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  by Don Boelens
Passing on a Tax Break

Good news! Just like last 
year, Swiss Valley Farms 
will again be passing on 

a significant tax deduction to its 
members. Called the Domestic 
Production Activities Deduction 
(DPAD), this tax break is available 
only to cooperatives. It is a special 
federal income tax provision that 
allows a cooperative to allocate to its 
members a tax deduction generated 
by “qualified production activities.”  
These activities include the wages 
paid to employees of co-op-owned 
manufacturing facilities that use 
members’ milk.

Last year, we passed on this 
$.42 per cwt. tax break to our 
members, which lowered members’ 
individual taxes by $.12 to $.16 per 
cwt. depending on their tax bracket. 
For 2013, we will be passing on a 
like amount. This will once again 
decrease the amount of money that 
you will be paying out in taxes and 
allow you to keep more of the profits 
generated by your hard work in your 
operation.

This is just another example 
of how a cooperative creates extra 
value for its members. As a Swiss 
Valley Farms member, you share 
ownership of several production 
facilities -- plants in Luana, Iowa; 
Rochester and Faribault, Minn. and 
Mindoro and Shullsburg, Wis. This 
is just another reason it is great to 
belong to a cooperative that uses 
its members’ milk to create quality 

dairy products in facilities it owns.
Swiss Valley could use this tax 

deduction for the benefit of the 
cooperative to lower its own taxes 
and increase its profit for the past 
fiscal year. But the Board feels it is 
important to put this money back 
into the hands of its members, based 
on how much milk they sold to the 
cooperative throughout the year.

This tax break will be coming in 
mid – December on the amount that 
Swiss Valley is passing on to you.  
Please consult a tax professional 
with this deduction to realize the 
greatest benefit from it.

I’m looking forward to working 
with you all in 2014 in what should 
be another exciting and prosperous 
year.
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Passing on a Tax Break
SWISS VAllEY ChEESE TAkES ToP AWARD

It’s always a great day at any National Milk Producers 
Federation annual Dairy Summit when a  Swiss Valley 
Farms cheese is declared the Grand Champion! That’s 

what happened this year at the Dairy Summit in Phoenix, 
AZ when an 11-pound wheel of Jeffs’ Select Gouda from 
the Caves of Faribault beat the other 160 cheeses in all 
17 classes of competition, bringing home the Chairman’s 
Plaque. Jeffs' Select was entered into the Unique or Flavored 
category, where it took a 1st Place with a score of 99.6. 
Coming in 2nd Place in this same category was Swiss Valley 
Farms Havarti, made at our Luana, IA cheese plant, with a 
score of 98.7. 

Similar to last year, Swiss Valley Farms Swiss and Baby 
Swiss, also made at Luana, took home 1st and 2nd in the Swiss 
category, with scores of 99 and 98.5. Another highlight was 
a reduced-fat variety of Baby Swiss that Luana cheesemakers 
have been developing over the past year claimed a 3rd Place 
award in the Reduced Fat category with a score of 99. This 

bodes extremely well for this new cheese, which should be 
in high demand in today’s markets. A great placing such as 
this will create interest around this new product and further 
promote sales.

Another cheese from Caves of Faribault, St. Pete's Select 
Blue Cheese, received 3rd Place with a score of 98.9 in the 
Hard & Mold Ripened category. Rounding out our winners, 
Swiss Valley Farms Cream Cheese took a 3rd Place spot in 
the Open Class category. 

In this year’s Communication Competition, Don 
Boelens and Nancy Feeney won a 1st Place for their column, 
“Farm Workers Can Report Abuse,” about a new service 
called “See it! Stop it” that can be used to anonymously 
report animal abuse on a farm. Lauren VanSpeybroeck, 
Swiss Valley Corporate Marketing Manager, picked up a 
2nd Place award for her news release on “Two Cheeses Take 
Best of Class at U.S. Championship Cheese Contest.”

I n  N M P F  C h e e s e  C o m p e t i t i o n  .  .  .

ON THE COVER AND THIS PAGE: Directors stand behind the Swiss Valley cheese awards table at the NMPF cheese 
competition. In front: Donald Berlage, Pat Schroeder, Pam Bolin and Tom Oberhaus. YC’ers across the back: Jessica Schmitt, Lynn Bolin, 
Andy Schmitt, Matt Bolin, Brent Koopmann, Chris Frieders, Julie Koopmann and Emily Parker.

