
n 1979, member John Mast, his wife Mahala and their six children moved to Crossville,
Tennessee. They added three more children to the fold and in 1985 they purchased a dairy
to keep their five boys busy. 

Son Tim has been involved on the farm since he was 11 years old, with the exception
of a few years away teaching in a voluntary service program. In 2014, John and Tim wel-
comed son-in-law Marc Miller to the operation. Marc brought a strong background in dairy
production and a keen interest in bottling milk to the family business.
The real hurdle they faced was how to make the 

business work. 
               “We’re not in a dairy area, and we didn’t see an 80-
cow dairy supporting three families. Instead of adding more
cows and producing more milk, we decided to see if we could get
more for the milk that we were already producing,” says Tim.
               “I always thought our area deserved to have a product
like our own milk that is produced locally,” says 75-year-old
John. “More and more people want to know where their food
comes from.”
               “It was either go all in or add cows,” adds Tim.
               All in they went, and what once had been a bright idea
became a reality with the opening of Sunrise Dairy, a full-service
bottling facility, in January 2016.
                The Masts had bought a complete bottling system from another Mennonite family exiting the
business. John, Tim and Marc set it up just a half mile down the road from the farm, in what had been an
old country store and deli. They transformed the space into their own farm store where they sell a non-
homogenized whole, 2-percent, fat-free, chocolate and strawberry milks, ice cream, butter and meats.
                Some 18 months later, the family processes about 1,000 gallons each week, plus they run 150
gallons of ice cream mix when needed. In their pursuit of offering the most fresh and natural product, the
Masts have embraced a processing approach that results in a rich, flavorful taste. 
                The procedure starts on the farm with their 80 Holsteins that are milked twice-a-day in a double-
six herringbone parlor. The Masts have always paid close attention to their on-farm raw milk quality. They
have three plaques, marking nearly 18 years of annual quality awards from Maryland & Virginia. 
               Tim utilizes DHIA testing and individual cow samples to monitor milk quality. He aims for
somatic cell counts at 150,000 or better, and he likes his preliminary incubation count 2,000 or less.
The two tactics he credits for keeping down PI counts are personally making sure soap is in the tank
washer before it runs, and that every week the fresh cow bucket milker is sanitized with soap and acid.
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Voice Line
1-800-485-8067

The voice line is updated as soon as sample 
results are available. To access your counts using

the voice line, you will need to know 
the following three pieces of information: 

1. DIVISION NUMBER

For FO 1 & 33 = 479  /  For FO 5, 6 & 7 = 481 

2. PRODUCER NUMBER

Enter your 6 digit producer number which
includes the “1” (Example 123451). If you have 
a 2nd farm it would be the same but with the “2”
(Example 123452). If your producer number 
begins with a zero, the leading zeros can be 

included or omitted and the system will accept 
either way (Example 001231 or 1231).

3. PASS CODE

The last four digits of your Social Security 
Number or Federal Tax ID  
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NASS Cheese Price

The NASS Block Cheddar price for July 8, 2017 is
$1.61 - up ten cents from the previous year, despite
having fallen ten cents over the last four weeks.

Class I Mover

July 2017 Class I Mover is $16.59 – up $1.28 from
July 2017, and up $2.89 compared to the same month
last year.

Markets At-A-Glance
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Lab Results
www.labresults.net

This site is also updated as soon as sample 
results are available. To access your counts 

using labresults.net the procedure 
is similar to using the voice line:

1. DIVISION

Select your designated division number by clicking
on the drop down arrow and scrolling to the 

appropriate number or use the keypad to type it in.
(For FO 1 & 33 = 479; For FO 5, 6 & 7 = 481)

2. PRODUCER NUMBER

Enter your six digit producer number with the “1”
(Example 123451). If you have a 2nd farm it
would be the same but with the “2” (Example
123452). If your producer number begins with 
a zero, the leading zeros can be included or 
omitted and the system will accept either way

(Example 001231 or 1231).

3. PASSWORD

The last four digits of your Social Security 
Number or Federal Tax ID  

Member Portal
www.mdvamilk.com

This site is updated nightly seven days a week. 
Click on the orange ‘Member Portal’ button 

at the top right of the page, 
then follow these instructions:

USER NAME

This will be your six digit producer number but
with the dash (Example 12345-1). If your 

producer number begins with zeros you will be 
required to enter the zeros (Example 00123-1).

PASSWORD

If this is the first time you’ve logged on your pass-
word will be ‘Welcome_Your Producer Number
with the dash’ (Example Welcome_12345-1).

