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Brought to you by the Farm Families 
who own Cabot Creamery Co-operative

FARM
LOVE
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WELCOME TO CABOT'S FARM 
LOVE PROGRAM
Dear Group Leaders and Parents:

On behalf of the farm families of Cabot Creamery Co-operative, I am happy that you have chosen to 
complete the Farm Love Patch!  Farming means the world to me, to my family and to all the members 
of our dairy co-operative.  With this patch program, we hope to show why the Farm Love program makes 
a natural addition to our collection of educational programs.  Our farmers started the #farmlove social 
media campaign in 2014 to share all the reasons why we have farm love for what we do every day of the 
year. From working with cows and driving tractors to enjoying a tall glass of milk at the family table, we 
love what we do and are eager to share that with you with the Farm Love program.   

When we created the Farm Love patch, we imagined you visiting us on one of our Cabot farms. We know 
that isn’t always possible, so we have virtual tours of our Cabot farms available. You can find links for 
these tours on page 4 of the booklet.

Whether you'll be experiencing a virtual tour or in-person tour, we thought what you and your children 
might enjoy knowing more about what it takes to milk cows and to operate a dairy farm.  We hope 
you will learn and understand how the delicious dairy products you enjoy make it from our farms to 
your tables. And if there’s something more you want to know, email us.  Really.  Who knows, your great 
question might just make it into the next edition of #farmlove. Reach out to us at 
healthinfo@cabotcheese.coop.

My hope is that just maybe, when you have a glass of milk, an ice cream cone or some of our famous 
mac & cheese, you’ll think of us dairy farmers.  And you will know more about how all our love, our care, 
and our pride goes into every dairy product we make. 

Thanks and #farmlove for you and me,

Amanda Freund
Freund’s Farm
East Canaan, CT
www.freundsfarmmarket.com
@cowpotsgirl 
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THE FUELING HEAD TO TOE PATCH
teaches children the importance of a healthy lifestyle, one that includes regular 
physical activity and proper nutrition. The hands-on activities provide kids the 
practical tips and tools to stay fit and healthy, now and in the future.

THE B CORP PATCH
teaches kids the importance of strong, healthy communities. 
The lessons help children understand how they can contribute to their community, 
and explains how B Corps contribute to the health of their community.

THE GRATITUDE PATCH
focuses on the importance of expressing gratitude in both what one says and does 
through one’s actions. The activities guide kids to focus and appreciate the good 
things and special people in their lives.

THE CO-OPS FOR COMMUNITY PATCH
will introduce young people to the co-operative model and help them design their own 
business.

THE POLLINATOR PATCH
teaches children about the importance of pollinators in our communities and practical 
ways they can help protect and preserve pollinator populations.

THE SMALL STEPS TOWARD SUSTAINABILITY PATCH
encourages youth to make small changes toward a more sustainable home and 
community by becoming more involved in local efforts.

Learn more about all of Cabot's patch programs at cabotcheese.coop/patches
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Many thanks to The Girl Scouts of NYPENN Pathways, American Dairy Association North 

East and Billings Farm & Museum for their valuable assistance in creating this program. 

CABOT'S PATCH
PROGRAMS

Amanda Freund

https://www.cabotcheese.coop/community-scout-patch-program
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When I have earned this patch, I will...

• Understand how the milk from cows becomes the wholesome dairy products we love to eat.

• Learn how farmers care for their cows on a dairy farm.

• Discover how dairy farmers give back to their communities.

• Explore how dairy farmers produce a safe, wholesome product using the latest tools and   
 modern technology which help preserve and protect the planet. Barn: A building on a farm that houses animals, feed, and farm machines.

Bovine: The scientific name for a cow.

Bulk Tank: A refrigerated storage tank designed to cool and hold milk after it leaves the 
cow.

Bull: A male dairy animal. 

Calf: A young dairy animal before it has matured (birth to four months.)

Colostrum: The first milk given by a dairy cow after they give birth. It is rich in fat, protein 
and helps to keep the calves healthy. 

