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Activity Length:

Farm to Family- Video is 27 minutes. Follow-up activities – 15 minutes per worksheet
What happens?- 20 minutes
What to Make with Milk? – 45 minutes
Dairy Math Lesson – 30 minutes

Student Objectives:
· Students will watch a video lead by students to learn about the processing of dairy products

· Students will match word definitions to unknown words to define the process of milk handling

· Students will use math conversion skills to determine the amount of specific dairy products that can be made from a set amount of milk

· Students will create an edible dairy product in the classroom 

Wisconsin Model Academic Standards:

	English
	A.4.2
	A.4.4
	C.4.1

	Math
	A.4.2
	A.4.5
	D.4.1
	D.4.2
	D.4.4
	E.4.3

	Social Studies
	D.4.2
	D.4.3
	E.4.7


Introduction: Holly Holstein’s Dairy Fast Facts 

Important Terms:

· Testing:  performing checks to ensure healthy and safe food

· Pasteurization:  Milk is heated to 160 degrees Fahrenheit and then cooled quickly.  This makes milk safe to drink and helps it to stay fresh longer.  It was named for Louis Pasteur who discovered that high temperatures kill bacteria.

· Homogenization:  Fat is broken by machine into small pieces and distributed evenly throughout the milk.  This prevents cream from forming in each package.
· Packaging:  Milk is placed into cartons and jugs with labels indicating nutritional information.
· Delivering:  Refrigerated trucks bring milk to schools and supermarkets for you to enjoy.

· Trucking:  Milk is collected from the farm in a cooled tank truck and brought to the plant to be processed.

Materials for this activity:
· Farm to Family Video (27 minutes) and worksheets  - available free from (www.wisdairy.com)
· Dairy Processing Steps handout
· What to Make with Milk? handout and answer key
· Plastic Bag Ice Cream:  plastic bags (sandwich sized and gallon sized), heavy whipping cream, rock salt, sugar, vanilla, ice

· Homemade Butter:  Small containers with lid (baby food jar size), heavy cream, salt, colander
Lesson Outline:
Farm to Family

Students will watch a video of two students going through the production and processing steps of dairy products.  The Wisconsin Milk Marketing Board (WMMB) also has available worksheets to go with this video to utilize this as a separate lesson in itself. The video is free. Worksheets and curriculum can be downloaded from (www.wisdairy.com), click on Special Offer, Educational Videos.
1. Students will watch the Farm to Family video.
2. Ask the following questions:  How many students live on a farm? Have visited a farm?  Who has ever visited a cheese plant?  Discuss the differences from the video and the students who have visited a farm or cheese plant.  Encourage them to share their experiences with the class.
3. Complete the worksheet Wisconsin – The Dairy State. Additional information can be found on Wisconsin Agriculture Farm Facts (www.wisagclassroom.org)
4. If desired, utilize the WMMB Farm to Family worksheets for the students to review the video information.
What happens?

Students will begin by defining the terms in processing dairy products and then put them in proper order.

1. Make a copy of Dairy Processing Steps. Cut it up into small cards.

2. Divide students into groups and pass out the definition cards and the words.
3. Give instructions to match with the words and definitions.
4. Have each group put the cards in the proper order or sequence.
5. As a class, discuss each of the steps in the process.    

What to Make with Milk?
Utilizing math skills, students will calculate the amount of products that can be made from defined amount of milk.   
1. Distribute the What to Make with Milk worksheet to the students.
2. Individually, or in groups have them calculate the answers to the questions on the worksheets.
3. Discuss why it takes more or less milk to make different products.  
4. What other ingredients go into production of these products?
5. Make Homemade Butter or Plastic Bag Ice Cream in the classroom.
Dairy Math Lesson
1. Distribute Dairy Math Worksheet as a classroom activity or homework assignment.
Suggested Reading Materials:

· Extra Cheese, Please! Mozzarella’s Journey from Cow to Pizza. By Cris Peterson, Boyds Mills Press, 1994.
· Hooray for Dairy Farming! By Bobbie Kalman, Crabtree Publishing, 1998.

Additional Worksheets:
· Careers Guide related to dairy
· Ag Statistics Lesson Plan related to dairy
· Homemade Butter

· Plastic Bag Ice Cream

· Wisconsin – The Dairy State

Related activities:

· Visit World Dairy Expo, dairy farm or cheese plant in the area
· Make crafts from worksheets in Farm to Family curriculum packet
· Dairy Ag Mag – available from (www.wisagclassroom.org)
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