
She walks alongside the open-air wooden structure where she used 
to usher cows into the parlor for milking. She arrives at piles of 
hay stacked against the old, dry boards.

“This isn’t our hay,” she says. “It belongs to a gentleman that’s 
using our building because he asked, and we said fine.”

She enters an adjacent building. “This was the milk barn, but 
then again, I can’t show you anything worth looking at.”

No cows, no milk, no cheese.
Only vestiges of Morningland Dairy survive in rural 

Mountain View about 190 miles south of Columbia after a costly 
two-and-a-half-year battle with the Missouri Milk Board. 

The closing of Morningland exposed tensions that pit raw 
dairy producers, consumers and advocates against some scientists, 
the big dairy industry and government regulators.

The former say pasteurization makes milk less nutritious; they 
argue that individuals should have the right to consume what they 
choose.

On the other side of the argument, opponents say raw 
dairy products can pose a serious health threat so warrant 
strict regulations. A majority of dairy-associated foodborne 
illness outbreaks in the United States are associated with the 
consumption of unpasteurized products. Pathogenic, or disease-
causing, bacteria associated with raw dairy can cause serious 
illness and sometimes death.

The whole issue boils down to a matter of public health versus 
private choice. When and to what extent should the government 
step in to protect people from themselves, and at what cost?

For most of our history, dairy products were consumed raw. 
The need for widespread pasteurization came about during 
the Industrial Revolution, when large swaths of the American 
population moved far from rural life and fresh-from-the-cow food 
and crowded into city centers. Milk needed to be shipped from the 
farm to the city; pasteurization kept it safe through that process. 
Routine pasteurization of milk began in the United States in the 
1920s and became widespread by the 1950s.

The process is named for Louis Pasteur, a 19th-century 
French microbiologist who found conclusive evidence for germ 
theory, which states that microorganisms cause many diseases. He 
developed pasteurization processes to keep wine from spoiling and 
milk from making people sick.

Pasteurization is the practice of using heat to get rid of 
pathogenic bacteria in the product. Homogenization makes the 
product more uniform in texture by breaking up the fat into 
smaller particles that can spread evenly throughout the liquid. 
During this process, milk is reduced to different fat percentages: 
skim, 1 percent, 2 percent, whole. 

But many people still prefer raw dairy.
Three percent of Americans — or about 9 million — had 

consumed raw milk during a week-long period, according to a 
2007 survey from the Foodborne Diseases Active Surveillance 
Network, and 1.6 percent — or about 4.8 million — had 
consumed cheese made with unpasteurized milk. That compares 
to 78.5 percent who had consumed pasteurized milk and 60.9 
percent who had consumed cheese from pasteurized milk. The 
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Debbie Salisbury loads a custom 
refrigerated milk truck she and 
her husband, Bruce, bought 
on eBay.  They transport their 
raw milk and raw-milk cheese 
curds from Lorenae Dairy to the 
Greater Springfield Farmers’ 
Market every weekend.

livelihoods, health and the right 
to choose are at stake in missouri’s 
raw dairy conflict



Foodborne Diseases Active Surveillance Network is a 
collaborative program among the Centers for Disease 
Control, the USDA Food Safety and Inspection Service 
and the U.S. Food and Drug Administration. 

D enise chose raw dairy after researching whole 
foods as a potential cure for her eldest son’s health 
problems. Isaac was immune deficient and had 

many health problems as a child. Denise and Joe Dixon, 
her husband, started searching for ways to improve 
his health and learned a lot about the potential health 
benefits of natural foods — raw milk in particular. So 
when Isaac was about 3, the Dixons bought a Jersey cow 
for milking. 

“The difference was 
wonderful,” Denise says of 
the improvements to her son’s 
health after she switched 
him to raw dairy. “He went 
from being a sickly child to a 
healthy, ornery boy.”

From then on, the only 
milk and cheese her family 
consumed was raw.

Before they bought 
Morningland, the Dixons had often considered dairy 
farming. Joe traveled a lot for work as an electrician with 
a construction company on the East Coast; Denise saw 
a family farm as a way to bring her husband home and 
have the family work together.

But she hated the idea of the milk going into a 
homogenized, pasteurized product; it didn’t feel right to 
her to make something she wouldn’t feed her own family. 
It felt “totally right,” however, to run a dairy from which 
all of the milk would go into a raw product.

So when the Dixons got word that the founders of 
30-year-old Morningland, Jim and Margie Reiners, were 
looking to sell their raw cheese business, they jumped on 
the opportunity and bought it in October 2008. Denise 
had previously completed a two-year cheese-making 
internship with the Reiners.