Cow: A female dairy animal.

Cud: The partially digested food that is regurgitated from the first compartment of 
the cow’s stomach into the mouth to be chewed again. Chewing cud is a sign a cow is 
comfortable and content.

Curds: The white clumps that form in milk during the cheesemaking process.

Dairy Cows: Cows that are raised to produce milk.

Dairy Nutritionist: An animal health professional who works with the farmer to make sure 
that the cows are getting all the food and nutrition they need to stay healthy. 

LEARNING OBJECTIVES BEFORE YOUR VISIT

Once your group has completed the activities, please have your leader fill out the online 
survey to receive your FREE Patches and Treat Pack! You can find the survey here. If you 
have any questions about this patch program, please email healthinfo@cabotcheese.coop.

NEXT STEPS

Can't make it to a real dairy farm? No problem. Use the links below to find a virtual tour of 
one of Cabot's dairy farms.

For younger children, you can view this tour of Cabot's own Dutch Hollow Farm Tour 
sponsored by American Dairy North East at https://www.youtube.com/watch?v=y-FQsNH0fXI

For older children, you can view this tour of Cabot's own Freund's Farm sponsored by New 
England Dairy at https://www.newenglanddairy.com/general-public-live-virtual-farm-tour/

VIRTUAL FARM TOURS

ACTIVITY ONE

Before you visit the dairy farm, either online or in person, review the vocabulary list and the educational 
themes list so you can get the most out of your visit.

FARM LOVE VOCABULARY LIST

1
STEP

Look for these banners throughout the booklet to learn 
some fun facts about dairy cows and dairy farming

The first cow arrived in America in Jamestown in 1611. 
Until the 1850’s nearly every family had its own cow.

https://forms.office.com/Pages/ResponsePage.aspx?id=zJ5yUQc-kkGFHsZMxVcFsaUmtGsj5b5OvMhSOiRK7C1UOFVGUDFHSEU4VFFBUENIUzBPRlZWUjAxOS4u
https://forms.office.com/Pages/ResponsePage.aspx?id=zJ5yUQc-kkGFHsZMxVcFsaUmtGsj5b5OvMhSOiRK7C1UOFVGUDFHSEU4VFFBUENIUzBPRlZWUjAxOS4u
https://www.youtube.com/watch?v=y-FQsNH0fXI
https://www.youtube.com/watch?v=y-FQsNH0fXI
https://www.newenglanddairy.com/general-public-live-virtual-farm-tour/
https://www.newenglanddairy.com/general-public-live-virtual-farm-tour/
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Dairy Plant: A creamery where dairy farmers send their milk to be tested and processed 
into cheese or other dairy products.

Ear Tag: An identification tool dairy farmers place in the ears of their animals to help track 
the health and life events of each cow. 

Forage: This is a feed stuff that makes up the majority of a cow’s total mixed ration. A 
forage includes whole plants of corn, small grains (such as oats, barley, or wheat), legumes 
and grasses.

Freestall Barn: A barn that gives the cows a clean and comfortable resting area with access 
to food and water. The cows are free to lie down in any stall they chose.

Freshen: This refers to a cow after the birth of a calf, when the cow begins producing milk.

Fresh Cow: A cow that has recently given birth to a calf.

Hay: A mix of grass and alfalfa that is fed to animals.

Heifer: A young female dairy animal that has not had a calf yet.

Herd: A group of cows on a dairy farm.

Homogenization: A process by which the fat globules in milk are reduced in size to make it 
smoother. 

Hutch: A small house that a farmer uses for calves to raise them in individual pens.

Lactation: When a cow makes milk from her udder.

Manure storage: An area of the farm for holding manure before it is used on the farm. The 
area can be a pad, pit, pond, lagoon, tank, or building. 

Milking Machines: Machines used by dairy farmers to remove milk from cows. These 
machines are very gentle and comfortable for the cow. 

