate-
rial. It’s very clean-cut. Eventu-
ally, it’ll probably be uploaded 
to YouTube.”

“They wanted to see how, in a 
sustainable way, we recycle and 
have a closed loop here on the 
farm,” Austin Beck said.

The closed-loop process 
includes using manure to 
grow feed. With more sus-
tainable and innovative 
farming practices, produc-
ing a gallon of milk now re-
quires 30% less water, 21% 
less land and a 19% smaller 
carbon footprint than it did 
in 2007, the news release 
says.

Another sustainable tech-
nology they use is a SCR 
Heatime HR System, which 
Austin Beck describes as 
“Fitbit for cows.” It tracks 
each cow’s activity, food in-
take, production and when 
they are in heat.

The brothers have heard 
some feedback on the do-
cu-series from friends and 
other people in the industry, 
Austin Beck said.

“It’s kind of cool that 
people are fi nding it,” he 

said. “We want to reach the non-
dairy industry, and it’s doing it 
slowly.”

“People forget that just be-
cause we’re classifi ed as a large 
farm, they think that we aren’t 
local anymore,” he said. “In re-
ality, we might be 2000 cows, 
but our milk goes to our milk 
plant in Auburn, and doesn’t go 
much further than that. People 
forget that larger farms are still 
family farms. We contribute to 
the local economy, with all of 
our employees and all that we 
buy. You have to be big to sur-
vive; you can’t be 200 cows and 
compete in this market.”
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Photo provided by Dairy Diaries
Vanessa Bayer, a Saturday Night Live alumna, spent a week at Beck Farm in Freeville, fi lming a documentary that’s now streaming on Roku.
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HOW YOU 
CAN WATCH
“Dairy Diaries” is 
streaming exclu-
sively on the Roku 
Channel in the U.S. 
It can be viewed 
on a Roku device, 
the Roku mobile 
app, therokuchan-
nel.com, Samsung 
Smart TV, Ama-
zon Fire TV and 
Google TV.

Lily Byrne/Staff  Reporter
Two calves, one day old, relax at the 
calf barn of Beck Farm.

Lily Byrne/Staff  Reporter
Austin Beck, left, and Tyler Beck run Beck Farm, 
which has been in their family for generations.

Lily Byrne/Staff  Reporter
A day-old calf lies down at Beck Farm. The fi lming team of 
Dairy Diaries loved the calf barn, Austin Beck said.
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First draft Farm Bill: Senate plan boosts margin coverage for dairy farmersFirst draft Farm Bill: Senate plan boosts margin coverage for dairy farmers
By ALEX GAULT

Watertown Daily Times

Congress is putting together a 
new version of the Farm Bill, a 
wide-ranging package of legis-
lation that sets agricultural and 
food policy for the U.S, typically 
in fi ve-year increments.

The last Farm Bill passed in 
2018, and was temporarily ex-
tended under those 2018 terms 
last year, but lawmakers in the 
House and Senate agriculture 
committees have been working 
on new terms, aimed at updating 

policy for current conditions, for 
the last few months.

The House Agriculture Com-
mittee, run by Republicans, 
plans to release the text of its 
version of the bill by the end 
of May; the Senate Agriculture 
Committee, run by Democrats, 
released its version on May 1.

Called the “Rural Prosper-
ity and Food Security Act,” the 
Senate version combines more 
than 100 bills from both parties. 
The legislation includes a plan to 
strengthen government assistance 
programs for failing or under per-

forming farms, closes loopholes 
in the Supplemental Nutrition As-
sistance Program that kept people 
from benefi ting from its work 
training programs, funds a health 
food initiative aimed at making 
healthy foods more accessible to 
those receiving food benefi ts, and 
special programs aimed at boost-
ing the dairy industry.

For dairy farmers, the bill 
adds funding to the Dairy Mar-
gin Coverage Program, a risk 
management program that pro-
vides cash to enrolled farmers 
when the diff erence between the 
federally set price of milk and 
the average cost of feed falls be-
low a certain point.

Preliminary numbers provid-
ed by the U.S. Department of 
Agriculture indicate the program 
paid out $1.23 billion to 17,096 
enrolled dairy farms in 2023.

Of that, New York received 
$119.3 million for 1,820 en-
rolled farms, about 73% of the 
total number of dairy farms in 
the state. New York has the sec-
ond-highest number of DMC-
enrolled farms, with Wisconsin 
tallying 4,200 dairy farms and 
more than $277 million in pay-
outs last year.

Last year, in June and July, 
the margins calculated by the 
DMC dropped to their low-
est levels on record in June 
and July, when the margin be-
tween feed and the all-milk 
price passed the $4 mark. Ev-
ery single farm enrolled in the 
program received payments in 
those months.

The Senate’s proposed Farm 
Bill will ask all participating 
dairy farmers to update their 
production history to better ac-
count for the economics of their 
farms, and provides a 25% dis-
count on the program’s premi-
um costs when a farmer enrolls 
for fi ve years.

The bill would also require 
the USDA to conduct a manda-
tory plant cost study every two 
years to keep milk prices up to 
date, and requires the agency to 
collect more and better data on 
the organic dairy market.

Other crop insurance pro-
grams are also getting more at-
tention, including expanding in-
surance programs at discounted 
rates for fi rst-time farmers and 
ranchers just starting their busi-
nesses, and a Specialty Crop 
Insurance Advisory Committee, 

to be made up of farmers with 
experience in specialty crop 
farming, to create and adapt in-
surance programs.

The bill also creates an Offi  ce 
of Small Farms in the USDA, 
which will craft federal policy 
and assist specifi cally small, 
family-owned farms.

Sen. Kirsten E. Gillibrand 
(D-N.Y.), a member of the Sen-
ate Agriculture Committee, said 
during a recent news confer-
ence that she is happy to see the 
provisions.

“New York is home to more 
than 30,000 farms, our state is 
the largest producer of yogurt 
and cottage cheese in the na-
tion,” she said. “We are also 
among the top producers of 
milk, apples and grapes. Dairy 
and specialty farming is enor-
mously important to our state’s 
economy.”

The bill also includes a num-
ber of social safety net adjust-
ments, including adding an 
exemption for SNAP work 
training program participants to 
make sure the payment they’re 
getting from that work training 
program is not counted against 
their eligibility for SNAP itself.

Gillibrand has advocated for 
years to close this loophole.

“Right now, wages earned 
through these training programs 
are counted as income, which 
counts against SNAP eligibil-
ity,” she said. “That means a 
SNAP benefi ciary could get 
kicked off  SNAP benefi ts just 
from participating in these pro-
grams. That’s unacceptable.”

The details of the House bill 
are more vague, but an outline 
provided by House Agriculture 
Committee Chair Glenn Thomp-
son (R-Pa.) indicates the House 
bill, led primarily by Republi-
cans, includes some of the same 
provisions as the Senate ver-
sion, including reauthorizing the 
DMC program. It also lays out 
a number of protectionist mea-
sures, some also included in the 
Senate version, like a block on 
the use of federal aid to support 
foreign-owned farms.

