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A Salute to the 
Dairy Industry



June Dairy Month started out as a way to distribute extra milk during the warm months of summer. The commemoration was established in 1937 by 

grow up strong and healthy.

There is no moo-staking the facts about dairy:
    

The Origins of June Dairy Month

DAIRY FARMERS ARE THE 
CREAM OF THE CROP!

Thank you for providing us 
with dairy products that enrich our 
lives every day. Your industry is a 
big part of our growing economy!

1010 W. American Blvd.

WE CATER FOR ALL 
OCCASIONS!

Store Hours: 

Get More with Milk: Celebrate June Dairy Month

disease, obesity, high blood pressure, diabetes and osteoporosis. Dairy is important 
for building strong bones and teeth.

cost nearly twice as much.

key to a healthy and balanced diet.

On the Farm:
   



Muleshoe Animal Clinic is a mixed animal practice that 
originated in 1960 in Muleshoe. MAC serves an area in the Texas 
Panhandle and Eastern New Mexico that extends to more than an 
80 mile radius around Muleshoe.

Currently Muleshoe Animal Clinic is 
staffed by seven veterinarians; they 
provide veterinary services for over 
75,000 milking cows as well the 

accompanying dry cows and numerous 
heifers on heifer-raising facilities.
These individuals have dedicated themselves 

to providing the best veterinary services available 
to the dairy producers.

Muleshoe Vet Supply works with the veterinary 
staff to provide many products and services for 
the dairy producers. We look forward to getting to 

know you and working with you in the growth and development 
of your dairy.

Muleshoe Animal Clinic 
serves area dairy needs

Healthy
cows
give

healthy
milk!

Celebrate National Dairy Month with cheese
June is National Dairy Month. It’s a great opportunity to learn a little more about 

all the amazing things we can create from a simple ingredient such as milk. With 

just a little effort, time and mold, we can make one of the most delicious foods 

ever discovered: cheese!

To make most cheeses, milk is heated to separate the curds and whey. The curds 

are then left in a controlled temperature and specific, completely safe kinds of 

mold are allowed to develop. After this aging process is completed (which can 

take anywhere from a few days to a few years), you have cheese. Although cheese 

cultures usually kill off any bad kinds of bacteria, most cheeses are also pasteurized 

so they’re completely safe to eat. Adding different molds and storing the aging 

cheese differently will produce different kinds of cheese.

BLUE
Blue cheeses tend to be sharp and salty. Their characteristic blue streaks are 

created by the unique kinds of mold that are added to create their flavor.

CHEDDAR
The bacteria used to create cheddar make it a distinctive yellow-orange color. 

Unlike looser cheeses, cheddar is tightly pressed to create a firm texture.

EMMENTAL
This cheese (also known as Swiss cheese) has little holes in the middle, which 

are created by the mold creating gas as it does its work.

 If you needed another reason to try a new kind of cheese, take advantage of 

National Dairy Month to celebrate the hard work of our dairy farmers and cheese makers by exploring the wonderful world of cheese.



HEREFORD FEED INGREDIENTS, INC.

DAVID R. TIPPS, Representative

Your source for Calcium Carbonate, Magnesium 
Carbonate, Ammonium Sulfate  & Salt

Since 1937, June has been either National Milk Month or National Dairy 
Month, a way to promote the drinking of milk and to observe the contributions 
by the dairy community. This year, the Texas Association of Dairymen would 
like to use the opportunity to recognize those who are really responsible for 
the dairy products we are celebrating – our cows.

Let’s face it, without the cows – without their milk – there wouldn’t be a 
National Dairy Month. So, on behalf of Texas’ dairy farmers, I’d like to share 

that last year produced about 1.25 billion gallons of milk. 

For many people, those gallons of milk in their local grocery store are as 
close as they’ve ever been to a dairy cow.

It’s important for these families to understand that raising healthy, 
comfortable cows using safe and ethical practices are both vital to a dairy 
farmer’s business and a moral obligation.

Therefore, dairy farmers have a vested interest in the health of their animals 
so that they give as much high-quality milk possible. Dairy cows have access 

access to shad and shelter. In free-stall barns, cows are frequently provided 
fresh bedding and are able to eat, drink and sleep whenever they choose.