Milking Parlor: An area on the dairy farm where the cows are milked. There are different 
styles of parlors, with descriptive names like flat barn, herringbone, parallel, swing, robotic 
and rotary. 

Pasture: A fenced in area of land where animals are kept outside.

Pasteurization: Pasteurization is a way of using gentle heat to kill any harmful bacteria in 
the milk without changing the taste or nutrition of the milk. Pasteurization is one way that 
dairy farmers ensure the safety and wholesomeness of their product. 

Ruminant: Mammals that have four stomachs, like cows, deer, and camels. The four 
stomachs allow the animal to eat quickly and then bring up the food again to chew and 
properly digest it. 

Silage: Silage is made from green crops, like corn or alfalfa, which can be fed to cows. The 
crops are fermented to retain most of their nutrients. 

TMR (Total Mixed Ration): A healthy mix of forage and grains that farmers feed to their 
cows.  They work with dairy nutritionists to make the perfect blend for keeping the cows 
feeling their best. 

Udder: The part of a female cow that produces milk.

Veterinarian: An animal doctor.

Whey: The watery liquid that is left over when milk forms curds.

Cows naturally spend 10-14 hours resting, laying 
down or sleeping during the day.

There are 9 million dairy cows in the US.
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A Holstein’s spots are like fingerprints—no two cows 
have the same pattern of black and white spots. 

Our Dairy Farmers Care for Their Cows

Dairy farmers care for their cows by providing the healthiest foods, most comfortable barns, 
and best medical care. Dairy cows can eat up to 100 pounds of food per day; and dairy 
farmers make sure that they enjoy the best nutrition, feeding them a combination of grass, 
hay, silage, and mixed ration feeding. They use exciting new technology to monitor the 
health of their animals and work with veterinarians and nutrition specialists to ensure good 
health.

Our Dairy Farmers Care for Their Community

Dairy farmers care for their communities by creating jobs and opportunities for their 
neighbors.  They help support local veterinarians, truck drivers, lab technicians, and many 
more! They also give back to their communities through volunteering with community 
organizations and local nonprofits.  

Our Dairy Farmers Care for Their Planet

Farmers are the original caretakers of the planet.  Think of our dairy farmers as solar 
farmers: using the sun, soil, water and air to grow crops that nourish their cows, who in turn 
offer us valuable manure, meat and (most importantly) farm-fresh milk.  Our farmers have 
a vision for the role dairy agriculture can play in offering solutions to some of their local 
communities’ greatest challenges.  Farmers in our dairy co-op ensure open and working 
landscapes, sustainable nutrition, and provide renewable energy, food waste solutions… 
even biodegradable seed pots made of composted cow manure.  With stewardship comes 
innovation and solar panels, anaerobic digesters, no- and low-till planting, cover crops, 
wind turbines and water beds for cows all have a role in today’s environmentally-friendly 
dairy farming. 

ACTIVITY TWO

ACTIVITY ONE

FARM LOVE EDUCATIONAL THEMES

OUR DAIRY FARMERS CARE FOR THEIR COWS

Review our list of educational themes to better understand the ways that dairy farmers 
care for their cows, their community, and their planet.

Use Worksheet #1 to identify common ways that cows are cared for 
on a dairy farm and answer questions based on what you have learned 
from your farmer tour guide.

Whether you are visiting a dairy farm in your community or visiting one online, complete 
these activities to learn the most about how dairy products get from the farm to your table. 
Use the worksheets found at the back of the workbook to complete this section.

DURING YOUR VISIT2
STEP

99% of dairy farms are family owned and operated.

ACTIVITY THREE

ACTIVITY TWO

THE PATH OF MILK ON THE FARM

FARM LOVE COLORING SHEET

Use Worksheet #3 to follow the path that milk takes from the cow to 
become the dairy products that you love!

Use Worksheet #2 to add your artistic flair to Cabot's Farm Love patch.