Rep. Marcus J. Molinaro (R-
Tivoli), one of two House Ag-
riculture Committee members 
from New York, said in a state-
ment he’s had listening sessions 
and 11 town halls across his dis-
trict, which includes Cortland 

Dairy Parade adapts and returns June 4
from North Main Street to fairgrounds

From Staff  Reports

The parade has had to adapt 
in many ways over the past few 
years, but the Cortland County 
Dairy Parade will return June 
4 in a route that takes it from 
North Main Street toward the 
Cortland County Fairgrounds.

The parade steps off  at 6:30 
p.m. rain or shine from 75 N. 
Main St., the Pudgie’s Pizza 
near Arthur Avenue and Grant 
Street. From there, it will head 
west to Homer Avenue, then 
turn north toward the fair-
grounds in the town of Cort-
landville.

Organizers are still gather-
ing participants, but did say 

the Cortland County Junior 
Fair Board will open its food 
booth, off ering hamburgers, 
pulled pork, sausage patties, 
chicken tenders, hot dogs, fries 
and more. Proceeds will benefi t 
the Cortland County Junior Fair 
which runs from July 9 to 13.

“The Cortland County Fair 
board is honored to support the 
Cortland June Dairy Parade this 
year. Our main goal is to help 
all participants to have a safe 
and enjoyable Dairy Parade,” 
the board states in a release. Its 
property will allow unloading 
of the fl oats at the end of the pa-
rade, and parking, too.

This is the second time the 
parade has followed this route 

— it used this route in 2022 — 
both times because of ongoing 
construction on Main Street.

The parade was canceled in 
2023 because of poor air qual-
ity caused by Canadian wild-
fi res. It was also canceled in 
2020 because of the COVID-19 
pandemic.

In 2021, the parade took a 
unique turn: a reverse parade. 
The fl oats, bands and other par-
ticipants lined up on both sides 
of south Main Street and view-
ers could either walk or drive 
down the street. That was done 
to allow social distancing, pre-
venting clusters of people from 
potentially exposing each other 
to COVID-19.

But that’s not this year. If 
you’re looking for a good van-
tage point, the Homer Avenue 
Plaza has a good deal of space, 
but though the lot has parking, 
keep in mind the street will be 
closed to traffi  c, so you’d have to 
arrive early and stay awhile. The 
fairgrounds also has parking, and 
easier egress on Fisher Avenue.

On the other end of the route, 
West Main Street off ers easy ac-
cess, as does Madison Street to 
the west and Grant Street to the 
east.

Homer Avenue south of the 
route has a number of access 
points, but remember that Gro-
ton Avenue is torn up for recon-
struction.

Perhaps no food is as uni-
versally beloved as ice 
cream. Though people 

may dispute which ethnic cuisine 
reigns supreme or which region 
produces the most delicious bar-
becue or which city makes the 
best pizza, ice cream inspires no 
such debate. It’s simply loved by 
people of all ages and from all 
walks of life. 

Ice cream is a go-to dessert for 
people across the globe, and those 
individuals may be interested in 
learning more about this beloved 
confection.

• The International Dairy Foods 
Association notes that the ori-
gins of ice cream can be traced 
at least as far back as the second 
century BC. Though the pre-
cise origins of ice cream are not 
known, the fi rst ice cream parlor 
in the United States opened in 
1790. PBS notes that President 
George Washington was espe-
cially fond of the frozen treat.

• Many people prefer their ice 
cream served in cones, and they 
can thank any one of a number 
of individuals who may be re-
sponsible for the invention of

the ice cream cone. According 
to the Library of Congress, vari-
ous accounts suggest Charles E. 
Menches is the inventor of the 
ice cream cone, which he fi rst 
off ered for sale at the St. Louis 
World’s Fair in 1904. Ernest 
Hamwi, Abe Doumar, Albert and 
Nick Kabbaz, Arnold Fornachou, 
and David Avayou are some oth-
ers who have been credited with 
inventing the ice cream cone.

• The Dairy Alliance reports that 
three gallons of milk are re-
quired to produce a single gallon 

How to involve more young people in agricultureHow to involve more young people in agriculture
The agricultural industry will 

undergo exciting changes as it 
looks to overcome developing 
challenges in the decades ahead. 
Technology will continue to 
play a pivotal role in the agricul-
tural sector, making agriculture 
an evolving and exciting career 
path for young professionals.

Much has been made of pro-
jections that suggest the world 
population is increasingly look-
ing to urban areas to call home. 
Though data from the United 
Nations indicates urban areas 
could grow by 2.5 billion people 
by 2050, more recent UN data 
indicates that 90 percent of that 
increase will take place in Asia 
and Africa. All told, estimates 
indicate that rural areas will re-

main home to 3.1 billion people 
by 2050.

A sizable rural population and 
the challenges climate change 
and population growth will pres-
ent underscores how important 
the agricultural sector will be in 
the coming decades. That means 
there should be plenty of oppor-
tunities for young people to make 
an impact, especially if more ef-
forts are made to encourage them 
to consider careers in agriculture.
• Encourage agriculture-based 

curriculum. After recognizing 
that the majority of Kenyan 
students had no access to farm-
ing training and education, 
the organization Farm Africa 
initiated a program to make 
agriculture more accessible to 

students. Students who partici-
pated learned about everything 
from keeping livestock to mar-
keting produce for global mar-
kets. Similar programs can be 
encouraged in developed coun-
tries where opportunities in the 
fi eld of agriculture fi gure to in-
crease in the years to come.

• Emphasize technological ad-
vancements in the fi eld. Mod-
ern young people are growing 
up with technology all around 
them, but few may be aware 
of the vital role technology 
plays in the agricultural sector. 
Young people’s ears may perk 
up upon hearing terms like “ro-
botics” technologies are now 
a big part of life on the farm. 
Recognition of that may com-

pel more young people to pur-
sue careers in agriculture.

• Highlight the challenges ahead 
and how agricultural profes-
sionals can help overcome 
them. UN projections indicate 
the global population will grow 
by more than two billion peo-
ple by 2050. Finding a way to 
feed all of those people in the 
face of climate change will be 
no small task, but it’s a task 
that will require dedicated ag-
ricultural professionals. Educa-
tors and parents can emphasize 
these challenges when speak-
ing to young people about a ca-
reer in the agricultural sector, 
noting that such careers will 
present real opportunities to 
make a diff erence.

Kevin T. Conlon/fi le photo
Participants ride a fl oat in the 2022 Cortland County Dairy 
Parade. The parade returns June 4 after a one-year hiatus.

June Is Dairy MonthJune Is Dairy Month
Salute to the dairy IndustrySalute to the dairy Industry

480 Rt. 11 Marathon 849-3291
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MANY THANKS
to Cortland County’s DAIRY FARMERS!

883 Route 13, Cortland
Open at 10:30 AM
7 Days a Week

We recognize all your
hard work in producing high quailty

milk and milk products.

ALL AMERICAN FOOD

Interesting facts Interesting facts 
about about 
ice creamice cream

Continued on page A3

Continued on page A7

proudly serving Crowley's Soft Serve 
Ice Cream and Ashby's, Hood, Turkey 

Hill and Gilligan's Hard Ice Cream
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of ice cream. That means one 
cow can produce between two 
and three gallons of ice cream 
per day.