 (ARTICLE CONTINUES ON  PAGE 4) 
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NMPF reports: U.S. Dairy Exports Continue to Climb

Winning these awards just added to the enjoyment 
of an already informative and lively NMPF/DMI Dairy 
Summit. Swiss Valley Farms YC’ers participated in their 
special program, which occurs the day before the regular 
convention begins. Speakers discussed the extended use of 
social media by establishing a dairy blog to tell consumers 
about everyday life on your farm. A panel examined various 
financial options and milk future contract uses for all dairy 
sizes. “Farming Smarter, Not Harder: Can Technology 
Help?” and “Maximizing Your Labor Investment” were also 
discussed. 

After their special one-day program, the YC’ers joined 
the Dairy Summit and participated in that program. Taco 
Bell’s President Brian Niccol came to discuss the excellent 
partnership this fast food chain has with Dairy Management 
Inc. and the tremendous results that have been achieved. 
Niccol declared that 90% of Taco Bell’s menu items contain 
cheese. He also brought the travelling Taco Bell truck that 
dispensed tacos all day long to the nearly 1,000 attendees.

Darci Forrest, a McDonald’s marketing representative, 
unveiled a “Salute to America’s Dairy Farmers” video that 
they developed to express gratitude for all the hard work these 

families do to provide wholesome milk for their customers. 
You can see this video on YouTube at: http://www.youtube.
com/watch?v=xJ0xnp_apno&feature=youtu.be

Special attention was directed to the huge increases in 
U.S. dairy exports where the U.S. set another record in 
2013. Now, one in every seven tankers of milk is shipped 
overseas and used in foreign markets. By the end of 2013, 
$6.5 billion worth of U.S. dairy products will be exported, 
compared to $3.2 billion in dairy products imported into 
America. Asian markets have realized the largest gains in 
buying U.S. dairy products.

This past Dairy Summit will also be remembered for 
the retirement of NMPF CEO Jerry Kozak, who held that 
position for 16 years, and the introduction of the incoming 
Chief Operating Officer Jim Mulhern. Kozak said his 
farewells and expressed his gratitude to his staff and NMPF 
Board officers. Then Mulhern urged dairy farmers to become 
more engaged in the organization and the policymaking 
process. The new CEO told attendees, “We need your time 
and effort and engagement. The more engagement our 
members have … the more our organization can achieve for 
our members. It’s a virtuous circle.” 

NMPF retiring CEO Jerry Kozak, right, and NMPF President Randy Mooney, left, present the Chairman’s Plaque to Swiss Valley Farms Board 
President Pam Bolin, right, and the co-op’s NMPF Board representative Pat Schroeder. 
On the left, NMPF YC Coordinator Sarah Olson presents an appreciation plaque to Swiss Valley YC’ers Brent and Julie Koopmann for their 
work on the 2013 National YC Advisory Board.
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ThE PoWER oF ChECkoFF PARTNERShIPS
  by Chris Freland, Iowa  Industry relatIons Manager, MIdwest daIry assn

The power of partnerships is evident 
both nationally and regionally, 
with dairy checkoff dollars spurring 

innovation in dairy products with major brand 
partners everyone recognizes. Domino’s Pizza, 
McDonald’s, Pizza Hut, Taco Bell and Quaker 
Oats are among partners working with Dairy 
Management Inc. and Midwest Dairy Assn. 
to ensure dairy sales continue to grow in these 
important venues while triggering competitors 
to do the same.

The investment made by dairy producers 
recently took on a new form. Checkoff 
employees, primarily food scientists, are 
working inside these companies to develop new 
product offerings maximizing the use of dairy. 
In addition, the checkoff provides research data 
on both product performance and consumer 
preference. It’s a way for checkoff to maximize 
producer investment, since it’s the companies’ 
advertising budgets that do the promotion, 
while dairy benefits from new sales.

Domino’s has been a partner since 2009 
and there have been 8.6 million incremental 
pounds of milk through cheese used as a 
direct result. They use the “delivering dairy 
goodness” phrase to increase awareness of its 
farmer connection.  

The checkoff also helped Pizza Hut 
develop a 3-Cheese Stuffed Crust Pizza – the 
first permanent new pizza product added to 
the Pizza Hut menu in almost two decades. 
It’s no stretch to connect checkoff’s work with 
Domino’s to help them rediscover the power of 
putting more cheese in new products. 

Meanwhile, McDonald’s has truly become 
a dairy destination. Increases in dairy through 
specialty coffees, frappes, smoothies, yogurts, 

cheesier items and fluid milk are represented 
with this partner.  

