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By S.N. BRIERE
Staff Reporter

sbriere@cortlandstandard.net
They get water beds, their hooves 

trimmed and to sit in the cool with 
fans blowing and the shades down 
when it’s hot out.

No it’s not a cow spa day, it’s just 
how they live.

Keeping cows comfortable is one 
of the most important jobs for dairy 
farmers.

“A happy cow can produce more 
milk,” said Stewart Young, an owner 
of East River Dairy in Homer, which 
has 1,500 milking cows and 1,300 
calves — one of the largest opera-
tions in Cortland County.

Over the decades, Young has 
learned about what makes cows 
happy. The farm recently built an-
other free stall barn—this time with 
15-foot side walls. Studies show that 
higher walls allow more air to circu-
late.

It’s something Mike McMahon, an 
owner of E-Z Acre farm in Homer, 

learned about during a 1993 con-
ference in southern Pennsylvania, 
where Dan McFarland, an agricul-
tural engineer educator at Penn 
State Extension spoke.

“He was one of the pioneers in 
changing stall design and stall cover-
ings,” McMahon said.

After hearing McFarland speak, 
McMahon invited him to his farm, 
where McFarland helped McMahon 
build one a 14-foot free stall barn in 
1995 — one of the first in the state.

Before that, McMahon had been 
milking his then 320 cows in four 

older bank-style barns that could get 
damp and even cause issues with 
pneumonia.

But height isn’t the only thing 
farmers must think about when 
building their stalls — stall dimen-
sion and design is also critical.

“You want to have them as open 
as possible, McMahon said.

Part of that is ensuring the cows 
have enough space to roam, lie 
down and stand up.

When free stalls were first built, 
the stalls were only about 3 1/2 feet 
wide by 6 feet long, now they’re at 
least 4 feet wide and up to 8 feet 
long — giving cows enough room to 
move.

Young said the stalls must also al-
low cows to stand up easily, ensur-
ing they don’t hit their head as they 
use their back legs to push them-
selves up. But Young also found a 
thick rubber pipe along the bottom 
of the stalls “that’s not as aggressive 

Cow comfort

Water beds, pedicures, cool breezes 
— it’s all in the daily life of a cow

S.N. Briere/staff reporter
Stewart Young, an owner of East River Dairy in Homer, talks about the various technologies and other items 
the farm has implemented in its free stalls to keep their cows comfortable.

Who: Betsy Hicks
From: Cornell Cooperative 
 Extension
Email: djh246@cornell.edu
Phone: 607-391-2660

Work with a 
dairy specialist

See COMFORT, page 5

If it’s happening in YOUR community
it’s in the

CortlandStandard.



Thank You Dairy Farmers
for 70 Years of Doing Business
$3.00off
Any Pair of Pants

(excludes all Sale Items)
Expires 6/13/20

Main St., Homer
Mon. - Wed. 8:30-6, Thurs. & Fri. 8:30-7, Sat. 8:30-5

Visit us at www.homermensandboys.com�

Food Served Daily Noon - 7pm

OPEN DAILY
Noon - 9PM

Thanks to all of our
Dairy farmers for your
dedication & hard work.

Serving
Soft Black Raspberry

Serving 33 flavors
of Hard Ice Cream
(includes “no sugars”
& Yogurts)

Soft Serve
Dole Whip
Flavorburst Combo Cones

Country Flavors
5935 Route 281 Little York

607-749-4595

We Support Our Dairy Farmers
CORTLAND DINER

Full Menu
Daily Specials

PHONE: (607) 753-8304
DELIVERY - TAKE OUT

117 Main Street, Cortland NY 13045

We will be resuming
normal hours during
phase 3. Tuesday-Saturday 7am-9pm
and Sunday 7am-3pm.
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Name: Abbey Augur
Age: 16
Home: McGraw
Parents: David and Samantha Augur
The farm: 200 acres, 130-150 Holstein and beef cattle
Experience: 40 years in farming
Farm organizations: Farm Bureau and Holstein Associa-
tion
Activities: Varsity soccer, National Honor Society, Envi-
ronmental Club, Student Council vice president, FBLA 
treasurer
Future plans: I would like to attend college and play 
soccer.
Why do you want to be a dairy princess? I want to be a 
dairy princess because I grew up on a dairy farm and my 
dad has been a dairy farmer his whole life. I want to pro-
mote the quality milk he works so hard to produce.