• Ice cream affi  cionados span 
the globe, but the World At-
las reports that no country 
consumes more ice cream 
per capita than New Zealand. 
New Zealand is reportedly 
renowned for producing high-
quality dairy products, which 
might be one reason why the 
average New Zealander con-
sumes 28.4 liters of ice cream 
per year. The United States 
(20.8 liters per year per per-
son) and Australia (18 liters) 
are next in line behind New 
Zealand.

• Chocolate reigns supreme as 
the most popular ice cream 

fl avor in the world. So says 
an analysis of data from Lex-
ham Insurance conducted by 
The Food Channel®. That 
data represents fi gures from 
121 countries and found that 
vanilla, mint chocolate chip, 
cookie dough, and buttered pe-
can round out the top fi ve ice 
cream fl avors across the globe.

• According to Ben & Jerry’s, 
the new ice cream texture that 
develops after a pint melts and 
then re-freezes is the result 
of microscopic air bubbles 
that keep ice cream soft and 
fl uff y. That air escapes when 
ice cream melts, and since 
it’s gone when the ice cream 
refreezes, the result is a prod-
uct that’s no longer as soft as 
it was intended to be. 

Tripling growth
Trinity Valley plans to expand production, 
but that means delayed opening for store

By DOUG SCHNEIDER
Staff  Reporter

dschneider@cortlandstandard.com

Trinity Valley Dairy is busy 
installing new equipment, add-
ing space and making other 
changes to triple its production.

The Homer dairy still plans to 
reopen its retail store in a new 
location, but the re-opening has 
been pushed off .

The retail store included the 
dairy’s low-temperature pasteur-
ized milk products, local meats 
and other groceries — and a 
corn maze in the fall. It closed 
in 2023 to prepare for a new lo-
cation closer to Cortland. It had 
planned to open this summer, 
but its owners, the Browns, in-
defi nitely delayed the reopening 
date to expand the dairy opera-
tion.

The company has already ren-
ovated a farmhouse into a bed 
and breakfast at the site it pur-
chased in 2022 — 1737?1739 
Route 13, east of Locust Avenue 
in Cortlandville, near Ononda-
ga-Cortland-Madison BOCES’ 
Cortland campus — and plans to 
build a new store there.

The original site is being 
re-purposed to expand opera-
tions, but there was concrete 
that needed pouring, and new 
milk-processing machinery to 

be installed. Once installation is 
fi nished, said Branden Brown, 
who operates the dairy with wife 
Rebekah, “we should be able to 
triple our production,”

In the meantime, you can still 
buy its made cheese curds and 
other dairy products at the We-
gmans in Ithaca — or at a We-
gmans in Syracuse, Rochester, 
Buff alo — or those in North 
Carolina. Or even the suburbs of 
Boston.

Or if you’d prefer a gallon of 
“Creamline” milk, check out a 
number of groceries, including 
the “Pics” private-label milk 
sold at Price Chopper stores. 
You can fi nd its milk at The 
Local Store, Bill Brothers, CP 
Cash and Carry, P&C and Grand 
Union, too.

And 25 stores from Cortland 
to Binghamton to the Syracuse 
suburbs sell half-gallons of Trin-
ity Valley’s mint chocolate milk.

All this is the work of a for-
mer electrical worker, whose 
wife (a former nursing student) 
and their four children under 11 
— and a handful of more-distant 
family members (and a few non-
family members) operate Trinity 
Valley Dairy — and a bottling 
operation — off  Route 13 in East 
Homer.

The couple met when Branden 
had a seasonal job at Labrador 

Mountain ski area in Truxton; 
Rebekah’s grandmother also 
worked at Labrador, and kept 
telling him about her wonderful 
granddaughter. Branden and Re-
bekah began dating in 2009 and 
married in December 2012.

Today, they manage a herd of 
60 Jerseys and 80 Holsteins, in 
addition to raising four children 
at the dairy. The couple has pur-
chased a second farm — near the 
McEvoy Campus of Onondaga 
Cortland Madison Board of Co-
operative Educational Services 
on Route 13 in Cortlandville.

The farm they run was origi-
nally known as the Sunset Young 
Farm. It stayed in the family be-
fore passing to Rebekah’s par-
ents, Ken and Sue Poole, who 
raised her on the farm.

“My two boys love the equip-
ment side of things,” Branden 
said. “I love the cows, and my 
daughter loves the cows.”

It is a family farm in every 
sense of the word. Besides the 
farm having been in the Young 
family for a couple generations, 
their social media person, Lind-
say Frye-Young, is a relative 
who lives a couple doors down 
Route 13.

After launching the dairy in 
2013, the couple converted a 
fi eld of sweet corn into the site 
of a general store. There, they 

sold honey, beef, produce and 
local maple syrup and baked 
goods. People commenting on-
line rave about the baked goods.

Over the past decade, the 
couple has expanded their herd 
to 140 cattle, opened two rental 
properties — an 1820 farmhouse 
and a loft property, both in Cort-
landville, that Rebekah runs.

“The accountant told us 
‘You’ll never make it,’ Branden 
said. “It was a total risk. My wife 
was 18 and I was 23, full of en-
ergy — and a little stupidity.”

Now that the dairy is off  to a 
good start, he adds: “We love 
being in a community that loves 
dairy farming.”

Today, the cattle enjoy a barn 
where they sleep on sawdust-
covered mattresses, and eat 
grain that is periodically swept 
into neat piles that are easily 
within reach of the bovines

Not everybody is blessed to 
live on a farm, said Branden, 
who left an electrical job in the 
Syracuse area to switch to a 
business he’d grown up around. 
Rebekah was raised as a “farm 
kid.”

Each of their children loves 
life on the farm, though Branden 
says he and his wife want their 
children to feel no pressure to 
take over the farm when their 
parents approach retirement.

The relationship between milk and healthThe relationship between milk and health
“Drink your milk” is a familiar 

refrain in households across the 
globe. Though that statement is 
often directed at children, adults 
also may feel they need to drink 
more milk. But the relationship 
between milk and overall health 
is a complex one that’s only 
been made more complicated by 
some long-held but potentially 
misleading beliefs about milk.

Milk and bone health
Calcium, vitamin D, phospho-

rous, and protein have all been 
linked to bone health. Milk con-
tains each of these nutrients, so 
it’s natural for people to think 
milk can help to establish and 
maintain healthy bones. Accord-
ing to the International Osteo-
porosis Foundation, evidence 
strongly supports the sentiment 
that dairy products promote 
healthy bones and muscles. How-
ever, a 2001 study published in 
The American Journal of Clini-
cal Nutrition found that countries 
with the highest intakes of milk 
and calcium had the highest rates 
of hip fractures. Two separate

meta-analyses of prospective 
cohort studies, one in 2011 and 
the other in 2019, did not fi nd an 
association between milk con-
sumption and hip fracture risk. 
So what do these studies have to 
say about milk and bone health? 
That’s uncertain, and acknowl-
edging that uncertainty is impor-
tant for people who are looking 
to milk to build strong bones. 
In such instances, individuals 
should look to additional mea-
sures aside from drinking milk, 
such as daily exercise and avoid-
ing tobacco, which the Mayo 

Clinic reports has been linked to 
weakened bones.