GREEK YOGURT
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ACTIVITY FOUR OUR DAIRY FARMERS CARE FOR THEIR COMMUNITIES

Dairy farmers care for their local communities by providing fresh, local 
dairy products, jobs for their neighbors, and open spaces to help keep 
the water and air clean. Use Worksheet #4 to explore the ways that dairy 
farming helps to create jobs. 

Now that you have had a chance to either visit a dairy farm or watch a virtual tour, it is time 
to show what you have learned about how dairy farmers give back to their communities 
and to the planet. 

Use Worksheet #4 and #5 found at the back of the workbook to complete this step.

AFTER YOUR VISIT3
STEP

ACTIVITY FIVE OUR DAIRY FARMERS CARE FOR THE PLANET

Use Worksheet #5 to show what you have learned about how dairy 
farmers care for the planet.

Milk is produced in all 50 states, supporting local 
economies, and reducing need for long-distance transport.

OUR DAIRY FARMERS CARE FOR THEIR COWS

WORKSHEET #1

Identify common ways that cows are cared for on a dairy farm and answer the questions 
below based on what you have learned from your farmer tour guide.

Cows on the Farm
What type of cows live on the farm? Put a check mark over the types of cows you see.

HOLSTEIN

RED & WHITE HOLSTEI
N

AYRSHIRE

M
ILKING SHORTHORN

JERSEY
BROWN SWISS GUERNSEY

Cows Eating
Name two types of food that cows eat on a dairy farm.

1 2

Cows in the Barn
What type of bedding do the cows have?

Cows Being Milked
How many times a day are the cows milked?
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Caring for Cows
What are two ways that farmers care for their cows?

1 2

Chores on the Farm
Name two chores that need to be done on the farm.

1 2

Caring for the Planet
Name two ways the farmer helps protect the planet.

1 2

Milk Tank
Name one way that farmers make sure that the 
milk they collect stays safe after it leaves the cow.

Family Farms
How many years has this farm family been dairy farmers?

Calves
Can newborn calves walk on the same day they were born?

FARM LOVE COLORING SHEET

WORKSHEET #2

Cabot Creamery Co-operative is owned by farm 
families throughout New England and New York. 

Learn More at cabotcheese.coop
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THE PATH OF MILK ON THE FARM

WORKSHEET #3

Follow the path that milk takes from the cow to become the dairy products that you love! 
Use the boxes to write a fun fact you learned about this part of the journey or draw a 
picture of what you saw.

Write down three fun facts you learned about our cheese's journey from farm to table.

What is your favorite dairy food to find at the grocery store?

Cows on the farm produce 
high quality milk

Milk is collected and cooled in 
the milking parlor.

The milk is stored in a refrigerated tank 
where it is tested and kept cool.

Every day or two a refrigerated 
tanker truck takes milk from 

the farm to the creamery.

The last stop for these dairy foods 
is your table, where they become a 
perfect nutrient rich and delicious 

choice for any meal or snack.

At the creamery, milk goes through 
several steps to keep it safe, 

including pasteurization to eliminate 
any unwanted bacteria. 

Refrigerated trucks bring the dairy 
products from the creameries to 

grocery stores near you.

After processing, milk can be used 
to make your favorite dairy products 

including cheese, yogurt, and ice cream.
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OUR DAIRY FARMERS CARE FOR THEIR COMMUNITY

WORKSHEET #4

Dairy farmers care for their local communities by providing fresh, local dairy products, jobs 
for their neighbors, and open spaces to help keep the water and air clean.

One way they help their neighbors is by creating local jobs in the agriculture industry. In 
fact, one dairy cow creates 4 full-time jobs in their local community!

OUR DAIRY FARMERS CARE FOR THE PLANET

WORKSHEET #5

Fill in the blanks in the section below with what you have learned about how dairy farmers 
care for the planet. 

