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Resilience in the Ring: Liberty Events Find a Way Forward
Lindsie Logsdon

After so many organizations put time, 
effort, and heart into planning the Liberty 
Shows, the events were unexpectedly 
canceled just days before they were 
scheduled to take place. But as the saying 
goes, the show must go on—just not quite 
as originally planned. In true fashion, the 
village of the Kentucky dairy breeders 
came together and made it all work, 
with shows taking place at two different 
locations over the weekend. The Liberty 
District Show was held Friday morning 
at the Russell County Fairgrounds, while 
the Brown Swiss and Holstein State Shows 
were held Saturday afternoon at the 
Hardin County Fairgrounds.

In my experience, things have a way of 
working out just the way they should. A 
huge thank-you goes out to everyone who 
helped plan and carry out both events.

Times like these remind us of what it 
means to be a team and to work together 
toward the same end goal. Sportsmanship 

was on full display, and the atmosphere 
at both shows felt special—as if someone 
truly had a hand in making the weekend 
come together in just the right way.

The District Show had 115 head and one 
baby calf born in the pack, creating plenty 
of educational opportunities for the kids. 
This year has brought many new faces 
to the junior show ring, including an 
exciting group of first-year showmen who 
became eligible as of January 1. The first 
few shows of the season have already been 
exciting, and this show was no different. 
Be sure to see the photos on page 8 for 
more highlights from the show.

The first-ever Dairy Sunshine Class was 
also hosted in Russell County, bringing 
together 8 participants and lots of big 
smiles. These exhibitors were competitive 
in the showring and look forward to 
participating next year. 

 

On Saturday, the State Brown Swiss and 
State Black and White Shows landed at the 
Hardin County Fairgrounds with 49 head 
of Brown Swiss and 43 head of Holsteins. 
Teamwork truly made the dream work 
in the show barn that day. Animals were 
packed in like sardines, but the teamwork 
was incredible to watch—both behind 
the scenes in the packs as exhibitors 
prepared their animals and in the show 
ring. A great crowd of spectators and food 
trucks helped set the tone for the day. 
Throughout the barn and the ring, you 
could see goals being met by the youth of 
the show—and maybe by a few big kids, 
too.

We look forward to the State Ayrshire 
Show, which will be held in conjunction 
with the Barren County Fair Dairy 
Show on July 10 at the Barren County 
Fairgrounds. The State Jersey Show will be 
held at the Kentucky State Fair.

The first-ever Dairy Sunshine Class featured 8 participants.
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Kentucky Milk Matters produced by Carey Brown

President’s Corner
Thomas Sumner

June dairy month has come and gone. Thank you to everyone who has shown 
support for the dairy farmers and their families this month. It was great seeing 
the dairy community get together and support each other. Now that June is 
over, summer is officially here.  Our corn is growing and soon it will be time 
for fungicide and then chopping. This is a little slower time on the farm, and 
it is much needed. Cows also slow down in this heat and humidity, but we try 
our very best to make sure they stay cool and comfortable. It seems like such 
a waste of good water and expensive electricity seeing the sprinkler and fans 
running nonstop, but from seeing the difference in the bulk tank, we all know 
it’s worth it. On our farm, we have taken advantage of some of the cost share 
programs offered to make sure our girls stay comfortable in this environment. 
Please reach out to anyone if you’d like to see if you can get cost share for 
improvements on your dairy. These programs have been a real game changer 
to our dairy and are another side of dairy farming we are embracing to help 
maximize profitability and pursue true sustainability. I encourage everyone to 
keep writing the grants and trying to use every cost share opportunity we have 
at our disposal. If you have a project or improvement in mind, please reach 
out to a consultant. They can help guide you in the right direction or they 
might know of other opportunities that are available. 

I hope everyone has a safe and bountiful silage harvest and is successful at 
keeping your girls cool in the summer heat.
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Barren County Dairy Club Youth 
Take Part in 4-H Capitol Experience

Lindsie Logsdon

Barren County 4-H Moo Crew members Landon Staples, 
Tillman Derossett, and Gracie Logsdon, Club President, 
attended the Kentucky 4-H Capitol Experience at the State 
Capitol in Frankfort, Kentucky. Where youth from across the 
state had the opportunity to learn more about government, 
leadership, and civic engagement. Joining them for the 
experience were Kentucky Dairy Development Council Central 
Region Dairy Consultant, Lindsie Logsdon, University of 
Kentucky Extension support representative Carrie Derossett, 
Barren County 4-H leader Emily Staples, Barren County 4-H 
Agent Paula Terry, and leader Bud Terry. During the visit, 
the group was also pictured with State Representative Steve 
Riley, who represents Barren County in the Kentucky House of 
Representatives.

The 4-H Capitol Experience gives young people a firsthand 
look at how state government works while helping them 
build confidence as future leaders in their communities and 
in agriculture. For these Barren County dairy club members, 
the trip also highlighted the strong support system behind 
local youth programs, volunteers, Extension leaders, and 
dairy industry partners all working together to encourage 
learning beyond the farm and classroom. The visit served as 
a meaningful reminder that 4-H continues to open doors for 
young people to grow in knowledge, leadership, and service.

Landon Staples, Tillman Derossett and Gracie Logsdon 
pictured with State Representative Steve Riley.
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Executive Director Comments
Tori Embry

I recently came across a book called “Louisville Dairies” when 
doing a quick online search for the history of Kentucky dairy. 
This is a topic I’m endlessly interested in- how farms have 
progressed, why the industry has changed, and hints towards 
what it might look like in the coming years and how we should 
attempt to guide it. Imagine my delight at finding a local book 
looking at the history of dairy!

After tracking down a copy from the publisher, the first thing 
I read is a quote from a 1908 bulletin titled Milk Supply of 
Kentucky. “The production of wholesome milk is a work of 
scrupulous and systematized cleanliness from dairy barn to 
consumer.” This is from 118 years ago. It was knowledge from 
more than a century ago and yet, I realized it could have just 
as well been a summary of the milk-quality focused producer 
panel we held this year at the Kentucky Dairy Conference. 
On this panel, producers and value-added processors spoke to 
the importance of standardized routines, invested teams, and 
management from the cow to the consumer. Exactly what was 
recommended so long ago. Some things stay the same, don’t 
they?

To provide a very quick summary of this bulletin, in 1908, 
scientists, dairy farmers, and the public were working together 
to address the issue of harmful bacteria in milk that was causing 
illness and death in infants. Pasteurization was being introduced 
and the Kentucky Agricultural Experiment Station- now part 
of the University of Kentucky- was educating on the benefits 
of this process. This change in processing meant that several 
dairymen quit selling milk directly from their “farm,” although 
the “farm” may just be the backyard of a Louisville townhouse 
where a single cow was kept, so there was a decrease in number 
of dairies. It also meant that farmers, depots, and processors 
were tasked with improving milk quality, not because a coop or 
regulator told them they had to, but because they now knew it 
could mean life or death for local children consuming the milk 
they produced.

So yes, many things have changed too. Milk produced on a farm 
here in Kentucky mingles with dozens of other farms during 
processing and is sold across the Southeast, with less than a 
dozen local operations in Kentucky selling grade-A products 
direct-to-consumer. Milk quality looks different too, with somatic 
cell counting- which is now a common measure of quality- only 
becoming routine in the 1950s and 60s when it was not unusual 
to have counts over one million compared to an average of 
205,000 cells/mL in Kentucky in 2024. We have monitoring 
technologies, cleaning agents, and genetic selection tools that 
help manage cleanliness and health and there are endless 
resources and publications that educate on procedures, bacteria, 
and opportunities for improvement. Look at all of this and one 
could easily become overwhelmed and out-of-touch with the 
true importance of high-quality milk- which is delivering safe, 
nutritious, and enjoyable milk to local communities.

To avoid further complicating the matter of milk quality, let me 
just repeat the recommendations from this 1908 bulletin: “proper 
barns, efficient and contented labor, the proper handling and 

distributing of the milk, and in addition to this, the health of the 
cows and their care, feed and water.” After all, it was noted that 
“such conclusions are not new” even then. While I have not yet 
found the answer to what the industry is going to look like in the 
future, I do find it comforting to reflect on the history of dairy and 
know that some things never change.



Michael Dykes to Retire as President and CEO of IDFA at  
End of 2026 Following a Decade of Transformational Leadership
IDFA Officers forming committee to lead CEO transition process as Dykes continues leading the association through Dec. 2026

WASHINGTON, May 15, 2026—
Michael Dykes, D.V.M., president 
and CEO of the International Dairy 
Foods Association (IDFA) recently 
announced his plans to retire at 
the end of 2026, concluding a 
decade of leadership marked by 
significant industry growth, policy 
achievements, and organizational 
transformation. IDFA’s Executive 
Council officer group is forming a 
committee to support the process 
for selecting the association’s next 
president and CEO while Dykes 
continues to serve in his role through 
the end of 2026 to support a smooth 
and thoughtful leadership transition.

“Michael has been a transformational 
leader for IDFA and for the U.S. 
dairy industry,” said Daragh 
Maccabee, chair of the IDFA 
Executive Council. “Over the past 
decade, he has strengthened IDFA’s 
credibility, expanded its influence, 
and helped position the association 
and the dairy industry for long-
term success. Under his leadership, 
IDFA has built one of the strongest 
advocacy teams in Washington, 
strengthened its financial position, 
expanded industry engagement 
across the supply chain, and helped 
deliver extraordinary momentum for 
dairy both domestically and globally. 
The organization is exceptionally 
well positioned for the future.”

“It has been the privilege of a 
lifetime to serve America’s dairy 
industry and to lead this outstanding 
organization,” said Dykes. 
“Together, our members, board 
leaders, and talented team have 
strengthened dairy’s voice, expanded 
opportunities for our industry, and 
positioned dairy as an essential part 
of America’s future. I have never 

been more optimistic about the 
trajectory of the U.S. dairy industry 
or the strength of IDFA heading into 
the next decade.”

Dykes joined IDFA in 2017 and 
has led the association through 
one of the most consequential and 
transformative periods in modern 
dairy history. Under his leadership, 
IDFA expanded its membership 
and strengthened its governance 
structure to better unite the full dairy 
supply chain and advocate more 
effectively on behalf of the industry. 
During his tenure, the association 
significantly expanded its influence 
in Washington, strengthened dairy’s 
role in nutrition and health policy, 
enhanced global trade engagement, 
and positioned the industry for long-
term growth and competitiveness.