Meet the Dairy Princess candidates

Photo provided Photo provided

Name: Blaine DuVall
Age: 16
Home: Taylor
Parents: Naomi Gaines and Kevin DuVall
Farm organizations: Three-year dairy ambassador
Activities: Cincy Country Kids 4H Club, French club, cheer-
leader, painting
Future plans: My future plans are to help run A New Leaf 
Greenhouse in Cincinnatus and before that attend col-
lege to further my education in the horticulture science 
and business areas.
Why do you want to be a dairy princess? I want to be a 
dairy princess so I can become better at public speaking 
and so I can help the dairy community in my county and 
the srrounding area by promoting milk products.



Tully Ag Center, LLC

• Seed
• Feed
• Fertilizer

• Chemicals
• Custom Application
• H.M. & Dry Corn

20 Onondaga St
Tully, NY 13159 (315) 696-6400
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By COLIN SPENCER
Staff Reporter

cspencer@cortlandstandard.net
From breads to cinnamon rolls and 

cookies, Rebekah Brown uses milk in a va-
riety of forms for goods sold at her farm’s 
store.

“Almost everything we make has some 
sort of dairy in it,” said Brown, an owner 
of Trinity Valley Dairy in Homer. All of it is 
made from the farm’s own milk.

Milk and the variations of it — cream, 
cheese, butter, buttermilk — can fulfill 
different roles in recipes. These can in-
clude texture and taste, but can also fulfill 
more scientific roles, said Mary Kiernan of 
Homer, an associate teaching professor in 
the Nutrition & Food Studies program at 
Syracuse University.

“Milk has its place in the culinary 
world,” she said.

Kiernan, a chef certified by the Ameri-
can Academy of Chefs who teaches a 
course that involves students learning 
how to run and serve in a restaurant set-
ting, said milk’s flavor and ability to bind 
ingredients in recipes makes it useful in 
cooking. And then there’s the nutritional 
value, including more protein than non-
dairy substitutes.

While there aren’t many challenges 
cooking with milk, it can scorch if one is 
not careful to adjust heat, Kiernan said. 
Also, its fat can start to break if the tem-
perature is too high.

When it comes to what type of milk 

to use in a recipe, Kiernan sticks to the 
book.

“If it calls for heavy cream, I’m using 
heavy cream,” she said.

While different types of milk can be 
substituted, this in most cases changes 
the fat content. That, in turn, affects the 
flavor and texture. For example, whole 
milk used in a recipe will provide a thick-
er texture and heavier flavor than skim 
milk.

Non-dairy substitutions can be used, 
like almond milk, but “It totally depends 
on the outcome” desired by the chef, she 
said.

In Brown’s case, she uses whole milk in 
her recipes.

“It gives a richer, moister product,” she 
said.

Her biggest milk challenge? Not having 
it on hand. But as owner of a dairy farm 
that’s constantly producing milk, that’s 
not much of an issue.

And like Kiernan, Brown doesn’t stray 
away from the recipe.

“I wouldn’t put buttermilk in a recipe 
that just called for milk,” Brown said.

Using milk for cooking rather than other 
liquids like water can add nutrients, said 
Peter Zon, the owner and keeper, along 
with being the chef, of the Benn Conger 
Inn in Groton.

Some of the most popular dishes at the 
inn are the seven-onion soup and lobster 

1 cup milk
1/2 cup butter
1/2 tsp. salt
1/2 cup flour
4 eggs

Heat the milk and the butter togeth-
er with the salt in a pan on the stove. 
The pan needs to be large enough 
to hold the flour with room to stir ag-
gressively. Once the milk and butter 
are hot and melted, add the flour and 
stir to combine until it is very smooth 
and begins to come away from the 
sides of the pan as you stir it.

When all is smooth, bring it off 
the heat. Transfer it to a mixer with 
the paddle attachment. Stir around 

to cool it down a bit, begin incor-
porating the eggs one at a time, 
allowing the mixture to get smooth 
between each addition.

Pipe or scoop out onto parch-
ment paper and bake in a pre-
heated 425-degree oven until they 
are uniformly brown. If they look 
“glisteny” (as if sweating) continue 
to bake them dry. You may have to 
turn the oven down. You can also 
let them cool with the oven off.

It is important to thoroughly bake 
them or they will collapse. The ten-
dency is to take them out all puffed 
and golden in color. Go just beyond 
that to where you feel they are go-
ing over.

The deliciousness of dairy
Milk adds body and texture to cooking

Colin Spencer/staff reporter
Ileanna Hopkins spreads icing inside the kitchen of Trinity Valley Dairy in Homer. 

