
Where does my milk and meat come from and how do I know it’s safe to eat? 
 
Depending on what product you are buying, the milk or meat could come from multiple farms, 
but you may be surprised that they are still pretty local. Dairy farms usually belong to 
cooperatives and their milk gets shipped to processing plants and either kept as milk, or made 
into other dairy products (ice cream, yogurt, cheese, etc...). Most of the milk in the store is from 
local dairies (within a few hours). Check your fridge and find the 6-digit code on your jug of milk 
or other dairy products, and enter it at http://whereismymilkfrom.com/. This will tell you which 
processing plant those products came from (hint: if the code starts with 36, you know it’s from 
NY).  
 
When meat animals are slaughtered, the meat can be used to make a variety of things (steak, 
burger, bacon, etc…). If you want to learn more about where to buy locally raised meat, check 
out the website http://meatsuite.com/. 
 
Farmers truly care about keeping their animals healthy and creating a safe and nutritious 
product for consumers, whether it’s dairy or meat. Over 98% of the milk and dairy products in 
the U.S. come from dairies that are F.A.R.M. certified (Farmers Assuring Responsible 
Management). This national certification means the farm has been evaluated for several 
factors, including good animal care (health, handling, and comfort), record keeping, and 
employee training. For livestock, there is national program called Beef Quality Assurance (BQA), 
which provides producers with science-based management practices that aim to improve 
animal care, farmer safety, and meat quality. Other quality assurance programs also exist for 
poultry, sheep, pig, and goat farmers. These certification programs are an additional step these 
industries have taken to show consumers the level of care and attention they provide their 
animals. 
 
There are a lot of checks and balances in place to ensure that these animals are being raised 
humanely and safely, and that the products you are consuming are safe to eat. All steps along 
the processing chain (including slaughter and all processing) are regulated and inspected via 
agencies such as the USDA and the FDA. All animals that leave the farm must be identified to 
ensure traceability back to the farm of origin. Further, all loads of milk that leave any farm and 
meat are routinely tested for quality, temperature, and drug residues. During processing, if any 
product is found to be contaminated and unsafe for some reason, it will be pulled and not enter 
the food chain. This high level of traceability and oversight means that if a product happens to 
make it to market and it’s considered a risk, a recall will be issued and the public will be 
notified. All of these regulations and checks help ensure U.S. dairy and meat stay some of the 
safest in the world to consume. 
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