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BOISE — Low milk pric-
es are behind an East Idaho 
dairy’s decision to adopt a 
unique business model that its 
owners believe could result in 
a 10-fold increase in sales.

Reed’s Dairy, which pro-
duces its own cheese and ice 
cream and delivers milk di-
rectly to homes in Eastern 
Idaho, has purchased Boise 
Milk’s home delivery service 
in southwestern Idaho.

This will allow Reed’s 
to expand its home delivery 
service to the Treasure Valley 
area, by far the state’s largest 
population center.

“We have a really big po-
tential market here,” Reed’s 
owner Alan Reed said of 
the Treasure Valley region. 
“We’re looking at adding 
about 500 customers a year 
here.”

Reed’s will bottle the milk 
at its Idaho Falls dairy and then 
ship it 286 miles by truck to the 

Boise area. Smaller trucks will 
deliver it directly to homes.

Low milk prices drove the 
decision, Reed said. 

The dairy was selling about 
2,500 to 3,000 gallons of sur-
plus milk — milk left over 
after the dairy made its own 

cheese and ice cream — to a 
processor.

But the current low pric-
es meant Reed’s was losing 
money on that surplus milk 
and the dairy was close to de-
ciding to stop bottling its own 
milk and just keep its cheese 

and ice cream business.
“I just needed some way to 

sell that milk ourselves, direct-
ly to the consumer, and that’s 
when Boise Milk came (avail-
able),” he said. “We really pur-
chased Boise Milk so we could 
stay in the milk business.”

Reed’s also plans to open 
up three to four retail stores in 
the Treasure Valley in the next 
few years, where it will sell its 
dairy products to consumers.

Reed said there are sever-
al dairies around the country 
that still bottle their own milk 
and deliver it to homes but 
he doesn’t know of any oth-
ers that bottle their own milk, 
make their own ice cream and 
cheese and sell them via home 
delivery and retail.

Dairy economist Marin 
Bozic, whose words earlier 
this year helped inspire Reed’s 
to expand into the Treasure 
Valley, agrees.

“I can’t think of another 
example,” said Bozic, asso-
ciate director of the Midwest 
Dairy Foods Research Center. 

“I’m really excited about this 
venture.”

Bozic told United Dairy-
men of Idaho members in 
March that to maintain their 
competitive edge in this period 
of low milk prices, they need 
to be ready to pivot radical-
ly and look for new business 
models, partnerships and sup-
ply chain models. 

“We had never really 
thought about expanding out-
side of Eastern Idaho,” Reed 
said. “But when he said that 
... I thought, we’ve got to ind 
another market, and then Boise 
Milk came up.”

UDI Chief Executive Of-
icer Karianne Fallow said 
Reed’s has struck on an inno-
vative business model but ev-
ery Idaho dairy is also current-
ly exploring it options.

“There is tons of innova-
tion happening. It’s just taking 
many different forms,” she 
said. “Idaho dairy farmers ... 
are all looking at their own 
business models in different 
ways.”
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Idaho’s milk production 
was up 3.7 percent in both 
July and June year over year 
and is up about 3.3 percent 
from January through July. 

That’s almost double the 
state’s 1.7 percent increase in 
production last year.

Producers have steadily 
added cows to their opera-
tions and increased per-cow 
output over last year’s month-
ly production, according to 
USDA National Agricultural 
Statistics Service.

But the increase doesn’t 
indicate any noticeable jump 
in processing demand, ac-
cording to industry insiders.

Several factors are affect-
ing production growth. Part of 
it is just an increase in milk per 
cow, which typically grows 1 
percent to 2 percent year over 
year, said Rick Naerebout, 
director of operations for the 
Idaho Dairymen’s Associa-
tion.

And there’s still some 
trickle through from a banner 

year for milk prices in 2014, 
with long-term investments 
in farms working their way 
through the system and some 
new dairies being built, he 
said.

There have been a few in-
creases in demand from pro-
cessors, he said, noting Cho-
bani’s recent $100 million 
expansion of its yogurt plant 
in Twin Falls.

“But we really don’t see 
processors looking for more 
supply,” he said.

Things are pretty much in 
balance, and more milk moves 
out of state in peak production 
months, he said.

Idaho’s dairy industry 
operates mostly in a busi-
ness-to-business market, with 
most processors producing for 
other brands. As their sales 

grow, they’ll purchase more 
milk. But it happens quietly 
without announcements, he 
said.

Increased production re-
lects a 30-year trend of more 
milk per cow, said Russ De 
Kruyf, director of milk pro-
curement for Glanbia Nutri-
tionals and president of the 
Idaho Milk Processors Asso-
ciation.

“Dairymen are becoming 
more and more eficient ev-
ery year and getting more and 
more out of less,” he said.

Of the 3.7 percent increase 
in milk production in July, 2.1 
percent is attributable to more 
milk per cow and 1.5 percent 
is attributable to additional 
cows, he said.

Dairymen ended 2015 with 
587,000 cows in December, 
adding 8,000 in the irst seven 
months of 2016 to hit 595,000 
in July.

Milk production is running 
about 41 million pounds a 
day, relecting the 3.7 percent 
increase, but it’s relatively 
in balance with demand, De 
Kruyf said.