PATE au CHOUX
Recipe provided by Mary Kiernan

See DELICIOUSNESS, page 5

Cortland Standard

Look for
Smart Source

coupons...appearing 
in the



CORTLAND
SEL F - S TORAGE

Thank You Local Farmers
Luker Rd. Facility (Next to Builder’s Best)

•Cortland’s First Climate Controlled Storage
• SELF STORAGE • SECURITYSURVEILLANCE CAMERAS

Student Summer
Storage
• Climate Controlled 5 ft. x 9 ft. Units
• Convenient Location on Luker Rd

(NEAR THE SUNY CAMPUS)
• 24-Hour Security Surveillance

4 Convenient Locations
• 400 Mini Storage Units
• Commercial/Residential Storage
• Warehouse Storage
• 24/7/365 Access • Monthly/Yearly Leasing
• Credit Cards Accepted

Phone: 607-756-4307 • Fax: 607-756-2180 • www.cortlandself-storage.com

See you soon for berry picking!
Complete info can be found at cobblestonevalley.com.

Approximate Opening Date is June 15

Strawberries&CrCrCreeeCr aaae m!
CobblestoneValley
Farm Salutes and

Thanks All Cortland
County Dairy Farmers
During 2020 Dairy
Month in these
uncertain times.
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and stops them from going too far for-
ward.” It’s also comfortable for the cows 
to rest their heads on.

Having the cows lay down as much as 
possible is the goal.

Cornell University professor Tom Over-
ton said a study by the William H. Miner 
Agricultural Research Institute in Clinton 
County shows a relationship between 
cow resting time and milk production.

“The more time a cow rests or lies 
down in her stall chewing her cud, the 
more milk she’ll make,” Overton said. 
That is because less nutrients are needed 
for walking and therefore more can be 
used for milk production.

But getting cows to rest involves giving 
them a good bed to lie on.

McMahon said beds used to be made 
out of concrete and straw — some farm-
ers even used dirt. As time went on 
though, the material for beds changed. 
Young said he’s been using water beds 
for about 10 years now. McMahon uses 
a rubber bed.

“We have to keep going back and re-
alizing we have a 1,500-pound animal 
standing on her legs and we have to keep 
the legs and joints healthy,” McMahon 
said. The best way to keep those legs and 
joints healthy is by keeping the cows off 
of them when they’re not being milked.

The cows also need their hooves 
trimmed. Young and McMahon’s farms 
share the same hoof trimmer who comes 
every few weeks. Without the trimming 
the hooves would keep growing, causing 
the cow to push back on its leg, making it 
uncomfortable.

Cows also can’t get too hot. In fact, 

cows like it chillier than most humans — 
anywhere from 20 to 60 degrees is satis-
factory for them.

“When you get into the 70s, they can 
start to have problems,” Young said.

”Cows are actually pretty susceptible to 
heat stress,” Overton said. Their thick fur, 
which keeps them warm in the winter, 
can overheat them in the summer.

To keep them cool, farms have installed 
fans in their barns and shades on them. 
Many of the fans now installed are vari-
able-speed fans which can be more cost 
effective than one-speed fans. At East 
River Dairy, Young said he has installed 
shades reduce the amount of sun or even 
rain getting into the barn.

McMahon and Young said misters can 
also be used to cool cows.

Betsy Hicks, a dairy specialist with Cor-
nell Cooperative Extension, works with 
farms to determine best practices. She 
said of the around 87 farms in the county 
she’s probably spoken with most of them 
to figure out “how can we apply that 
research, how can we apply that knowl-
edge?”

So, what’s the cost of making the cows 
happy?

It depends on how you look at it. Young 
spent around $700,000 on his new barn 
to hold more than 200 cows.

McMahon said farmers should always 
look at ways to improve.

“If you’re sitting still, then you’re basi-
cally going backwards,” he said.

But really the measurement of cost 
could come down to how much milk a 
happy cow can produce.

“The cost of making them comfortable 
is always less than the cost you will real-
ize if they’re not,” McMahon said.

COMFORT
continued from page 2

omelette with asparagus and hollanda-
ise, he said.

Milk makes the batters, and it makes 
scrambled eggs fluffier.

Besides, Zon said he likes to support 
local dairy farmers, including Byrne 
Dairy, which is where he gets all of the 

milk the inn uses.
But the recipe determines the type of 

milk he uses, like heavy cream in soups. 
“It helps thicken cream soups,” he said.

He tends to use whole milk for its fla-
vor, and skim milk is usually out of the 
question.

“The consistency doesn’t have that 
fat content to it,” he said.

DELICIOUSNESS
continued from page 4

The effects of dairy on the body are numerous, and the following 
are just some of the ways that the various nutrients and vitamins in 
dairy can have a positive impact on you and your body.

Calcium
Various dairy products, including low-fat milk, yogurt and cot-

tage cheese, are rich in calcium. The USDA notes that the body uses  
calcium to build bones and teeth and maintain bone mass. 

