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Frank’s
Electric, Plumbing & 
Heating

www.csaminneota.com

115 W. 1st St., Minneota, MN  •  507-872-6147
106 East 1st Street

Minneota, MN 56264

Gislason Ace 
Hardware  &

The Arched Door
Barb, Dave and Pat

507-872-6472
See us on Facebook

email: tr55332@yahoo.com

Minneota Family Dental
Dr. Tracy Grossman

102 E. 1st St.
Minneota, MN 56264

(507)872-6403

Minneota 
Veterinary Clinic

Lynn Buysse, D.V.M.

714 E. 1st St., Minneota
507-872-6000

Tri-County
Veterinary Clinic

201 W. 1st St. • Taunton, MN
507-872-6113

706 E. 1st St.
Minneota, MN
507-872-6837

BK’s Plumbing
Brian Kloos
#PM 067907

Minneota, MN
320-260-2995

Certified 
Public 

Accountants
300 E. 1st St.

Minneota, MN
507-872-6186

Dr. Stephanie 
Vlaminck

202 E. 1st St.
Minneota, MN
507-872-5200

Country Side Auto Minneota, LLC

113 W. First St., Minneota, MN 
507-872-5941 

Toll Free 1-866-872-5941

507-872-6136
101 N. Main

Taunton, MN

Laleman 
Construction
Bruce Laleman
507-829-8394

Jeff Sussner • Lic # CA00684
712 E. 1st St., Minneota, MN

507-872-5007 ♦ 507-530-3499
frankselectric@centurytel.net

Jerry’s Therapy 

Call or text 507-530-2029 for an appointment
110 East Second Street • Minneota

www.jerrytherapy.com

LPC Licensed
 Professional Counselor

Jerome Bottelberghe

Doyle
Insurance Services

Minneota 
Rotary Club

Meetings at 12:30 p.m. 
every Wednesday at the 

Minneota Manor
Join Today! Call 715-431-0321

Call 
507-872-6374 

Take out 
available!

Meetings every 
Wednesday at 5:30 p.m. 
at the Minneota Manor

300 E. 1st St. • Minneota, MN • 507-872-6186

June is National Dairy Month and a time to celebrate the dairy farmers who are so vital to our nation. National Dairy Month started out 
in 1937 as National Milk Month as a way to promote drinking milk. It was initially created to stabilize the dairy demand when produc-

tion was at a surplus, but has now developed into an annual tradition that celebrates the contributions the dairy industry has made to the 
world. After the National Dairy Council stepped in to promote the cause, the name soon changed to National Dairy Month.

Dairy cows take time out from feeding time to pose for a photo at the Moorse Dairy Farm in Minneota. Mascot photo by Brittany Moorse.

DAIRY COW FACTS
•	 The average dairy cow weighs about 1,400 

lbs.
•	 Cows have 32 teeth, all of them on the bot-

tom with a dental pad on top.
•	 Cows have an acute sense of smell, and can 

smell something up to six miles away.
•	 A cow eats 90–100 pounds of food and drinks 

about 35 gallons of water every day.
•	 A cow spends about six hours eating and 

eight hours chewing its cud every day.
•	 A cow produces an average of 6.3 gallons of 

milk daily. That’s more than 2,300 gallons 
each year and 350,000 glasses of milk in a 
lifetime.

•	 There are six main breeds of dairy cows. 
The main breeds are Ayrshire, Brown Swiss, 
Guernsey, Holstein, Jersey, and Milking Short-
horn. A seventh, Red and White, is a variation 
of the Holstein breed.

MILK FACTS
•	 U.S. dairy farms produce roughly 21 billion 

gallons of milk annually.
•	 All 50 states in the U.S. have dairy farms.
•	 Dairy farmers are paid by the hundredweight 

(100 pounds), not by the gallon. There are 
approximately 8.6 pounds of milk per gallon.

•	 The average American consumes almost 25 
gallons of milk each year.

•	 About 72 percent of the calcium in the U.S. 
food supply comes from dairy foods.

•	 To get the amount of calcium in an 8-ounce 
glass of milk, you’d have to eat seven oranges 
or six slices of wheat bread.

•	 Fresh milk will stay fresher longer if you add 
a pinch of salt to each quart.

CHEESE & DAIRY FACTS
•	 The natural yellow color of butter comes 

mainly from the beta-carotene found in the 
grass cows eat.

•	 Americans eat more than 300,000 tons of yo-
gurt per year.

•	 About 300 varieties of cheese are sold in the 
United States.

•	 The most popular cheese in America is ched-
dar.

•	 Vanilla	is	America’s	favorite	ice	cream	flavor.
•	 It	 takes	about	50	licks	to	finish	a	single	 ice	

cream scoop.
•	 It takes 10 pounds of milk to make one pound 

of cheese.
•	 It takes 12 pounds of whole milk to make one 

gallon of ice cream.
•	 It takes 21.8 pounds of milk to make one 

pound of butter.