Milk and long-term 
weight control

The Harvard T.H. Chan 
School of Public Health notes 
that research does not support 
the somewhat popular notion 
that milk helps with long-term 
weight control. Though studies 
have found that milk and dairy 
could help to reduce body fat 
in the short-term when it was 
included as part of a calorie-
restricted diet plan, that benefi t 
was not evident when individu-
als stopped restricting their calo-
rie intake. 

Milk and cancer
The potential relationship be-

tween milk and cancer also is 
complicated. A meta-analysis 
of more than 100 cohort stud-
ies by the World Cancer Re-
search Fund found that higher 
milk intake lead to a reduced 
risk of colorectal cancer, though 
this benefi t was mostly in men. 
However, the Chan School of

Public Health notes that other 
studies have linked dairy and 
milk intake to an increased risk 
of prostate cancer and early 
stage prostate cancer. 

The relationship between 
milk and overall health is com-
plex. Individuals who want to 
get healthy can speak with their 
physicians about whether or not 
increasing their milk intake can 
help them. 

7 ways to enjoy 7 ways to enjoy 
more dairymore dairy

Dairy benefi ts the body in 
various ways. Those who may 
be wondering how to incorpo-
rate more dairy into their diets 
and/or individuals who have 
been advised to do so by a doc-
tor or nutritionist can consider 
these handy tips.
1. Sprinkle on some cheese. 

Cheese has less lactose than 
other dairy products, making 
it easier on the stomach for 
those who may have issues 
consuming dairy. Consider 
sprinkling some parmesan 
cheese on an apple or pop-
corn for an afternoon snack, 
or have an ounce of cheddar 
with a small portion of nuts 
for calcium and protein.

2. Top off  meals. Fruit salads, 
oatmeal or even a baked pota-
to can be enhanced with low-
fat yogurt instead of other fat-
heavy or sugary toppings like 
whipped or sour creams.

3. Add milk to coff ee. While 
some people simply like the 
taste of coff ee served black, 
adding milk to one’s morning 
or afternoon brew is an easy 

way to get a serving of dairy 
each day.

4. Finish your morning milk. 
Add a full serving of milk to 
that bowl of cereal. When the 
cereal is gone, sip the rest of 
the milk for a sweet treat.

5. Try evaporated milk. Heavy 
cream can add fi ve grams of 
fat and 50 calories in just one 
tablespoon. In lieu of heavy 
cream, opt for fat-free evapo-
rated milk in soups and other 
recipes that call for cream. 
Evaporated milk provides the 
creaminess of dairy without 
the excessive calories.

6. Try a kefi r smoothie. Fer-
mented kefi r has roughly 15 
to 20 times as many probiotics 
as yogurt. Probiotics benefi t 
gut health, so substitute kefi r 
in place of yogurt when mak-
ing smoothies and other dairy 
drinks for a healthy boost.

7. Swap your spread. Switch 
out mayonnaise or mustard 
on sandwiches for yogurt or 
ricotta cheese. Add herbs or 
lemon juice to dairy to amp 
up fl avor. 

Garden Seeds,
Seed Potatoes, Onion Sets,

Bagged Soils & Mulch,
Bagged Compost,
Straw, Fertilizer,

Quality Annual & Vegetable Plants,
Geraniums, Herbs, Patio Planters,

Hanging Baskets & Perennials

HOURS: Tues-Sat 9AM-6PM, Sun 10AM-5PM,
Closed Mondays Including Memorial Day

We Salute the
Cortland County Dairy Farmers!

• Auctioneers
• Licensed Real Estate
Brokers in NY & PA

607-692-4540 -or- 1-800-MANASSE
12 Henry St. (Rt. 26S), P.O. Box 738

Whitney Point, NY 13862 • Fax: 607-692-4327
ManasseAuctions@aol.com • www.manasseauctions.com

We specialize in the Absolute Auction method
of marketing and sell large amounts of livestock,

equipment, businesses and all types of merchandise,
especially REAL ESTATE at AUCTION.

INTERESTING FACTS 
ABOUT ICE CREAM
• from Page A2

Margaret Mellott/Staff  Reporter
Dandelion can expect to be part of Trinity Valley’s future as the Homer dairy plans to triple production of its low-temperature 
pasteurized products. However, that means delaying the re-opening of the company’s retail store.
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The Center for the Arts
celebrates and supports
our local dairy farmers!

Check out the Agrarian Arts Initiative! 

farms and food enterprises, putting 
them in the pilot seat of projects and 
programs in collaboration with the 
Center for the Arts!

programs@center4art.org

CORTLAND
SE L F - S TOR AG E

Thank You Local Farmers
Luker Rd. Facility (Next to Builder’s Best)

• Cortland’s First Climate Controlled Storage
• SELF STORAGE • SECURITYSURVEILLANCE CAMERAS

4 Convenient Locations
• 400 Mini Storage Units

• Commercial/Residential Storage

• Warehouse Storage

• 24/7/365 Access • Monthly/Yearly Leasing

• Credit Cards Accepted

Student Summer
Storage
• Climate Controlled 5 ft. x 9 ft. Units
• Convenient Location on Luker Rd

(NEAR THE SUNY CAMPUS)
• 24-Hour Security Surveillance

Phone: 607-756-4307 • Fax: 607-756-2180 • www.cortlandself-storage.com

Family Owned & Operated
32Owego Street Cortland • www.cpfoodsny.com

M-W 9am-6pm • Thur-Sat 9am-7pm
Sun 9am-4pm • 607-753-6900

Follow us on Social Media

LOCAL DAIRY FARMERS!

PROVIDING CENTRAL NEW YORK
WITH A TRADITIONAL

BUTCHER SHOP AND QUALITY
FOOD SERVICE SINCE 1929!

BeckEquipment.com
Since 1968

2090 Preble Road, Preble, NY 13141

BeckEquipment.com
160 Machines for Sale or Rent

Excavators, Bulldozers, Compactors, Loaders, Graders, Backhoes,

Forklifts, Off Road Trucks, Screening Plants

We Paint Machinery and Trucks
Engine, Transmission, and Hydraulic Overhauls

Welding, Line Boring, Hydraulic Hoses

New and Used Parts
607-749-7950 or 866-455-6333 • sales@beckequipment.com

Insist on honesty in business and government.

BECK
EQUIPMENT

SALES RENTALS SERVICE

Beck
Equipment

Supports The
Dairy Industry

Beck
Equipment

Supports The
Dairy Industry

Loca mil , chees , yogur
and whol lo mor !

Anderson’ Far Marke Support Far And Dair Industr

cortlandupstreamparent cortland_upstream_parent

upstreamparent

Set rules and consequences: Establish clear rules and fair consequences 
for breaking them. Data shows that when children understand the 
consequences of drinking, they are less likely to engage in binge drinking. 
Understand and communicate: Engage in open conversations with your 
child about the dangers and consequences of alcohol use, starting as early 
as age nine. Consistently emphasize family rules and expectations about 
alcohol consumption. 
Monitor activities: Make it difficult for teenagers to access alcohol in your 
home. If you have alcohol, keep track of the quantities or store it in a locked 
cabinet or cupboard. 
Maintain involvement: Get to know your child's friends and their parents, 
coaches, and other adults in their lives. Stay connected without being 
intrusive, and show your child that you care about their well-being. 
Encourage summer activities: Encourage your child to participate in 
structured activities such as Scouts, 4-H, sports, church groups, or other 
youth programs. Alternatively, they could explore job opportunities, camps, 
or volunteer work. Involvement in these activities can keep them occupied 
and focused throughout the summer.
Reserve time for family: Despite teenagers often seeming disinterested in 
spending time with their families, it is still beneficial to maintain a strong 
connection. Plan family meals, vacations, and outings to reinforce family 
bonds. Studies show that quality family time ranks high among factors 
contributing to happiness in adolescents.