Idaho milk production continues to increase
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In response to requests 
from Congress and agricul-
tural organizations to assist 
struggling dairy farmers, 
USDA announced that it 
will spend $20 million to 
purchase approximately 11 
million pounds of surplus 
cheese.

The move is meant to aid 
dairy producers, whose reve-
nues have dropped 35 percent 
over the past two years, by 
reducing cheese inventories 
that are at their highest level 
in 13 years, the agency stat-
ed.

The cheese will be pur-
chased from private inven-
tories and distributed to food 
banks across the U.S.

Agriculture Secretary 
Tom Vilsack said the com-
modity purchase is part of 
a “robust, comprehensive 
safety net” for dairy produc-
ers, adding that USDA will 
continue to look for ways to 
provide added stability in the 
marketplace.

Last month, USDA re-
ceived requests from Con-
gress, National Farmers 
Union, American Farm Bu-
reau Federal and the National 
Milk Producers Federation to 
assist dairy producers.

In a statement following 
the announcement, NMPF 
President and CEO Jim Mul-
hern said the organization 
appreciates Vilsack’s prompt 
action, adding that it will pro-
vide some assistance to dairy 
farmers through increased 
demand for their milk.

“We will continue to as-
sess the economic situation 
facing dairy farmers and 
suggest ways to help farmers 
endure this lengthy period of 
low prices,” he said.

Rep. Joe Courtney, 
D-Conn., one of the leaders 
of a congressional coalition 
asking for USDA’s assis-
tance, also issued a state-
ment, saying that while the 
purchase is appreciated, it 
falls short of meaningful as-
sistance.

“While I appreciate US-
DA’s quick response to our 
urgent request for assistance 
for our dairy farmers, it is 
clear that this modest irst 
step does not go far enough 
to make a substantial differ-
ence on the ground,” he said.

He added that he will con-
tinue to work to ind long-
term comprehensive solu-
tions for the dairy industry.

In the Aug. 26 Dairy Mar-
ket Analyst, Jerry Dryer and 
Matt Gould noted that NMPF 
had requested a cheese pur-
chase of $150 million, which 
would have increased milk 
prices 16 cents per hundred-
weight, while Farm Bureau 
requested $50 million in as-
sistance.
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Russ De Kruyf, right, director of milk procurement for Glanbia Nu-
tritionals and president of the Idaho Milk Processors Association, 
talks with Michael Gonda, Chobani’s vice president of corporate 
communications, during IMPA’s annual convention in Sun Valley on 
Aug. 12.
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Reed’s Dairy owner Alan Reed at the Western Idaho Fair Aug. 23. 
Reed’s recently purchased Boise Milk, which will allow the East 
Idaho dairy to deliver its bottled milk 286 miles away to homes in 
southwestern Idaho.
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W
e have plenty of 
milk, plenty of 
cows and plenty of 

dairy products, according to 
the July Cold Storage report, 
which sent shivers into last 
week’s markets.

Cash block Cheddar cheese 
plunged to $1.7375 per pound 
Thursday. It inched back up to 
close Friday at $1.74, down 
12 1/2-cents on the week but 
4 cents above a year ago.

The barrels closed at 
$1.68, down 18 1/2-cents on 
the week, correcting the in-
verted price spread, but was 8 
cents above a year ago. Eigh-
teen cars of block were traded 
on the week at the CME and 
three of barrel.

The blocks lost a penny 
Monday and shed 2 cents 
Tuesday, slipping to $1.71 per 
pound, the lowest level since 
July 26, 2016.

The barrels dropped 3 
3/4-cents Monday and rolled 
another 1 3/4-cents lower 
Tuesday, to $1.6250, lowest 
price since June 28, 2016, and 
a higher than normal 8 1/2 
cents below the blocks.

Cheese vats full

Dairy Market News re-
ports that Midwest cheese 
makers are “illing vats and 
running schedules as full as 
possible.”

However, “After several 
weeks of decreases in milk 
intakes, some manufactur-
ers feel the fall in production 
has begun to level off. A few 
contacts report being short 
on milk, but are able to ind 
spot loads when needed,” ac-
cording to DMN. “Demand is 
mixed. Some market partici-
pants feel sales slowed some 
last week following several 
weeks of active orders outside 
contracts.”
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Planting seed of unknown quality or origin can be costly. You could end up with a crop that bears 

little resemblance to the variety you intended to grow. Perhaps worse, you might plant seed that 

emerges poorly or is infested with noxious weeds like goatgrass or wild oats.

To be sure you’re buying quality seed, you need to know its identity, purity and germination 

potential. That’s what the Certified Seed tag is all about. The blue tag tells you the seed you’re 

buying is only two generations removed from the breeder’s original seed, and that it has endured a 

rigorous program of field inspection, special harvesting and conditioning procedures, and is backed 

by an official analysis from the Washington Department of Agriculture Seed Lab to confirm purity 

and high germination.

This Fall...
Go for the quality that comes with the BLUE.

ROP-35-2-1/#14

WASHINGTON STATE CROP IMPROVEMENT ASSOCIATION
2575 NE Hopkins Ct • Pullman, WA  99163

www.washingtoncrop.com

For the names of the Certified Seed dealers in your area, call us at 509-334-0461.

Always plant Certified Seed

• Highest Quality

• Cleaner Fields

• Higher Yields