In fact, McDonald’s recently awarded a U.S. 
Supplier Excellence Award to the checkoff for 
this work. McDonald’s called the relationship 
“one of the most innovative partnership 
models in the industry,” specifically pointing 
out the value of having checkoff employees 
working with them on-site – dairy scientists, a 
nutritionist and a sustainability expert.

Taco Bell is one of checkoff’s newest 
partners. Since Taco Bell features dairy in 
90 percent of its offerings, it is important to 
growing dairy sales. Menu development for its 
Doritos Locos Nachos, to which checkoff staff 
contributed, won a national restaurant award.  
Taco Bell’s breakfast items promise to include 
yogurt, cream cheese and cheesy sandwiches.  

Quaker Oats is also new as a checkoff 
partner.  The  current “Make It With Milk” 
consumer advertising campaign promotes how 
making oatmeal with milk adds nutritional 
benefits and taste enhancement. This partner 
also is looking at new product innovations 
using milk and milk products.

While the national checkoff, through 
DMI, drives these key partnerships, Midwest 
Dairy funds are supporting key pieces of the 
partnerships, allowing them to extend further 
and develop additional ideas.  Together, the 
contributions not only increase dairy product 
offerings and therefore sales, but have the added 
potential to support consumer confidence in 
dairy and overall growth for the dairy industry.
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  by Nancy Feeney
A CloSER look AT A ShININg STAR

It’s the quiet, unsung hero of the Swiss Valley Farms’ 
production line; consistently winning awards in state and 
national contests, collecting more and more customers 
every year and bolstering the co-op’s export markets. Its 
flavor and texture are praised by manufacturers around 
the globe. It seems we can’t make enough of it!

What is this wonderful dairy product? It’s the cream 
cheese made at the co-op’s Luana, Iowa Swiss cheese plant.

The latest major contest win for this product was a 
first place in this year’s World Dairy Expo Championship 
Dairy Product Contest. Another big win during the past 
year was winning  the favor of several Asian manufacturing 
companies and securing large orders. In Korea and China, 
cream cheese is experiencing a boom in consumption as 
Asians develop a taste for this versatile dairy product.

Swiss Valley Farms began making cream cheese at its 
Luana, Iowa Swiss cheese facility in the late ‘70’s. “Swiss 
cheese is a lower fat cheese,” says Jeff Saforek, VP/GM of 
Dairy Ingredients for the co-op. “We separate the fat and 
skim some of it off the milk as part of the Swiss making 

process. So you create some cream every time you make 
Swiss.”

According to Saforek, prior to the co-op making 
cream cheese, Luana had to take all of that extra cream 
and sell it separately. “Sometimes, we didn’t get that much 
value for it. We were often at the mercy of the market.” 
That’s when it was decided that making a value-added 
product like cream cheese would be a better way for the 
co-op to utilize the cream. 

Swiss Valley employee Mike Bee, who is currently 
the Swiss Department Supervisor, worked in the cream 
cheese department from 1988 to 2012. “The old butter 
room in Luana was converted into the cream cheese area 
by adding a special separator and packaging equipment,” 
Bee says. “The product was packaged in a standard three-
pound loaf and a 30 lb. bag-in-the-box case.” In recent 
years, a 50 lb. bag-in-a-box was added.

As the years progressed, it was clear that starting the 
cream cheese line was a brilliant idea. It soon became a 
favorite among national cheese cake manufacturers and 

Bakeries in Asia use Swiss Valley 
Farms cream cheese to make 

specialty breads, such as these 
shown here. 

Also, cream cheese is a key 
ingredient in these fancy cheese 
cakes, attractively displayed at a 

bakery in China, shown in the photo 
on the right.
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other processed food suppliers. It was known for its 
excellent quality and began to consistently place first 
and second in national and state cheese contests.  

What makes Swiss Valley’s cream cheese so 
good? “The cooperative’s wholesome milk supply 
and the fresh cream generated from the Swiss cheese 
operation is where the quality begins,” Bee says.

“We make it in traditional fashion using high 
quality and slightly more expensive cultures,” 
Saforek added. “That makes a big difference to our 
customers. We make it in smaller batches, which 
most manufacturers prefer. We also allow the product 
to culture longer and obtain its full-flavor profile.”

“Swiss Valley doesn’t use preservatives and most 
of our competition does,” he added. “This is a two-
edged sword. The benefit is we have a very pure, clean 
product without preservatives. However, we have a 
shorter shelf live than most of our competition. As 
a result, our supply chain to the customer has to be 
very precise. When Swiss Valley gets an order, we 
make it, and promptly clear and ship it.” 