Vitamin D
Dairy products that are fortified with vitamin D can help to build 

and maintain healthy bones. Milk, soy milk and certain yogurts and 
cereals are among the products that may be fortified with vitamin D. 

Potassium
According to the USDA, certain dairy products can be great sources 

of potassium. The organization notes that milk and yogurt have more 
potassium and less sodium than cheeses. Diets that include sufficient 
potassium have been linked to healthy blood pressure.

It really does a body good



(607) 299-4116
Fax (607) 299-4245

Thank you
Dairy Farmers!
Your hard work is appreciated.

(607) 299 4116

Franky’s Fix It
Repair Shop

Frank Holland 3783 US Rt. 11 (Polkville) • Cortland, NY 13045

32-34 Owego Street
Cortland
607-753-6900
www.cortlandproducecashandcarry.com

PROVIDING CENTRAL

NEW YORK WITH

A TRADITIONAL

BUTCHER SHOP

AND QUALITY FOOD

SERVICE SINCE

WE SUPPORT OUR

LOCAL DAIRY FARMERS!

Fueling New York State Dairy Farmers 
Since 1922

3817 US Route 11  Cortland, NY 13045  607-753-3043

PROPANE  FUEL OIL  KEROSENE 
DIESEL FUELS  GASOLINEDairy Month

Proud supporter of

Safe. Secure. Locally Owned.

12 South Main Street, Homer
853 State Route 13, Cortland
7 West Main Street, Dryden

drydenbank.com

We have a
large selection
of vegetable
plants ready

now. “We GGGrrrooowww OOOuuurrr OOOwwwnnn”

Hours:Thursdays, Fridays & Saturdays 10am-6pm,
Sundays 10am-4pm, Closed Mon,Tues & Wed

6905 Route 80, Tully, NY
(315) 683-5532 • neilcaseysfarmmarket.com
WE DO NOT ACCEPT CREDIT OR DEBIT CARDS

We Salute Dairy Farmers by giving them 10% off
their plant purchases during the month of June

Quality Annual & Vegetable Plants, Geraniums,
Herbs, Hanging Baskets & Perennials

Garden Seeds, Peat
Moss, OCRRA Compost,

Bagged Mulches,
Garden Fertilizer, Gift

Certificates

As many of us shelter at home our Farm
Families have been working tirelessly

seven days a week throughout this current
crisis to ensure we have food on our tables.
These farmers have remained dedicated to
helping others, often while not receiving
enough compensation to support their
own families. Your support of our farm
families and business means they can
continue to provide for your families for

gggenerations to come.
We are proud to have
served our farming
community for over

40 years.

480 Route 11,
Marathon, NY 13803
607-849-3291
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By BETSY HICKS
Contributing Writer

Dairy farms have always 
been the visual cornerstone 
for Cortland County. Today, 
this is still the case, as our 
87 dairies have stayed the 
course even through some 
very trying times recently. 
Issues facing our farm-
ers include 5 years of low 
prices in the marketplace, 
labor shortages, and rising 
costs and interest rates, 
all while trying to under-
stand what Mother Nature 
is throwing at them with 
climate change and chang-
ing weather patterns. Even 
through these hardships 
and trials, know that our 
local dairy farmers take 
their calling very seriously, 
and strive to provide the 

very best care to their ani-
mals, the utmost attention 
to their fields and provide a 
safe and wholesome prod-
uct to consumers in the 
form of nature’s most per-
fect food, milk.

Our dairy landscape has 
gradually changed through-
out the past few decades. 
These changes, even be-
tween two agriculture cen-
suses, are slight but show 
progress from our local 
dairies. In 2012, Cortland 
County showed 91 dairy 
farms; this number fell by 
4 to 87 dairies in 2017. The 
number of cows in Cortland 
County, however, actually 
grew by over 1800 cows in 
five years, to 12,157 dairy 
cows counted in the 2017 
Census of Agriculture.

Even though about 75% 
of our Cortland County 
farms are still under 100 
milk cows, farm size contin-
ues to shift. In 2012 about 
40% of our farm were less 
than 50 cows, and in 2017, 
over half our cows now are 
in the 50-100 cow herd size 
farm. Eight farms in our 
county are over 500 cows, 
up by 2 compared to 2012.

Statewide, there were 
4,648 dairy farms and over 
628,000 dairy cows counted 
in 2017. Farms and cows in 
Cortland County represent 
just under 2% of the total 
number of farms and cows 
in NYS. As a county, we rank 
18th out of 51 counties in 
NY with total head of milk 
cows. Nationally, Cortland 
County ranks #162 out of 
1,892 counties in the coun-
try with dairy cows. Dairy 
farms in our county sold 

over $49,892,000 worth 
of milk in 2017, over 70% 
of total ag receipts in Cort-
land County, a huge part of 
our local economy.

