
It all starts with farmers. New England is home to more than 

1,700 dairy farms and the families who live there. Pat Patriot 

learned that most farms are passed along from generation to 

generation. Kids learn from their parents and grandparents 

about caring for the animals, planting and harvesting crops, 

and producing wholesome milk. 

Next, Pat Patriot met the cows in a building called the  

free-stall barn. That means the cows get to freely walk 

around, eat between milkings, and enjoy resting for up  

to 14 hours per day. Like the cows, Pat found the barn  

very comfortable.

Pat Patriot followed the milk from the cows to the milk 

truck. The truck picks the milk up from the refrigerated milk 

storage tank where it is kept cold. It was surprising for Pat 

to learn that milk is about 101 °F when it comes out of the 

cow’s udder and it is cooled to below 45 °F in just minutes. 

They do this so the milk remains safe and fresh. When the 

truck is full of milk, it will head to a processing plant.  

Farmers pay close attention to everything that happens on 

the farm and keep records on every cow, like how much 

they eat and how much milk they produce. Pat Patriot 

learned that dairy farmers are very dedicated to producing 

wholesome, nutritious milk. Pat also learned that every  

dairy farm is inspected, and milk samples are taken and 

tested before milk can leave the farm. 

The milk containers did not sit around for long. They were 

loaded on another large truck to be delivered to a grocery 

store near you. Pat was impressed. He was told most milk 

travels only a short distance from farm to store. 

This part of the process was familiar to Pat Patriot. After 

all, he loves shopping in the dairy aisle! Pat figured it took 

about two days for the milk to travel from cow to you. This 

is the perfect time for you to head to the grocery store, 

pick up a jug, and enjoy a cold glass of milk! 

Pat Patriot jumped in for a ride to visit the plant where  

the milk was tested again and then pasteurized to assure 

the milk is safe to drink. He was curious about that word.  

Pasteurization is a heat process that eliminates unwanted 

bacteria, but retains the nutrients. The milk was then ready 

to be placed into containers and labeled. 

Pat Patriot always wondered where milk comes from, so he decided to visit a  

New England Dairy Farm to find out. Pat wants to share what he learned with you.

The milking parlor is the place where the cows are milked.  

A milking machine, attached to a cow’s udder, gently removes 

the milk in about 5 minutes. Cows are milked two to three 

times a day. The cow’s udder can hold up to 25-50 pounds  

of milk. No wonder a cow is so eager to be milked!

The milk containers did not sit around for long. They were 
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