6 TIPS TO PREVENT TEEN 
ALCOHOL AND OTHER 
DRUG USE THIS SUMMER

As summer vacation approaches, it can be a challenging time for both youth and parents. 
Adolescents have plenty of free time, while parents often struggle to balance supervision 
with their daily responsibilities. During these months, young people may be more exposed 
to the dangers of alcohol, other drugs, and risky behaviors such as reckless driving. To 
help prevent underage drinking and keep teenagers safe, parents can implement the 
following S-U-M-M-E-R strategies:

By implementing these S-U-M-M-E-R strategies, parents can reduce the risk of underage 
drinking and promote a safer, more enjoyable summer for their teenagers. Establishing 
boundaries, fostering open communication, and encouraging positive activities can help 
young people make better choices and avoid the dangers associated with alcohol and 
other risky behaviors.
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By KEVIN T. CONLON
City Editor

kconlon@cortlandstandard.com

When Virgil dairy farmer Steve 
Evanick has a question about an 
invasive insect, a potential blight 
or the eff ect of smoke from Cana-
dian wildfi res on crops, he knows 
who to call.

Janice Degni, crop specialist for 
Cornell Cooperative Extension’s 
Cortland County offi  ce, is read-
ily available to Evanick and other 
farmers. It is a service provided at 
no cost to the farmers.

“She helps me fi gure out what’s 
the best alternative, which is most 
cost eff ective,” said Evanick, who 
runs the 200-head Holstein dairy 
farm with his brother John and 
mother Tracey.

Degni has helped the Evanicks 
with issues involving insects, 
drought, pesticide use and crop 
rotation. Steve Evanick said he 
has worked with Degni at various 
times for about 15 years.

“If I’m not sure about some-
thing, she educates me,” he said. 
“Every year is diff erent. It’s a chal-
lenge. Some years are dry. Some 
years are wet.”

Cornell Cooperative Extension 
has been helping farmers put into 
practice the latest advances in their 
industry for more than a century. 
Congress passed The Morrill Act 
in 1862, establishing 57 institu-
tions, including a land grant col-
lege in each state. Federal land was 
made available to establish col-
leges to improve the educational 
system, intended to focus on agri-
culture, science, military science 
and engineering.

The U.S. Department of Agri-
culture worked with the colleges to 
provide training in agriculture.

Cornell University in Ithaca was 
established in 1865 as the federal 
land grant college for New York 
state, including agriculture among 
its subject areas. Portions of the 
university are part of the State 

University of New York system 
including the College of Agricul-
ture and Life Sciences, while oth-
ers are private. Cornell’s founders 
received 900 acres of land through 
the Morrill Act.

The New York State Farm Bu-
reau was originally tasked with 
taking the fruits of Cornell re-
search into the fi elds of farms 
across the state, Degni said. But in 
1911, this work was transferred to 
the newly created Cornell Coop-
erative Extension. The fi rst offi  ce 
was in Broome County and it ex-
panded to include an offi  ce in each 
of the state’s 62 counties.

“Cooperative Extension brings 
current research that faculty is 
working on, that professors are 
working on, into the fi eld,” Degni 
said.

She is leader of the six-county 
South Central New York Dairy and 
Field Crops Team, which spreads 
their operating costs and function 
more effi  ciently. She is also fi eld 
crops specialist for the Cortland 
County offi  ce.

The county agency produces a 
newsletter, podcasts and webinars, 
conducts meetings and hosts con-
ferences to bring information to 
farmers. That includes the latest 
technology, which is demonstrated 
and shared by those farmers who 
are putting it into practice, Degni 
said.

Farmers like Carlton and An-
drea Dawson of Haights Gulf 
Road in Homer, who have a long 
history in farming and they have 
been supported by several Coop-
erative Extension programs over 
the decades.

Carlton Dawson sold his dairy 
farm in the 1990s but he has con-
tinued to be involved in agriculture 
since, raising heifers for another 
farmer and growing hay and corn 
for feed, his wife said recently.

“Janice (Degni) herself comes 
and takes soil samples every year 
for the land we are going to use 
for crops or are using for crops.” 

Andrea Dawson said. “The results 
help determine how to treat the soil 
where corn and hay are grown for 
feed.”

The Carltons have also worked 
with staff  members from other 
divisions of Cooperative Exten-
sion, including dairy specialist 
Betsy Hicks. In addition to dairy 
and crop experts, Cooperative Ex-
tension help in other areas: Youth 
development, nutrition and human 
services like personal fi nances.

The Carltons’ fi ve children 
participated in several of those 
programs. They include 4-H pro-
grams such as public speaking and 
leadership skills. They also they 
also showed dairy cattle at the an-
nual Cortland County Junior Fair. 
A young grandson plans to show a 
heifer at the fair in July and sell a 
pig and some broiler chickens at an 
auction.

Soil health has become increas-
ingly emphasized in agriculture in 
recent years, Degni said.

“Soil health is all the rage,” she 
said. “It helps farmers recover 
from severe weather events.”

Soil is fortifi ed with additional 
organic matter to make it more re-
sistant to droughts and rain storms. 
Pesticide management is increas-
ingly important, said Degni, who 
works with farmers to obtain their 
licenses for applying pesticides in 
ways that ease the eff ect on the en-
vironment.

In many states, organizations 
like Cooperative Extension are 
operated by the land grant colleg-
es. In New York state, they are af-
fi liated with county governments. 
The Cortland County Cooperative 
Extension offi  ce is located in the 
County Offi  ce Building on Central 
Avenue in Cortland.

Degni and the other cooperative 
extension staff  are out in the farm-
ing community providing support.

“If we don’t call her, she calls 
us,” Andrea Carleton said. “We 
have her on speed dial. She is al-
ways an advocate for the farmer.”

Factory Facilities
Essex manufactures our steel buildings in our plant located in Cortland,
NY. These are actual photographs from our facility. When you purchase
a building from us you know exactly what you are buying. Unlike
other steel construction websites, Essex designs and manufactures the
structures that we sell, instead of those “other guys,” who send out
their production to the lowest bidder. We recommend you ask to visit
the factories of the company you buy from - that way you will not
have any surprises with your building.