A drive through our 
county on any highway 
shows the importance and 
beauty our dairies bring 
to our local landscape. 
We are blessed with wide 
open expanses of green, 
blue skies above herds of 
black & white cows graz-
ing and ball-cap headed 
farmers hard at work in 
the fields. I raise a glass of 
nature’s most perfect food 
and toast them: Thank you 
for all you do to make Cor-
tland County’s landscape  
beautiful.

Betsy Hicks is a Dairy Spe-
cialist with Cornell Cooper-
ative Extension. She can be 
reached at 607.391.2673 
or bjh246@cornell.edu.

Today’s Cortland County dairy landscape



Buildings Designed and Engineered
to meet and exceed expectations!
Pre-Engineered Buildings &

Tilt-Up Panel Systems

“Big or Small; We Tackle it ALL”
· AGRICULTURAL · EQUESTRIAN · RESIDENTIAL · COMMERCIAL ·
· SELF-STORAGE · SOLID CORE · INDUSTRIAL · GARAGES ·

COMPLETE CONSTRUCTION CONCEPTS, LLCCOMP T CO

Call Us For
Auger Service

Cost-e�ective design » Built by local contractors » 40+Years proven satisfaction
Engineered for your needs » Complete design Flexibility » State Stamped drawings & plans

CCC has over 40 Years’ Experience Designing
and Buildinggg in NewYork

137 S. Main Street
Homer, NY

607-749-7770

Ten locations to serve you!

Cortland
607-756-5693

LaFayette
315-677-9328

Sandy Creek
315-387-3412

Watertown
315-785-8153

 Canton
315-386-8568
Cazenovia

315-655-8620

Chittenango
315-687-3309

Clinton
315-734-9015

Lowville
315-376-3581

Oneonta
607-433-0646

www.cazequip.com Follow 
us!

Dairy Farmers! 

   

    Thank You

June is 
National 

Dairy 
Month!

Tully Building Supply
THANK YOU

DAIRY FARMERS!

Call ahead for pick-up and delivery.

“Big enough to serve you, small enough to care.”

Mon.-Fri. 8 am - 3:30pm | Sat. 8 am - 12pm
TULLY BUILDING SUPPLY 24 Onondaga St., Tully 315-696-8984

ALPINE BUILDING SUPPLY 1600 US Rte. 38, Moravia 315-497-1221

June is 
Dairy 
Month

We Work Hard for You.
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By BETSY HICKS
Contributing Writer

While the internet can be a trove of in-
formation on most any topic, sometimes 
it can be really hard to judge how credible 
the source is. With that in mind, I com-
piled a short list of trustworthy resources 
for those who have questions about dairy 
farming, as well as a few processors who 
package milk and milk products from Cor-
tland farms!

Trinity Valley - Route 13, Cortland
trinityvalleydairy.com/

Trinity Valley offers “over 100 years 
of family tradition” from their Cortland 
County dairy, in the form of farm fresh 
milk, cheese curd & baked goods. From 
their website, their farm/creamery “is 
also the first and only ‘jugger,’ an endear-
ing farm term for family operations that 
bottle milk straight from the cow.” Their 

website has plentiful pictures and video 
from the farm and bottling operation. If 
you have questions, the family who runs 
Trinity Valley will be sure to answer them.

Byrne Hollow Farm -
Route 13, Cortlandville

www.byrnehollowfarm.com/our-farmers
While the processing plant on Route 13 

south of the city of Cortland looks some-
what removed from the idyllic scenes of 
dairy farming, know that farms right in 
Cortland County produce much of the 
milk that goes into their yoghurt and 
bottled milk. Two local farms that rep-
resent the spectrum of dairy in Cortland 
County are featured on their Farmer Web-
site — the Waltz Dairy in Cincinnatus and  
McMahon’s E-Z Acres in Scott. Both fami-
lies work to provide a wholesome product 
for families in New York.

Got dairy questions?

See QUESTIONS, page 10
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The streets may be 
quiet now, but the 

Dairy Parade will return. 
Until then, enjoy these 

memories of past 
parades and princesses

Cortland Standard file photos
ABOVE/BELOW: John Schlenke and Evan McKalsen, both 3, play along with the band in 
1991 and 2012. LEFT: 1970 Dairy Princess Michelle Armstrong is crowned. RIGHT: Delta 
Barber, 3, waves to the crowd in 2008.