Swiss Valley makes this product with two fat 
profiles—full fat and a lower-fat version known as 

 (ARTICLE CONTINUES ON  PAGE 8) 
Above: Shawn Presher, 
cream cheese production 
manager, and Julie Kruse, 
packaging line operator, 
were on hand at the World 
Dairy Expo Championship 
Dairy Product Contest awards 
night to pick up the first 
place honors for the cream 
cheese.

At left: While on a break 
during a recent tour of the 
Luana facility, Jeff Saforek, 
right, and members of a 
Korean customer delegation, 
intently listen to a point 
being made by Shawn 
Presher.
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Neufchatel. In recent years, the Neufchatel has picked up 
many first place awards. It is a favorite with the judges at 
the Illinois State Fair.

In addition to manufacturing high quality cultured 
cream cheese, one day a week Luana employees produce 
cream cheese utilizing the direct acidification of the 
milk. This is also known as the ‘direct set’ method. “This 
product fits a niche that cultured cream cheeses cannot 
fill,” according to Saforek. “In this method, food grade 
acid, typically lactic acid, is added. Direct set cream 
cheese is made in 500-pound barrels and mainly used by 
our customers to make salad dressings.”

Over the years, the most common uses for cream 
cheese in the U.S. haven’t changed much.

“Food service customers are our primary cream cheese 
buyers,” Saforek says. “They buy it to sell to restaurants, 
hospitals and schools, who use it as a baking ingredient. 
Our 30 and 50-pounders go to large food Fortune 500 
food companies who manufacture cheese cakes.”

On the export side, in the Southeast Asian markets, 
cream cheese is often used as pizza topping, according to 
Saforek. “They literally freeze the cream cheese and then 
shred it and spread it on pizza like mozzarella. They like 
that tangy flavor on their pizza.” Bakeries use it to make 
flavored breads and fancy cakes.

Swiss Valley exports cream cheese to Japan, Korea, 

Philippines, China, Hong Kong, Mexico, Puerto Rico, 
Saudi Arabia and Columbia, South America. It is 
frequently used in high end restaurants and retail mall 
bakeries.

Saforek says that around 50% of our cream cheese 
is exported. “We could export more if we had it, but we 
don’t want to cut short our domestic customers.”

Since the late 70’s, as the number of customers 
and the volume has increased, there have been many 
improvements and equipment upgrades in the Luana 
cream cheese operation. Currently, plans are in the late 
stages of development to add an improved packaging line. 
“This will provide additional product quality and give us 
the larger capacity we need to grow the business,” Saforek 
says. “It will also provide us with packaging that will ship 
more easily and effectively with less potential for damage 
over long distances.”

With growing global demand for this versatile 
dairy product, Swiss Valley will continue to look for 
opportunities to expand its cream cheese production. Rest 
assured that our cream cheese will continue to quietly sail 
along, adding value to this cooperative’s business model.

Swiss Valley Farms sales consultant Mike Ramos, right, visits 
with Robert Vergoossen, the General Manager for Comercial 

Agropecuaria Europea, S.A. whose products are located 
in all the Wal-Mart’s in Guatemala and other grocery store 

chains there. The occasion was a wine and cheese reception 
at the Guatemalan Ambassador’s residence.  Ramos, who 
focuses primarily on our export markets, has been instru-

mental in recent years in securing major business in Mexico, 
Puerto Rico and the Philippines.  He has been a Swiss Valley 

Farms employee since 2003.
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There are several ways 
members can purchase 

Swiss Valley Farms cheeses

Where’s the 
Cheese?

Liquid assets.
Every investment needs a clear return.  
With Posilac,®  the payoff is undeniable 

and immediate. An average of 10 more 
pounds of milk per cow per day.* With 

fluctuating prices and rising costs, milk is 
one liquid asset you can count on.  

Put Posilac to work for you.   

Because the dairy business 
is your business. 

The label contains complete use information, including 
cautions and warnings.  

Always read, understand and follow the label and use 
directions.  

*Ref. #1763. 10lb Executive Summary. Elanco Animal 
Health, Data on File.

Posilac® is a registered trademark for Elanco’s brand of 
recombinant bovine somatotropin.  