Most recently, under Dykes’ 
leadership, the dairy industry 
secured landmark outcomes in the 
2025–2030 Dietary Guidelines for 
Americans reaffirming dairy as a 
core food group and recognizing 
dairy foods at every fat level as part 
of healthy dietary patterns. IDFA also 
helped lead bipartisan passage of the 
Whole Milk for Healthy Kids Act, 
restoring whole and reduced-fat milk 
options in schools and expanding 
choice for students and families 
nationwide.

During Dykes’ tenure, IDFA 
also significantly expanded its 
engagement on global trade 
policy and international market 
access, helping strengthen the 
competitiveness of U.S. dairy around 
the world. A recognized leader in 
agricultural trade policy, Dykes has 
served as a cleared advisor to the 
Office of the United States Trade 
Representative and as a member 

of the Agricultural Policy Advisory 
Committee (APAC). Under his 
leadership, IDFA advanced policies 
and trade engagement efforts that 
helped position U.S. dairy for 
continued growth in global markets.

Dykes also led the establishment of 
the IDFA Foundation in 2022 and 
helped advance multiple industry-
wide commitments demonstrating 
dairy’s proactive leadership on health 
and nutrition. Under his leadership, 
IDFA expanded dairy nutrition 
incentive programs for SNAP 
participants and reinforced dairy’s 
role as an affordable, nutritious, and 
accessible food for families around 
the world.

During the COVID-19 pandemic, 
Dykes helped lead industry efforts 
to ensure dairy processing facilities 
could continue operating safely as 
essential infrastructure, helping 
maintain the production and 
transportation of nutritious dairy 
foods nationwide. During the 
outbreak of Highly Pathogenic Avian 
Influenza (HPAI), IDFA partnered 
closely with the U.S. government and 
dairy stakeholders to reinforce public 
confidence in the safety of dairy 
products and maintain industry 
coordination during a period of 
significant uncertainty.

Dykes will continue serving as 
President and CEO through Dec. 
31, 2026, working closely with the 
IDFA Executive Council officers 
and leadership team to support 
a smooth leadership transition 
while continuing to advance IDFA’s 
strategic priorities and advocacy 
agenda.

Following his retirement, Dykes 
plans to spend more time with family 
in Kentucky and Virginia.
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Is Genomic Testing The Right Fit For Your Herd?
Jared Patterson KDDC Consultant 

With so many technologies available 
to dairy farmers today, it can be 
overwhelming to sort through your 
options and choose one that is a good 
fit for your operation. Whether this is 
biological technologies, wearable sensors, 
or machinery-based monitors, there are 
frequently new solutions to every issue 
a farmer may face. Genomic testing is 
one of these technologies that has been 
available to producers since 2009, making 
it a proven solution to help producers 
reach their goals.

What is genomic testing?
Genomic testing is a type of genetic 
testing that analyzes an animal’s DNA to 
predict about 70% of its future potential 
related to milk production, health, 
fertility, longevity, and other traits. This 
is done by taking a hair or tissue sample 
on-farm and working with a certified 
company to facilitate the testing. The 
sample will be sent to a genotyping 
laboratory where they will identify genetic 
markers, evaluate a trait’s heritability and 
accuracy, and measure each trait with a 
numerical score or positive or negative. 
Indexes are also available with genomic 
testing, which is when several traits are 
included in a calculation to gain a broader 
summary of the animal’s potential within 
one metric. These genomic records, as 
well as other production records like those 
from DHIA, are stored by the Council on 
Dairy Cattle Breeding (CDCB), allowing 
for a centralized location for more than 
100 million dairy cattle records that 
supports research. With a database this 
large, dairy cows are considered by some 
to be the “most studied domestic animal 
on the planet.”

Why genomic test?
Genomic testing improves the ability to 
predict future performance of dairy cattle 
and in short, allows producers to select 
the best animals and cull undesirable 
animals with a high level of accuracy 
from birth. One benefit of this accelerated 
timeline means that AI studs can select 
elite bulls at a very young age. According 
to the CDCB, 71% of AI sires used in 2021 
had no milking progeny, speaking to the 
fact that they were utilized not because 
of daughter performance, but because of 
genomic predictions. On-farm, producers 
can test baby calves to plan a heifer’s 
future in the herd, whether that is culling 
out unproductive animals, flushing high-

quality females, or planning strategies for 
sexed and beef semen.

The result of these two uses of genomic 
testing is visible at a national level. 
Gains in average Net Merit $ increased 
two-fold when looking at pre-genomic 
testing metrics (2005–2009) compared 
to post-widespread testing (2016–2020; 
Fig. 1). It’s also apparent when looking 
at milk components. It took 76 years for 
the average butterfat recorded by USDA’s 
National Agricultural Statistics Service to 
break through 4% in 2021 and then by 
2024, it had jumped up another 0.23%. 
This recent expedited gain is attributed 
in large part to the power of decisions 
backed by genomic testing.

 On the farm, these advances can be 
measured by different scales. Very broadly, 
a producer can find real economic value 
by utilizing genomic testing to increase 
production, decrease illness, improve milk 
quality, identify heritable reproductive 
issues, and remove detrimental genetic 
defects from the herd — just to give a few 
examples. There are dozens of studies 
and resources defining the economic 
impact of genomic testing based on the 
more than 100 traits and indexes that can 
be identified through genomic testing. 
For example, Zoetis’ recent updates to 
their DWP$ index means that a $100 in 
DWP$ translates to $61 profit in quality 

production, $19 in antibiotic stewardship, 
$8 in animal welfare, $6 in fertility, and 
$6 in precision nutrition. These are real 
numbers that can influence the success 
of a herd when we consider how tight 
margins are, the speed with which 
efficiency is dominating the industry, 
and the need for data to back on-farm 
decisions. 

Current management practices also factor 
into the success of utilizing genomics. 
For example, operations with missing or 
incomplete pedigree information may 
realize a higher gain in genetic merit from 
genomic testing compared to operations 
with a complete set of pedigree records. 
In 2012, these gains in lifetime net merit 
ranged from $28–$259 for heifers with 
no pedigrees to $7–$87 for heifers with 
full pedigrees. While a lot has changed 
since the time these numbers were 
published, this study demonstrates some 
considerations for testing.

At the end of the day, genomic testing 
should be approached in the same way 
any other technology would be with 
considerations to its implementation, 
usefulness, and ability to meet the goals 
of your specific operation. If you’re 
looking for a tool to help you achieve 
improvements to production, health, 
fertility, and efficiency, genomics may be a 
good fit for you.
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Young Dairy Producers of Kentucky May Farm Visit:
Brent & Keisha Baker’s Dairy Farm

Melissa Huggett 

The Young Dairy Producers of Kentucky 
(YDPK) May Farm Visit was held on 
May 28, 2026, in conjunction with 
the University of Kentucky Dairy 
Extension’s Building Strong Dairy 
Communities event in Adair County. 
While the two groups met separately 
earlier in the day, the joint farm visit 
provided a great opportunity for 
interaction between young producers, 
industry professionals, and extension 
personnel.

The Building Strong Dairy Communities 
program focused on strengthening 
the dairy industry through education, 
networking, and support resources. As 
part of the morning session, participants 
attended QPR (Question, Persuade, 
Refer) training led by Adair County 
Extension Agent Nick Roy. This training 
helped participants recognize warning 
signs and provided three practical steps 
to respond to someone who may be in 
crisis to help prevent suicide.

The afternoon farm visit took the 
combined group to Brent and Keisha 
Baker’s dairy farm near Columbia, 
Kentucky, where they milk about 150 
cows. The Bakers showcased their 
recently constructed calf barn, a project 
supported in part by KDDC Dairy 
Impact Grant funding. The new facility 
has allowed them to raise their own 
replacement heifers, improving herd 
consistency and reducing reliance on 
outside purchases.

In addition to the calf barn, the 
Bakers have made improvements 
to their grazing system and overall 
herd management, resulting in better 
efficiency and long-term sustainability 
for their operation. Their approach 
reflects a willingness to evaluate their 
operation, utilize available resources, 
and make strategic improvements where 
it matters most.

The May visit provided a valuable 
opportunity to see these improvements 
firsthand and to have open discussion 
about management decisions, 
challenges, and opportunities within 
today’s dairy industry. Events like this 
continue to highlight the importance of 
collaboration and knowledge-sharing 
across all sectors of Kentucky dairy.
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Ayshire Grand Champion Ayshire Jr Champion Brown Swiss Jr Champion

Carter Branstetter Emily Goode Guernsey Jr Champion

Jeresey Jr Champion Jackson Powers and Rylan Pik John Luke Miller Mason Way

Supreme Heifer and Reserve SupremeRylan PikeMccoy Kinslow 

photos courtesy of                       Brille Tucker Photography

DISTRICT SHOW
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A Bright Beginning for the Dairy Sunshine Class
Lindsie Logsdon

History was made as the first-ever Dairy 
Sunshine Class was held at the Russell 
County Fairgrounds after being relocated 
on Tuesday. Eight participants took part 
in the show, and they were ecstatic about 
being part of such a memorable event. 

There were 8 participants Larrissa Tucker 
was a judge and Hayden Likins (a Dairy 
Exhibitor/ Livestock Mentor)  give a demo 
on how to show a dairy cow before the 
class started.  

We look forward to seeing these 
individuals back in show ring again in the 
future. This should be an annual event in 
dairy industry and we can’t wait to watch 
the event grow!

Grand Champion - Edge View C Rhinestone ETV exhibited by 
Ridgeline Genetics and Attie Taylor and shown by Josh Jones • 
Reserve Grand Champion - Blessings CNJ Collapse Nana ETV 
exhibited and shown by Brayton Nierman • Honorable Mention - 
Drivale P Wilma exhibited and shown by Brayton Nierman

Junior Champion - Buckmeadow TO Ivy League-ETV shown 
by Charlie Cameron and owned by Brian Pacheco • Reserve Jr 
Champion - Buckmeadow Design Wizzy shown by Patrick Carrier 
• Honorable Mention - Fairdale Design Tobi-ETV shown by Taylor 
Graves • All Exhibited by Tyler Buckley • Judge, Lucas Clanton

Elliot Cull

Gracie Logsdon

Archie Sparrow

Kenna Jones

Laken Taylor

Kentucky State Brown Swiss Show



 10 July - August 2026 • KDDC

KENTUCKY STATE BLACK AND WHITE

Hadley Olt Shines at the  
2026 State Black and White Show

Hadley Olt had a big day at the 2026 State 
Black and White Show. She exhibited 
several head throughout the show, but the 
highlight of the day came with her Red 
and White Holstein winter calf, Kingsway 
Major Topline.

