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Raw Milk Rewards
Creamery Puts Animals, Cleanliness
by Lauren Turner

Sequim, Washington is home to a

strong buy local, sustainable/organic
farming crowd, and the Dungeness Val-
ley Creamery is a shining example of the
healthy choices available to this small
northwestern town.

Entering the creamery grounds, you
are greeted in front by gregarious Jersey
calves in roomy hutches, to the delight of
customers (and the calves).

The overall impression of the facility
is tidiness. The mission of the creamery
is "to honor God through preserving
good stewardship of land and cattle."
They strive to offer wholesome raw dairy
products and a nostalgic ambiance to en-
hance community health, well-being and
life. If cleanliness is next to Godliness,
the creamery has fulfilled its mission as

it broadcasts cleanliness. The air is filled
with the sweet smell of clean hay; even
the manure smells clean.

Set against the towering Olympic
Mountains, the idyllic scene of cows
grazinggreen pastures behind the rustic
country style farm buildings instills a

sense of peace. The setting speaks of a
simpler time, though there is nothing
simple about running a raw dairy busi-
ness. Even this small, 38-acre, 60-cow
operation involves a huge production,
orchestrated by Sarah McCarthey and
her parents, Jeff and Debbie Brown.

McCartheyt parents were in the dairy
business for most of her life. They ran a
conventional dairy business in Whatcom
County Washington for 15 years, then
took a S-year hiatus from the business
to return to their hometown of Sequim.
She went offto college to earn her degree
in animal science, not knowing whether
she wanted to be part of the family busi-
ness. Once McCarthey made that deci-
sion, the family explored ways that they
could support a business with her (and
since then, her husband Ryan) involved,
since the conventional dairy business
had barely supported ieff and Debbie.
Demand for raw dairy was growing,
and eventually the Browns made what
has been a sound decision to enter that

The herd rotates pastures frequently to avoid over-grazing.

First

market. The Browns are now set to re-
tire, while McCarthey and her husband
will take over the business. With Sarah's
degree in animal science and Ryan's in
applied management, they're a perfect
team for running the dairy.

Sarah pd Jeff oversee a number of
employees, including two route drivers,
and currently eight permanent, part-time
employees and a bookkeeper. Four of the
employees are milkers; the others bottle
milk and work the retail store. Employ-
ees take turns bottle-feeding calves. Sarah
supervises, assigns tasks to her parents as
they phase out of the business, manages
her ofifice inside the farm store, receives
orders, sets delivery schedules, selects bulls
for artificial insemination, tracks cows that
are pregnant and bulls that will be sold for
beef, sets up butchers, manages machinery
maintenance, and generally steps in wher-
ever she is needed. Like most farmers, she
finds it hard not to work all of the time.

The country-style farm store is
charming. Shelves and walls are decorat-
ed with dairy memorabilia - old glass
milk bottles, churns, and such - most
of which have been given to the Browns
by loyal customers.

The store offers a number of local
products, including organic eggs from
free-range hens, raw honey raw aged

cheeses, "live" cookies, handmade choc-
olates, lavender body products, framed
art and photography, greeting cards, and
handicrafts. These are not essential to
the farm's success, but they give people
another reason to go to the farm, which
is a bit of a drive in the country. They al-
so support local vendors and the overall
buy local movement, popular in the area.

The business has expanded, mostly
by word-of-mouth, and by some sales
contacts. In addition to direct sales at the
store, Dungeness Valley Creamery milk
and cream are distributed throughout
western Washington, at more than 20
markets, and at drop points at about 25
other locations. Drop points are estab-
lished at any location that can receive a
minimum of l0 gallons of milk. A drop
point leader takes on customers from
the area, coordinating orders and distri-
bution of the milk. Milk and cream are
delivered to stores and drop points ac-
cording to various delivery routes, four
times per week.

RAW MILK REGUTATION
The raw milk industry in Washington,

as in most states where it is allowed, is
heavily regulated. The reason for these
restrictions are justified by governments
as being due to health risks inherent
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in consuming raw milk, but raw milk
enthusiasts believe that raw milk is actu-
ally healthier than pasteurized and poses

little risk, and this is borne out repeatedly
in studies. For a detailed, recent report
by Ted Beals, M.D., on the minute risks
of consuming raw milk, see Real Milk
Articles at www.realmilk. com/ real-milk'
pathogens,html. To read about health ben-
efits of raw milk, visit www.realmilk.com.

In 2005 only six raw milk dairies were
licensed in the state. Due to consumer
demand, there were 28 by 2009. Giving
great attention to quality, the Dungeness
Valley Creamery maintains certification
for raw milk production and participates
in the National Dairy Herd Improve-
ment Association's (DHIA) genetics
tracking program.