In the summer, cool cows are happy cows. To beat our Texas heat, barns 
are well ventilated and are equipped with fans and misters that blow cool air 
through the structure.

Veterinarians are frequent visitors to dairy farms, whether for checkups or 
to treat illness. It’s important to note that any medicines are given to dairy 
cows only to treat illness. In that case, the cow is moved to a separate area, 
and her milk does not enter the food supply. In fact, milk is strictly tested for 
antibiotics both on the farm and at the processing plant – if it tests positive, 
it’s thrown out.

Our dairy farmers not only care for their animals, they care about them. 

Without the Cows, There’s No 
National Dairy Month 2018 
By Darren Turley

402 3rd St. Farwell, TX 79325
806-481-3361

Aldridge, Actkinson & Rutter, L.L.P

Farwell Abstract Company, Inc.
SPECIALIZING IN LAND TITLES.

“A full service West Texas Law Firm”

Muleshoe Abstract

We salute the hardworking 
folks in the dairy industry 
and offer our thanks for 
the opportunity to serve 

such fine people.

On family farms, cows are part of the family.

No dairy farmer I know would ever tolerate the abuse of their animals. 
Our dairy community strongly supports the National Dairy FARM Program 
(Farmers Assuring Responsible Management), an industry-wide initiative 
that has set high standards of quality care provided to animals and the 
environment on dairy farms. 

farmers took every precaution possible to protect their herds.  It’s unfortunate 
that some extremists used this disaster as an opportunity to criticize the 
farmers when they were down.

The losses were devastating to dairy farmers. Dairy farmers are passionate 
about farming and their animals, and losing cows that they raised and cared 

if it was big enough.”

So as you enjoy milk and dairy products such as ice cream or cheese this 
month, please keep in mind that they are all thanks to the “girls” our dairy 
farmers care about so much on the farm.

Darren Turley is executive director of Texas Association of Dairymen 
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Continued on Page 8

We Support 
The Dairy Industry!
We thank you for choosing Muleshoe 

and the surrounding area as your home. 

Your innovative, forward thinking 
industry has spawned economic growth in 
West Texas and we pledge our full support 

today and in the future!

Happy cows live in West Texas!

Ice cream is a favorite dessert across the globe. The average American 
consumes more than 23 pounds of ice cream per year, says the 
International Dairy Foods Association.

opportunities to indulge, making ice cream at home is easier than one 
may believe. Also, creating homemade ice cream can be a fun way to 

concoctions based on what everyone likes best. Making ice cream also is 

· Buy quality ingredients. Choose fresh, high-quality ingredients. Real 

in-season berries and other fruits and, if possible, use organic milk. All of 

and recipe resource, ice crystals in the ice cream can ruin texture by 

keep ice crystals 
small.

· Keep mix-ins 
small. Mix-ins, 
like cookie pieces 
or cake crumbs, 

dimension to ice 
cream. Chill the 
ingredients and 
make sure they are 
small (roughly the 

chips). Add them 
after the ice cream is 

· Watch alcohol 
usage. Alcohol can 
create a tipsy ice 
cream experience, 
but adding too 
much can interfere 

Tips to making delicious 
ice cream at home



We Proudly Serve The 
Dairy Industry.

Come See Us For All Of Your 
Irrigation Needs!

2601 W. American Blvd. 
Muleshoe, Texas

Office: 272-4266 
Mo: 946-8736

mviinc@fivearea.com

MOHAWK 
AUTO PARTS

“Since 1968”

1701 W American Blvd 
Muleshoe, TX

806-272-4425

“50 YEARS  
of proudly serving the 

DAIRY Industry in 
MULESHOE & the 

Surrounding areas.”