Hadley and Kingsway Major Topline 
earned Honorable Mention in the Open 

Show and were named Junior Champion 
of the Junior Show. 

At the conclusion of the show, Hadley 
and her family farm received several 
prestigious honors, including Premier 
Breeder, Premier Exhibitor, and Best Bred 
and Owned.

Grand Champion: Red Carpet DL In Your Face, exhibited by Carter Major and 
shown by Amy Olt Reserve Grand Champion: Forever Farms Batty, exhibited 
by Kinslow Dairy and shown by Jeremy Kinslow Judge: Lucas Clanton 

Jr Champion: Kingsway Major Topline, Hadley Olt Reserve Jr Champion: Ms Buck-
meadow MSTR Roses, Clayton Green Honorable Mention: Rocky Run Fran Aruba, 
Hadley Olt (pictured with Caleb Lipps)

Gracie Logsdon: 1st 
place spring Youth 
Spring calf

R

Junior Champion of 
Open show

R

R Grand Champion Cow R Rylan Pike R Reserve Grand Cow

Hadley Olt
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USDA Confirms Presence of New World Screwworm in the United States
Animal Health Officials Working Quickly to Protect U.S. Livestock and Wildlife

WASHINGTON, DC- JUNE 03, 2026 
– The U.S. Department of Agriculture’s 
(USDA) Animal and Plant Health 
Inspection Service (APHIS) confirmed 
the detection of a New World screwworm 
(NWS) in a bovine in Zavala County, 
Texas. NWS is a serious pest that 
affects livestock, pets, wildlife, and less 
commonly, people and birds.

NWS larvae (maggots) burrow into the 
flesh of living animals, causing serious 
damage to livestock and economic losses.

The affected animal is a 3-week-old calf 
and larvae were identified in its umbilical 
area. To date, there have been no further 
detections.

“All models showed New World 
Screwworm entering the country in 2025; 
however, thanks to the hard work across 
the entire Trump administration and our 
industry, state, and local partners, we 
were able to buy time for this moment. 
Protecting our livestock industry is a 
national security issue of the utmost 
importance, and USDA is wasting no time 
in taking action,” said Dudley Hoskins, 
Under Secretary for Marketing and 
Regulatory Programs. “USDA invested 
heavily in the tools needed to eliminate 
NWS ever since cases started increasing in 
Central America and Mexico. The United 
States has defeated this pest before, and 
we will do it again.”

USDA and Texas officials are taking 
immediate action to contain and eradicate 
NWS from the United States, following 
the strategies and actions outlined in the 
NWS Response Playbook. This includes:

•	 Forming a unified Incident 
Command Team with the Texas 
Animal Health Commission and 
deploying response personnel to the 
area;

•	 Establishing a 20 km infested 
zone around the detection and 
implementing quarantines, 
movement controls, and surveillance 
in this area;

•	 Expediting targeted release of sterile 
NWS flies by immediately deploying 
ground release chambers in the area, 
in addition to the 4 million sterile 
flies per week already being released 
aerially in the area;

•	 Increasing trapping for NWS flies 
along the border and just outside of 
the dispersal area;

•	 Implementing NWS surveillance and 
management strategies in wildlife; 
and

•	 Conducting targeted outreach in the 
local area.

Additionally, USDA’s National Veterinary 
Stockpile stands ready to assist, and will 
provide resources including treatments, 
equipment, and logistics support the 
response as needed.

USDA will continue to work with state 
departments of agriculture, animal health 
officials, industry, and producers to 
mitigate economic impacts of restrictions 

as much as possible, including negotiating 
with our trading partners to regionalize 
any trade restrictions on live animals, 
limiting them to defined geographic areas.

NWS maggots can infest livestock and 
other warm-blooded animals, including in 
rare cases people. They most often enter 
an animal through an open wound and 
feed on the animal’s living flesh.

USDA urges residents in the area to check 
their pets and livestock for signs of NWS. 
Look for draining or enlarging wounds 
and signs of discomfort. Also look for 
screwworm larvae (maggots) and eggs 
in or around body openings, such as the 
nose, ears, and genitalia or the navel of 
newborn animals. If you suspect your 
animal is infected with screwworm, 
contact your state animal health official 
or USDA area veterinarian in charge 
immediately.

While not common in people, if you 
notice a suspicious lesion on your body 
or suspect you may have contracted 
screwworm, seek immediate medical 
attention.

The U.S. food supply is safe. Screwworms 
do not infest meat, fruits, vegetables, or 
other food sources. USDA’s Food Safety 
and Inspection Service (FSIS) ensures that 
the nation’s commercial supply of meat, 
poultry, and egg products is safe and 
properly labeled. Under the Federal Meat 
Inspection Act (FMIA), FSIS inspection 
personnel must inspect all eligible animal 
species unless they are exempt or covered 
by a state inspection program.

Any evidence of screwworm infestation 
in an animal would be identified during 
these inspections, and any contaminated 
product from an affected animal would 
not be allowed to enter the food supply.

For more than a year, USDA has led a 
unified response to NWS. As the lead 
coordinating agency, USDA has deployed 
advanced surveillance systems and 
supported robust cross-border response 
efforts in Mexico and Central America 
to combat the pest and push NWS away 
from the United States. These efforts 
have bought time for USDA to increase 
domestic preparedness efforts.

LEARN MORE ABOUT NEW WORLD SCREWWORM AT SCREWWORM.GOV
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The Facts About New World Screwworm
New World screwworm (NWS, Cochliomyia hominivorax) is a serious pest that affects livestock, 
pets, wildlife, and, less commonly, people and birds. Adult screwworm flies are about the size of a 
common housefly or slightly larger. Their larvae feed on the living tissue of warmblooded animals. 

The U.S. Department of Agriculture (USDA) is leading an aggressive response to keep NWS out of 
the United States. Thanks to strong surveillance and rapid response programs, the current risk to 
animals and people in the United States remains very low.  

This factsheet addresses common myths and misconceptions about NWS. 

MYTH All maggot infestations (myiasis) are  
caused by NWS.

 FACT Myiasis is an infestation of fly larvae (maggots) 
in tissue. It occurs when flies lay eggs in wounds or 
body openings. Not all myiasis is caused by NWS. 
Other flies—such as botflies and blowflies—can also 
cause similar infestations. In some cases, animals 
may be infested with maggots from both NWS and 
other species of botflies or blowflies at the same time. 
Species identification by an entomologist is required to 
determine whether it is NWS.

If you see suspicious wounds or maggots on animals, 
contact your veterinarian immediately. Animal health 
professionals should report suspected cases to the 
State animal health official and USDA Area Veterinarian 
in Charge. 

If you have symptoms of myiasis, contact your 
healthcare provider. Healthcare providers should 
report suspected cases to the local or State health 
department.

MYTH  NWS can spread from animals to people and 
person to person.

 FACT NWS is not contagious and does not spread 
directly from animals to people or from person to 
person. Screwworm infestations begin when a female 
fly lays eggs on a wound or body opening. Eggs hatch 
into larvae that burrow into the wound and feed on 
living tissue. After about 7 days of feeding, larvae drop 
to the ground, burrow into the soil, and pupate. The 

adult screwworm fly emerges from the soil after 7–54 
days depending on temperature and humidity. Female 
flies mate after 3 days, while males can mate within 24 
hours of maturation, and the cycle continues.

MYTH If an animal is infested, the whole herd must  
be culled.

 FACT Culling will not be used to manage herds in 
which individual cattle or other livestock are infested 
with NWS. Instead, premises with suspected cases 
of NWS will be placed under a hold order and not 
allowed to move animals until they are examined for 
NWS. Livestock infested with NWS will be treated and 
quarantined until all wounds heal and there is no 
evidence of reinfestation after 21 days. In rare cases, 
euthanasia may be necessary for individual animals  
for humane reasons or in cases when treatment is  
not possible. 

screwworm.gov APHIS-26-005 | June 2026
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MYTH  Infested animals must be destroyed and 
cannot enter the food supply.

 FACT  Animals that have recovered from NWS myiasis 
can enter the food supply if they meet all regulatory 
requirements, including release from on-farm quarantine 
and absence of residues, and they pass USDA’s Food 
Safety and Inspection Service (FSIS) inspection which 
ensures humane handling of animals and food safety 
requirements are met. FSIS inspection before and after 
slaughter will determine whether the entire carcass, 
or only unaffected parts, are passed for human food. 
Severely infested animals will not be allowed into food 
production.

More information can be found at askFSIS.

MYTH  NWS could enter the food supply and infest 
people. 

 FACT The U.S. food supply is safe. NWS is not a food 
safety issue. It spreads only when an NWS fly lays eggs in 
a wound, not through meat, poultry, or dairy products.

MYTH Coughing or other respiratory illness means 
an animal has NWS.

 FACT NWS does not cause respiratory illness or 
coughing. Instead, look for: 

• Maggots or white egg masses in wounds or body 
openings, such as the nose, ears, genitalia, or the 
navel of newborn animals 

• Foul odor or the smell of decay 

• Signs of pain including irritated behavior, 
depression, not eating, and isolating themselves 
from other animals or people

MYTH One infested animal that crosses the border 
will result in a nationwide outbreak.

 FACT Mexico, with USDA leadership and support, has 
established a layered system of safeguards to ensure 
livestock moving north toward the U.S. border are free of 
screwworm. These safeguards include: 

• Enforcement of animal movement, inspection, and 
treatment protocols 

• Upgraded infrastructure at checkpoints 

• Modern electronic traceability systems systems 

In the United States, USDA conducts intensive 
surveillance along the U.S.-Mexico border to detect 
screwworm should it reach the United States. USDA 
“tick riders”—mounted patrol inspectors who patrol 
the border—intercept and treat stray livestock for NWS. 

These safeguards ensure that USDA would quickly detect 
a case of NWS in the United States and respond quickly 
to contain and eradicate it.  

MYTH  An infested wild animal crossing the border 
could cause a national outbreak.

 FACT  USDA is leading a coordinated effort to inspect 
transported wildlife and monitor free-ranging animals 
along the U.S.-Mexico border for signs of NWS. In 
partnership with the U.S. Department of the Interior and 
State wildlife agencies, USDA ensures a collaborative 
approach to wildlife surveillance and prevention. If 
a wild animal did bring NWS into the country, these 
preparedness efforts, combined with USDA’s extensive 
surveillance, would ensure rapid detection and response, 
keeping the detection area small and localized. 