Cows are tested annually for brucel-
losis and tuberculosis; their ears bear a

tattoo that proves the brucellosis vacci-
nation. Milk is tested monthly by a state
inspector for E. coli, listeria, coliform,
and bacterial and leucoclte counts.
DHIA also conducts monthly butterfat,
protein, and somatic cell tests on each

cow to provide information for im-
provement of the herd.

Certified raw dairies adhere to strict
quality standards requiring detailed doc-
umentation of their cleaning procedures.
Unlike pasteurized dairy practices, me-
chanical skimming of raw cream is pro-
hibited, the rationale being that skim-
ming machines have too many parts to
clean. For cream collection at the raw
dairy, milk is pumped from the milking
parlor to a milk tank, to a tank in the
bottling room. When there is surplus
milk, usually once per week, the'ex-
tra milk is allowed to settle and cream
is hand-skimmed. Some skim milk is
bottled and sold; excess is used by a local
organic farmer in his pig feed.

State inspections of raw milk dairies
are required more frequently than for
conventional dairies, and milk products
that may be sold are restricted. To the
dismay (and bewilderment) of custom-
ers, raw milk farmers in Washington are

not allowed to manufacture butter, sour
cream, ice cream, or yogurt. Custom-
ers, however, may use raw milk to make
those products themselves, and occa-
sionally the dairy holds how-to classes.

Dungeness Valley Creamery hosts
an anniversary celebration each spring,
and participates in community farm day
events each fall. These events are well-
attended, and include butter and yogurt

making classes, beekeeping demonstra-
tions, pettirig zoo, hay rides, live music,
and farm tours.

COW CONSIDERATIONS
Managing the life cycle of cows is

one of the main components of running
a dairy. Animal placement in the herd
and pasture rotation depend on their life
stage, from birth, through insemination,
pregnancies, productive life and eventual
disposal of aged cows. Detailed records
are kept for each animal.

The Dungeness Valley Creamery man-
ages a closed herd of approimately 60
registered fersey cows. Sarah owned some
of the original parents, and offspring
from those cows still populate the herd.
Sarah wanted ferseys registered through
the American |ersey Cattle Association
so that she could show them, which she

does for fun, and because her many high-
ranking cows increase the value of her
farm's herd when she sells cows into other
herds. |erseys are prolific, so the size of
the herd is managed by selling cows to
avoid exceeding the capacity of the farm.
Registered Jerseys are named, and Sarah
knows her cows by name. She keeps care-
ful records on milk and type performance
for each cow Cows are judged by an
elaborate system that rates their genetics,
milk quantity and quality, conformation,
stature, strength, udder traits, and teat
placement and dimensions, all of which
culminate, in the Jersey Performance In-
dex (lPI).

Considered in the cumulative |PI for-
mula is a classification score that mea-
sures {pe and conformation. A score of
90 or moie is considered excellent and is
hard to achieve. Many of Sarah's ferseys
have received this rating and all have
good ratings.

Animals are rotated to different parts
of the barn and different pastures, de-
pending on their age and/or gestation
stage. Newborn calves are with their
mothers for only about half a day. The
mother goes right to milking, so that her
colostrum can be collected in a separate
bucket for the first few milkings, and fed
to the calf. Calves are bottle-fed twice a

day - they learn bucket feeding after
about one month; first just milk, then a

small amount of grain is gradually added
to develop their rumen. Finally they eat

hay. They stay in individual pens in the
barn until space is available in the open-
air hutches in front of the store. After
three or four months they move into
group pens in the barn. At approximate-
ly one year, these heifers are placed in the
barn with breeding age heifers. They are

watched for heats, then bred by artificial
insemination when they're between 13

and 15 months old.
The Dungeness Valley Creamery

cows graze rotationally on six pastures of
native grasses, fertilized only with liquid
manure. The liquid manure is produced
by the farm, by recycling of manure
from the barn. I mentioned earlier that
even the manure smells clean, and that's

Mallory peeks out of the barn, showing off her classic lersey head.
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because it is. Even after hundreds ofsamples taken by the state,
the strain of E. coli that can cause deadly disease has never been
found in the milk, barn, or nmnure in the barn.

The floor of the barn is concrete, built on a slight incline.
Approximately twice per day (frequency is greater in winter
when all the cows are in the barn), the floor is flushed clean
with recycled liquid manure, and the effluent runs into a gut-
ter system where the manure is pumped up to a roller/screen.
The solids are pressed in the roller and the liquid falls through
the screen and is piped to a lagoon between the barn and the
pastures. The solids fall into a pile. The liquid is pumped onto
the pastures from the lagoon. The solids are piled to dry for at
least six months, then sold to local gardeners. A local organic
produce farmer with compost piles near the dairy also fortifies
his compost with the liquid manure produced at the dairy.