We Manufacture Both
26 & 29 Gauge Steel Roofing & Siding.
• Complete All Steel Packages up to 200’ clear span
• Complete Pole Barn Packages • Penn State Style

• Mini-Self Storage Systems

We Manufacture Our Roofing,
Siding & Steel Buildings at our facility.
Come Visit Us At: Essex Structural Steel Co., Inc.,

607 State Route 13, Cortland, NY 13045
800-323-7739 / 607-753-9384 / 607-753-6272 Fax / www.essexsteel.com

Exterior

Industrial

Storage

Commercial

Corrugated Panel Slimline® Panel

975 29 ga. Panel 1215 26 ga. Panel

Todd R. McAdam/Managing Editor
Stephen and Heather Evanick work a fi eld on Holler Road in Virgil. They say Cornell Coop-
erative Extension has helped them monitor both soil quality and pests to make growing feed 
for their 200 cows more effi  cient.

Cooperative Extension a key support for farmersCooperative Extension a key support for farmers
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Health, farm experts say no sign of bird flu in New YorkHealth, farm experts say no sign of bird flu in New York
By BENJAMIN JOE

Lockport Union-Sun & Journal

While an outbreak outbreak of 
bird fl u in the nation’s dairy cows 
has spread to more than 40 herds 
in nine states, local offi  cials say 
there’s no need for concern in 
New York.

Justin Rogers, executive direc-
tor of Cornell Cooperative Ex-
tension in Niagara County, said 
in mid-May there have not been 
any cases of bird fl u in Niagara 
County or New York.

Niagara County Public Health 

Director Daniel Stapleton had 
said as much in a phone inter-
view.

“There is nothing to do be-
cause it is not here,” he said.

As of May 13, at least 42 herds 
in nine states are known to have 
cows infected with the virus 
known as type A H5N1, federal 
offi  cials said.

The virus has been found in 
high levels in the raw milk of in-
fected cows. Viral remnants have 
been found in samples of milk 
sold in grocery stores, but the 
FDA said those products are safe 
to consume because pasteuriza-
tion has been confi rmed to kill 
the virus.

It’s not yet known whether live 
virus can be transmitted to people 
who consume milk that hasn’t 
been heat-treated.

Stapleton said if something 
were to happen, it would be com-
municated to the public and he 
and the county would defer to the 
state State Department of Health 
for marching orders. He also said 
that the USDA tests for bird fl u 
across the country, including 
New York, and there’s no sign of 
it in New York state.

U.S. health and agriculture of-
ficials have pledged nearly $200

million in new spending and 
other eff orts to help track and 
contain an outbreak of bird fl u in 
the nation’s dairy cows that has 
spread to more than 40 herds in 
nine states.

The new spending comes more 
than six weeks after the fi rst-ever 
detection of an avian bird fl u vi-
rus in dairy cattle — and one con-
fi rmed infection in a Texas dairy 
worker exposed to infected cows 
who developed a mild eye infec-
tion and then recovered. About 
33 people have been tested and 
another 260 are being monitored, 
reports the national Centers for 
Disease Control and Prevention.

The new funds include $101 
million to continue work to pre-
vent, test, track and treat animals 
and humans potentially aff ected 
by the virus known as Type A 
H5N1, the U.S. Department of 
Health and Human Services said. 
They include about $98 million 
to provide up to $28,000 each to 
help individual farms test cattle 
and bolster biosecurity eff orts to 
halt the spread of the virus, ac-
cording to the Agriculture De-
partment.

In addition, dairy farmers will 
be compensated for the loss of 
milk production from infected

cattle, whose supply drops dra-
matically when they become 
sick, offi  cials said. Dairy farm-
ers and farm workers would be 
paid to participate in a workplace 
study conducted by the USDA 
and the Centers for Disease Con-
trol and Prevention.

Rogers. of Niagara’s Cornell 
Cooperative Extension, said that 
while the disease could be trans-
mitted to dairy cows, there is no 
basis for fear of dairy in Niagara 
County.

“People should feel safe at 
this point. We want to encour-
age people to continue to en-
joy dairy products. I made my 
daughter a milkshake this morn-
ing — a smoothie for breakfast,” 
he said. “So (I believe) all is well 
with what our producers are put-
ting out there. Don’t skip the ice 
cream because you’re afraid of 
avian fl u.”

That also goes for people who 
feed the birds.

“It’s not going to impact the 
avian fl u situation, one way or 
the other,” Rogers said. “That vi-
rus can be carried like any fl u vi-
rus and feeding (wild birds) will 
not make a diff erence.”

The Associated Press contrib-
uted to this report.

Advancements in livestock technologyAdvancements in livestock technology
Consumer demand drives 

changes in industry, and the 
agricultural sector is no excep-
tion. Consumer demands for 
improved animal welfare have 
led to changes in the livestock 
sector, and various technologies 
have been developed and are in 
development to help this partic-
ular segment of the agricultural 
industry thrive.

According to the Animal 
AgTech Innovation Summit, 
various startups have developed 
technologies that can make the 
livestock industry more sustain-
able and effi  cient.

Treatment
The Israeli fi rm Armenta has 

developed a non-antibiotic treat-
ment for bovine mastitis that uti-

lizes acoustic pulse technology. 
The treatment has a 70 percent 
cure rate.

Another fi rm working to treat 
livestock is the United States-
based General Probiotics. Ani-
mal AgTech reports that General 
Probiotics develops cellbots and 
antimicrobial probiotics that 
eliminate harmful pathogens 
in livestock. That can reduce 
dependency on antibiotics and 
make food production safer.

Welfare
Faromatics, a fi rm based in 

Spain, has combined robotics, 
artifi cial intelligence and big 
data to improve animal wel-
fare and farm productivity. One 
Faromatics product utilizes a 
robot suspended from a ceiling 
to monitor certain variables, in-
cluding equipment function and 
health and welfare, that aff ect 
broiler chickens.

The American fi rm Swinetech 
utilizes voice recognition and 
computer vision technology in 
its SmartGuard product to pre-
vent piglet deaths from crushing 

and starvation. The product also 
makes it possible to track and fa-
cilitate obstetrical assistance.

Operations
Based in Uganda, Jaguza Tech 

has developed a livestock man-
agement system that utilizes sen-
sors, data science and machine 
learning to improve the effi  ciency, 
productivity and sustainability of 
modern farm operations. Farmers 
can utilize Jaguza to perform a 
host of functions, including mon-
itoring their animals’ health and 
identifying their livestock.

The Netherlands-based 
H2Oalert is a water control man-
agement system that checks the 
quality and quantity of cattle 
drinking water in real time. The 
management system also checks 
for pollution and malfunctions 
in the water supply.

Livestock technology contin-
ues to advance, and fi rms across 
the globe are developing new 
products and platforms to help 
livestock farmers make their op-
erations more effi  cient, sustain-
able and productive. 

Keeping cows cool
Overheated cows give less milk; 
technology is helping farmers cope
By MARGARET MELLOTT

Staff  Reporter
mmellott@cortlandstandard.com

Comfortable cows are happy 
cows, and happy cows better 
produce milk. But, as tempera-
tures continue to rise, farmers 
look to mitigate heat stress.

“Milk production drops be-
cause they stand too much; they 
can get rid of their heat better 
when they’re standing up, so 
they’re not laying down,” dairy 
farmer Paul Fouts said Wednes-
day. “It also aff ects reproduction 
— they’re not going to get preg-
nant as easy and and they need to 
do that, they have to have a calf 
for the next lactation to start.”

A number of ways are either 
available to farmers — or soon 

will be — to help mitigate the 
heat. Some are as simple as in-
stalling fans, but others involve 
feed, and even breeding. The 
challenge isn’t going away.