© 2011 Elanco Animal Health. DBM0771

1. The Luana, Iowa cheese plant operates a cheese store in the front of the office. A wide variety of cheeses are 
available, including the newest members of the Swiss Valley cheese family -- naturally smoked Swiss and Baby Swiss. 
You can also purchase award-winning Baby Swiss wheels, Swiss chunks, cream cheese, cheese curds and other cheeses 
from Caves of Faribault, Mindoro Blue cheese wedges, and smoked Gouda and regular Gouda. Phone 563-539-7201.

2. A variety of Swiss Valley Farms packaged cheeses are available at the co-op’s Procurement Office at the Prairie 
Farms bottling plant in Dubuque. Phone 563-583-7669 and ask for Tishana. 

3. Swiss Valley cheeses may be purchased at the Cheese Cave store in downtown Faribault, Minn. at 318 Central 
Ave. N. This is the official store of Caves of Faribault and you can find everything that is produced and aged at the 
Caves as well as other Swiss Valley Farms cheeses. Phone (507) 334-3988.

4. If these shopping locations are not convenient for you, you can order Swiss Valley Farms and Caves of Faribault 
cheeses on-line at www.cheesecave.com. Have it shipped directly to your door. 

For your convenience, purchases at the Dubuque and Luana cheese stores can be charged to your milk check. 
Milk haulers who use these two receiving stations may pick up cheese for their patrons and deliver it to their farms. 



Somatic Cell Range -- Percentage  
listed is based on number of A 
Farms
0 - 100,000......................................................6%
100,001 - 200,000..................................... 34%
200,001 - 300,000...................................... 36%
300,001 - 400,000...................................... 15%
400,001 - 500,000........................................ 7%
500,001 and above................................... 2%
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Chris Hoeger VP Procurement
Eldridge, IA 52748       

Office   563.468.6628
Mobile 563.340.7943

Nancy Feeney Member Relations
3855 Manchester Dr • Bettendorf, IA 52722     

Office   563.468.6640
Mobile 563.449.4451

Tim Genthe Lab & Safety Manager
803 S. School St. • Cuba City, WI 53807       

Office   563.583.7669
Home   608.744.3515

Jesse Chandlee Raw Milk Sales
136 East 6th St.  • Coal Valley, IL 61240       

Office   563.468.6668
Mobile 563.663.1445

Ron Brenner Field Supervisor
1817 Loomis St. • LaCrosse, WI 54603       

Mobile  608.790.1324
Office    608.781.5324

Thomas Tegeler Field Supervisor
1320 11/2 St. SW • Dyersville, IA 52040       

Office   563.583.7669
Home   563.875.2059

Randy Heisel
259 E. Lakeview Dr. • LaFarge, WI 54639       

Home   608.625.2045
Mobile 608.386.6681

s w i s s  v a l l e y  f a r m s

FIElD PERSoNNEl 
  & STATISTICS 
Field Department & Procurement Division Directory

Mike Howald 
7105 N. Freeport Rd. • Forreston, IL 61030       

Office    815.938.2651
Mobile  563.599.2397

Kara Koopmann
6142 Roller Coaster Rd. • Epworth, IA 52045       

Plant 563.583.7669
Home 563.876.3900

Roger Lenius
319 9th St. • Waverly, IA 50677       

Mobile   563.599.2398
Home     319.352.5015

Ken Ley
225 S. Clifton • Livingston, WI 53554      

Mobile  608.732.8361
Home    608.943.6240

Lynne Melchert
117 Culver Rd. NE • Hopkinton, IA 52237       

Mobile   563.599.2394
Home     563.926.2794

Cheryl Zablocki-Wagner
W 1919 Hofa Park Dr. • Seymour, WI 54165       

Office     920.822.2887
Mobile   920.660.9822

Bob Zielsdorf
309 North St. • Sparta, WI 54656       

Mobile   563.599.2399
Home     608.269.5452
Fax     608.366.1772

During the Month of October, these Swiss 
Valley Farms Members averaged below

100,000 for their  Somatic Cell count.