MYTH  NWS could spread undetected across border 
States.

 FACT  USDA maintains intensive surveillance along 
the U.S.-Mexico border to detect screwworm and ensure 
rapid response in the United States. This includes 
over 100 NWS-specific traps and approximately 7,500 
insect traps across Texas, Arizona, New Mexico, and 
California—with no NWS flies detected to date. USDA also 
inspects free-ranging wildlife when in hand. Trapping, 
surveillance, and movement protocols in Mexico also 
help detect NWS before it can reach the United States.

MYTH NWS would spread rapidly through the United 
States like it seems to be moving in Mexico.

 FACT NWS would not spread rapidly in the United 
States. Screwworms thrive in tropical and subtropical 
climates. They do not tolerate prolonged periods of very 
dry hot or very cold weather. Unlike a virus, NWS doesn’t 
spread between animals, and infestations are easy to 
recognize. Rapid spread in a country is mainly due to 
humans moving infested animals over large distances.

USDA has the tools, workforce, and operational structure 
to respond to New World screwworm in the United 
States, including: 

• National disease response strategy 

• Draft NWS response playbook

• Training and webinars for Federal, State, Tribal, and 
veterinary partners 
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This article is an overview of the 
findings from an organic dairy research 
study conducted by UK and UT during 
2017, 2018 and 2019. The results 
are applicable for both commercial 
and organic dairies, especially with 
the current high price of commercial 
fertilizer. One of the goals of the study 
was to compare the on-farm yield and 
nutritive value of summer and winter 
annual forage mixtures to a multi-
species perennial pasture mixture with 
the goal of extending for both spring 
and summer grazing. Five farms in 
Kentucky and Tennessee were chosen 
to participate in this project, and on-
farm results are presented from two of 
the farms in Kentucky that had similar 
grazing systems and consistent forage 
stands.

Perennial cool-season pastures are 
the predominant forage source for 
ruminants in the transition zone of the 
United States, as they often provide the 
most economical systems for pasture. 
Cool-season forage systems are 
characterized by high yields in spring 
and early summer and low summer 
production with variable fall regrowth 
depending on species and weather. 
Providing grazing year-round can be 
challenging due to fluctuating weather 
patterns and differences in seasonal 
growth distribution of pastured forages. 

One way to fill in the gaps between 
peaks in forage production in cool 
season systems is to utilize both 
summer and winter annuals. These 
provide alternative forage sources 
when cool-season pastures are less 
productive or dormant. Annual forages 
also tend to have greater nutritive 
value than perennials but are a more 
expensive source of nutrients due to 
high and recurring establishment costs.

Forage Yield 

Seasonal forage yields are presented 
in Figure 1 as yields relative to the 

Overview of Recent Extension Publication:  

The great debate of annual vs. perennial forages:  
A case study of two Kentucky organic dairy farms ID-277
Ray Smith Forage Specialist University of Kentucky

perennial mixture to more clearly 
express the differences between 
annual and perennial systems. Within 
each season, if a treatment shares 
the same letter above the bars with 
another treatment, the two treatments 
are statistically similar. A treatment 
is statistically different than another 
treatment if their letters are not the 
same. 

In the spring, even though the annual 
mixtures yielded less than the perennial 
mixture, yields of the annual mixtures 
were not significantly different from the 
perennial mixture because they share 
the same letter ‘a’. The summer annual 
mixtures yielded similarly to each other, 

but they yielded significantly less than 
the perennial mixture (30% less yield 
on average). Incorporating summer 
annuals would improve seasonal 
forage distribution on farms in KY and 
TN, but summer annual yields greater 
than those observed from the farms in 
this study would be needed to offset 
establishment costs.

Overview of the Study & Tips for 
Success

Overall, the perennial mixture had 
greatest annual yields and the highest 
crude protein in each season. The 
perennial mixture also yielded higher 
and had less weeds than the summer 
annual mixtures.
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Summer annual production 
appeared to be nitrogen-limited. 

•	 Yields may be improved with 
an affordable nitrogen source, 
such as poultry litter.

Sorghum x sudangrass mixtures 
were weedy and often displayed 
poor regrowth following grazing. 

•	 Utilization and/or regrowth 
of summer annuals may be 
improved with more intensive 
grazing management, or by 
making baleage, although 
this requires more input and 
results in a costlier forage 
source but offers the ability to 
store forage for winter use and 
allows legumes more chance to 
contribute to yield.

Winter annual mixtures had greater 
TDN in spring than the perennial 
mixture and would fit well as a 
grazeable cover crop on a portion of 
the farm.

Summer TDN was low in all 
mixtures. 

•	 Energy supplementation may 
be warranted (or increased) 
during the summer months. On 
organic dairies, offering grain 
or other supplements has been 
shown to result in increased 
milk production and greater 
return over feed costs and net 
returns to the farm.

•	 Remember to test forage to 
optimize the economics of 
supplements, if used.

 Although summer annuals did not 
offer greater yield or forage nutritive 
value compared to the perennial 
mixture, planting annuals may be 
useful as:

•	 A transition or smother crop

•	 Grazeable cover crops if 
fencing/water exists around 
crop fields

•	 Emergency forage

Crabgrass mixtures may have 
yielded higher if they were to have 

had minor tillage or soil disturbance 
to improve reseeding.

•	 Winter and summer annual 
rotations of annual ryegrass and 
crabgrass may result in higher 
yields if grown further south 
where the growing season is 
extended during times when 
each species is more active. 

•	 A properly managed annual 
ryegrass/crabgrass/red clover 
rotation can result in crabgrass 
re-seeding, resulting in 
fewer establishment costs in 
subsequent years.

Summer annual legumes did not 
yield well on these farms. 

•	 These forages may not be cost 
effective unless utilized as 
silage or baleage, as many do 
not regrow well after grazing.

Winter and summer annual rotations 
have risk of establishment failure 
twice a year.

The transition zone has a very short 
window for grazing winter annuals.

Final Thoughts

Overall, the perennial cool-season 
mixture was the most dependable 
on these farms. Other studies have 
also shown that perennial forage 
systems are a more economical 
forage source than annual systems 
for organic diaries. Annuals should 
likely not comprise the majority 
of the forage system for organic 
dairies, however, annuals may 
offer additional flexibility to a 
grazing rotation during times when 
perennial forage production is low. 

To download and read the full 
publication go to: publications.
mgcafe.uky.edu/sites/publications.
ca.uky.edu/files/ID277.pdf

If you would like a hard copy of the 
full publication then just send me 
your address and I’ll mail one to you. 
Send your request to raysmith1@uky.
edu or N222 Ag Science Bldg, 1100 
S. Limestone, Univ. of KY, Lexington, 
KY 40546-0091

Acknowledgements: Co-authors of this 
publication: Kelly Mercier, Kenneth H. Burdine, 
Katie Payne, Liz Eckelkamp, Gina Pighetti, 
Gary Bates and David Butler. Many thanks to 
the farmers who participated in this research 
project: Irvin Raymer, Nathan Weaver, John 
Beiler, Jake Beiler, Melvin Troyer, and Butch 
Lay. This project was funded by a USDA NIFA 
OREI grant (2015-51300-24140) and seed was 
supplied by Jesse Ramer.

Participating Farmer Perspectives 
on the Perennial Sytem

Perennial forage systems seem 
to be more reliable than annuals. 
One producer’s preference is 
for novel endophyte tall fescue/
orchardgrass/Kentucky bluegrass/
clover mixtures. 

“On a year when I have more 
perennials on the ground, I have 
more hay the following spring.”

Participating Farmer Perspectives 
 Perennial clovers are a more 
dependable legume than cowpea.

 One farmer noted that his cows 
eat more when there is 30-40% 
clover in the pastures, which 
translates to more milk.

 Crabgrass establishment isn’t 
always dependable and can 
get outcompeted by other 
less desirable annual grasses. 
However, it is a useful species 
for filling in gaps. Naturalized 
crabgrass often shows up during 
the summer, and cows have good 
milk production while grazing it. 
This farmer questions whether it 
is worth establishing crabgrass as 
he seems to have a good existing 
seedbank.
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FOR SALE: Registered 
Holstein bulls ready 
to work. AI sired 
bulls and genomic 

tested. Upton, KY. Call 
Brandon Fields  
(270) 218-0928. 

FOR SALE: Registered 
Holstein Herd Bulls, 
genomic and fertility 
tested. Glasgow, KY. 
Call Brian Long  
(270) 670-8747.

FOR SALE: Walking 
Bed Trailer, used for 

shavings, Don Kinslow 
(270) 646-0086 

FOR SALE: 
Gooseneck Trailer, Joey 

Branstetter,  
(270) 528-1062

ISO JERSEY  
HERD BULL:  
Scott Beachamp  
(270) 590-9801

Members of KDDC 
can contact us to 

list an item. To list a 
classified here please 
text information to 

Lindsie Logsdon at (859) 
516-1619.

CLASSIFIEDS

Make the Most of Silage with Timely Harvest
Chad Lee University of Kentucky

Corn silage is a vital energy 
source for cattle, offering 
high starch content from corn 
kernels and significant biomass 
from the whole plant. When 
managed correctly, it can yield 
over 20 to 25 tons per acre, 
providing a nutritional value that 
frequently outweighs the costs 
of production. To maximize this 
value, producers must focus on 
timing during the harvest and 
storage phases.

Moisture is Key to Silage Harvest

The single most critical factor for 
a successful harvest is moisture 
content. Harvesting at the correct 
moisture level ensures proper 
fermentation and minimizes 
storage losses.

•	 Ideal Range: Aim for 35% to 
38% dry matter which 62% to 
65% moisture.

•	 The Milk Line: The “milk 
line”is the point where 
dough becomes solid starch. 
Historically a milk line of 1/2 
and 3/4 was considered the 
right timing for feed value 
and for whole plant moisture. 
However, in modern hybrids 
that stay greener longer, only 
using a milk line will not 
estimate whole plant moisture. 
Instead, when a corn crop 
reaches 1/2 to 3/4 milk line, 
start checking for whole plant 
moisture to identify the best 
moisture to harvest. In many 
modern hybrids, the corn 
kernels will be at black layer 
(physiological maturity) before 
crop moisture is ready for 
harvest. 

•	 Consequences of Poor Timing: 
Silage that is too dry (>40% 
DM) creates air pockets that 
lead to poor fermentation, 
while silage that is too wet 
(<30% DM) can produce 
butyric acid, which reduces 
cattle intake and causes 
nutrient runoff.