1. Put a check mark next to all the green efforts used on dairy farms that you saw today 
in your tour.

Growing food for the cows directly on the farm

Solar panels to create energy from the sun

Water recycling methods

Ways to recycle manure, like in composting, cow bedding and fertilizer

Methane digesters, that turn manure into electricity

Green Tourism to support the farm and educate the public

Recycling of items on the farm

GPS technology to help farmers map fields, guide tractors and check crops

GIS technology to help farmers analyze soil and help their harvest

2. List three ways that dairy farmers help the environment.

What are two jobs on the dairy farm that you learned about during your tour? You can use what 
you learned about the path of milk on the farm to help think about what jobs are needed.

1 2

What agricultural job would you like the best? You can explore the possibilities at agexplorer.com

What is one way that you and your family give back to your community?

Dairy farmers also help give back to their local community by volunteering as local 
firefighters, youth sports coaches, school board members and scout leaders.  By giving their 
time to help, dairy farmers help make communities stronger.  They also recognize those in 
need by donating product to local food banks and nonprofits.  

What is one way that dairy farmers give back to their local communities?

https://agexplorer.com/
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3. Fill in the blanks in the chart below.
 CowsRichManureCrops

Crops are grown to 
help feed

Cows produce 
manure as a waste 
product, but it is

These fertilizers 
are used to help 

grow more

.

.

in nutrients.

Farmers use this 

as a fertilizer.

INGREDIENTS:
1¹⁄₃ cups King Arthur Unbleached All-Purpose Flour

Pinch of ground red pepper (cayenne)

8 tbsp. (1 stick) cold Cabot Salted Butter

6 ounces Cabot Sharp Cheddar or Cabot Extra Sharp Cheddar, grated 
(about 1½ cups), divided & lightly packed (about 1¼ cups)

INGREDIENTS:
Ranch Yogurt Dip
1 cup Cabot Lowfat Plain Greek Yogurt
2 tbsp. fresh dill, diced
2 tbsp. fresh chives, diced
1 tsp. garlic powder
1 tsp. onion powder
¾ tsp. salt
½ tsp. pepper

Vanilla & Honey Yogurt Dip
1 cup Cabot Lowfat Vanilla Bean Greek Yogurt
1 tbsp. honey

For the Snacking Board
Assorted sliced fruit and veggies
Animal Crackers
Cabot Snack Sticks and Cracker Cuts

CABOT CHEDDAR CHEESE STRAWS

KIDS SNACK BOARD 
WITH YOGURT DIPS

DIRECTIONS:

PLACE several ice cubes in small bowl and add ½ cup 
cold water; set aside to chill. Preheat oven to 400°F. 
Generously butter two baking sheets or coat with 
nonstick cooking spray.

PUT flour and red pepper in bowl or food processor. Cut 
butter into pieces and add to flour; pulse mixture until 
butter is in smaller pieces. 

ADD 1 cup cheese and pulse several times to blend. 
A tbsp. at a time, pulse in just enough ice water so 
mixture appears crumbly but holds together when 
squeezed. Turn mixture onto work surface and press 
into rough square.

DUST dough and work surface lightly with flour as 
needed, roll dough out into approximate 12-inch 
square. Sprinkle one half of square with remaining 
½ cup cheese. Fold bare half of dough over cheese. 
Neaten edge of rectangle and lengthen into 20-inch-
long strip with rolling pin.

CUT strip crosswise into ½-inch-wide straws, with knife 
or pastry wheel. Twist both ends in opposite directions 
before placing about ½ inch apart on baking sheets.

BAKE for 8 to 12 minutes, or until golden brown, 
watching carefully toward end of baking time. If straws 
have adhered to baking sheets, loosen with spatula and 
let cool.

PREPARE each of the separate dip recipes by adding all of the 
ingredients to medium size bowls and stirring well to incorporate.

ARRANGE the assorted veggies, fruits, crackers, and Cabot snack sticks 
on a large cutting board, surrounding the two bowls of yogurt dips.
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Since 1919 the farm families of Cabot Creamery
Co-operative have been passionate about making the 

world’s best cheese and dairy products, all while caring 
for their cows, their communities and their planet.

Learn More at cabotcheese.coop

https://www.cabotcheese.coop/

