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To learn more about the Innovation Center for U.S. Dairy, our progress and how we are reaching
our 2050 Environmental Stewardship Goals, visit USDairy.com/Sustainability.

How Maine dairy farmers contribute to the national Net Zero Initiative

Dairy farmers are the original stewards of the
land. Hundreds of thousands of acres of open
pasture, crop land and small woodlands are
protected by Maine's dairy farm families.

Through innovation, science and technology,
Maine dairy farmers continuously update their
practices to lessen their environmental impact
and to improve soil quality. Recent advancements
include no-till planting of crops, which disturbs
less soil, encourages the growth of natural
microbes and earthworms, AND promotes

carbon sequestration. Also, farmers are able

to select crops that require less pesticide and
herbicide use, and manure waste, bedding and
water are more efficiently recycled. Farms are
actually producing energy with manure and/or
food waste, and others are installing solar panels
on their barn roofs. Cow nutrition also plays a
part in reducing emissions - better nutrition
makes cows more efficient, and research on the
reduction of carbon emissions through the use
of seaweed is happening right here in Maine!




Cottage Cheese and

Fruit Blender Ice Cream

Ingredients
11/2 cups frozen fruit such as berries or mango

chunks

1/2 cup frozen banana (about 1 small banana), diced
1 cup cottage cheese (fat level of choice)

1Tbsp honey

2-3 leaves fresh basil or mint (optional)

Instructions

Combine frozen fruit in a food processor or high-
speed blender and process until the mixture
resembles a thick puree.

Add the cottage cheese, honey and herbs (if using)
and continue to puree until the mixture is thick
and smooth.

For soft-serve-style ice cream, serve immediately
with an additional sprig of fresh herbs, if desired.
Alternately, the ice cream can be frozen into a
loaf pan for hard-scoop ice cream or frozen into
molds for popsicles.

* Tip: For perfectly scoopable ice cream, allow
loaf pan to thaw in the refrigerator for 2 hours
before serving.

Recipe from USDairy.com

Maple Milk
at home

Making your own
maple milk from
the comfort of

4 your home is

‘éf simple.

¢ Mix 1-2 Tbsp of
3 i maple syrup into
Bo.aquen | 8 0z of milk
depending on

| desired sweetness.