Measure Whole Plant Moisture

In modern hybrids, whole plant 

moisture must be measured to 
identify the right time to harvest 
corn for silage. 

1. Koster Tester: This is a 
specialized tool that uses a heater 
and scale to dry out samples. 
It will give a direct dry matter 
reading. A farm that relies on 
corn silage for a major portion of 
the cattle ration should have one 
of these testers. 

2. The Microwave Method: 
Weigh 100 grams of chopped 
forage and heat it in a microwave 
(with a glass of water to 
prevent charring) until the 
weight stabilizes. The loss in 
weight represents the moisture 
percentage. Use a microwave in 
the barn, not the primary one in 
the kitchen. 

3. Grab Method: A quick field 
estimation involves squeezing a 
handful of silage for 90 seconds. 
If the ball expands slowly and 
leaves no dampness on the 
hand, it is likely in the ideal 
30% to 40% dry matter range. 
This method can be used by 
experienced silage harvesters, but 
should be tested against a Koster 
Tester each season. 

Chopping and Processing

Since most modern hybrids 
will be physiologically mature, 
a kernel processor is highly 
recommended. A kernel 
processor breaks cobs and 
kernels into smaller pieces, 
allowing rumen bacteria to better 
digest starch.

•	 With a Kernel Processor: 
Set the theoretical length of 
chop to 3/4-inch with a roller 
clearance of 1–2 mm which is 
the thickness of a dime.

•	 Without a Processor: Use a 
shorter 1/2-inch chop and 
harvest slightly wetter (32% to 
35% DM) to help kernels break 
during the process.

•	 Quality Check: A 32-oz cup of 
processed silage should contain 
no more than two or three 
whole or half kernels.

Packing and Sealing for Success

•	 Rapid filling and dense packing 
are essential to exclude oxygen, 
the enemy of fermentation.

•	 Packing Weight Rule: The total 
weight of the packing tractor(s) 
should be 800 times the 
number of tons delivered per 
hour. Silage should be spread 
in thin layers of 4 to 6 inches.

•	 Sealing: Cover the silage 
immediately with UV-resistant 
plastic. Using oxygen barrier 
films can reduce dry matter 
losses in the top 2.5 feet of the 
silo by half, often paying for 
itself through preserved feed.

Handling Challenging Conditions

Environmental stress can 
complicate harvest plans. The 
past two years many farmers 
have dealt with drought-stressed 
corn. Drought-stressed corn often 
lacks kernels and may accumulate 
toxic nitrates in the lower stalk. 
To mitigate risk, increase the 
chopping height and allow the 
silage to ferment for at least 30 
days, which can reduce nitrate 
levels by 30% to 50%. Drought-
stressed corn may reach ideal 
chopping moisture before 1/2 
milk line. Field dry down of the 
whole plants can be rapid. 

Value the Importance of Good 
Silage

Corn silage is an extremely 
important feed source for cattle. 
Valuing that importance by 
checking moisture, processing 
kernels and packing densely can 
help ensure that the full value of 
corn silage is obtained. 
Contents of this article are resourced 
from:

Amaral-Phillips, Donna M., Nick Roy, 
Chad Lee, and Jeff Lehmkuhler. 2023. 
Practical Corn Silage Harvest and 
Storage Guide for Cattle Producers (ID-
275), University of Kentucky Cooperative 
Extension Service. https://publications.
mgcafe.uky.edu/sites/publications.ca.uky.
edu/files/ID-275-Practical-Corn-Silage-
Harvest-and-Storage-Guide-for-Cattle-
Producers--Remediated.pdf
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Inside The Milk Safety Branch:  
Overview & Inspections

Jared Patterson & Perry Alexander

The Kentucky dairy industry is built 
on complex and necessary health 
and safety standards to deliver safe 
and nutritious milk to the consumer. 
The team at the Kentucky Dairy 
Development Council has recently 
been learning more about the 
processes and details around these 
standards from the Milk Safety 
Branch (MSB), part of the Kentucky 
Department for Public Health. As part 
of an ongoing series, we will share 
more information on inspections, 
procedures, and some behind-the-
scenes information directly from the 
folks at the MSB.

Over the course of the next few 
articles, we will be discussing how 
the MSB directly interacts with dairy 
farms here in Kentucky. The MSB in 
Kentucky has many responsibilities, 
which begin before a farm is ready 
to sell milk. They are responsible 
for approving and issuing permits to 
farms for the design and construction 
of the facilities as well as any 
alterations to existing facilities.

The MSB’s primary responsibility is 
conducting state milk inspections. 
Kentucky has nine state inspectors 
that inspect dairy farms and 
processors every six months. Dairy 
farms in Kentucky are required to 
pass inspections and correct any 
violations to sell Grade A milk. These 
expectations reflect a criteria set by 
the Pasteurized Milk Ordinance, a 
minimum set of standards published 
at the federal level and implemented 
by the state to ensure milk quality and 
safety.

When the milk inspector comes to 
the farm, they look at the facilities 
to ensure protocols and expectations 
are followed and met on the farm. 
The inspector will be looking at the 
milking barn and parlor hygiene 
including the interior walls, ceilings, 
lighting, and ventilation. Also, 
ensuring the facility is free of any 

unrestricted animals, such as swine 
and fowl in the milking area. The 
inspector will be looking at the milk 
house and bulk tank room to ensure 
the systems are working properly 
and cleanliness. The equipment 
sanitation of the farm will also be 
looked at by the inspector including 
the materials, conditions of the 
equipment, and storage of materials, 
water management, and pest control 
are also looked at during inspections. 
Veterinary pharmaceuticals storage is 
inspected.

Other MSB responsibilities include 
maintaining records and enforcing 
regulations related to laboratory 
analysis of raw milk shipped to 
processors from Kentucky dairy 
farms. They also conduct routine 
milk sanitation ratings which are 
required for interstate shipment of 
milk and dairy products. These milk 
sanitation ratings are conducted 
on bulk tank units (BTU). Every 
producer that ships milk across state 
lines or sells milk to a processor that 
ships milk across state lines is a part 
of one of the 25 BTUs in KY. Some 
large farms are their own BTU, but 
most farms are grouped together in 
a BTU according to where their milk 
is marketed, with no more than 40% 
of the milk in a single BTU coming 
from one operation. The rating score 
on each BTU is calculated from 
inspections of randomly selected 
farms within the BTU, and their 
individual scores are volume weighted 
to calculate the final BTU score. The 
BTU must achieve and maintain a 
Sanitation Compliance Rating of 90% 
or higher. 

Milk quality and safety are vital to 
the success of the dairy industry. 
Teamwork between the office of the 
Milk Safety Branch and the dairy 
farmers keeps the dairy industry on 
track for providing high quality milk 
for consumers.

Milk Prices

FMMO 5

www.malouisville.com

June 2026

Class 1 Advanced Price 

(@3.5% BF)

$27.78

July 2026

Class 1 Advanced Price

(@3.5% BF)

$26.93

FMMO 7

www.fmmatlanta.com

 June 2026

Class 1 Advanced Price

(@3.5%)

$27.98

July 2026

Class 1 Advanced Price

(@3.5%)

$27.13

This article is intended for educational purposes only. Additional information is available from the Milk Safety Branch
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Open to all ages

PAIRED WITH A TRAINED

LIVESTOCK MENTOR

no EXPERIENCE NEEDED

ALL INCLUSIVE

HANDICAP Accessible

Saturday September 12  th

10:00 AM EDT
kyagr.com/sunshine

4

SUNSHINE CLASSSUNSHINE CLASSSUNSHINE CLASS
The Sunshine Class offers an opportunity for individuals with special needs to

work with a trained mentor, the Sunshine Participant will show the animal and
at the end, all are presented with a championship banner.

Sign up here!
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Central Kentucky Ag/Expo Center open for arrival of Livestock and Vendor set up.
For overnight camping, contact Jennifer Collins 
jenniferagexpo@gmail.com or 606-787-4740 (leave a voicemail for reservations)

Pizza & Game Night

Registration for Beef, Dairy, Sheep, Swine and Goat Shows

Sales Talk, Prepared Speech and Photo Contest Registration

Opening Ceremony

Sunshine Class

Sales Talk & Prepared Speech Contest Open to Participants

Skill-a-thon Contest Opens

Beef Showmanship, followed by Prospect & Market Animal Show, followed by Beef
Breeding Female Show
Dairy Showmanship, followed by Dairy Heifer Show, followed by Dairy Cow
Show
Sheep Showmanship, followed by Commercial Ewe Show, followed by Market
Lamb Show
Swine Showmanship, followed by Breeding Gilt Show, followed by Market Hog
Show

Goat Showmanship, followed by Wether Dam Show, followed by Market Goat
Show

Sales Talk & Prepared Speech Contest Closes

Skill-a-thon Contest Closes

Champion Drive: All Species and Contest Awards Ceremony

14

Kentucky Proud™ Livestock ClassicKentucky Proud™ Livestock ClassicKentucky Proud™ Livestock ClassicKentucky Proud™ Livestock Classic
Central Kentucky Ag/Expo Center

678 S. Wallace Wilkinson Blvd.
Liberty, KY 42539

Schedule of Events
Friday, September 11  th

          2:00 pm        

          
          5:00 pm

Saturday, September 12th

          8:00-9:30 am

          8:30-9:30 am

          9:30 am          

          10:00 am

          10:30 am-1:00 pm

          10:30 am-1:30 pm

          10:30 am

          11:00 am

          1:00 pm

          1:30 pm

       30 min after the
conclusion of the last show

(all times are Eastern Daylight Time)



 20 July - August 2026 • KDDC

KDPH HPAI Biosecurity Program Recap
Melissa Huggett

Thanks to support from the Kentucky 
Department for Public Health (KDPH), 
the Kentucky Dairy Development Council 
(KDDC) was able to implement a series 
of outreach efforts focused on Highly 
Pathogenic Avian Influenza (HPAI) and 
on-farm biosecurity practices to protect 
both dairy cattle and those working 
within the industry.

Throughout the grant period, KDDC 
worked to provide timely information, 
practical tools, and accessible resources 
to help Kentucky dairy producers 
understand current risks and implement 
effective biosecurity protocols on their 
operations.

Educational Programming and Outreach

KDDC delivered multiple educational 
opportunities designed to reach producers 
across the state through a combination of 
virtual content, in-person programming, 
and ongoing communications.

