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Our Perspective: From Farm to Table
Overview: In this set of activities, students will investigate how dairy foods get from the farm 

to the table, including how cow’s milk transforms into so many different dairy foods available 

to choose from today. As students explore the roles that cows, farmers, food scientists and 

consumers play in the farm-to-table food system, they will put themselves in the shoes 

of each of these key players. Along the way, students will learn about sustainable farming 

practices, the science behind fermented dairy foods and the nutritional value of a variety of 

foods that make up healthy eating patterns.

Suggested Time: Three 45-minute classroom sessions

Grade Levels: 5-8

Objectives

• Students will apply what they learn about sustainable farming practices and fermented 
foods as they develop a comic that portrays the farm-to-table food system from the 
unique perspectives of a farmer and food scientist.

• Students will take on the role of an active consumer as they evaluate the nutritional value 
and benefits of dairy foods.

• Students will summarize the actions they took to be a more informed consumer. 

Standards

Next Generation Science Standards

5-ESS3-1. Obtain and combine information about ways individual communities use science 
ideas to protect the Earth’s resources and environment.

MS-ESS3-3. Apply scientific principles to design a method for monitoring and minimizing a 
human impact on the environment. 
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National Health Standards

Standard 1. Students will comprehend concepts related to health promotion and disease 
prevention to enhance health.

Standard 5. Students will demonstrate the ability to use decision-making skills to  
enhance health.

Common Core ELA Standards

CCSS.ELA-LITERACY.CCRA.W.4 Produce clear and coherent writing in which the development, 
organization, and style are appropriate to task, purpose, and audience.

CCSS.ELA-LITERACY.CCRA.R.6 Assess how point of view or purpose shapes the content and 
style of a text.

Materials

• Computer or device with the ability to project

• Computers or devices, one per every two students (Optional for Day 2)

• Copies of the following handouts:

• Perspectives Handout, one per every two students

• Farmer Spotlight Handout, one per student

• Interview Handout: Farmer, one per student

• Interview Handout: Food Scientist, one per student

• Interview Handout: Consumer, one per student

• Farm to Table from Multiple Perspectives Handout Part 1, one per student

• Farm to Table from Multiple Perspectives Handout Part 2, one per student

• Farm to Table from Multiple Perspectives Handout Part 3, one per student

• Drinks Handout, enough for half the class

• Snacks Handout, enough for half the class

• Chocolate Milk article, enough for half the class

Procedure

Class 1

1. Before the beginning of class, write the following words on the board: Cow, Farmer, Food 
Scientist, Consumer. 

2. As class begins, project this image of chocolate milk. Instruct students to work with a partner 
to brainstorm and complete the Perspectives Handout. This handout invites students to put 
themselves in the perspectives of a cow, farmer, food scientist, and consumer to see what 
they might think about chocolate milk. This activity is intended to be creative!

http://www.corestandards.org/ELA-Literacy/CCRA/W/4/
http://www.corestandards.org/ELA-Literacy/CCRA/R/6/
https://www.nationaldairycouncil.org/content/2014/milk-an-unexpected-way-to-hydrate-young-athletes
https://www.istockphoto.com/photo/chocolate-milk-gm131903503-18221243
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3. Allow a few groups to share their ideas from each category of the handout. Ask: Why were 
each of the perspectives so different? Then explain that over the course of the next few class 
periods, students will explore each of these perspectives as they learn how a cow’s milk 
transforms into the dairy foods we can eat and drink at school, on-the-go and at home.

4. Explain that the first step in learning about these different perspectives will be to go 
right to the source: the dairy farm! Through “interviewing” Alise Sjostrom, a farmer at the 
Redhead Creamery, students will learn about how her cows are cared for as well as how 
her farm follows sustainable practices. (If needed, explain that sustainable dairy farming 
practices involve the steps taken to ensure that the production of milk uses techniques 
that protect the animals, land, water, communities and the environment so that milk 
contributes not only to healthy people, but also a healthy planet that can continue for 
future generations.)

5. Distribute the Farmer Spotlight Handout and the Farmer Interview Handout. Review 
the questions on the Farmer Interview Handout, and then instruct students to read the 
interview and answer the interview questions. 

6. When the “interviews” are complete, allow students to share their notes with a partner and 
add information as needed.

7. For the time remaining in class, distribute a Farm to Table from Multiple Perspectives 
Handout Part 1 to each student. Review the directions and then allow students to get 
to work! Note: As an added challenge for older students, encourage them to consider 
additional systems a farmer could put in place to minimize their impact on the environment.

Class 2

1. Begin class by allowing students to share their comic frames from the previous class  
with each other.

2. Then segue to today’s topic by saying: While milk is one important nutritious dairy food 
that dairy farmers provide, once milk leaves the farm, it can also be transformed into a 
variety of other nutritious dairy foods.

