SNOWVILLE CREAMERY

MILK THE WAY IT USED TO BE

ilk in the Kitchen: Making your own dairy products

TRULY FRESH- Pasteurized and packaged
at Bill Dix and Stacy Hall’s dairy farm in
the Appalachian foothills of Ohio. For the
freshest milk possible, our milk is bottled
right on the farm and delivered to stores
within 48 hours.

GRASS-PASTURED COWS- We only source
milk from our neighboring dairy farmers
who use natural grass pasture-grazing
methods. When cows eat a grass-based
diet instead of a grain-based diet, they
produce sweet, rich milk that is a better
source of two important fatty acids:
Omega-3’s and Conjugated Linoleic Acids
(CLA).

SUSTAINABLE DAIRY FARMING- We are

committed to supporting sustainable
agriculture and biodiversity. This includes
managing the herd without the use of
artificial growth hormones and tending
pasture without the use of pesticides and
herbicides. Healthy soil is the foundation
for healthy grass which results in healthy

cows producing healthy milk.

MINIMALLY PROCESSED -
naturally rises to the top of milk products.

Cream

To provide a natural product, we do not
homogenize.  Therefore our products
Shake

In addition, our fresh

may have some cream on top.
before enjoying.
milk is pasteurized below 170°F for less
than 20 seconds. This is in contrast to
ultra pasteurized milk which is sterilized

at over 280°F.

GOOD FOOD FOR ALL- Everyone deserves
good milk so we strive to keep the cost of
our milk fair and reasonable. Our concept
is based on traditional dairy practices that
bring great tasting, fresh, nutritious milk
Whole Foods
Snowville Creamery strives to

directly to your local
Market.
make our delicious milk available to all

families in our community.

VANILLA PUDDING

3 % c. Snowville Creamery whole milk

1 c. white granulated sugar

1 pinch salt

1 vanilla bean (or substitute 1 % tsp vanilla
extract)

4% Tbs cornstarch.

HOMEMADE BUTTER

There are many ways to churn butter,
but any form of agitation will cause
the fat solids to separate from the
buttermilk. The best butter is made
with high quality whipping cream that
has not been ultra-pasteurized (UHT).

Equipment: 2 medium bowls; mixing spoon;

measuring cup; medium saucepan

Stir together 3 cups of milk, sugar and salt i
a medium saucepan over medium-low
heat. If using a vanilla bean, split in half

lengthwise and scrape seeds into milk using
small sharp knife, then add pod. Cook unfil

mixfure begins to steam.

Combine cornstarch and remaining milk in

medium bowl and blend unfil no lumps
remain. Remove vanilla pod from
saucepan and discard. Add cornstarch
mixture to saucepan. Cook for about 5
minutes, stiring occasionally, unfil mixture

starts to thicken and barely reaches a boil.

Allow your cream to warm to about 60
n degrees F for best resulfs.

Pour cream into a food processor,
stand mixer, Mason jar or an old-
fashioned butter churn. A food
processor or stand mixer will take
about 12 minutes to form the butter.

Once the butter has separated from the
buttermilk, pour the butter and milk into
a colander. The liquid that pours off of
the butter is skim milk and is good to
drink. The butter retained in the strainer

Immediately reduce heat to low and stir for

an additional 5 minutes allowing mixture to

continue fo thicken. Add vanilla exfract (if
using.)

Pour mixture into a 1 quart bowl and cover
with plastic wrap directly touching pudding

to prevent formation of a skin. Refrigerate
until chilled. Serve and enjoy!

should be rinsed with cold water and
kneaded repeatedly to remove as
much buttermilk as possible.

For salted butter, add salt before
pressing.

CREAMERY
Grass Grazed

32623 State Route 143 Pomeroy, OH 45769

info@snowvillecreamery.com
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740-698-2345

www.snowvillecreamery.com
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YOGURT

Yogurt has been a mainstay in
Mediterranean and Middle Eastern
cultures for thousands of years, often
made from whatever milk is common in
a given area 0 cow, sheep, goat, camel.
The best yogurts have a sweet, milky
freshness with a distinctive tang from the
lactic acid.

Equipment:

medium non-reactive saucepan
thermometer

ladle

clean mason jars

insulated cooler

Ingredients:
1 quart milk
2 tbs. yogurt with live cultures

Pour milk info a medium saucepan and
heat to 180° F, stirring occasionally to
avoid scorching the bottom of the pan.

Remove from heat and place in a
water bath, stirring frequently until the
milk reaches 116°.

In a small bowl, mix yogurt with milk,
to ensure even distribution. Add
yogurt mixture to the warm milk.

Ladle into clean jars with lids and place in

a yogurt maker or a cooler filled with
warm (110-116°) water. Maintain
temperature for 6-8 hours.

After they yogurt has cultured for 6-8

hours, carefully place it in the refrigerator

unfil it has cooled.

Yield: 1 quart

Milk the Way it Used to Be.

FRESH WHOLE MLK RICOTTA

In I'talian, ricoticmoikedt bamelf@red ngs tdr & he
traditionally made with the whey left over from cheese making. While most

of us don6t make cheese at home, you can n
with whole milk. Because ricotta is only as good as the milk used to make it,

always use the freshest and best quality milk you can find.

Ingredients:

2 gallon Snowville Creamery whole milk

3 Tbs. white vinegar or /4 cup lemon juice
salf to taste
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Equipment: A

[J 1 heavy non-reactive pot w/ lid

(at least 4 quarts)

1 Candy thermometer

[l Wooden spoon

[J  Colander

[l Cheesecloth

[ Slotted spoon

Line colander with layers of cheesecloth, allowing excess to hang over
rim. Wet cheesecloth and conform to colander.

Pour milk info pot and heat to 185° F, stirring gently. Once the milk has
reached 185°, add the vinegar or lemon juice and stir. Refurn milk to 185°,
cover pot and remove from heat. Let stand for 15 minutes.

You will notice a definite separation of curds and whey. Using a slotted
spoon, gently transfer the curds to the cheesecloth-lined colander. Tie ends
of cheesecloth and hang for 15-30 minutes, depending on how moist you
want your ricotta.

Use ricotta in your favorite sweet or savory recipes or:
[]  Drizzle with honey and walnuts
] Drizzle with good quality extra virgin olive oil, course salt and black
pepper
[] Serve as an accompaniment to preserves or berries

ICE CREAM

3 egg yolks
1 %2 cups Snowville Creamery Half & Half
Y2 CUp sugar

Whisk egg yolks in a small bowl.

Heat the half & half over medium heat, stirring occasionally to
dissolve sugar.

Once the half & half is hot, temper the eggs by whisking a little of
the hot half & half into the beaten egg yolks and then whisk the
warmed egg yolks back info the half & half on the stove.

Cook over medium heat until the mixture coats the back of the
spoon. Be careful not to let the mixture bail.

Remove from heat and strain into a heatproof bowl and
refrigerate for 2-6 hours to chill.

Once chilled, you can stirin any flavorings and freeze in an ice
cream maker, according to manufactur

snowvillecreamery.com