HPAI Industry Update Webinar — August 
28, 2025

This webinar provided an overview of the 
current status of HPAI in Kentucky dairy 
cattle, featuring updates from state experts 
on:

•	 On-farm testing status
•	 Current risk levels
•	 What producers should be aware of 

moving forward

Biosecurity Webinar: Dairy Defense — 
November 4, 2025

This session focused on practical 

biosecurity implementation and featured 
nationally recognized speakers:

•	 Hinda Mitchell, Inspire PR Group
•	 Oscar Garrison, United Egg 

Producers

The webinar emphasized:

•	 Lessons learned from previous HPAI 
outbreaks

•	 Crisis communication and response
•	 Best practices for developing and 

maintaining biosecurity plans

Kentucky Dairy Conference Workshop — 
February 25, 2026

Due to weather-related cancellations of 
planned regional workshops, KDDC 
integrated biosecurity programming into 
the 2026 Kentucky Dairy Conference.

This interactive session included:

•	 Dr. Beth Johnson, Kentucky 
Department of Agriculture — Office 
of State Veterinarian

•	 Dr. Chris Craig, USDA APHIS

The session covered:

•	 Animal health updates
•	 Disease response and preparedness
•	 Practical implementation of 

biosecurity planning at the farm level
•	 Biosecurity Kits & On-Farm 

Resources

A major component of this program 
was the development and distribution 
of biosecurity kits to support on-farm 
implementation.

These kits included:

•	 A customized Everyday Biosecurity 
Plan (adapted from National FARM 
with KDDC and KDA input)

•	 Visitor and animal movement logs
•	 Biosecurity implementation and farm 

information forms
•	 Small and large informational signage
•	 Additional tools such as an animal 

thermometer

These resources were distributed at the 
conference workshop and made available 
by request to producers across the state 
through direct outreach and promotion in 
Milk Matters and digital channels.

Ongoing Communication & Outreach

To ensure continued awareness, KDDC 
also provided:

•	 HPAI updates through Milk Matters
•	 Digital outreach through social media
•	 Informational articles and 

promotional content
•	 Opportunities for producers to 

request biosecurity kits following the 
initial workshop

Thank You

KDDC would like to thank the Kentucky 
Department of Public Health for the grant 
funding to bring our Kentucky dairy 
producers and operations the information 
and resources regarding HPAI and 
biosecurity.

We would also like to thank you for 
your time, your feedback, and your 
continued efforts to protect the health and 
sustainability of Kentucky’s dairy industry.

2026 Kentucky Milk Quality Conference Registration - October 13th – 15th
Bright Leaf Golf Resort, Harrodsburg KY $300 

NAME

COMPANY

ADDRESS

PHONE

EMAIL

Are you playing golf?
⃣ Yes     ⃣ No

GOLF  
SCORE

Registration fees:

Exhibitor $300 includes one attendee (booth on site)

Sponsor
⃣ $300   ⃣ $500  ⃣ $750  ⃣ $1,000
(let us know if you want a booth as well)

Allied $100 (allied industry/gvt/education attendee)

Dairy  
Farm

$50 (total for dairy farm and/or value added,  
up to four attendees per farm)

TOTAL Credit card website: kymqc.square.site or call Amanda 
Riddle (If paying by cc, please fill out this registration 
form as well) Checks payable to: Kentucky Milk Quality 
Conference • Send to: KMQC/Amanda Riddle • 275 
East Main Street • HS1EA • Frankfort KY 40621  
Contact: amandad.riddle@ky.gov or 502-229-1562
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June Dairy Month: Thank You to Kentucky Dairy Farm Families
Lindsie Logsdon

Kentucky June Dairy Month has 
traditionally been the time to give extra 
recognition and thank the Kentucky dairy 
farm families whose hard work helps feed 
communities across the Commonwealth. 
Day after day, these farm families rise 
before sunrise, work long after dark and 
keep going through weekends, holidays, 
difficult weather and uncertain markets to 
care for their cows and produce the milk 
and dairy products families enjoy every 
day.

This year, that gratitude feels especially 
important. Dairy farming has never 
been easy, and in times of struggle the 
demands can feel even heavier. Rising 
costs, changing markets and the constant 

pressure of 24-hour, seven-day-a-week 
business have tested dairy families in 
countless ways. Even so, they continue 
showing up with resilience, determination 
and a deep commitment to caring for 
their animals, producing a safe and 
wholesome product, and serving the 
families who depend on them.

Kentucky’s dairy industry remains an 
important part of the state’s agricultural 
economy. State agriculture leaders have 
noted that Kentucky has about 325 
licensed dairy farms and roughly 41,000 
dairy cows, with Barren County leading 
the state in number of dairy cows. Those 
numbers represent more than production 
statistics. They represent families, 

traditions, sacrifice and a way of life built 
on steady effort and faith through both 
good seasons and hard ones.

Kentucky dairy also has a broad impact 
beyond the farm gate. Kentucky’s dairy 
cows produce nearly 100 million gallons 
of milk a year, milk ranks among the 
state’s top agricultural products, and dairy 
sales bring in more than $196 million in 
cash receipts. The state is home to about 
325 licensed dairy farms, and milk has 
been recognized as Kentucky’s official 
state beverage since 2005. Kentucky dairy 
is also diverse, supplying fluid milk along 
with cheese, ice cream and other value-
added products enjoyed by families across 
the state.

June Dairy month was celebrated with the Mayor of Glasgow 
with a formal signing on the Annual Dairy Proclamation and 
a photo with Kentucky Kate outside the new Farmers Market 
Building that opened earlier this year.

Russell County Judge Executive Randy Marcum 
signed a proclamation declaring June as Dairy 
Month, joined by Farm Bureau leadership and 
local dairy representatives. Shown from left, 
Ben Roy, Trent Roy, Michelle Roy, Johnna 

Dalton, Judge Randy Marcum, Stacy Wilson, 
Elise Carpenter, and Dante Carpenter

Charlie Bratcher feeding calves
Governor Beshear proclamation for June Dairy Month

Local leaders in Barren County proclaimed June 
as Dairy Month, recognizing the county’s lead-
ership in dairy production and its impact on the 
local economy. Shown from left, Ronnie Stin-
son, Tim Coomer, Brad Groce, Gracie Logsdon, 
Tim Durham, Derek Pedigo, Marty Kinslow, Jeff 
Botts, Kelsie Kinslow, Front, Judge Executive J. 
Byrd, Lindsie Logsdon

Jeremy Kinslow, Kinslow Dairy
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June Dairy Month is not only a celebration 
of milk, cheese, yogurt and ice cream. It 
is also a chance to celebrate the people 
behind those products. Dairy farm families 
are among the hardest-working people 
in agriculture, and their efforts often go 
unseen by the public. Their days are built 
around animal husbandry, from feeding 
baby calves, milking to monitoring herd 
health and providing clean, comfortable 
conditions for their cows. They are also 
stewards of the land, working to preserve 
their farms, care for natural resources and 
sustain a way of life that will serve future 
generations.

Set a goal during June Dairy Month, 
pause to say thank you to Kentucky Dairy 
Farm Families. Thank you for the early 
mornings and late nights. Thank you for 
persevering in times of struggle. Thank you 
for your devotion to your livestock, your 
stewardship of the land, your service to 
your communities and your commitment 
to preserving Kentucky agriculture for the 
next generation. Your hard work matters, 
your sacrifice matters and the contribution 
you make to the Commonwealth deserve to 
be recognized not just in June, but all year 
long!

Tori Embry speaks at Commodity Roundtable with 
Kentucky’s FSA & USDA Rural Development

Anson Newcomb

Terry Bratcher in the parlor

Miller family at Dairy Night with the 
Lexington Legends

Kenna Jones
Skylar Mays with Evie  
and Lily in the parlor

Israel Mullins at Dairy Night with the Lexington Legends

Patterson Family at Dairy Night with the Lexington Legends

Israel and Bee pregame demonstrations with Southland 
Dairy Farmers’ Mobile Classroom

The Dairy Alliance, Elise Carpenter and 
Bowling Green Hot Rods, Roscoe the 

Grease MonkeyJeremy Kinslow, Kinslow Dairy
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122ND KENTUCKY STATE FAIR 
Where County Traditions Meet Our Country’s Celebration

AUGUST 19 – 30

Wednesday, August 19th
7:00pm KY 4H Dairy Skillathon and Pizza Party Location TBA in KSF Show Barn

Thursday, August 20th
8:00am Commodity Breakfast Great Kentucky Proud Cookout Tent - Lot A
8:00am Junior Dairy Cattle Show Broadbent Arena – North Show Ring
12:45pm FFA Dairy Holders Clinic FFA Exhibit - West Hall
1:30pm FFA Dairy CDE Broadbent Arena

Friday, August 21st
8:00am Junior Dairy Cattle Show Broadbent Arena – Jersey, Holstein, and Red & White
2:00pm Junior Dairy Cattle Supreme Show Broadbent Arena
5:00pm Junior Dairy Cattle Costume Contest Broadbent Arena
6:30pm Novice Dairy Cattle Contest Broadbent Arena
6:30pm Oldies but Goodies Showmanship Contest Broadbent Arena

Saturday, August 22nd
8:00am Open Ayrshire Show Broadbent Arena
8:00am Open Guernsey Show Broadbent Arena
12:00pm Open Milking Shorthorn Show Broadbent Arena
12:00pm Open Brown Swiss Show Broadbent Arena
3:30pm Open Red & White Heifers Broadbent Arena

Sunday, August 23rd
8:00am Open Jersey Show Broadbent Arena
8:00am Open Holstein Show Broadbent Arena
11:45am Open Red & White Cows Broadbent Arena
11:45am Open Supreme Dairy Show Broadbent Arena

Thursday, August 27th
7:00am Kentucky Farm Bureau Ham Breakfast and Auction South Wing A (Ticketed Event)
7:00am Kentucky Farm Bureau Gospel Music Showcase South Wing C

Saturday, August 29th
10 - 11:30am KDDC & The Dairy Alliance Farm to Fair Cooking Stage
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A Very Dairy Affair 
The Kentucky State Fair has come and gone and once again Southland Dairy Farmers was in 
attendance throughout it. As one of the biggest events of the year, our team shows up in full force 
to promote the industry and support our farmers on multiple fronts.  

• Before the fair begins, Southland Dairy Farmers donates to the annual cheese 
auction.  A cheese basket is then put together and bid on at the event. The money 
raised from this auction and its sponsors goes toward the Junior Dairy Show. This 
year enough money was raised to allow every showman to receive a portion.  

• Butter and yogurt are provided for the commodities breakfast to help celebrate the 
industries’ diverse products. All left over yogurts and a few cheese sticks were 
handed out to the dairy showmen. 

