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Dairy State: PA ranks 8th in the U.S. for milk Ma80n Jar
production, producing over 10 billion Ibs each year. Wn pp [] G R D

® Family Farms: PA has more than 4,850 dairy farms, I e ream BGI e
and about 99% are family-owned.

® Milk Makers: An average Pennsylvania dairy cow
produces about 2,400 gallons of milk each year.

® Very Thirsty: A dairy cow drinks about 30-50
gallons of water every day.

® Cow Country: In Fulton and Juniata Counties,
there are more cows than people!

® State Drink: Milk is the state beverage of PA.
Super Smellers: Cows can smell scents from up
to 6 miles away.

® Healthy Choice: Dairy provides key nutrients like
calcium, potassium, and vitamin D.

® Ancient Food: People have been drinking milk
since around 7000 BC.

® Milk Math: It takes 12 Ibs of milk to make a gallon
of ice cream and 10 Ibs to make 1 pound of cheese.

INGREDIENTS

® 1 cup cold heavy cream or whipping cream

® 1 cold pint mason jar with lid (plastic jars work well with
kids). You can chill it in the refrigerator or freezer for 10-
15 minutes before starting.
1-2 teaspoons powdered sugar or maple syrup, to taste
Y, teaspoon vanilla extract

INSTRUCTIONS
1. Add the heavy cream, powdered sugar or maple syrup,
and vanilla extract to the mason jar. Make sure
everything is nice and cold.
2. Secure the lid tightly on the jar.
3. Shake the jar vigorously. Take turns if you'd like —
usually takes about 2-4 minutes.
4. Keep shaking until the sloshing sound stops and the
1 : cream thickens.
J@/— 5. Open the jar, spoon out the whipped cream, and enjoy!
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Ghef’s Tips

Grate your own cheese! Pre-shredded cheese is coated
with anti-caking starches that help keep it from clumping in
the bag, but prevent it from melting smoothly and create a
grainy texture.

Yy - ol

Shredding your own melts smoother, tastes better, and
costs less per pound!

oming Up Next

In April, we'll learn about leafy greens! Kids will bring home
a leafy green plant and make a green smoothie.