3. Set a timer to one minute and challenge students to brainstorm as many dairy foods as 
possible. Keep track of their list on the board. You may want to prompt students to think 
about specific aisles in the grocery store or different meals during the day (breakfast, 
brunch, lunch, dinner and snacks) to help them brainstorm dairy foods. 

4. When one minute is up, silently circle all fermented dairy foods. (Fermented dairy foods 
have been fermented with lactic acid bacteria. Some of the most popular fermented dairy 
foods include sour cream, yogurt, cheese and kefir.)

5. Ask students if they can hypothesize what the circled products have in common. 

6. Regardless of whether the students have guessed it, write the word “beneficial bacteria” on 
the board next to the list. Ask: What do you know about bacteria? Where have you heard of 
bacteria before?
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7. After several students have a chance to share, suggest that there may be a way that certain 
bacteria is actually good for you! This is called beneficial bacteria. Show the Fermentation 
Video and ask students to look for a connection between the circled foods and bacteria as 
they watch.

8. After the video is complete, review the answer: All of the circled dairy foods are fermented, 
which means they contain a certain strand of bacteria!

9. Explain that the next page in their graphic novel will be from the perspective of a food 
scientist, who is involved in the process of transforming milk into fermented dairy foods 
after it leaves the dairy farm.

10. Distribute the Food Scientist Interview sheet, review the questions, and replay the video 
once more so students can capture these details.

11. When the “interview” is complete, direct students to share their notes with a partner and 
add information, if needed. If time allows, students may also use the internet to research 
additional information about fermented dairy foods to add to their notes.

12. When the students’ interview notes sheet is complete, distribute one Farm to Table 
Handout Part 2 to each student. Review the directions, emphasize the change in 
perspective, and then allow students to begin writing and illustrating!

Class 3

1. Explain that students will be looking at dairy foods from their perspective for the last 
investigation.

2. With a partner, have students make a list on a piece of scratch paper describing who they 
are. For example, “I am a sister, brother, dancer, swimmer…”

3. When students’ lists are complete, ask: Did anyone include “consumer”?

4. Explain that every student is a consumer! In other words, every student is an individual 
who purchases and/or uses products. As consumers of a variety of foods and beverages, 
it’s important for students to understand what exactly they are consuming and how it 
fuels them.

5. Project this Milk Nutrition infographic and instruct students to review what is written 
with a partner. Briefly explain that these nutrients are what can be found in one serving of 
milk, which is equal to one cup or eight fluid ounces or just under 237 milliliters. Whereas 
the United States uses a system of ounces and cups to measure liquids, almost all other 
countries use the metric system’s milliliters to measure liquids. This is why all scientists, 
including food scientists, use milliliters: it keeps their measurements universal. 

6. Check for students’ understanding of milk’s nutrition with questions like: 

a. What nutrients in milk help keep your bones strong? (calcium, vitamin D, phosphorus)

b. What nutrients in milk help muscles grow and repair themselves? (protein, phosphorus)

c. What nutrients in milk help your body convert food into energy? (riboflavin, pantothenic 
acid, niacin)

https://www.usdairy.com/getmedia/490cafb2-9feb-46a9-858f-0a930bc5918d/ndc milk nutrient infographic_010417 pdf.pdf.pdf.aspx
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d. What nutrients in milk help with normal blood function and nervous system health? (B12)

e. Are there any positive benefits of milk that surprise you? 

7. Keep the Milk Nutrition information projected, and tell students that they—as consumers—
will be comparing the nutritional value of various foods and beverages.

8. Explain that students will have the choice of whether they would like to compare milk with 
other beverages, compare yogurt with other snacks or learn more about chocolate milk. 
Allow students to decide which category they will focus on, as well if they would like to 
work individually or with a partner. Once decided, distribute a Consumer Interview Handout 
as well as one of the following to each student depending on the category they selected:

a. Beverages: Drinks Handout

b. Sports Recovery Drinks: Chocolate Milk Article

c. Snacks: Snack Handout

9. As students complete their Consumer Interview, instruct them to work on the last page of 
their graphic novel, Farm to Table Part 3. Any students who finish early may create a cover 
page for their comic.

10. End class by encouraging students to compile their comic pages and review the different 
perspectives of those who work to bring dairy foods to their table. Summarize by asking 
students to share: 

Why is it important to be a well-informed consumer? 

What actions did we take to learn more about the foods we eat? 

Why is it important to investigate multiple sources before forming a conclusion? 
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Perspectives Handout

Chocolate Milk from a _______’s Perspective….

