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June is the start of summer; the season of fresh fruit, iced coffee, blender drinks, backyard 
barbeques with family and friends, hiking, fishing, swimming, the longest break of the school 
year, and ice cream.  
     
Speaking of ice cream, June is also National Dairy Month; a great time to enjoy fresh, 
wholesome milk and milk products, to celebrate the dairy industry and its many contributions 
to our society, and to learn about the many aspects of dairy farming. And what better way to 
achieve all of this than to attend two upcoming events being offered by Cornell Cooperative 
Extension of Franklin County! 
  
1st Annual Franklin County Dairy Parade 
Date: Saturday, June 11 
Time: 11:00 AM – 12:00 Noon 
     
Starting at Arsenal Green in Malone, the parade, which will feature Holstein heifers being led by 
their handlers, antique and modern-day farm equipment, a horse-drawn milk wagon pulled by 
Belgian draft horses (courtesy of Country Dreams Farm in Plattsburgh), 4-H Clubs, Future 
Farmers of America chapters, state and local dairy princesses, and representatives from several 
agriculture-associated businesses, will travel east on Main Street (US Route 11) to the Franklin 
County Fairgrounds, where a meet and greet will follow. 
  
2nd Annual Sundae on the Farm 
Date: Sunday, June 12 
Time: Noon – 3:00 PM 
     
CCE invites you learn how dairy cows produce milk and meet the farmers who care for them at 
the second annual “Sundae on the Farm” Tour, which will take place at Bilow Farms LLC, an 
1800 cow operation located on County Route 24 (Brainardsville Road) approximately 5.5 miles 
east of the junction with US Route 11, in Malone.   
     
This is an exceptional opportunity for you and your family to see and learn about modern dairy 
farming and the lives of dairy cows; where they sleep, what they eat, how they breed, and how 
dairy farmers keep their cows as happy and healthy as possible. You’ll also learn about the lives 
of dairy farmers and the dairy industry, which is probably much more technologically-advanced 
than you think.  
     
You’ll visit: 



-          the dairy barn, which houses 1700 milking cows 
-          the feed bunk, where you’ll learn about food and water intake and the rumen, one of 

the four parts of a cow’s stomach, where food is partly digested and then regurgitated 
for further chewing 

-          the calf hutches and heifer raising facility (Do you know what a heifer is? If not, you’ll 
find out.) You’ll also learn about calf-feeding, nutrition, weaning, disease prevention, 
dehorning, and more. 

-          the concentrated animal feeding operation, (CAFO), which allows farmers to achieve 
more precise control and management of manure, so it doesn’t pollute groundwater 

-          the milking parlor, where you’ll learn about milking procedure, quality control, and how 
much milk a cow can produce 

-          the maternity ward, where you’ll learn about gestation, bull breeding, artificial 
insemination, birthing (normal, multiple, and abnormal), non-lactation (dry) periods and 
subsequent lactation 

     
You’ll also get to meet Snowball, Snowflake, and Snow White; triplet heifer calves born April 
25th, and sample dairy products, including a free ice cream sundae, compliments of Stewart’s 
Shops.  
     
National Dairy Month originated in 1937, as National Milk Month. It was created when dairy 
production was at a surplus, in the hope of stabilizing demand, and has since turned into a 
month-long acknowledgement of the dairy industry, which has played an important role in 
America’s history since the early 1600s, when European immigrants began bringing cattle to 
North America to supply their families with dairy products and meat.  
     
It was not until the late 1800s, however, as Americans moved from farms to the cities, making it 
necessary to mass-produce and improve the quality of milk, that cattlemen began breeding 
cows specifically for dairy purposes. Scientists began studying the effects of forage grasses on 
the flavor, odor, and quality of milk and milk products, and with the invention of William 
Mehring’s foot-treadle milking machine (first patented in 1892), a more efficient milking 
method was made possible, and a cleaner milk-product was produced.  
     
The development of a centrifugal separator that removes milkfat, the Babcock test to 
determine milk fat content, pasteurization equipment, automatic bottling machines, and 
refrigerated railroad cars all contributed towards making milk a more commercially viable 
product, while allowing a more diverse line of value-added dairy products to be brought to 
market. And, according to Ollie Reed, head of the USDA Bureau of Dairy Industry from 1928-
1953, by 1928 there were approximately 4,000 ice cream manufacturers in the United States, 
making around 348,000,000 gallons of ice cream annually, which required about 6,000,000,000 
pounds of milk; almost as much as was used in the production of cheese and more than was 
used to manufacture condensed and evaporated milk combined. 
 



 
 

The Mehring milking machine, which was patented in 1892, made milking cows more 
efficient and produced a cleaner milk product. The photo comes from the Special 
Collections of the U.S. Department of Agriculture National Agricultural Library 