• Israel and Oliva gave milking demonstrations with our Mobile Dairy Classroom 
throughout the entirety of the fair. 

• At the Gazebo you can find members of the Southland Dairy Farmer team handing 
out cheese to fair goers. This year 50,000 protein packed nutritious snacks were 
handed out. 

This fair usually sees over 600,000 giving Southland Dairy Farmers a large audience to promote 
the dairy industry, help show people where their food comes from, and teach about the nutritional 
benefits of milk and all its wonderful products. 

 

 
The Southland Team with the cheese basket for the auction 

This spring has been a busy and exciting one for Southland 
Dairy Farmers, filled with opportunities to connect with 
communities across Kentucky and share the story of dairy 
farming. From school visits and youth sporting events to 
4-H camps and community celebrations, our team has been 
on the road promoting dairy and helping consumers better 
understand where their food comes from. Each event provided 
a chance to highlight the hard work of dairy farmers while 
encouraging healthy habits and a greater appreciation for dairy 
products.

In April, the classroom visited schools daily during the week, 
sometimes even multiple on the same day, allowing kids across 
Kentucky to see where their milk comes from and learn why 
it’s important to get there 3-4 servings a day. Even with a 
full schedule Israel and Bea still had time to spend a day at 
Country View Creamery helping promote dairy and showing 
it straight from the source.

May found Southland Dairy Farmers attending the Kentucky 
Youth Soccer Presidents Cup Tournaments. The preliminaries 
were held in Versailles and Bowling Green hosting nearly 
5,000 players over four venues. The Mobile Dairy Classroom 
Made appearances in both Versailles and Bowling Green to 
give milking demonstrations and promote dairy to the athletes, 
coaches and families. Our product trailer spent the weekend 
at two of the venues in Bowling Green, passing out chocolate 
milk to help show firsthand why it’s the “Original Sports 
Drink.” The following weekend the classroom and product 
trailer made their way to Owensboro for the finals, which 
hosted nearly 1,300 players all in one venue. Those that had 
seen the classroom or sampled the milk the weekend before 
were excited to see our return. Those that had been missed 
were excited to get a chance to see Ms. Bea the Cow and enjoy 
some chocolate milk as they fought their way to victory.

Southland Dairy Farmers will continue this momentum into 
June as we celebrate National Dairy Month and recognize the 
contributions of dairy farmers across the region. The calendar 
remains full with community events, summer camps, baseball 
nights, the Kentucky Special Olympics, and many other 
opportunities to engage with families and consumers. We look 
forward to sharing dairy’s story, promoting its nutritional 
benefits, and creating memorable experiences that help 
strengthen the connection between Kentucky dairy farmers 
and the communities they serve.

In additional news, Southland Dairy Farmers has relocated 
its headquarters from Greensboro, North Carolina, to 
Harrisonburg, Virginia, in the heart of the Shenandoah Valley. 
The new address is listed below.

3315 Harpine Hwy
Harrisonburg, VA 22802
Office: 903-439-6455

Keightley and Core Jerseys: 
Honored to Go to Ecuador

Keightley and Core Jerseys

Cows keep taking us places we never planned on going.

This time it was Ecuador for Feria Macají. A really special 
show with people who care deeply about what they do and 
where they come from. You could feel that the whole time we 
were there.

This one meant more, though. Brady was judging in place 
of our friend Ronnie Mosser. Ronnie was loved there, and it 
showed. We were able to bring bracelets and pins to share, 
and seeing the tribute they did for him is something we won’t 
forget.

Photo credits to Keightley and Core Jerseys
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4-H Camp Dairy 
Foods Class 
Highlights

Lindsie Logsdon recently attended 4-H 
Camp, where she also taught a hands-on 
dairy foods class for youth participants. 
The class gave campers the opportunity 
to learn about dairy foods in a fun, 
interactive way while preparing several 
creative snacks and meals together.

During the sessions, the kids made fruit 
pizzas, cheese snackle boxes, and a baked 
potato bar. They also added plenty of 
excitement by declaring an impromptu 
milk-chugging contest against one 
another, bringing laughter and energy 
to the class. By the end of the week, the 
kids had brought back the classic milk 
mustache!

Kentucky Kate made a special appearance 
to visit with the campers, show them 
what to expect in a milking parlor, and 
demonstrated important milk safety 
practices. Southland Dairy’s Israel Mullins 
also stopped by with his cow, Bee, to 
provide live milking demonstrations for 
the group.

To help campers enjoy dairy-friendly 
snacks during the summer heat, Frozen 
Go Yogurt and string cheese were also 
served as simple, refreshing options. 
Overall, the dairy foods class combined 
nutrition, agriculture education, and 
hands-on fun to help youth better 
understand and appreciate dairy products.

Israel Mullins and Southland Dairy Farmers Mobile 
Dairy Classroom

Avery Crowe, Barren County Bryce Warren, Monroe County 4-H Teen Leader

Gracie Logsdon, Barren County Jessa Lyons, Barren County 

Madeline Neuhaus, Barren County 
Southland Dairy Farmers Mobile Classroom’s Bee 
the Jersey cow
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97th State FFA Convention
Kentucky FFA members from across the 
state competed in a variety of Supervised 
Agricultural Experience (SAE), leadership, 
and public speaking events at the 97th 
Kentucky State FFA Convention. These 
events recognize students for their 
dedication, skill development, and 
achievements in agricultural education.

The Kentucky Dairy Development 
Council proudly sponsored the 
Dairy Production Proficiency Award. 
Proficiency Awards are based on students’ 
SAE applications and highlight their 
hands-on experience and knowledge in 
specific agricultural areas.

Katheryn Wolfe earned 1st place in the 
Dairy Production Placement Proficiency 
Award, recognizing her outstanding work 
and commitment to the dairy industry 
through her supervised agricultural 
experience.

Cade Huffman had an exciting day winning the State FFA Overall Dairy Production 
Entrepreneurship Proficiency Award at the 2026 Kentucky FFA Convention. We 
are proud of Cade’s hard work on the farm and in FFA. Special thanks to his FFA 
Advisors Harley McIntyre and Josh Jones for their support and encouragement 
to help Cade achieve this accomplishment.

Haylee Tucker was elected as the 2026-2027 KY State FFA Reporter.  Haylee 
earned 2nd in Dairy Production Placement. She also placed first in the Employ-
ability Skills contest and placed first in Ag Public Speaking- Dairy.

Julianne Fields, Hart County FFA,  3rd Place State Dairy Proficiency

KDDC proudly sponsored the State FFA Dairy Production Proficiency Award at 
the 97th FFA State Convention. This year’s first-place State Dairy Production Pro-
ficiency winner was Kathryn “Katie” Woolf of Graves County FFA. Katie grew up 
on a small dairy farm in Graves County, where her daily responsibilities include 
milking and caring for the animals. She also enjoys showing dairy cattle. During 
the convention, Katie was among several members of her FFA chapter to receive 
the State FFA Degree. The Graves County FFA Chapter was also recognized as a 
Gold Emblem Chapter and for affiliated membership growth



 28 July - August 2026 • KDDC

From Kentucky to the Pacific:  
Innovation, Ice Cream, and a Few Unexpected Highlights

Melissa Huggett, KDDC Program Coordinator

In April, I had the opportunity to travel 
to Oregon alongside Lindsie Logsdon, 
KDDC Central Regional Consultant, as 
part of our Professional Development 
through the SDBII Pacific Northwest 
Experiential Learning Course. Over the 
course of five days, we visited a wide 
range of dairy farms, creameries, and 
innovation centers—and while the views 
were beautiful, it was the people, the 
products, and the ideas that made the 
biggest impression.

Oregon’s dairy industry is relatively small, 
but what it lacks in size, it more than 
makes up for in creativity and a strong 
focus on value-added products. What we 
saw throughout the trip was not just dairy 
production, but dairies finding new ways 
to stay profitable, relevant, and connected 
to their consumers.

One of my favorite stops wasn’t even 
on the official itinerary. Thanks to a 
recommendation from a local driver, 
a small group of us stopped at Rogue 
Creamery before the tour began—and it 
ended up being one of the highlights of 
the entire trip. With roots dating back 
to 1933, Rogue is known for its award-
winning blue cheeses, including Rogue 
River Blue. Walking through their story 

and tasting their products, it was clear 
they have successfully balanced tradition 
and innovation. It was an unplanned stop, 
but one that set the tone for the entire 
week.

As the tour officially began, we were 
introduced to the broader Oregon dairy 
and artisan food scene at the Oregon 
Cheese Festival, which showcased just 
how many producers are focused on 
specialty and value-added products. 
That theme was carried out throughout 
the week, and one thing that made the 
experience especially meaningful was 
that at nearly every stop, we had the 
opportunity to taste the products being 
made.

At Don Froylan Creamery, that learning 
came to life in a very visual and engaging 
way. This family-owned creamery 
specializes in authentic Mexican cheeses, 
and their open-view processing facility 
allowed us to watch the process from 
the cheese vat all the way through to the 
final packaged product. What stood out 
to me most was the coordination of the 
cheesemakers. They moved products from 
station to station with such precision and 
efficiency, it truly felt like they could do it 
with their eyes closed. It was fascinating 

to see, and even more so with the help of 
fellow attendees who had cheesemaking 
experience and were able to explain each 
step as the product moved through the 
process.

As we continued through the trip, we 
saw how dairies are diversifying to stay 
competitive. At Lady Lane Farm, a third-
generation dairy, they have combined 
traditional milk production with on-farm 
processing, producing milk, ice cream, 
and other products sold directly to 
consumers. Their focus on environmental 
stewardship and animal welfare showed 
how today’s dairies are evolving to meet 
both market and consumer expectations.

At Oregon State University’s Beaver 
Classic Creamery, we saw the role that 
education plays in the dairy industry. 
This student-run facility provides hands-
on experience in processing, marketing, 
and product development, while also 
supporting research and innovation. It 
was a great example of how education and 
industry can work together.

One stop I wasn’t quite sure what to 
expect from was Dreamies Creamery, a 
sheep dairy, producing ice cream and 
bottled milk. I’ll admit—I was skeptical 

Southeastern dairy professionals visiting 
Oregon through the SDBII experiential 

learning course, pictured at Tillamook, OR
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about trying the products. But after 
trying it, I was completely surprised at 
how good it was. Sheep milk naturally 
contains higher levels of protein, fat, 
vitamins, and calcium, and can be easier 
for some people to digest. Those qualities, 
combined with a unique product like 
sheep milk ice cream, have allowed them 
to grow from a small trailer into multiple 
storefronts. It was a great reminder that 
thinking outside the traditional dairy box 
can open up new opportunities.