Dairy    Cortland Standard    Thursday, June 4, 2020 Page 9 

Parade participants roll along in 1980.Courtney Randall is crowned  in 2014.

Dorothea DeHart is crowned dairy princess in 
1971.

Corey Jenney, left, and Crystal Noto march in 
2011.

Cortland Standard file photos
ABOVE: Judy Mable with her children, from left, CHris, TIm and Laura, watch in 1993. RIGHT: David Brown IV,  
1 1/2, with his dad, David Brown III, at the 1995 parade.



Dairy and Farm Market
219 Port Watson St., Cortland • Phone 753-9748
and 1 East Main St., McGraw • Phone 836-4012

Open
7 A.M. to 9 P.M.
7 Days A Week

Check Our Deli
For Daily Lunch Specials!

We accept EBT, Debit and Credit Cards

Bill Bros.

We Salute Cortland County
Dairy Farmers!

Cool down this summer
at our ice cream window.

DERUYTER
FARM GARDEN

We Support Our Local Farmers

“Serving the agricultural community with pride”

Cheese
from

The Buttercup
Co.

Yogurt
from

Stoltzfus
Dairy

          In Our Garden Center...

Delivery Service Available!

WWW.NAPAONLINE.COM WWW.NAPAONLINE.COM
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WWW.NAPAONLINE.COM
WWW.NAPAONLINE.COM

WWW.NAPAONLINE.COM WWW.NAPAONLINE.COM

Thank You
Farmers

Your hard work
never ends!

DRYDEN
52 1/2 North St. • 844-8175

LAFAYETTE
Rt. 20 & Rt. 81 • 677-3111

MORAVIA
92 W. Cayuga St. • 497-1771

CORTLAND
161 S. Main St. • 753-9601

NAPA
AUTO PARTS

KELLOGG
AUTO SUPPLY
We Keep America Running

CORTLAND
West Rd. • 753-9671
(Open Sundays 8-1)
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NY Animal Ag Coalition
www.nyanimalag.org/blog

The NY Animal Ag Coalition is the place to 
head when you have hard questions about 
current events. Their blog posts help give back-
ground information on questions such as “why 
are farms dumping milk?” or “how are dairy 
calves cared for?” They also are the face behind 
the NYS Fair’s Live Birthing Center, where they 
host a chance for people to watch calves being 
born every day during the NYS Fair, and a live 
feed of the tent where the cows are housed at 
the fair so you can watch at home, too.

American Dairy Association Northeast 
www.americandairy.com

ADANE is a special resource to find stories on 
dairy families, learn about the Dairy Princess 
Program, watch videos about local farms’ efforts 
to protect the environment and water quality, as 
well as virtual farm tours and delicious recipes. 
Dairy foods, dairy health and dairy farms are just 
a few of the things you’ll find on their website.

 Cortland County Dairy Farmers
There is no website for Cortland County Dairy 

Farmers, but know that if you have a question 
it’s always best to ask a farmer and not Google. 
If you don’t know a farmer, call me at Cornell 
Cooperative Extension in Cortland and I can put 
you in touch with one. All you have to do is ask!

Betsy Hicks is a Dairy Specialist with Cornell 
Cooperative Extension. She can be reached 
at 607.391.2673 or bjh246@cornell.edu.

By KEVIN CONLON
City Editor

kconlon@cortlandstandard.net
Dana Brown had worked with 

dairy farmers for decades as a feed 
salesman, first for his family busi-
ness, Round House Mill in Cortland, 
and more recently for Keystone 
Mills in Romulus and Moravia.

Brown admired the work that 
farmers did and got to know many 
of them.

On March 14, his interest devel-
oped into a career when he became 
a farmer himself, leasing the barn 
and pasture owned by Doug and 
Martsje Riehlman on Route 11 in 
Preble and buying the Riehlmans’ 
herd.

“That was the first time I milked a 
cow,” Brown said.

He now cares for a herd of 42 
cows, 40 of which are producing 
milk.

“I like the animals,” Brown said. “I 
figured my family could be involved. 
I could spend more time with my 
family.”

While much of the dairy industry 
has taken a significant hit in recent 
months as sales dipped during the 
coronavirus pandemic, Brown, 55, 
has weathered the troubles as his 
farm is organic and demand for or-
ganic milk has held steady.

“It didn’t really affect me,” Brown 
said recently as he cleaned out the 
stalls in the afternoon as he pre-
pared to milk his herd, which he 
estimates produce an average of 50 
to 60 pounds of milk per cow each 
day.

Brown said he had known the 
Reihlmans and Doug Reihlman’s 
father and uncle. When he heard 

Doug and Martsje Riehlman want-
ed to retire, he decided to take the 
leap.