The average high tempera-
ture between 1990 and 2020 
was 76.4 degrees for Central 
New York, the National Weather 
Service reports. However, tem-
peratures have been steadily in-
creasing for decades, reports the 
National Aeronautics and Space 
Administration.

Cows are most comfortable 
when between 41 and 77 degrees, 
reports U.S. Department of Agri-
culture. Though some cows can 
experience heat stress at temper-
atures as low as 65 degrees.

“Also when the cows are preg-
nant, and they get overheated, 

that aff ects the calf inside them,” 
said Fouts, owner of Fouts Farm 
in Cortlandville. “If the mother 
is under heat stress, that calf will 
not do as well, ever, throughout 
her lifetime and we’re told it 
even aff ects the grandchild.”

Some local farmers, like Fouts, 
use fans to prevent heat stress.

“We have 15 variable speed 
fans that we have running,” said 
Brendan Brown, owner of Trinity 
Valley Dairy of Homer. “They’re 
all individually thermostat con-
trolled. So there’s a warm part of 
the barn, let’s say it’s a little bit 
warmer because the cows have 
all gone there, the fans will start 
speeding up.”

At Cornell University, Joseph 
McFadden, associate professor of 
dairy cattle biology, is research-
ing nutrition-based solutions for 
heat mitigation.

“If we can understand the nu-
trient requirements that a cow 
has during a heat-stress event, 
we could revolutionize the dairy 
cattle industry by ensuring she’s 
getting what she needs to main-
tain optimum health and per-
formance,” McFadden said in a 
2022 news release by the Foun-
dation for Food and Agriculture 
Research, which funded McFad-
den’s research.

The study found two main rea-
sons why milk production drops 
in heat stressed cows: eating less 

and gut permeability, a condi-
tion caused by bacteria leaking 
through weakened parts of the 
intestinal wall. It can occur in as 
little as three days.

However, McFadden’s re-
search found that milk produc-
tion can be partially restored by 
feeding cows organic acids and 
pure botanicals, which helps to 
strengthen the weakened parts of 
the intestinal wall.

This problem isn’t isolated to 

Central New York — researchers 
across the country are looking 
to fi nd new tactics to help cows 
keep cool. At the University of 
Florida, researchers found a mu-
tation, called the slick gene, that 
produces cows with short coats.

Cows with the mutation are 
able to keep their body tempera-
ture about 1 degree cooler, which 
keeps milk production and fertil-
ity rates from dropping, reports 
a 2014 study published by the 

Journal of Dairy Science.
“I can always remember peri-

ods of being hot and humid, and 
then the cows suff ering more than 
we do,” Fouts said. “We’ve got-
ten a lot better at keeping them 
cool. When I was a kid, the barns 
were not as open, they weren’t as 
tall and didn’t have as many fans. 
So when I was a kid, I remember 
seeing cows pant; when they get 
to that point, that is really bad. 
We don’t have that anymore.”

Margaret Mellott/Staff  Reporter
Keeping cows cool and comfortable is crucial to dairy farms, like Trinity Valley Dairy. 
The farm uses farms to keep temperatures down, but other options include adjusting 
the animals’ feed or even breeding more heat-tolerant cows.

CORTLAND ELKS LODGE
B.P.O.E. 748

Weddings
Showers
Birthdays
Retirements

Fund Raisers
Reunions
Graduation 

   Parties

Book your events here!

Excellence in food & service at a reasonable price.

9 Groton Ave
Cortland, NY
607-756-9748

cortlandelkslodge.com

Food Served Daily Noon - 7pm

OPEN DAILY
Noon - 9PM

Thanks to all of our
Dairy farmers for your
dedication & hard work.

Serving
Soft Black Raspberry

Serving 33 flavors
of Hard Ice Cream
(includes “no sugars”
& Yogurts)

Soft Serve
Dole Whip
Flavorburst Combo Cones

Country Flavors
5935 Route 281 Little York

607-749-4595
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County, to hear what his con-
stituents want in the bill.

“I’ve taken that feedback and 
have been working hard to craft 
a Farm Bill that delivers in-
creased benefi ts for farmers and 
working families,” he said. “Our 
committee is excited to unveil

this bill very soon.”
Molinaro has carried a num-

ber of bills related to agriculture 
policy in this session of Con-
gress, including the Dairy Farm 
Resiliency Act which make the 
changes to the Dairy Margin 
Coverage program called for in

this year’s Farm Bill — allowing 
participants to update their pro-
duction numbers so their partici-
pation in the program better re-
fl ects their actual production if it 
has grown or shrunk since 2014, 
when the current program’s data 
is based on.

Lansing dairy innovates as it keeps to customs
By JACK LAKOWSKY

Staff  Reporter
jlakowsky@cortlandstandard.com

LANSING — Of all Jake 
Palladino’s siblings, he was the 
crazy one.

They all left their childhood 
home at Walnut Ridge Dairy in 
Lansing. He came back. Crazy, but 
he’d do it again. Absolutely. No 
imagining any other way of life.

“It’s not always easy,” Palladi-
no said. “There’s long hours, and 
farms have a lot of hardships. 
But it’s something I’m passion-
ate about.”

Palladino and his older sis-
ters grew up on Walnut Ridge; 
their father, Steve Palladino, 
became part owner of the farm 
after graduating from Cornell in 
1984. The dairy was founded as 
Hardie Farms Inc., in the 1950s 
by Dave and Joan Hardie, fi rst-
generation farmers from Long 
Island. Jake Palladino took over 
in 2022.

TRADITION 
AND INNOVATION

Jake Palladino named for his 
father a piece of equipment alien 
to that acreage when it was fi rst 
farmed in the 50s — Steve the 
robot.

It sanitizes cow udders, a job 
once performed by human hands.

“It’s getting harder and harder 
to fi nd people who want to do 
this job,” he said.

The USDA reports that since 
2003, the U.S. has lost more 
than half of its licensed dairy op-
erations, now 30,650 farms.

The drop in Cortland and 
Tompkins isn’t that severe — 
down 22% in that time to 884 
farms from 1,132.

But dairy productivity has ris-
en steadily in the last 10 years, 
with New York’s production ris-
ing 21% to a worth of more than 
$15 billion despite losing nearly 
5,000 farms.

Fewer people plus more out-
put means more automation, 
Palladino said.

“We’re at a point where a lot 
less of us are doing this, so both 
economically and because we 
need to feed the population, we 
have to innovate and be more 
effi  cient,” Jake Palladino said, 
cattle lowing in the background.

Walnut Ridge has 1,900 milk-
ing cows — up from the herd of 
14 it started with in the 1950s 
— producing 171,000 pounds of 
milk per day on 2,400 acres of 
land. That’s 7.2 millions gallons 
of milk per year, Palladino said.

Automation has become prev-
alent, and necessary, in farming, 
Palladino said.

Walnut Ridge uses the robotic 
cleaner, has four-pronged auto-
matic milking machines and in 
a newly built barn several large 
spinning brushes almost like 
one might see in a car wash, just 
a few of the innovations farmers 
like Palladino have adopted.

