r
%II!-IK é\OTMP-l;\NY

www.shattomilkcompany.com

February 2010

Come Tour Our Local Family
Farm

As your truly local family dairy farm, it is our pleasure to
invite you, your family and all of your friends out to visit
us on the farm for a behind the scenes tour of our
family farm.

As you may know, we offer tours year around. On your
tour of our family farm you will get to pet the baby
calves, milk a cow by hand, see how we bottle our milk,
taste all of our yummy products and yes, later this year
see our new cheese making room.

We were named the best place for agri-tourism in 2008
in Missouri and have hosted thousands of local and
international visitors that come back year after year.

If you or your group would like to come out and visit,
please give us a call at 816-930-3862 to schedule your
tour date. Dates are filling up fast for the spring. We
are currently accepting tour reservations for the entire
year of 2010. If you have any questions, we would be
happy to answer them.

We hope to see you on the farm soon. Until then, have
a warm rest of the winter and please let us know if
there is anything we can ever do for you and your
family.

Become A Fan:

Shatto Milk Company is now on Facebook: get up
to date information about our special events,
where we are in the community and when we will
be in your area.
http://www.facebook.com/pages/Shatto-Milk-
Company/22383143368

Fridged Temps Create
Temporary Milk Shortage

Over the course of the past 45 days we have
experienced some very cold temperatures. At one
point, we had a -20 degree wind-chill at the farm for a
two day period. What | can tell you for sure is that our
cows did not like that or any of the other super cold
days that we experienced.

As you are aware, cows use the food they consume to
make their milk, which is obviously something we
appreciate very much. In times of extreme cold or
prolonged cold cycles, cows make less milk as their
bodies are using all of the energy gained from the food
they are consuming to keep warm.

Thus, over the past month or so we have experienced
a shortage in milk. This is the first time this has ever
occurred due to the cold weather, and honestly it is not
something we ever anticipated would happen.

With that said, milk production is coming back as the
days get a bit warmer. All of our white milks are in full
production along with our Chocolate and Root Beer
Milk. We will begin getting our other fun flavors back
on local stores shelves within the coming week.

All of us here on the farm, including our bovine friends,
appreciate your patience and understanding related to
this situation. As farmers, we always wish we could

control the weather.
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Milk = Weight Loss?

This past month a link was shared with me that
names milk as one of the seven best foods to help a
person lose weight. The link quotes the Journal of
Obesity which states the combination of calcium,
vitamin D and low fat proteins help trigger weight loss
and spur lean muscle growth.

The link is below if you would like to read about it and
also see what other super foods made the list.

http://health.msn.com/nutrition/slideshow.aspx?cp-
documentid=100252751&imageindex=3

Light Fluffy Waffles Recipe

2 cups all-purpose flour

1% tablespoons ground cinnamon
2Y teaspoons baking powder

¥ teaspoon salt

2 cups 1% Shatto Milk

Y4 cup vegetable oil

2 large egg yolks

2 large egg whites

1% cups maple syrup

whole strawberries or fresh peaches

Lightly spoon the flours into dry measuring cups, and
level with a knife. Combine the flours, cinnamon,
baking powder, and salt in a large bowl; stir with a
whisk. Combine the milk, oil and egg yolks; add to
the flour mixture, stirring until smooth.

Place the egg whites in a large bowl, and beat with a
mixer at high speed until foamy. Add the sugar,
beating until soft peaks form. Fold the egg whites into
the batter.

Coat a waffle iron with cooking spray; preheat. Spoon
about 1/3 cup batter per 4-inch waffle iron, spreading
batter to edges. Cook 5 to 6 minutes or until steaming
stops; repeat procedure with remaining batter. Serve
with syrup: garnish with fruit, if desired.
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What’s Happening on the
Family Farm?

What a cold start to 2010. As noted on page one,
the weather has created havoc for us and the cows
on the farm. With that in mind, we have been
spending a great deal of time trying to keep them as
warm as possible, while at the same time ensure
they have as much to eat as they would like.

At the bottling facility, we are doing all things
possible to maximize the amount of milk our cows
are giving at this time. We are being sure to make
as much of the staple products as possible as we
work to not only get caught up, but to also have
enough to start offering all of our fun flavors as well.
Itis a stressful time.

At the country store things are picking back up since

the after holiday Iull. Tour groups have started again
and folks are arriving at the farm daily to look around

and to meet the happy cows that produce the yummy
milk that they enjoy.

We are starting to take requests for the participation
in area events this month. It is amazing how our
calendar fills up so fast. If your group is having a
large neighborhood party, a non-profit event to
benefit the community or anything similar, we would
love to hear about it.

We are always looking to expand our involvement in
the community and would love to find a way to work
with you, assuming your event falls on a day that is
not already booked.

We look forward to hearing from you.
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