
 

 

June is Dairy Month! 

In 1937, Grocery stores began sponsoring the month of June as “National Milk 

Month” as a way to distribute extra milk during the warm summer months. By 

1939, June was officially recognized as our Nation’s official “Dairy Month”.   

This June, saying “thank you” to a local dairy 

farmer, who works hard 365 days a year caring 

for their animals, is as easy as enjoying a glass of 

milk!  With 8 grams of protein per 8-ounce 

serving, milk is an important part of a well-

balanced lifestyle. Milk is also an excellent 

source of essential vitamins and minerals such 

as calcium, vitamin D and vitamin A!  

For many families, dairy farming is a tradition that has lasted for many 

generations. In fact, 98% of dairy farms in the United States are family owned and 

operated. In New York State, dairy farming is the 

largest segment of the agricultural industry! New York 

State has more than 4,000 family dairy farms, is the 3rd 

largest producer of milk in the nation, and is the 1s t 

largest producer of yogurt, cottage cheese, and sour 

cream! The sale of dairy products and milk brings in 

over $2.7 billion in revenue to our state each year.  

A typical dairy cow will start producing milk when she 

is approximately 2 years old after she has had a calf. A 

cow that has not yet had a calf is called a heifer. A 

dairy cow will usually give birth to one calf per year, 

and will be pregnant with that calf for 9 months. To 

see how cows are milked on a dairy farm, watch the 

video at the link below:  

https://www.youtube.com/watch?v=lWFExh_fp7o 

 

https://www.youtube.com/watch?v=lWFExh_fp7o


 

 

Celebrate June Dairy Month at Home! 

 

Ice Cream in a Bag 
 
Materials: 

 ¼ Cup Sugar 
 ½ Teaspoon Vanilla Extract 

 1 Cup Milk 
 1 Cup Whipping Cream or Half & Half 

 1 Cup Rock Salt 

 Crushed Ice 

 1 Quart and 1 Gallon size freezer bags 
 

Instructions: 
1. Combine the milk, whipping cream, 

sugar, and vanilla extract inside the 1-

quart freezer bag and seal it tightly 
2. Place the bag with the ingredients 

inside a gallon freezer bag 
3. Pack the larger bag with crushed ice 

around the smaller bag. Pour ¾ to 1 
cup of salt evenly over the ice. The 
salt will help lower the freezing point 

of the ice to help freeze the ice cream 
solution faster. 

4. Carefully shake for 10 minutes. Open 
the outer bag and remove the inner 
bag with the ingredients. Wipe off the 
bag to be sure salt water doesn’t get 
into the ice cream. 

5. Serve your ice cream plain or add 
your favorite topics! Enjoy! 

 

Butter in a Jar 
 
Materials: 

 2 cups heavy cream or whipping 
cream 

 1 empty quart jar with lid 
 

Instructions: 
1. Add the 2 cups of heavy cream to the 

empty jar. 

2. Make sure the lid is on tight and start 
shaking! 

3. Continue shaking until the mixture 
separates into buttermilk (liquid) and 
butter (solid) 

4. Remove the lump of butter (save the 
buttermilk for pancakes) and rinse 

under cold water 
5. Store in refrigerator and enjoy! 

 

 