Fresh air isn’t hard to come 
by on a farm, but it can be in 
a barn. About every 10 feet 
in Palladino’s new barn large 
fans spin, cooling and refresh-
ing the air. Opening the barn’s 
large garage-style door creates 
a wind tunnel, another aeration 
method.

IN WITH THE NEW — 
AND OLD TOO

“Even though effi  ciency is 
such a focus, it doesn’t mean the 
tradition of hard work isn’t a fo-
cus still,” he said. “We instill in 
our kids whether they come back 
to the farm or not.”

That’s part of why Walnut 
Ridge was named the 2017 Busi-
ness of the Year at the 185th an-
nual forum of the state Agricul-
tural Society. It has been featured 
as a case study in successful 
farming by Cornell Cooperative 
Extension of Tompkins County 
and was featured in an episode 
of “This American Dairy Farm-
er” produced by American Dairy 
Association North East.

Palladino grew up working 
weekends, picking rocks out 
of the fi elds and pitchforking, 
much like his predecessors.

“It comes back to the way all 
us farm kids were raised,” he 
said. “I decided to come back 
home because I couldn’t imag-
ine raising my kids any other 
way than how I was raised. My 
parents taught me a ton of good 
values.”

That said, Palladino encour-

ages anyone with the desire to 
get into farming, family back-
ground or no.

Priorities, too, remain stead-
fast as time passes.

“Sustainability and animal 
care, those are really our pri-
orities,” Palladino said. “People 
have to trust that the people 
producing what’s on the shelf 
in the grocery store are 100% 
invested in it for the right rea-
sons.”

Jack Lakowsky/Staff  Reporter
Lansing dairy farmer Jake Palladino, who owns Walnut 
Ridge Dairy, demonstrates the milking machines at his farm 
with cows atop a circular platform. Walnut Ridge has a herd 
of almost 2,000, grown from a herd of 14 in the 1950s.
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EAT IN - TAKE OUT
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Full Menu Daily Specials
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CORTLAND, NY
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Dairy Industry
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bbest, and eat
the rest!”

ALSO HAY AND GRAIN

Growers of sweet corn
for wholesale and retail
market for 70 yyears!

Ice Cream and
Homemade Pies!

Poole’s Drive In

Ed & Laurie Poole
Route 13, Between
East Homer & Truxton
(607) 753- 19 12

We Salute The dairy Industry
Food Daily 

Mon-Sat
7:30 to 8 p.m 

Friday Fish Fry
11:30 to 8 p.m 

Sunday Noon to 8 p.m

Asparagus ice cream — Asparagus ice cream — 
I ate it so you don’t have toI ate it so you don’t have to

By NICK O’MALLEY
masslive.com

(TNS)

Asparagus ice cream sounds 
like a gimmick. It is not. West-
ern Mass. does not mess around 
with its “Hadley Grass.”

Yes, it’s green and has bits of 
real asparagus in it. But there’s 
a reason Flayvors of Cook Farm 
has been making “Hadley Grass” 
for 20 years. It’s actually a pretty 
well-thought-out and tasty ice 
cream fl avor.

OK, so what the heck is going 
on here? Why does this exist? 
Some explanations are in order.

First off : “Hadley Grass” is 
a nickname for asparagus that 
stems from the town of Hadley’s 
reputation as the “Asparagus 
capital of the world.”

You won’t hear the phrase 
much outside of the Pioneer 
Valley. But asparagus remains a 
part of the fabric around Hadley, 
which hosts an annual asparagus 
festival.

Why asparagus ice cream? 
Debby Cook, who manages the 
ice cream shop at Flayvors, says 
the ice cream shop at the Had-
ley-based dairy farm has been 
making ice cream with aspara-
gus for about 20 years.

It was her mother-in-law, Beth 
Cook, who originally came up 
with the idea. It was immediate-
ly a hit and they’ve been making 
it ever since.

The seasonal fl avor (fi ttingly 
dubbed “Hadley Grass”) is made 
with fresh spears from nearby 
Boisvert Farm in Hadley. The 
asparagus is cooked (typically 
boiled) and added right into the 
machine as the ice cream churns. 
They also add almonds and a 
secret blend of fl avoring that 
complements the asparagus fl a-
vor. Cook says they do not add 
anything to change the color. 
The shade you see is from the 
asparagus.

Sure, it sounds like an ice 
cream machine disaster you 

might see on “Chopped.” But 
the combination of fl avors really 
works.

What does it taste like?
At fi rst glance, this ice cream 

looks innocent. Boasting a pale 
yellow-green shade, it signals 
more lemon-lime than anything. 
But if you look closely, you can 
see fl ecks and strands of the lo-
cally grown spears dotting the 
scoop.

You do taste the asparagus, 
which makes sense. They add 10 
pounds of cooked asparagus to a 
batch, which makes four tubs of 
ice cream.

You you take a bite (or, more 
likely, a tentative lick) you actu-
ally get more of a mellow, nutty 
savory-sweet fl avor at fi rst, with 
the glow of the almonds and 
cream coming through.

It’s not until a moment later 
that the brighter notes of the as-
paragus, which lean in a savory 
direction.

It’s a functional sweetness, 
similar to using green tea in des-
serts. It’s less sweet than other 
fl avors. But that’s part of the 
reason why it works.

The asparagus doesn’t add 
much of a vegetal taste, it leans 

more savory and earthy in a way 
that complements the mellow 
sweetness of the other elements

It’s more nutty and buttery 
than purely sweet. It’s made in 
clever way. It opens up with the 
mellow sweetness of cream and 
almond, then you get the savory 
glow of the asparagus coming 
through

The sweetness works better 
than you may imagine. Think of 
it like having sweet-roasted as-
paragus with a creamy sauce.

You do get bits of asparagus 
in there. But the texture is part 
of the experience. The spears are 
broken up while the ice cream is 
churned. However, you do get 
some occasional fi brous strands 
that survive. They’re no more 
obtrusive than a chocolate chip, 
though.

So is it any good?
I give this a fi rm “yes.” I’d 

defi nitely get this fl avor again. 
In fact, I might actually experi-
ment with it.

In this go-around, I went with 
a simple sugar cone. However, 
Cook says that customers some-
times get Hadley Grass along-
side a scoop of ginger or topped 
with caramel sauce.

Nick O’Malley/Masslive.com
Hadley Grass ice cream, made in Hadley, Massachusetts, is 
fl avored with asparagus. Real asparagus. It’s actually pretty 
good.
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Cortland Location: 607-756-2805 • 2 N. Main St., Cortland, NY 13045

Insuring Cortland County Farms 
For Over 165 years!

Call or stop in for a quote and get a $10 gift card.

Thank You Dairy Farmers For 73 Years Of Business

 
 

www.alnyetrucking.com/careers or call 315-497-3329
FILL OUT AN APPLICATION AT 

We Salute the Cortland County Dairy Industry
Complete Construction Concepts, LLC.

137 S. Main St, Homer, NY 13077
(607) 749 – 7770

www.completeconstructionconcepts.com
Like us on Facebook!

Auger Services
Available!

Agricultural – Equestrian – Industrial –
Commercial – Residential – Self-Storage –
Garages – Decks – and so much more!

“Big or small, we
tackle it all!”
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