ALDINGER, ROGER              68,000
ANTHONY BROTHERS              91,000
BAILEY, MICHAEL & JEAN              51,000
BAUS, RON & MARY              85,000
BENNETT, JOHN & CHARLENE              57,000
BREUCKMAN, CHAD              58,000
BRIMEYER, JIM & MARY KAY              98,000
CAROLAN, KEVIN & DONNA              80,000
DEUTMEYER, ROBERT & BE FONG              96,000
FRICKSON, ANDREW M.             60,000
GORHAM, FLORIEDA              51,000
GRAND CENTRAL JERSEYS LLC              78,000
GUDEX, TONY                       76,000
HALL, LARRY & ROXANNE              78,000
HAUGEN, BONNIE & VANCE              95,000
HENDEL FARMS              74,000
HESSENIUS, CRAIG              99,000
HOFA PARK DAIRY FARMS LLC                     98,000
IHM, DOUGLAS G.              87,000
KABARA, JAMES              84,000
KETCHUM, ROBERT C & TERRI A     71,000
LEAHY, MIKE JR.              98,000
MEYER FARMS DAIRY LLC             80,000
PEARCE, RICHARD J.              82,000
PINE RIDGE DAIRY LLC              98,000
PRIER, DONALD                78,000
REGO, DAVID & LINDA              93,000
REGO, JACOB B.              93,000
SCHOLLMEYER, AELRED           85,000
SCHOLLMEYER, DAVID           85,000
SCHOLLMEYER, WILLIAM           85,000
SELKE, WALTER                 60,000
SELKE, WILLIAM                 60,000
STRIEF FARMS INC           89,000
VALLEY VIEW DAIRY INC                       97,000
WESTHOFF, NICHOLAS & JESSIE           73,000
WILLIAMS, DAVID A.              90,000



S w i s s  V a l l e y  G a l s  F a l l  M e e t i n g s
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Classified Ad:
Have something you want to sell? 
Are you trying to locate a particular 
item? 
Classified ads in the Dairyman are 
free to Swiss Valley Farms members. 
Just e-mail your ad to: nancy.
feeney@swissvalley.com. Or mail 
it to: Swiss Valley Farms, Nancy 
Feeney, P.O. Box 4493, Davenport, 
Iowa 52808. Deadline is the 20th 
of the month. Be sure to include 
your member number.

 
Antibiotic Policy
If a member suspects antibiotics in his or her bulk tank & calls a SWISS VALLEY 

FARMS field representative to report this before dumping the milk:
•1st time in a calendar year, the coop will pay 80% of the milk.
•2nd & 3rd times in a calendar year, the coop will pay 50% of the milk.
•Over 3 times in a calendar year, the coop will pay zero.
On the 1st offense, if a member has purchased a test kit and detects the positive 

antibiotic milk, SWISS VALLEY FARMS, CO. will reimburse that member $75.00 
toward the cost of the test kit.

All claims must be received by the corporate office for payment no later than 60 days 
after the milk was dumped.

The earliest dated claim turned in will be paid at 80% payment.  
If antibiotics are found to be present in a farm truckload as a result of a screening 

test, the member will NOT be paid for that shipment of milk, and will be assessed as 
follows:

Full cost of net load
plus the cost of disposal.
Net load = total pounds on the load minus the member’s pounds.

swiss valley farms   

   ANTIBIoTIC PolICY

Swiss Valley members can now get 
a text message delivered to their cell 
phones containing their components 
from every tank of milk picked up on 
their dairy as soon as the lab sends the 
results to Swiss Valley, which is usually 
the next day. 

Lab results include components 
(butterfat, protein and other solids), 
SCC and MUN score. The text is 
identified by the sequence number the 
hauler puts on the sample when picking 
up the milk. 

To get signed up for texting, send 
your producer number and your cell 
phone number and cell phone provider 
to tim.genthe@swissvalley.com. 

Have Your 
Lab Counts 

Texted 
to You

Future Milk Contracts Are 
Made Through the Blimling Office

Future Milk Contracting is open to Swiss Valley Farms members 
only. All futures’ contracts are made directly through Blimling and 
Associates. To contract milk, call the offices of Blimling and Associates 
at 1-800-945-8891 and give them your farm number to get the process 
started. Through Blimling, you will have access to live market pricing 
and your contracting window will be larger.

You may contract milk from:
•	 8:30	a.m.	to	3	p.m.	Monday-Thursday	CST	and	8:30	to	1	p.m.	

Friday CST for the Class III-based program.
•	 9:05	 a.m.	 to	 1	 p.m.	 Monday-Friday	 CST	 for	 Total	 Price	

Contracts (this includes Producer Price Contracts) and Options-based 
contracts.

For more details on Forward Fixed Price Milk Contracting, Swiss 
Valley members can log on to the members-only section of swissvalley.
com. 



Mark down the date for the 
next YC Spring Break!

Feb. 28-March 1, 2014
in Dubuque

The 2014 2-day YC conference is taking shape. Put it down on your 
calendar now so you won’t miss out.

To get breaking YC news, get connected to the Swiss Valley YC 
Facebook page. To get on board, send an e-mail 

to nancy.feeney@swissvalley.com.
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