LOGIN

You will be directed to update your contact 
information if this is the first time you’ve logged
on and you can change your password to whatever
you like. Then click on the blue button labeled

‘Dashboard Home’ and then on the blue 
button with the Check mark for Quality.

ThreeWaysto get access  
to your results 
any time of day!

1 2 3

Staying onTop of Your Quality Counts

The countdown has begun for you to enter our Annual Calendar Photo Contest
Plenty of Kodak moments still await in late summer and early fall! Keep your camera handy to be ready to capture unique
scenes around your farm and enter your best shots in our annual photo contest for a chance to have your winning entry
displayed in the 2018 Member Calendar. Deadline for entries is September 29, 2017.

Winners of the contest also receive their choice of a
Best Buy gift card, a custom canvas of their winning
photo, or a new digital camera.
          The photo contest is open to any member, family
member or employee of Maryland & Virginia or
Maryland & Virginia member farm. Entries can be
submitted electronically or via mail.
          Participants who have entered photos monthly
to our ‘Fresh-From-The-Farm’ photo contest will have
any of their previous entries automatically entered
into the running for the calendar photo contest.
          For more information and to enter online, visit
http://www.mdvamilk.com/media-center/contests/.

TAKE A 
SNAP
ATTHAT

Registration is still OPEN–Register Today!
Visit the event page at http://bit.ly/YCSummerBreak, or call 800-552-1976, to register. 

Join fellow Maryland & Virginia Young Cooperators as we rock’nroll our way down south and explore the
best of what the Iredell County countryside has to offer. Tour stops will include:

Rocky Creek Dairy – Owned by large animal veterinarian Ben Shelton, Rocky Creek Dairy features a double-16 parallel parlor and
milks an average of 1,250 cows, with an additional 1,350 heifers. In addition to producing high-quality milk, Rocky Creek Dairy’s primary
focus is to cultivate longevity in its herd through cow comfort and cleanliness.

Lucky L Jerseys – Dennis Leamon and his wife Mary Beth have been dairying for 42 years. Although he didn’t grow up on a dairy
farm, Dennis discovered his love for dairying while raising his first 4-H calf at the young age of nine. Today, Lucky L Jerseys milks more
than 150 full-bred, registered jerseys on a 200 acre-grazing operation, and the herd averages 60 pounds per cow per day. 

Talley-Ho Farms – Talley-Ho Farms, owned and operated by Rick and Beth Talley, is home to more than 340 cows in Olin, North
Carolina. The herd averages about 70 pounds of milk per cow per day. Recent farm modifications include new free stalls and a calf barn.

Grayhouse Farms – Brothers Jimmy and Andy Gray farm with their parents Reid and Peggy at their Stony Point, North Carolina
farm. They have a commercial herd of 400 milk cows and 400 heifers, including 35 registered animals, that they milk in a double-eight
low-line parlor with 16 units. The farm is in the process of constructing a new milking facility on an adjacent property, and the family
hopes to be up and running at the new dairy in mid-2017. 

Stamey Cattle Company – More than 60 years ago, Howard Stamey established Stamey Farms as a family dairy farm and premiere
heifer operation. Since 1975, the family has been proudly exporting registered and grade cattle to more than 30 countries on 5 continents.

If you and your family are able to get away from the farm, this YC summer adventure is a great opportunity
to explore new dairies and make new friends. Maryland & Virginia will cover lodging, meals and reimburse
travel expenses up to $400 per YC family, including members and members' employees, ages 18-40.
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they do not use cannon balls when firing, the
Messicks use an old trick of mixing one pound of
gunpowder to one pound of flour, which allows
the flour to ignite and the gunpowder to explode
for a booming effect. 
        The cannons are authentic weapons; each
with a story that Ronnie Messick is proud to
share. The 12-pound Mountain Howitzer is light
and disassembles so that it could be carried in
pieces by mules and used in guerilla warfare en-
gagements. The oldest relic in their collection, an
1838 Heavy 12-pound Garrison Gun, was meant
to be used in fortifications as a defensive weapon. 
        At the end of the day’s celebrations, the can-
nons are rolled back to their special shed and
preserved for the next year. 
        Ronnie reveres their value as family heir-
looms and pieces of Americana. “We all know that
quote, if you ignore history you are doomed to
repeat it,” he said “We need to keep remembering
our history.” 
        The Messicks hang their hat on producing
3,500 gallons of milk every day. Due to the prox-
imity to Washington, D.C, the farm faces heavy
traffic corridors and pressures from growing
housing development.

