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AGtivity: Caring for the
Cows that Feed Us
In addition to items from this bag,
you will need:

● pencil
● permanent marker
● napkins or paper towels
● heavy whipping cream
● 1 teaspoon measuring spoon
● butter knife
● saltine crackers

What to do:

Part 1
1. Take out the Ear Tags are More Than Bling information page, yellow ear

tag and metal bead keychain. You will also need a black or blue
permanent marker.

2. Read the Ear Tags are More Than Bling page to learn about ear tags.

a. What kind of information do ear tags contain?

b. Why are they important?

c. Can you think of another way to tell cows apart?

3. Make your own, simplified ear tag. Using a permanent marker, write the
month and year you were born in the middle of the tag. For example, if
you were born on June 27, 2014, you would write
“6-14” on the tag. If you like, you can write your
initials under the numbers.

4. Loop the metal bead chain through the hole in the ear
tag. Now you have an ear tag keychain! Hang it on
your backpack as a reminder of how hard dairy
farmers work to take care of their cows.
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Yellow ear tag
Metal bead
keychain
2 oz. portion cup
with lid
Ear Tags/Making
Butter page
Dairy Ag Mag

On average, each
American eats over 12
pounds of mozzarella
cheese each year. Can

you guess why?

Related Reading

Clarabelle: Making Milk
and So Much More

by Cris Peterson



This FARM bag was brought to
you by DeKalb County Farm

Bureau Agricultural Literacy in
partnership with: GrowYoungMinds.org

Please contact rcollins@dekalbfarmbureau.org with questions.

Part 2
1. Keeping cows as healthy as possible means the cows can provide safe,

healthy milk. Milk can be made into many delicious dairy products. You
can even make dairy products at home! One of the easiest dairy products
to make at home is butter.

2. Take out the 2 oz. plastic portion container and lid. Turn over the Ear Tags
page to the side that says How to Make a Little Bit of Butter at the top.
You will also need heavy whipping cream, a 1 teaspoon measuring spoon,
napkins, a butter knife, and a few saltine crackers.

3. Follow the instructions on the How to Make a Little Bit of Butter page.

Part 3
1. Take out the Dairy Ag Mag. See if you can fill in the blanks in the

sentences below. Hint: the heading above each sentence is the title of an
article in the Ag Mag.

Dairy Breeds
○ There are _______________ different dairy cow breeds in the U.S.

Did You Know?
○ Now, farmers can milk over __________ cows in an hour.

Safety and Quality
○ A cow’s teats are _________________ before and after milking to

minimize the chance bacteria is transferred to milk.

Dairy Products
○ People crave ________________ more than any other food, so it is

not surprising that the average American eats 37 pounds of cheese
each year.

What is the Difference?
○ Flavored milk has the same amount of vitamins, minerals, and

__________________ as white milk.

Online Dairy Exploration
Take a virtual dairy farm tour,
watch fascinating videos, try dairy
recipes and much more at
https://www.discoverdairy.com/

It’s your online portal to discover everything you want to know about dairy
farming and dairy foods.

Related Reading

Tales of the Dairy
Godmother

by Viola Butler

Cow
by Jules Older

Screen Time

Where Does Milk 
Come From?

https://bit.ly/2Tjt1fy

by Jules Older

Screen Time