Brainstorm: What is a thought that each of the following may have about chocolate milk? Put yourself in 
their shoes, and don’t be afraid to have a little fun! 

Cow: 
(Remember: The cocoa and sugar get added after 
the cow produces the milk!”)

Farmer: 
Farmers need all kinds of skills to do their jobs. 
Think about the math, science, and even physical 
abilities you’d need. 

Food Scientist: 
(FYI: Food scientists study… You guessed it:  
Food! They investigate everything from the 
nutritional content to how to package and  
distribute food safely.)

Consumer  
(In this case, consumers are people who buy and/or 
consumer foods and beverages… which in this case 
is chocolate milk!)
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Interview Handout: Farmers

Directions: After you read the Farmer Spotlight, take notes on the following questions.

Tip: Your notes do not have to be in complete sentences!

Question #1: How do farmers take care of their cows?

1.

2.

3.

Extra Notes:

Question #2: What are some examples of sustainable practices used by dairy farmers?

1.

2.

3.

Extra Notes:
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Farmer Spotlight Handout: Alise Sjostrom
How did Redhead Creamery come to be / what is your story, Alise?

Alise grew up on a dairy farm and comes from a family she describes as “truly passionate” about 
dairy. She is a 4th generation dairy farmer! Her father still has family in Germany who are also in the 
dairy industry. 

Alise always knew she wanted to end up back on the farm, but she didn’t love milking cows. She 
decided to look for other jobs in dairy and fell in love with CHEESE! During her senior year, she 
visited a cheese farm in Wisconsin. It was here she discovered she had a passion to become a 
cheese-maker herself. After getting married and moving several times with her husband (including 
all the way to Vermont), Alise returned to Minnesota to raise a family and start her own creamery on 
her parents’ farm.

It took Alise over 10 years of thinking, planning, and dreaming to make her dream come true.  
She is now in her 5th year of making cheese at Redhead Creamery.

What do farmers do to keep their cows healthy?

Nutrition: Animal nutritionists work with Alise and her dad to develop each cows diet. Each  
cow is given its own amount and mix of food. This may depend on their age and how long they  
have been milking.

Comfort: Alise’s family is always trying to improve the daily life of their cows. They provide freestall 
barns so their cows can roam or lay whenever they want. The cows have access to water and food 
whenever they need it and sand bedding to keep them comfortable and dry. Keeping the stalls dry  
is important to keep the cows healthy from disease. 

Who helps farmers take care of their cows?

There’s an entire community of people that help Alise and her family take care of their cows!

• Veterinarians work with the cows to make sure they are healthy.

• Nutritionists help develop each cows diet.

• Agronomists make sure the crops grown on her family’s farm are good for the cows.

• And many other employees help with milking and feeding the cows.
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What kind of sustainability practices do farmers implement on the farm?

Manure is beneficial to dairy farming. Alise’s family doesn’t purchase any synthetic fertilizer for their 
farm and only uses manure from the cows instead to nourish the soil. Alise explained that some farms 
even sell their manure to shops for fertilizer or potting material for plants. As silly as it sounds, there 
are even manure specialists out there! Farmers are always looking for more and more ways to use 
manure. They even collect gas from manure to create energy/electricity.

It is important to Alise that she find ways the farm/creamery can save electricity. Alise has fans in 
her barn that keep her cows cool. These run on a system that changes based on the temperature, 
wind speed, and humidity of the outdoors. She also has LED lighting everywhere on the farm/in the 
creamery. Alise even found a way to save a lot of energy by pumping the milk straight from her cows 
to the creamery when making cheese.  
 
What other products come from dairy farms (are there any unexpected dairy foods)? You may not 
realize that whey, a dairy protein, is a dairy ingredient that contributes to many of the foods we eat 
including sports drinks, candy, and cereals. 

Fun fact: Did you know there’s a code on each carton of milk that tells you where it’s 
manufactured? You can look up the code and find out what state your milk was packaged  
in. Number 27 is the state of Minnesota!
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Farm to Table, From Multiple Perspectives 

Part One: The Farm

Directions: Create a page for a graphic novel titled: Farm to Table, From Multiple Perspectives. Choose a 
perspective below, and then imagine having own dairy farm. Write and illustrate six frames that describe life 
on this farm. No matter which perspective you choose, you must include information from your interview 
notes to show: 1) How cows are cared for and 2) How the farm uses sustainable farming practices.

Perspective: Cow or Farmer 

________________________ 
 

________________________

 
________________________

________________________ 
 

________________________

 
_______________________

________________________ 
 

________________________

 
________________________

________________________ 
 

________________________

 
________________________

________________________ 
 

________________________

 
________________________

________________________ 
 

________________________

 
________________________



National Dairy Council and America’s Dairy Farm Families and ImportersDISCOVERUNDENIABLYDAIRY.COM

Interview Handout: Food Scientist

Directions: As you watch the Fermentation Video, take notes on the following questions.