        The family is no stranger to the challenges
of the sprawling District suburbs, to which
they’ve met with innovation and inspiration. The
newest project is Messick’s Farm Market, a fully
family-owned storefront dedicated to providing
freshly picked, healthy, local foods at fair prices.
        This time of year, rows of glistening dark
berries and darting insects fill the fields, inviting
customers to partake in the “pick-your-own”
produce experience. There are kid-friendly dis-
tractions including a kangaroo bounce, goats,
mist station and tractor tires to climb. The mar-
ket store is filled with everything from farm
meats and dry goods to Messick’s own jams,
vegetables, herbs and cut flowers. 
        Amanda Messick, Ronnie’s youngest daugh-
ter, vivaciously talks about the new projects and
sharing the farm’s story with visitors and neigh-
bors. “We started the Farm Market out of a shed
four years ago, and it has not been an easy tran-
sition to make this offshoot a reality,” she said.
However, they are proud to be employing 25 peo-
ple in the community and using good business
practices that are yielding results. 
        Maryland & Virginia recently nominated the
Messick's for a national sustainability award for

their farming practices that include composting
and soil and water conservation. Through their
composting, the family has significantly reduced
the amount of nutrients used on the farm. They
have also permanently protected more than
700 acres by placing a farmland preservation
easement on their farm, leveraging the dollars
from the easement to reinvest back into their
operations. By installing waterers, fencing out
streams and using agronomic practices, such
as no-till to protect topsoil, they protect their
local waterways. 
        The family’s deep ties to their community
drives their passion to continue serving Fauquier
County and their hometown of Bealteton with
their dairy farm, pick-your-own fruit, composting
operation and farm market .
        “We have history in these fields – the milk,
the food, the land – it makes me proud every day,”
said Amanda. “I am proud to be a dairy farmer -
it keeps pushing me to get more involved in
what we do.” 
        For more information about the Messick
family and their operations, please visit
https://www.messicksfarmmarket.com/.

YCs do DC: Making Connections on Capitol Hill
Gathered with more than 60 other young dairy producers from around the country, three Maryland & Virginia

Young Cooperator couples trekked to Capitol Hill during the National Milk Producers Federation (NMPF) DC Fly-In,

June 12-13 2017, in Washington,DC. 

         As part of the event, 2017 Outstanding YCs Justin and Jeni Mallot of Smithsburg, Maryland, along with Brian

and Rachel Detwiler, Altoona, Pennsylvania, and Brooks and Katie Long, Williamsport, Maryland, met with their state

representatives and staff to address important issues currently affecting dairy farmers across the country. 

         The YCs encouraged their congressmen and women to provide support for the Dairy Pride Act (DPA) – a piece

of legislation that would protect the integrity of dairy products by prohibiting non-dairy options made from nuts,

seeds and other plants from using dairy terms in their labels.

         Other important dairy issues addressed in their discussions included navigating the challenges of the current

Canadian dairy disputes, and support of sensible immigration reform.  

         After meeting with his legislative offices, Brooks said “talking to somebody is better than nobody. Even if you can’t

meet with your representative, staffers are pretty intent on listening to what you have to say and relaying your message

to your congressman. If you don't talk to anybody, then you have no right to complain if things don't go your way.”

         This fall, the Maryland & Virginia YC couples will have the opportunity to represent the cooperative at the

NMPF DMI Joint Annual Meeting in Anaheim, California.

riving west on Route 28
in northern Virginia,
between Manassas and
Culpepper, you pass a
handful of dairy farms
amongst a sea of subur-
ban planned communi-
ties. One of those farms

is O.B. Messick and Sons, Inc., whose signs
promise fresh vegetables and farm-made frozen
custard, enticing travelers to stop for a visit. 
        Brothers Ronnie and Jimmy are the fourth
generation to farm 1,000 acres of land and man-
age a herd of more than 350 head of dairy cattle.
The Messick family has seen history unfold
around them. A number of grave stones pay re-
spect to the fallen Civil War soldiers that once
marched across the family’s fields. A small site of
late 19th century gravestones are fenced for
preservation near the farm’s strawberry patch. 
        Every year on the Fourth of July, the Mes-
sicks roll out four antique cannons, and even fire
a few. Ronnie Messick takes meticulous care of
his father’s collection, three from the Civil War
era and one that pre-dates the Civil War. Since

D

Pictured from left to right in front of the Capitol building are YC couples Brooks and Katie Long, Brian and Rachel Detwiler, Jeni and
Justin Mallot, along with Maryland & Virginia Corporate Communications Director Amber Sheridan.

