
Meet Your Farmer

N e x t  G e n e r a t i o n  C r e a m e r y

Pat Grimshaw has been a dairy

farmer in Jefferson County for over

30 years. Farming has always been in

the family; he started out working on

his dad's farm as a teenager before

buying land of his own. The family

business model continues, with son,

Alex, working full-time alongside his

dad. Next Generation Creamery has

become locally famous for their

products made with "A2A2" milk.

VISIT THE FARM STORE:
9922  CO.  RD.  152   ADAMS, NY

Shedding l ight on "A2A2"
dairy products in  the
North Country

This milk is unique as it is missing

the A1 protein, which can often

cause uncomfortable symptoms for

those with dairy sensitivity. Recent

studies have shown that people can

still get all of the health benefits by

drinking A2A2 milk, without the

digestive upset. Pat reports that

customers come from all over the

region to purchase his products. As

of right now, the farm is producing

about 50% A2A2 milk and hopes to

transition to full A2A2 production

within a few years. 

Milk  •  Cheese Curd •  Yogurt  •  Meat



Cow comfort can be seen on the

Grimshaw farm in other ways. Cows

sleep on water beds which help to

prevent inflammation, and they have

access to their food, water, and

minerals all day. If they are feeling a

bit itchy, cows can wander over to an

automatic massager and scratch post

at their leisure. 

While Pat has been in the dairy business since the early 90's, he has

modernized and kept up with current technology. The spacious barns, which

Pat designed himself, are insulated to keep the cows warm and out of the

wind in the winter. During the warmer times of year, the sides of the barn

open and large fans help to ventilate the space. Pat commented that the

cows would rather come inside where it is cool during the summer, than

spend their days covered in flies in the hot sun. He emphasizes the

importance of keeping the cows healthy and happy, because without them,

the creamery wouldn't be able to offer a quality product. 

The Grimshaw family partners with James

and Bethany Munn of Black River Valley

Natural in Lyons Falls, NY. The A2A2 milk

from Grimshaw Farm travels weekly to the

creamery in Lewis County and is bottled or

made into yogurt and other products

before being distributed to area retailers.

The partnership with the Munn family has

opened up more markets for selling and

even allows for the future purchase of a

separator, which could be used to produce

low-fat or skim milk to offer in schools.

Pat and Alex have the ability to keep a close watch on their cows since

each cow is outfitted with an electronic activity tracker collar. The activity

trackers connect to a computer to be able to track milking, cow wellness,

and breeding cycles. Partially automated milkers work away in the rapid

exit milking parlor to decrease staff during the process. Pat and his team

milk the cows three times a day; at 4 AM, 12 PM, and again at 8 PM.



Even with all of the technological advancements through the years, when it

comes to dairy farming, there are no days off. The cows and other farm

responsibilities need attention 365 days of the year, no matter what the

temperature. Pat discusses how the industry has its current challenges such

as price increases, labor shortages, and tightened regulations. Despite the

struggles, he enjoys working for himself and is proud of the milk and other

products that he and his family sell. 

Pat and Alex have some new ideas on the horizon. They are currently raising

wagyu beef, which they hope to sell to fine dining restaurants. Pat also

discussed the possibility of making ice cream and gelato with their A2A2

milk. He would eventually like to retire from dairy farming, allowing son Alex

to run the whole business on his own, but they aren't there just yet. 

Want to know more about A2A2 milk and try it out for yourself? Stop by the

farm store in Adams for a selection of milk, chocolate milk, yogurt, and

cheese curd. Cash accepted. Order online for pickup and use a credit card. 

Cornell Cooperative Extension is recognized for valuing AA/EEO, Protected Veterans, and
Individuals with Disabilities and offers equal program and employment opportunities.

Visit the Next Generation

Creamery farm store in Adams

to pick up a variety of A2A2

dairy products including milk,

yogurt, and cheese curd. The

farm store also stocks meat,

locally roasted coffee, and

maple products. Order online

for scheduled pickup at

nextgenerationcreamery.com

Facebook: Next Generation

Creamery

Contact Next Generation

Creamery: 315-486-3963

https://www.nextgenerationcreamery.com/online-ordering