Texas milk production goes west over the past 30 years
COMO – A rusted, padlocked gate marks the entry to a once modern and bustling dairy barn. 
The facility in the heart of Northeast Texas dairy country that once collected milk from hundreds of Holstein cows, is now a depository for knickknacks, 

scrap wood and metal, tools and idle equipment. 

the region’s past as Texas’ top milk producing area.
Texas milk production continues to rise, said Dr. Ellen Jordan, Texas A&M AgriLife Extension Service state dairy specialist, Dallas. Dairy facilities 

increased production 9 percent in 2017, to more than 12 billion pounds of milk. 
Texas A&M AgriLife Research and AgriLife Extension continue to help Texas dairy producers around the state develop and implement technology and 

methods to improve animal welfare, fertility rates and nutrition, Jordan said.

the past four decades.
In 1980, almost 25 percent of the state’s milk was produced in Northeast Texas. Hopkins County was the dairy capital of the state and produced 16 percent 

of the state’s 3.5 billion pounds of milk that year, or 560 million pounds, according to U.S. Department of Agriculture Agriculture Marketing Service. 
By 1990, production in Hopkins County had risen to 925.6 million pounds, but was surpassed by Erath County in Central Texas with almost 1 billion 

pounds produced. Central and Northeast Texas produced 57 percent of the state’s milk by that time.
Production in Northeast Texas rapidly declined over the next two decades as milk production moved west to a region that accounted for less than 1 

percent of production in 1980 – the Panhandle.
“There were several factors that initiated the move to Central Texas and eventually the Panhandle over the past two decades,” Jordan said. “Rainfall, 

animal welfare, quality of life for producers, the economics of production and other factors all contributed to the move from East Texas.”
East Texas weather, including up to 50 inches of annual rainfall, heat 
and humidity, presented several challenges for dairies, she said.

Rain caused problems with mud and waste management, she said.
“Dealing with multiple heavy rain events poses real problems for 

and possible environmental impacts. Weather was the No. 1 issue for 
production quality and quantity and animal welfare.”

milk pounds and fertility rates, she said. It’s easier to cool cows in the 
summer and warm them in the winter in areas where humidity levels 
are low.

“The Panhandle receives around 20 inches of rainfall each year,” 
she said. “There are increased costs associated with humidity and the 
amount of rainfall in East Texas compared to what producers would 
deal with in drier regions of the state. Happy, healthy cows produce 

for them made sense.”
Quality of life for cows was an important factor in the shift, and so 

was quality of life for dairy producers, she said. More than 95 percent 
of Texas dairies are family owned and operated.

Dairy production is a year-round, around-the-clock venture, Jordan 
said. Dairy farmers wanted to get big enough to hire managers and 

as with other vocations, but expansion was costlier in East and Central 
Texas.

Higher land values and suburban sprawl contributed to the economic 
decision to move west, Jordan said. Dairy operations that hoped to expand 

premium prices for land.
Landowners also faced the increased demand to sell as encroaching 

development placed a premium price on their land holdings, she said.
“As a result, you saw a lot of dairy producers sell out entirely and either 

retire or take up beef or poultry production,” she said. “There were also 
many producers who retired and the next generation were not interested 
in continuing in the dairy business.”

in operation in Dallas County, Jordan said. Today, there are none.
The Panhandle was a good option because of rainfall amounts and 

land availability, but it also provided a steady supply of high quality feed 
because of the well-established feedlot industry in the region, Jordan said.

emerged as a high-quality feed option for dairy producers as well, she 
said.

Nutrition and high-quality feed is critical for milk production.”
The combination of economic, logistical and environmental factors 

helped the Panhandle emerge as an ideal location for dairy producers. 
Since the 1980s, milk production in the region boomed from less than 1 
percent to 
more than 
68 percent 
in 2017.

Jordan 
doesn’t 
expect that 
trend to 
change.

“The 
Panhandle-
eastern 
New Mexico 
region is 
already 
the third 
largest milk 
producing 
area in the 
country 
with around 
15 billion pounds of milk produced in 2017,” she said. “New technology 
and best management practices will only enhance the logistical and 
environmental side of production, which enhances the animal welfare 
aspect and quality of life for our producers as they work to provide quality 
milk to consumers.”

Weather, animal welfare, economics and producer quality of life factors
By Adam Russell

Texas milk production Continued...
Continued from page 6

Dairy cow welfare was a major factor in milk producers 

conditions and ample quality feed translates into higher quality 
and quantities of milk. (Texas A&M AgriLife Extension Service 
photo by Adam Russell)

Continued on Page 7



Blueberry Buttermilk 
Ice Cream

PRECURE ELECTRIC, INC.