Once the Dixons got Morningland going, there 
were six employees and about 85 cows for milking. They 
produced and sold cheese made from raw cow’s and 
goat’s milk to retail outlets and direct-buy customers 
around the country. They milked cows directly on the 
property. Another local producer provided goat’s milk 
twice per week. While Denise managed the cheese plant 
and the cheese-making process, Joe oversaw the farm 
as a whole. They own 15 acres and rented an additional 
115 when they operated the dairy and cheese plant. 
Joe upgraded the facilities a little bit at a time and 
eventually quit his construction job. Some of the Dixons’ 
12 children, who range in age from 13 to 33, helped take 
care of the farm chores. A few helped tend to the cows 

by milking them every day and 
assisting with births.

That changed in August 
2010 when the Missouri Milk 
Board got word that some 
Morningland cheese seized in 
a raid of the Rawesome food 
club in Venice, Calif., tested 
positive for two types of 
potentially dangerous bacteria: 
Staphylococcus aureus, which 
tends to elicit mild symptoms, 

and Listeria monocytogenes, which is potentially lethal. 
The board placed a ban on all of the Dixons’ cheese. The 
Dixons also had to dump their milk for five weeks after 
the embargo. 

After FDA officials did swab testing on the plant and 
found nothing dangerous, the Dixons were cleared to 
resume producing milk to sell to a large-scale producer 
to pasteurize, homogenize and sell in grocery stores, but 
the embargo still applied to the cheese.

They did so for about a year but found that system 
too difficult; Joe and Denise were away a lot — he at 
work in Maryland for most of the week and she taking 
care of her ill parents in Ohio — and it was hard to 
run the business from afar. Plus, selling milk wasn’t 
as profitable as selling cheese. The Dixons’ cows were 
eventually all sold — 16 during the trials to keep the 

family going and the rest when they decided to stop 
selling milk. They fought the milk board in court for the 
right to sell any already-made batches of cheese found to 
be free of pathogens. State Milk Board officials wouldn’t 
allow further testing to clear the remaining cheese.

The ordeal ended this past January when milk board 
officials arrived at the Morningland farm to dispose of 
about 35,000 pounds of raw-milk cheese, an estimated 
$250,000 worth of inventory. 

That loss, compounded by the losses accrued 
throughout the two years their cheese operation was 
suspended, meant the Dixons didn’t have the means to 
start up the business again.

“Because everything we had is lost,” Joe says, “we’re 
starting over.”

t  he bureaucracy and laws regulating raw dairy 
products are complex and vary by state. Typically, 
raw-milk cheese is legal for general sale if it’s 

been aged for at least 60 days. That’s because the aging 
process gives the acids and salts in the cheese time to kill 
most of the harmful bacteria.

Raw milk, on the other hand, cannot be sold for 
human consumption across state lines. Individual states 
determine whether and how raw milk can be sold within 
their borders.

Missouri law requires raw milk producers to be 
inspected, certified and licensed by the State Milk 
Board in order to sell their product away from the 
farm at distribution points, such as farmers’ markets. 
The 12-member board consists of dairy producers, 
representatives of local health departments, a milk 
processor, a consumer and government representatives. 
It meets several times a year to discuss issues facing the 
dairy industry.

An exception to the law allows consumers to 
purchase or have delivered raw milk or cream directly 
from a farm without state regulation. Still, farmers can’t 
sell the raw product to retail operations.

The two licensed raw milk dairies in Missouri are 
Marlee’s Creamery in Carthage, which produces raw 

milk, and Lorenae Dairy in Galena, which produces 
raw milk and raw-milk cheese curds. They operate 
with a Grade A retail raw permit from the milk board, 
which requires them to have their facilities inspected at 
least once every six months, meet facility construction 
standards, monitor the health of their herds and test 
their products for pathogens on a routine basis.

Because the rest of the direct-to-consumer raw milk 
producers aren’t regulated, it’s impossible to know how 
many raw dairy operations exist in Missouri. Eighty-two 
Missouri farmers, however, are listed as sources of raw 
milk and raw dairy products on realmilk.com, a project 
of the raw-milk group the Weston A. Price Foundation.

 
 

w hat keeps producers from becoming licensed? It 
could be the money.

Bruce Salisbury owns Lorenae Dairy with his 
wife, Debbie. Lorenae was one of Missouri’s first state-
licensed raw-milk dairies when it opened in 2004. The 
Salisburys keep their business small — they employ no 
additional workers and limit their herd to about 40 cows.

He estimates that bringing an unlicensed facility up 
to grade would cost around $20,000, mostly for bottling 
equipment and facilities. Put that investment against the 
projected median total farm household income nationally, 

which is expected to be $58,845 in 2013, according to 
the USDA Economic Research Service.

