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What a great success! 
 

Thanks to all our vendors, employees and to our community who made our 
2017 annual open house such an awesome day.  On Saturday October 28th 
from 1pm to 5pm we were able to showcase our new state-of-the-art dairy 
facility to 2,152 very impressed people.  Everyone loaded up on a hay 
wagon with a tour guide and got a glimpse of how Oakridge not only 
provides milk, but also protects the environment, cares for the animals, 
and ensures the highest quality product possible. At the end of the tour we 
treated our guests with hot apple crisp and fresh cold milk.  This took a 
great deal of preparation and we are thankful that we had a beautiful 
sunny day.  We hope to continue to educate the public about modern day 
dairy farming in the coming years with farm tours and events like this. This 
is so important now with everyone wanting to know the source of their 
food.   
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Happy cows make lots of Milk  
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We are happy to announce 
our November Employee of 
the Month:  Anselmo 
Lopez!  He has worked with 
us over seven years and is 
currently on our youngstock 
team.  He is always willing to 
help were needed and has an 
excellent work ethic being 
responsible, dependable, 
punctual and reliable.  We 
appreciate his positive 
attitude and he is a great 
example of our core 
values.  Thank you Anselmo 
for being part of our Oakridge 
family! 

 

Oakridge Dairy LLC, 
76 Jobs Hill Road 

Ellington, CT 06029 
 

 

 
 

 
 

  

Milking…  

Over the past month we have made a lot of progress with our 

dairy. We are currently milking around 2,000 cows. Each 

cow is milked 3 times a day and averages 81 pounds each 

day. The cow enters onto a 72-cow rotary parlor where there 

is one employee checking each teat for milk quality and is 

putting on an iodine foam to remove bacteria. There is a 

second employee wiping the cow’s teats with a micro fiber 

towel to insure clean wholesome milk. A quarter of the way 

around the rotary after she is well prepped, there is a third 

employee putting the milking unit on each cow. It takes 

about 10 minutes to make a full rotation. There is one more 

employee that puts a post dip on before she backs off and 

heads back to her home.  The milk flows out of the cow into 

a pipeline and is pumped to the milk room where it is sent 

through 4 filters. The milk is then brought down to 37 

degrees by using a two-stage chiller. After it is chilled it 

flows through small refrigerator where we have a sample 

system taking a drop of milk every 15 seconds before the 

milk flows into the transport tanker. This all happens in only 

a few minutes of time. The trailer and the sample is then 

brought to the milk plant within 12 to 14 hours. Every day 

we are shipping just over three full tankers of fresh quality 

milk. Milk from the cow to the plant this quickly is a huge 

factor in great wholesome quality milk. This is a big 

advantage we have with our new facility.  