“They were going to sell out,” 
Brown recalls. “I thought and de-
cided to do it.”

The Reihlmans have been helping 
Brown get acclimated to the busi-
ness.

He is also assisted by his wife, 
Louisa, and daughter Kendall, who 
help around the farm.

The Browns live in Scott, 11 miles 
away from the farm.

While it was not a consideration in 
his decision to get into dairy farming 
himself, Brown said his great-grand-
father, Homer Jones, ran a farm on 
Route 41 in Homer. Jones also ran 
feed mills, bottled milk and helped 
other people get into the business 

of farming.
Brown’s day on the farm begins 

at 5 a.m and he starts milking the 
cows at 5:30 — a second milking is 
at 4:30 p.m. Each takes a half hour 
to 45 minutes.

He is continuing to work his job in 
sales part time for Keystone Mills, 
where he has worked since his fam-
ily’s feed mill closed in Cortland in 
2012 after being in business since 
1965.

Brown also raises nearly 20 beef 
cows at his home in Scott.

Becoming a dairy farmer has 
meant longer hours for Dana Brown, 
but he said he enjoys the work, de-
spite having to get up earlier each 
day.

“I like it,” Brown said. “I don’t like 
4:30 in the morning.”

Farm offers new opportunity

Kevin Conlon/city editor
Dana Brown cleans the stalls as he prepares to milk his herd of 40 cows. 
Brown had been in feed sales for decades before getting into farming 
himself on March 14 in Preble.
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By SAM FEELEY
Sports Reporter

sfeeley@cortlandstandard.net
The production of dairy in 

upstate New York leads to 
large amounts of nitrogen 
and phosphorus flowing 
into waterways.

As nitrogen and phos-
phorus runoff from cattle’s 
waste flows into the Susque-
hanna River and continues 
into Chesapeake Bay, algae 
forms that can choke the 
aquatic life.

Two Cornell professors set 
out to reduce nitrogen and 
phosphorus output at dairy 
farms, and released their 
findings in a study last year. 
Their process is now used 
to fee nearly two-thirds 
of the dairy cows in North  
America.

Michael Van Amburgh, 
professor of animal science, 
and Larry Chase, professor 
emeritus of animal science, 
helped create the Cornell 
Net Carbohydrate and Pro-
tein System, a new method 
of feeding dairy cattle that 
reduces protein intake while 
at the same time reducing 
nitrogen and phosphorus 
output without sacrific-
ing the quality of the dairy 
products.

In their study, the pro-
tein content in the cattle 
feed was reduced to 14.9% 
from 16.3%. As a result, 
cows at the eight participat-
ing Southern Tier farms re-
duced their nitrogen output 
14%, without affecting the 
quantity or quality of the 
milk.

“The rumen microbes do 
a great job of converting 
what the cow consumes 
into what the cow needs 
to make milk, and milk syn-
thesis is highly conserved, 
so the characteristics are 
similar for most cows,” Van 
Amburgh said.

National benefit, 
local origins

Initiatives like the CNCPS 
are especially important at 
farms like EZ Acres in Hom-
er, one of the northernmost 
farms in the Chesapeake 
Bay watershed.

“Due to our precarious 
location we are a dairy farm 
sitting in a position where 
we could make life miser-

able for a lot of people,” EZ 
Acres’ Mike McMahon said.

EZ Acres drains into water-
sheds for Chesapeake Bay, 
Factory Brook, the Tiough-
nioga River, Grout Brook, 
Cayuga Lake and Skaneate-
les Lake, the latter of which 
is the unfiltered water sup-
ply for the city of Syracuse.

“It is for all these reasons 
that in 1997 Cornell Univer-
sity approached us to be 
their case-study farm for 
environmental stewardship, 
which we have been for 
the last 23 years,” McMa-
hon said. “In 1997, we em-
barked on a voluntary well 
and stream sampling proj-
ect pulling samples from 
five wells the length of the 
aquifer and both streams to 
ensure that our agronomic 
practices were causing no 
detriment to the water  
supply.”

As a result, EZ Acres saw 
its nitrates drop from 16 to 
9 parts per million, and was 
one of the first farms in the 
country to drop the use of 
phosphorus by more than 
30%.

For its efforts, EZ Acres 

won the 2009 Cornell Uni-
versity Pro-Dairy Agriservice 
Award, the 2013 Skaneate-
les Watershed Environmen-
tal Farm of the Year, the 
2015 New York State Envi-
ronmental Management 
Farm of the Year, the 2017 
American Dairy Association 
Northeast U.S. Environmen-
tal Farm of the Year and the 
2018 United States Dairy 
Sustainability and Environ-
mental Farm of the Year.