“WHETHER IT’S YOUR
REPRESENTATIVE 
OR A STAFFER–
TALKING TO 
SOMEBODY IS BETTER
THAN TALKING 
TO NOBODY.”

Sprawling 
Suburbs 

and 
Sustainability

How the Messick family honors the past 
while meeting the challenges 

of modern-day farming and urban sprawl



Zero-Churn Ice Cream

Place a 6-cup container into the freezer (a glass loaf pan works perfectly). In a large bowl, whisk to combine
sweetened condensed milk, vanilla paste or extract, and bourbon. In another large bowl, use a hand mixer
to whip the cream to stiff peaks, taking care not to over-whip the cream. Fold about one cup of the whipped
cream into the sweetened condensed milk mixture to lighten, then fold in the remaining whipped cream.
Get the container from the freezer and transfer the ice cream mixture to the container. Freeze for 5-6 hours,
until firm.  Note: if you have an ice cream maker, you could just pour this base in and satisfy your need for instant
ice cream gratification. Change up the flavors by adding different ingredients or mix-ins to the condensed milk.

1 can (14 oz.) sweetened 
condensed milk
1 tsp. vanilla paste (or 1 Tbsp. 
vanilla extract)

2 Tbsp. bourbon 
2 cups heavy whipping cream

P HO TO  S E R I E S  CON T E S T

Snap a photo and be a winner, too.
Help us capture the many special moments that happen on your
family’s farm!
       Winners will be selected and announced bi-monthly in the
Pipeline, as well as featured on the cooperative’s social media channels.
Photo  entries for the contest will also be entered in the running for
the 2018 Calendar Photo Contest. Selected monthly winners will be
awarded a $25 Visa gift card. 
       Submit your entries via email to contest@mdvamilk.com. Please
limit 1 photo entry, per individual. Be sure to include your name, farm
name, city, and state when entering.

Taylor Ziegler
Villa-Pine Farm, Myerstown, Pennsylvania

Elvin Garman
Elvin & Esther Garman Farm, Martinsburg, Pennsylvania

View the full-size winning photos at 
www.mdvamilk.com/media-center/contests.

by Elvin

by Taylo
r

Fresh
Farmfrom the

Congratulations to this issue’s contest winners!
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Trading Post

FOR SALE

Complete milking system including: 100 feet stainless st
eel

milk line 8 milking units with Delatron pulsators; one year

old rebuilt 75 Delaval vacuum pump with 10 hp motor; 360

feet of 1 ½” stainless steel line
; 50 gal vertical wash tank;

1500 gal Mueller milk tank with 5 hp scroll compressor; 8”

ASC II Delaval  takeoffs; fans; w
aterers; 24 foot Farmco

feeder with self-locking stantions. Call 3
01-943-2500. 

FOR SALE
Two Harvestore silos, 20 x 70 ft, in good condition. Call 717-653-2612.

To place a listing, contact Daniela Roland 
at droland@mdvamilk.com or call 814-386-8000.

FOR SALE

2425 Jay-Lor Mixer Wagon–relined, new conveyor chute,

new cork screw and knives, painted with decals. Ready to

go. $18,000. Call Terry Trout (27
0) 382-2866.

FOR SALE
Herd of cows for sale with good feet, legs, udders andcomponents, including 20 breeding-age heifers. Like newNew Holland TS100 open loader tractor, with flotationtires, 19-ton running gear and 20 foot Myers wagon. Call717-552-1500 for all inquiries.

FOR SALE

Milking equipment: Surge receiver assembly control box
$250; compressors, cooler and tank washer $5,500; all stain-
less steel gates and parallel stanchions $1,500; 18 Boumatic
milkers $900; Surge Alamo vacuum pump $800; 1 Surge and
2 Boumatic pulsation controls $900; 18 pulsators closed air
filters and piping $1,200. Milk transfer pump, stainless steel
receiving jug, filter canister, and pipeline 3" x 20' milk line, 
2" x 40' wash line, and an additional 30' $2,000. Everything
for $12,000. Call James Smitherman at 335-469-5564.

FOR SALE

1995 Walker trailer. 6000 gallon, 2 compartments. 

Call Larry at 443-277-2914.

FOR SALE
Get more for your milk by owning Virginia Milk 
Commission Base. You don’t have to be a Virginia resident
to qualify. 150,000 pounds for sale. Asking $2 per pound.
Price negotiable. Call 540-399-1165.