At TMK Creamery, innovation looked 
a little different, but just as impactful. 
This small, family-run operation has 
built a diversified business focused 
on transparency, sustainability, and 
connecting directly with consumers. 
One of the most unique aspects of their 
operation is their whey-based vodka—
appropriately named “Cowcohol.” Instead 
of treating whey as a waste product, 
they have found a way to turn it into 
something entirely new. Their story—from 
dairy cattle to cheese, ice cream, farm-
to-fork experiences, and now distilling—
really highlights what can happen when 
a farm is willing to think creatively and 
take risks. It was clear they are building 
something that will continue to grow for 
years to come.

Another stop that stood out to me was 
Fraga Farmstead Creamery. While 
they do produce cheese, their focus on 
goat milk soaps and skincare products 
was especially interesting. We had the 
opportunity to watch a soap making 
demonstration with their “master soap 
maker,” and I learned just how technical 
the process really is—from precise 
measurements to ingredient sourcing and 
formulation. What impressed me most 
was the care they take to ensure their 

products are as natural and responsibly 
sourced as possible. Their knowledge and 
passion truly showed in every part of the 
process.

At Cottage Hill Dairy, a goat dairy focused 
on fluid milk and kefir production, what 
stood out most was the management 
of the operation. The facility was well 
maintained and efficient, and that 
attention to detail was evident in the 
condition and health of the animals.

We also visited the Food Innovation 
Center in Portland, which provides 
support to producers developing 
new products, navigating food safety 
requirements, and bringing ideas to 
market. Resources like this play a 
critical role in helping value-added dairy 
businesses grow.

Of course, one of the most well-known 
stops was Tillamook Creamery, a long-
standing farmer-owned cooperative. The 
facility was impressive not only in scale 
and cleanliness, but in how they shared 
their story with visitors. From their 
displays to the overall experience, they 
do an excellent job connecting consumers 
back to the farm. And yes—the grilled 
cheese sandwiches were just as good as 
everyone said they would be. I don’t think 
anyone left without something from the 
gift shop—my favorite was an ice cream 
Yeti that keeps a pint frozen for hours, 
perfect for ice cream on the go.

Our final dairy visit to Rose Valley 
Creamery brought everything back to 
the family level. This fifth-generation 
dairy produces grass-fed, cream-top milk, 
and without question, their coffee milk 
was the best milk I had all week. It was 
so good I’ve even looked into having it 
shipped home. What made the visit even 

more memorable, though, was the family. 
They were incredibly welcoming, and 
their kids did a great job sharing about 
the cows and their favorite calves. It was a 
reminder of how important those personal 
connections are in agriculture.

One thing I didn’t expect going into 
the trip was the weather. Like many, I 
assumed Oregon would be rainy and 
cloudy, but we were fortunate to have 
beautiful weather for most of the week. 
One of my favorite personal moments was 
visiting Tunnel Beach. Even though it was 
cold, I took the opportunity to explore the 
shoreline and put my feet in the Pacific 
Ocean. As someone who loves the beach, 
it was definitely a highlight.

Looking back, this experience reinforced 
that there is no one-size-fits-all approach 
to dairy success. The operations that stood 
out were those willing to adapt, diversify, 
and find ways to connect with their 
customers.

Both Lindsie and I are incredibly 
appreciative of the opportunity to 
participate in this program, and we are 
excited to bring these ideas and insights 
back to Kentucky.

Opportunities like this are available to 
Kentucky permitted and licensed dairy 
producers through SDBII, including 
funding stipends to attend trips, 
conferences, and other educational 
experiences. If you are interested in 
learning more—or if you are considering 
diversifying your operation with value-
added products—Lindsie and I are always 
available to help, answer questions, and 
connect you with resources.

Sometimes all it takes is seeing something 
new to spark an idea—and this trip was 
full of those moments.

Watching the coordinated 
cheesemaking process at 
Don Froylan Creamery.

A cold but memorable stop 
at Tunnel Beach. Pictured 
Laura Moss, Lindsie 
Logsdon, Melissa Huggett
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This dairy promotion update has been brought to you by THE DAIRY ALLIANCE™. For more information, 
contact Elise Carpenter Janes by phone at 270-970-4792 or via e-mail at ejanes@thedairyalliance.com.

YO U T H  W E L L N E S S  T E A M  A D VA N C I N G  S C H O O L  N U T R I T I O N  I N  K E N T U C K YYO U T H  W E L L N E S S  T E A M  A D VA N C I N G  S C H O O L  N U T R I T I O N  I N  K E N T U C K Y

DA I R Y  P R O M OT I O N  U P D AT EDA I R Y  P R O M OT I O N  U P D AT E

Across Kentucky, The Dairy Alliance Youth 
Wellness team wrapped up another 
school year working with schools to pro-
mote hands-on programs that make nu-
tritious, dairy-rich choices more accessi-
ble, engaging and appealing for students. 
The following highlights capture some of 
the team's recent work across the state.
 
At Murray High School, students cele-
brated National School Breakfast Week 
with samples of MOO BREW™ during 
breakfast service, generating enthusi-
astic feedback and encouraging partic-
ipation in school breakfast. Meanwhile, 
during National Nutrition Month®, Alan 

Curtsinger, assistant director of Health & Wellness, partnered with Logan County High School for a large-
scale Smart Swaps Cherry Lime Smoothie Bowl sampling event that engaged more than 400 students and more than 400 students and 
staff. staff. The activation highlighted how dairy-forward recipes can be both nutritious and student-approved. 
 
The Youth Wellness team also continues supporting long-term school success through training and im-
plementation efforts. Matti Coffey, manager of Youth Wellness, recently trained staff at Bullitt East 
High School on operating new milk dispensers and worked with Harlan Independent School Dis-
trict on smoothie implementation. These efforts reinforce The Dairy Alliance’s commitment to help-
ing schools increase access to fresh milk, nutritious meals and positive cafeteria experiences for students.
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The Adopt a Cow program finished up for the 2025-26 school 
year. Students across Kentucky followed along with their ad-
opted calves, Pinky and Jane, from Triple H Dairy in Center, Triple H Dairy in Center, 
KY. KY. Over the school year, participants received their calf's 
birth announcement followed by 3 in-depth calf updates 
and 3 mini-updates. Each update included their calf's updat-
ed height and weight, information and videos from the farm 
where they live, and dairy-themed lesson plans. In addition to 
the updates, classrooms got 14 "Sunday Funday" emails with 
dairy recipes, dairy crafts, and other fun activities. The program 
year wrapped up with a live virtual visit with their calves at the 
farm. In Kentucky, 66,423 students 66,423 students participated in Adopt a Cow.  
To learn more about Adopt a Cow and how it connects stu-
dents with dairy farming through year-long, hands-on learn-
ing experiences, visit www.discoverdairy.com/adopt-a-cow.
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Special Thanks to Our Sponsors Allied Sponsors

PLATINUM
Boa Safra Ag

Burkmann Feeds
Cowherd Equipment
CPC Commodities
The Dairy Alliance

DFA - Mideast Council
DHI Cooperative Inc

Kaeb Sales
Kentucky Dept of Agriculture

Kentucky Farm Bureau
Kentucky Soybean Board

Prairie Farms
Southland Dairy Farmers

Trenton Farm Supply
Zoetis

 
GOLD

Bluegrass Dairy and Food
Kentucky Corn Growers Assoc

Kentucky Veterinary Medical Assoc

SILVER
Alltech

Grain Processing Corporation
Owen Transport

South Central Bank

BRONZE
Central Farmers Supply

Nutrablend
Smith Creek, Inc.

 

A Very Dairy Affair 
The Kentucky State Fair has come and gone and once again Southland Dairy Farmers was in 
attendance throughout it. As one of the biggest events of the year, our team shows up in full force 
to promote the industry and support our farmers on multiple fronts.  

• Before the fair begins, Southland Dairy Farmers donates to the annual cheese 
auction.  A cheese basket is then put together and bid on at the event. The money 
raised from this auction and its sponsors goes toward the Junior Dairy Show. This 
year enough money was raised to allow every showman to receive a portion.  

• Butter and yogurt are provided for the commodities breakfast to help celebrate the 
industries’ diverse products. All left over yogurts and a few cheese sticks were 
handed out to the dairy showmen. 

• Israel and Oliva gave milking demonstrations with our Mobile Dairy Classroom 
throughout the entirety of the fair. 

• At the Gazebo you can find members of the Southland Dairy Farmer team handing 
out cheese to fair goers. This year 50,000 protein packed nutritious snacks were 
handed out. 

This fair usually sees over 600,000 giving Southland Dairy Farmers a large audience to promote 
the dairy industry, help show people where their food comes from, and teach about the nutritional 
benefits of milk and all its wonderful products. 

 

 
The Southland Team with the cheese basket for the auction 



JUL 6-10 Southeast Dairy Youth Tour Georgia

JUL 7-10 American Cheese Society Conference Louisville, KY

JUL 14-15 KDDC Farm Field Day Owenton, KY

JUL 21 UK Corn, Soybean, and Tobacco Field Day Princeton, KY

JUL 23 Young Dairy Producers of Ky Riney Farm 

JUL 29-31 Southeast Value-Added Dairy Conference Knoxville, TN

AUG 13-22 Tennessee State Fair Wilson County, TN

AUG 20 Commodity Breakfast Louisville, KY

AUG 20-21 KSF JR Dairy Shows, Cheese Auction, JR Show Champion Drive, JR Events and competitions Louisville, KY

AUG 22-23 KSF Open Dairy Shows Broadbent Arena

AUG 27 KYFB Ham Breakfast Louisville, KY

SEP 10 CPC Fall Field Day Fountain Run, KY

SEP 11-12 Ky Proud Classic Lexington, KY

SEP 24 Young Dairy Producers of Kentucky Glasgow, KY

SEP 25-OCT 2 World Dairy Expo Madison, WI

OCT 10 Kentucky Proud Points Banquet

OCT 13-15 Milk Quality Conference Harrodsburg, KY

OCT 20-23 KDDC Fall Tour TN & GA

Need to update your  
Milk Matters subscription? 

Scan the code or visit us at  
kydairy.org/milk-matters-newsletter

176 Pasadena Drive

Lexington, KY 40503

859.516.1129 ph 

www.kydairy.org
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