Green brings green
Now its reaping the re-

wards of the new Cornell 
feed system. Not only does 
the CNCPS produce environ-
mental benefits, it produces 
economic benefits. Farms 
are more efficient, feeding 
three times as many people 
with about one-third the 
number of cows.

“The feeds available on 
the farm are better allo-
cated to the cattle based on 
the approach used in the 
model to estimate nutrient 
supply,” Van Amburgh said. 
“It will demonstrate to the 
nutritionist or dairy produc-
er the value of purchasing 

Cornell helps farmers be more Earth friendly

Sam Feeley/sports reporter
Mike McMahon of EZ-Acres Farm in Homer stands with his cows. His farm has won 
awards following research that can lead to both better milk production and less 
nitrogen and phosphorus leaching into the water table.

See CORNELL, page 12



MMMMMMMooooooooonnnnnnnn.----SSSSSSaaaaaaattttt. 8888aaaammm-7pm
sssssssuuuuuuunnnnnnn... 1111100000:::::333333300000000000AAAAAAAAMMMMM-55555pppppmmmmmm

777774444449999-555555555555555111111
RRRRRRRRttttttttteeeeeeeee .... 22222228888888111111 ,,, LLLLLL iiiiiitttttttttttttllllllleeeeee YYYYYooooorrrrrkkkkk

W� hav� � variet� o� loca�
dair� product�.

.

We Manufacture Both 26 & 29 Gauge
Steel Roofing & Siding.

We Manufacture Our Roofing, Siding & Steel Buildings at our facility.

Exterior

Industrial

Storage

Commercial

Corrugated Panel

Slimline® Panel

975 29 ga. Panel

Factory Facilities
Essex manufactures our steel buildings in our plant located in Cortland, NY. These are actual photographs 
from our facility. When you purchase a building from us you know exactly what you are buying. Unlike 
other steel construction websites, Essex designs and manufactures the structures that we sell, instead of 
those “other guys,” who send out their production to the lowest bidder. We recommend you ask to visit 
the factories of the company you buy from - that way you will not have any surprises with your building.

1215 26 ga. Panel

RON’S BODY & PAINT

2 locations Cortland & Marathon 607-662-4543
Light & Heavy Towing, Collision, Full Service

Thank ��u t� �ur
l�cal dairy farmers.

Serving
the c�mmunity
for �ver half
a century.

Come to Polkville and enjoy a little treat

Dairy    Cortland Standard    Thursday, June 4, 2020Page 12 

higher quality, higher digest-
ibility ingredients which 
then allows for greater effi-
ciency of use by the cow and 
thus, less waste and excre-
tion to the environment.”

The difference in the 
feeds is not simply a mat-
ter of specific ingredients, 
he said, but how the feed is 
prepared so the animal can 
better use it.

“We went from 25 million 
cows in 1944 to 9 million 
cows while feeding three 
times as many people, so 
the efficiency gains over the 
last 60 years have been phe-
nomenal,” Van Amburgh 
said. “The industry contin-
ues to make progress in re-
ducing the environmental 
impact of milk production 
through these new tools 
and management changes.”

Cows — the recycler
Cows themselves also play 

a large part in reducing food 

waste, because anywhere 
from 30 to 60 percent of a 
cow’s diet are by-products 
of human food.

“The cow and all livestock 
are the recyclers or up-cy-
clers of the vast amount of 
by-products produced in the 
human food chain,” Van Am-
burgh said. “The cow should 
be getting credit for this dis-
posal of the waste stream 
and not penalized for making 
our food less expensive be-
cause there was value to the 
by-product that could then be 

used to produce more food.”
Cows also help reduce 

waste from the production of 
almond milk, which is more 
taxing on the environment, 
according to Van Amburgh.

“The water demand for 
one liter of almond beverage 
is 1,000 liters whereas it is 10 
liters for one liter of milk,” 
Van Amburgh said. “On a 
protein basis, it is half a liter 
of water per kilogram of pro-
tein for milk and 106 liters of 
water per kilogram of protein 
for almond beverage.”

In 2018, California pro-
duced 2.264 billion pounds 
of almonds, Van Amburgh 
said. “The byproduct of that 
was 4.53 billion pounds of 
hulls and 1.6 billion pounds 
of shells. That is 2.26 million 
tons of hulls and the only 
disposal for them is to feed 
them to cows in California. So 
if there were no cows in Cali-
fornia, they would have no 
means of disposing of the al-
mond hulls that are highly di-
gestible in the rumen and are 
then converted into milk.”

CORNELL
continued from page 11
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