HEY CO-OP COOKS – SHARE YOUR FAVORITE DISHES! 
Submit your recipe, contact information, and fun fact about you or the dish to Rebecca Churchill at rchurchill@mdvamilk.com or call 703-742-7409.

Co.Co•opCooks&

When the weather gets really hot, the thought of cook-
ing just makes you feel like a noodle. The solution is
to pull out your slow cooker, which generates almost
no heat and does the work for you. This Slow Cooker
Pulled Pork recipe yields great results with truly min-
imal effort, and will be a winner with almost everyone
at your table.

Easy and d
elicious

Warm Weather
Ideas

About 20 percent of the Masts production flows through their bottling operation, Maryland &
Virginia markets the remaining 80 percent. 
                The raw milk from the farm is trucked to the bottling facility once a week and pumped into
the vat pasteurizer. While most dairies pasteurize milk at 180 degrees for 15 seconds, the Masts choose
follow a low-heat method that pasteurizes their products at 145 degrees for 30 minutes.
                “The lower heat of this method kills off less bacteria and enzymes in the process, resulting
in more flavorful milk,” said Marc, who oversees the processing at Sunrise Dairy.
                The resulting flavor and freshness has translated into local popularity and several repeat
customers. In addition to their own farm store, Sunrise Dairy branded milk is also available at more
than 30 stores from Knoxville to west of Nashville, Tennessee.
                With the bottling operation fully established, the family is looking to new opportunities in-
cluding offering product in plastic pints and gallons. “We want to grow, but more importantly, we
want to give back to the community and provide a local product that’s fresh from the farm and as
close to natural as possible,” says Tim. 
               “Hopefully, we can be successful enough for future generations of our family to keep mak-
ing a living in the dairy business.”
                For more information about Sunrise Dairy and where to buy their products, call 931-277-3777.

Going All In continued from page 1
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There’s nothing like the frosty respite that heaping
scoopfuls of dairy decadence offers on a sweltering
summer day. Most of us can remember making home-
made ice cream from scratch in churns, marrying rock
salt and ice, and cranking by hand for 20 minutes. The
results were always well worth the sweat and process. 

Not all homemade ice creams require the
same amount of effort, however. If you’re looking to
savor sweetness without needing to devote the time
and energy, this Zero-Churn recipe is for you. The al-
cohol keeps ice crystals at bay, but you will need to plan
ahead before enjoying this treat.

Searching for more ways to celebrate
#NationalIceCreamMonth? Visit @MDVAMilk on
Pinterest or visit http://bit.ly/WeScreamForIceCream
for more creamy dairy goodness.

North Carolina Vinegar Sauce

Whisk ingredients together in a bowl. Drizzle on barbecued meat. Covered, sauce will keep about 2 months.

1/2 cup white vinegar
1/2 cup cider vinegar
1/2 Tbsp. sugar
1/2 Tbsp. crushed red pepper 
flakes (or try your own chile 
combos, like Sriracha or Sambal
Olek)

½ Tbsp. Tabasco or other hot sauce
Salt and freshly-cracked black 
pepper to taste

Slow Cooker Pulled Pork

Lightly grease the bottom of a slow cooker with cooking spray. Place the pork roast into the slow cooker;
pour in the barbecue sauce, apple cider vinegar, and water or chicken broth. Stir in the brown sugar,
mustard, Worcestershire sauce, chili powder, onion, garlic, and thyme. Cover and cook on High until
the roast shreds easily with a fork, 5 to 6 hours. (Alternately you can cook it on Low for 10-12 hours.)
Remove the roast from the slow cooker, and shred the meat using two forks. Return the shredded pork
to the slow cooker, and stir the meat into the juices. Serve on rolls, buns, tacos, etc. and enjoy! 

1(4-5 lb.) bone-in pork butt
1 cup bottled barbecue sauce
1/2 cup apple cider vinegar 
1/2 cup water or chicken broth 
1/4 cup light brown sugar 
1 Tbsp. mustard (try grainy country 
mustard)

1 Tbsp. Worcestershire sauce 
1 Tbsp. chili powder 
1 extra-large onion, chopped 
2 large cloves garlic, crushed 
1 1/2 tsp dried thyme

The bottling process at 
Sunrise Dairy 

The Mast family 



International Dairy Groups Join U.S. in Calling for Action Against Unfair Canadian
Trade Policies

An international coalition of 10 dairy industry organizations, including three U.S. dairy groups, is asking
their governments’ trade ministers to intercede in the increasingly acrimonious dispute over Canada’s
harmful dairy policies that is having global repercussions. The groups co-signed a joint letter requesting
that their respective trade ministries “pursue all avenues available to challenge these measures, includ-
ing WTO dispute settlement and bilateral trade agreement relationships.”