Tip: Your notes do not have to be in complete sentences!

Question #1: How are fermented dairy foods made?

Question #2: What can fermentation do to the taste and texture of milk?

Other interesting facts:
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Farm to Table, From Multiple Perspectives 

Part Two: Food Production

Directions: Create a second page for a graphic novel titled: Farm to Table, From Multiple Perspectives. 
Imagine you are a food scientist. Write and illustrate six frames from a food scientist’s perspective that show 
how you transform milk from dairy cows on a farm into at least one kind of fermented dairy food. Be sure to 
include how and why you do this!

Perspective: Food Scientist

________________________ 
 

________________________

 
________________________

________________________ 
 

________________________

 
_______________________

________________________ 
 

________________________

 
________________________

________________________ 
 

________________________

 
________________________

________________________ 
 

________________________

 
________________________

________________________ 
 

________________________

 
________________________
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Interview Handout: Consumer

Directions: As a consumer, you will be interviewing yourself for this final interview.  
Answer the questions below as you compare your different kinds of foods. You may refer to the projected 
Milk Nutrition graphic at any point to refresh your memory on its nutritional benefits.

Tip: Your notes do not have to be in complete sentences.

Question #1: Are there nutritional benefits of the dairy foods that the non-dairy foods do not have? Explain!

Question #2:  Are there nutritional benefits of the non-dairy foods that the dairy foods do not have? Explain!

Question #3: As an informed consumer, which product would you choose to consume? List at least two lines 
of evidence that informed your decision. 

1.

2.

Other facts worth sharing:
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Handout: Drinks

1% Milk

Values in the Nutrition Facts Panel are based 
on USDA Database SR28 #45224531 for 
illustration purposes only. Manufacturer data 
may vary and each milk variety will differ.

Ingredients: 
Lowfat Milk, Vitamin A Palmitate, 
Vitamin D3

Orange Juice

 
Values in the Nutrition Facts Panel are based 
on USDA Database SR28 # 45316985 for 
illustration purposes only. Manufacturer data 
may vary and each juice variety will differ.

Ingredients: 
100% Orange Juice

Soda

Values in the Nutrition Facts Panel are based on 
USDA Database SR28#45375047 for illustration 
purposes only. Manufacturer data may vary and 
each soda variety will differ.

Ingredients:  
Carbonated water, High fructose corn 
syrup, caramel color, phosphoric acid, 
natural flavors, caffeine

https://ndb.nal.usda.gov/ndb/foods/show/45316985?fgcd=&manu=Tropicana+Products%2C+Inc.&format=&count=&max=25&offset=&sort=default&order=asc&qlookup=pure+premium+orange+juice&ds=&qt=&qp=&qa=&qn=&q=&ing=
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Handout: Snacks

 14 

Handout: Snacks 
 

Plain Greek Yogurt 

  
 
Values in the Nutrition Facts 
Panel are based on USDA 
Database SR28 #45141172for 
illustration purposes only. 
Manufacturer data may vary and 
each yogurt variety will differ. 

Cheese Puffs 

Values in the Nutrition Facts Panel 
are based on USDA Database SR28 
#45370275 for illustration 
purposes only. Manufacturer data 
may vary and each cheese puff 
variety will differ. 

 
 

 
 
 

Granola Bar 
  

 
 
Values in the Nutrition Facts 
Panel are based on USDA 
Database SR28 #45296288 for 
illustration purposes only. 
Manufacturer data may vary 
and each granola bar variety will 
differ. 

 
 
 

 

Roasted Almonds 
 

 
Values in the Nutrition Facts Panel are based on USDA Database 
SR28 #45113968 for illustration purposes only. Manufacturer data 
may vary and each almond variety will differ. 

 

Plain Greek Yogurt Cheese Puffs

Roasted AlmondsGranola Bar
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Farm to Table, From Multiple Perspectives 

Part Three: Consumer Decisions

Directions: Create a third page for your Farm to Table, From Multiple Perspectives graphic novel. Rather 
than taking on the perspective of someone else, it’s now time to reveal your own perspective! Within the 
comic frames, discuss the most nutritious decision to make if you had to choose between the food that you 
researched. Be sure to include the reasons behind your decision.

Perspective: YOU!

________________________ 
 

________________________

 
________________________

________________________ 
 

________________________

 
_______________________

________________________ 
 

________________________

 
________________________

________________________ 
 

________________________

 
________________________

________________________ 
 

________________________

 
________________________

________________________ 
 

________________________

 
________________________