410 N. 1ST

Dealer

Irrigation Dealer

cover the surface of the ice cream with plastic wrap to prevent ice crystals 
from forming.

ice cream can be a challenging but rewarding endeavor. 

Tips on making ice 
cream continued...
Continued from Page 5

the sweetness of the blueberry compote. Crushed ginger snaps take the ice 
cream to the next level but are optional. The compote chills while the ice 
cream is processing so it’s nice and cold for incorporating into the ice cream.

Ingredients:

    Ice Cream Base

    1 1/2 cups heavy cream
    1 cup whole milk
    3/4 cup sugar

1 1/2 tablespoons pure vanilla

    Blueberry Compote
    1 cup fresh blueberries
    1/4 cup sugar
    2 tablespoons fresh lemon juice

Directions:
Combine buttermilk and heavy cream in a large mixing bowl. In a 

microwave safe bowl, combine milk and sugar. Microwave for 1 minute, 
remove and stir to dissolve sugar. Gradually whisk milk and sugar mix to 

cream maker and follow manufacturer’s instructions.
While ice cream is processing, combine blueberries, sugar and lemon juice 

stirring frequently. Once thickened, remove from heat and transfer to small 

blueberry compote and sprinkle about two tablespoons of crushed ginger 

blueberry and cookie layer and ice cream mixture. Repeat until all ice cream 

or small spatula to swirl the compote into ice cream. Do not over stir or the 

overnight.



The Muleshoe Economic Development 
Corporation and the City of Muleshoe 

Are Pleased To Salute 
The Dairymen 

Of Our Local Trade Area!!

We say thanks to all those that work in the dairy industry for your hard 

Muleshoe Economic Development Corporation
Kasey Coker, Director

www.muleshoeedc.com
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Did you know that humans are the only adult animal 
species that continues to consume "milk" through dairy 

milk after infancy, humans across the globe have been 
consuming products produced by cow, sheep or goat 

numerous.
Human body grows to accept milk
Although dairy doubters are quick to mention that it 

is not "natural" for humans to consume milk products 
into adulthood and that the body is not designed to 
digest the sugars and proteins in dairy, others are saying 
that centuries of farming have led to the evolution of 
human genes so that dairy products can be included 
in the diet.

Nature, archaeologist Peter Bogucki was excavating a 
Stone Age site in the fertile plains of central Poland in 

were found on it.
As farming replaced hunting and gathering in many 

slowly evolved to tolerate milk into adulthood, especially 
if it was fermented, such as in cheese or yogurt. Several 

spread through Europe that gave people the ability to 
produce lactase - the enzyme necessary to digest the 
lactose sugar in dairy - and drink milk. Many people 

The many health benefits of dairy

Continued on Page 12
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Did You Know???
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806-272-4536

The Muleshoe Journal Proudly 
Supports the Dairy Industry

continued...
who retain the ability to digest milk can trace their ancestry to Europe, according 

to a group of scientists brought together to work on a multidisciplinary project called 
LeCHE (Lactase Persistence in the early Cultural History of Europe). There are other 
dairy pockets from West Africa, the Middle East and South Asia.

Today we know that dairy is an important source of nutrients at all ages and stages 
of growth. Southeast United Dairy Industry Association, Inc. says that dairy is a great 
source of protein, calcium, carbohydrates, phosphorus, potassium, and vitamins A, D, 

The U.S. Department of Agriculture says that the calcium in dairy products is used 

potassium may help to maintain healthy blood pressure. Additionally, vitamin D 
functions in the body to maintain ideal levels of calcium and phosphorous so that 
bones are built and maintained.

The Australian Dietary Guidelines say that consumption of milk, cheese and yogurt 
is linked to a reduced risk of heart disease, stroke, hypertension, type 2 diabetes, 
metabolic syndrome, and colorectal cancer.

The Dietary Guidelines for Americans encourage children and adults to enjoy three 
servings of low-fat or fat-free milk, cheese or yogurt each day. Canada's Food Guide 
recommends between three and four servings for children in the preteen and teenage 
years and two to three servings for adults.

Dairy can be a nutritious part of a healthy diet, and history suggests it has been for 
quite some time. 

Continued from Page 9

We Proudly 
Support