The U.S. dairy sector, represented by the International Dairy Foods Association (IDFA), the National
Milk Producers Federation (NMPF) and the U.S. Dairy Export Council (USDEC), together with seven dairy
groups from Argentina, Australia, the European Union, Mexico and New Zealand, is insisting that Canada
remove the recently implemented policies that are facilitating the dumping of Canadian dairy products
in the international market, while making already prohibitive Canadian restrictions on dairy imports even
more onerous.

        “IDFA will use every opportunity to urge administration officials and legislators who are working to modernize the North
American Free Trade Agreement (NAFTA) to tackle these unfair, illegitimate and protectionist policies,” said Michael Dykes,
D.V.M., IDFA president and CEO.
       Jim Mulhern, NMPF president and CEO, said that “Canada’s revised dairy policy amounts to a ‘beggar-thy-neighbor’
approach, damaging not just its neighbor to the south, but also causing harm to other major dairy exporting countries
around the world. This policy must stop now, before any more damage is done to American farmers and those from other
nations seeking to compete on a level global playing field.” – National Milk Producers Federation

Trump Task Force to Produce ‘Serious Plan’ to Help Rural America, Perdue Says
Members of President Trump’s Cabinet and senior officials from the White House and throughout
the federal government pledged to forge agreement on ways to boost the farm economy and ad-
dress economic and social challenges across rural America.

Agriculture Secretary Sonny Perdue, hosting the first meeting of the cross-government
Task Force on Agriculture and Rural Prosperity, promised that the interagency effort would produce
a “serious plan” for changing policies, regulations and laws that inhibit economic growth.

        “If you know anything about our president, it was not an executive suggestion” to produce the plan, “it was an executive
order,” Perdue said, flanked by Energy Secretary Rick Perry, U.S. Trade Representative Robert Lighthizer, Housing Secretary
Ben Carson and Budget Director Mick Mulvaney, among others.
       The president has moved swiftly... to make sure that he lets everyone know that agriculture is important and rural
prosperity is important,” Perdue said.
        The task force’s assignment will be carried out by working groups focusing on four issue areas: quality of life; rural work-
force needs; innovation, technology and data; and economic development, Perdue said.
The plan that the working groups will produce will include ways to measure whether the recommendations are successful
in producing improvements, Perdue told reporters after the meeting. He did not say when the final report is due.  – Agri-Pulse
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Where Members Matter
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FIELD REPRESENTATIVES

Rebecca Bush I 443-693-2840
rbush@mdvamilk.com

Bob Cooksey I 410-778-4603
bcooksey@mdvamilk.com

Kelli Davis I 301-471-4152
kdavis@mdvamilk.com

Pat Evans I 717-756-9193
pevans@mdvamilk.com

Ernie Fisher I 301-788-4154
efisher@mdvamilk.com

Grant Gayman I 717-261-6856
ggayman@mdvamilk.com

Robin Harchak I 814-515-5772
rharchak@mdvamilk.com

Ashley Hoover I 571-328-1803
ahoover@mdvamilk.com

Jim Howie I 704-534-7958
jhowie@mdvamilk.com

Laura Jackson I 540-272-0140
ljackson@mdvamilk.com

Dave Kleintop I 717-756-6945
dkleintop@mdvamilk.com

Janae Klingler I 717-305-8257
jklingler@mdvamilk.com

Galen Kopp I 717-575-5478
gkopp@mdvamilk.com

Kevan McDonald I 706-340-5161
kmcdonald@mdvamilk.com

Carl Privett I 336-466-0566
cprivett@mdvamilk.com

Peter Schaefer I 717-756-6949
pschaefer@mdvamilk.com

Larry Seamans I 540-239-0470
lseamans@mdvamilk.com

Johnny Sparkman I 931-657-6455
jsparkma@mdvamilk.com

Hannah Walmer I 717-304-7967
hwalmer@mdvamilk.com

Steve Yates I 615-425-6670
syates@mdvamilk.com

TANK CALIBRATOR
Mike Kidd I 814-623-8340

mkidd@mdvamilk.com

“We’re doing our very best 
to serve you better.”
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