Weather in the Dungeness Valley poses unique challenges to
raising grass-fed dairy cows. During winter, when conditions are
too wet for cows' hooves, or in spring when the weather may be
too cold for grass to grow cows are housed in the barn and fed
a high-quality aHalfa hay. Also due to weather conditions in the
Dungeness Valley, high-quality alfalfa cannot be reliably grown
in the quantity needed, so the farm purchases their alfalfa from
Nevada.

Cows are milked twice daily, at 7 a.m. and 6 p.m. Each
milking takes four hours, including set-up and clean-up. Cows
receive a small ration of grain while in the milking parlor, in
quantities customized for their gestational stage. A cow nutri-
tionist determines the right mix.

While some raw milk dairies refrain from feeding their cows
grain, thinking it is unhealthy for cows, Sarah explains that
it is not grain itself that poses a problem, but the amount of
grain. Too much grain lowers the pH of the rumen, which can
cause acidosis. Sarah's cows have zero acidosis. They are fed
approximately five pounds of grain per milking, about half the
amount of conventional dairies, who wish to force higher milk
production. The Dungeness Valley Creamery doesnt push for
high milk production, but they feel a certain amount of grain
is beneficial to meet the cows' energy needs. The health of
their cows is foremost, as evidenced by their consistently high
longevity. Their cows do well when sold to other herds, result-
ing in repeat customers. The Dungeness Valley Creamery has
eliminated all corn, canola, cottonseed and soy from their grain,
and it contains no hormones or antibiotics. The grain mixture
consists of wheat, barley, oats, beet pulp, molasses and minerals.
The cows'diet consists ofabout 80 percent forage (pasture and
hay) and 20 percent grain.

Bulls born into the herd are kept until they are old enough to
slaughter for meat. They are pastured separately from the heifers.
They are not fed grain, but are given milk to help bulk them up
for slaughter. When theybegin to be aggressive and there is a risk
of their breeding with their sister cows, they move to a separate
paddock in front of the farm. They are humanely slaughtered
when they are about I year old. Whole and half sides of this
very tender grass-fed beefare sold to the public, and individual
cuts are sold in the farm store. Cows that have reached the end
of their productive lives and become permanently dry are also
slaughtered. In this case the entire animal is ground into very
tasty hamburger, which is also sold in the store.

The processing of meat is regulated by the state, and there
are different rules in place for meat sold at retail and whole or
half animals sold to individuals. In the latter case, the animals

PREMIUM, AFFORDABLfi PROBIOTICS
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A calf greets visitors at Dungeness Valley Creamery.

may be killed on-site, and the meat pro-
cessed at any butcher shop the customer
chooses. Technically, in this case, the
customer has purchased the animal, not
the meat. Conversely, when the farm
store sells the meat at retail, both the
slaughter site and the meat processing
plant must be approved and inspected
by the state's Department of Agriculture.
For the Dungeness Valley Creamery,
this means that their dry cows and bulls
whose meat will be sold at retail must be
trailered to an approved site for slaugh-
ter. They are fortunate to have access to
a mobile unit, that they use when it is
located 65 miles away. The animals are
humanely slaughtered, gutted and hung
by the mobile unit, then the meat is tak-
en to an approved facility for processing.

Given the sustainable practices of
the farm and natural management of

Bulls are pastured separately, to avoid interbreeding with their
sister cows.

the pasture, the farm could be certified
organic. Due partly to the cost and ex-
tensive paperwork involved with official
certification, and because the hay and
grain they buy is not certified organic
(organic feed is twice as expensive and
not readily available), they have cho-
sen not to become certified. Like many
small local farmers, Sarah feels it is more
important for customers to know their
farmers and their practices, which builds
trust. Her substantial flock of satisfied
customers proves her right.

The Dungeness Valley Creamery has
found a niche market in raw milk, that
allows their small family owned farm to
thrive. Tfe Browns have also joined a

growing number of farmers who have
placed their farm under a conserva-
tion easement. The arrangement allows
them to retain ownership of the farm,

selling only their'development rights,
which means the land will legally al-
ways be agricultural, even if sold to
someone else. The land is conserved,
and the money received for develop-
ment rights allows them to retire com-
fortably, in place.

In the Dungeness Valley Creamery's
case, the "someone else" that the busi-
ness will be sold to is their daughter
and her husband, who will carry on
the small family farm tradition for an-
other generation. Sarah and Ryan are
expecting their first child shortly, so

who knows - maybe there will be a

third generation of dairy farmers in the
family.

For more information visit the Dungeness
Valley Creamery website at www.dungenessvol-
leycreomery.com.
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