So for the raw-milk enthusiast, starting small 
and unlicensed can be a way to test the market before 
investing too much money up front.

Scott and Jina Anstine own Better Living Farms in 
Chilhowee, about 115 miles southwest of Columbia. They 
sell raw milk, butter and cream as well as eggs, beef and 
poultry.

Anstine was raised 
on his family’s licensed 
dairy farm in southwest 
Missouri, where he worked 
until about 15 years ago. 
He and Jina decided to sell 
the business to work other 
jobs that allowed them 
more time to focus on 
their family. But he missed 
the cows so much that he 
started up a raw dairy operation again last November with 
land and equipment he inherited. For now, he milks just 
three cows.

Anstine is not ruling out state licensure as an option 
for the future, but he wants to get a feel for the market 
before he makes the investment. Meanwhile, he relies on 

the business he gets through Craigslist, his listing on 
realmilk.com, Facebook and fliers he hangs in the area.

The Anstines’ approach raises a key point. In the case 
of unregulated milk, it’s the responsibility of consumers 
to check out the farm and determine for themselves 
whether the products are safe to consume.

Stakeholders disagree about how possible that is. 
Raw-milk buyers’ guides are available online. These 

help consumers know what to ask farmers. How organic 
is their practice? Are 
cows grass-fed? How 
many acres are devoted 
to milking cows? Is the 
herd closed — meaning 
no outside breeding cattle 
are introduced — and 
tested for disease? How 
clean are their facilities? 
Are their products tested 
for pathogens? How is 

their milk stored and transported?
For some consumers and farmers, properly 

controlling these variables is satisfactory.
Salisbury is not worried about potential health risks 

of his product, he says, because he is confident in the 
measures they take to keep his product safe.

Denise and Joe Dixon operated Morningland Dairy with their 12 children. They began consuming 
raw dairy when they found it helped their immune deficient son. Photograph by MATT MILLER

Bruce Salisbury owns Lorenae Dairy, one of two licensed raw dairies in the state, near Galena. His herd of Jersey cows is carefully
monitored to ensure its healthy production of milk and compliance with state regulations.

The Lorenae herd is brought into the milking parlor at 3:30 a.m. and p.m. After being sanitized 
with iodine, the cows are hooked up to milking machines that track the milk each cow produces.  

“becAuse everything 
we hAD is lost, 

we’re stArting over.”
Joe Dixon

bringing An unlicenseD 
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He begins by cleaning his cows’ teats with an iodine 
solution using individual paper towels on each cow. The 
milk goes straight into a tank where it is cooled to 38 
degrees as quickly as possible, usually within 15 minutes 
of the milking being completed. From there, the milk 
goes to a bottle-filling machine and into state-approved 
jugs with tamper-evident tabs.

His herd is checked annually for tuberculosis and 
brucellosis, and a veterinarian checks the cows each 
month. He does pre- and post-partum uterine checks, 
administers brucellosis vaccinations to young calves and 
addresses any other health concerns with the herd.

Despite this care, Salisbury worries about what he 
calls the bootleggers and piraters, the unregulated raw-
dairy farmers. He thinks they threaten the reputation 
of his industry. He says it’s only a matter of time before 
unregulated raw-dairy products, which go completely 
without oversight from the state, will make someone 
really sick. He fears this might put him out of business, 
and the unregulated raw dairies will go on.

Consumers don’t differentiate between what he does 
and what unregulated raw-dairy farmers do, he says; they 
think all raw milk is created equal. Others disagree with 
Salisbury and say that no measure of caution can prevent 
illness all of the time, regulated or not. After all, says 
Hannah Gould, an epidemiologist with the CDC, “it just 
takes a little bit to cause an outbreak.”

r egulatory agencies have been outspoken in 
opposition to the human consumption of raw dairy. 
“Raw milk is inherently dangerous,” John Sheehan, 

director of the division of plant and dairy safety of the 
FDA, wrote in a testimony to the Maryland House of 
Delegates in 2007. “Raw milk should not be consumed by 
anyone, at any time, for any reason.”

Other health agencies, including the CDC, the 
American Medical Association and the National 
Environmental Health Association, echo this position 
and support compulsory pasteurization.

The danger comes from the fact that milk, like all 
foods and things in the environment, contains bacteria 
— some that are beneficial, some that cause food to spoil 
and some that make people sick.

Naturally occurring bacteria in raw milk from 
healthy animals are harmless. But pathogenic bacteria 
can be introduced to the product through a sick milking 
animal or contaminants from the environment.

People infected with bad bacteria that can be 
found in raw milk, including Eschericia coli (E. coli), 
Campylobacter jejuni, Salmonella typhimurim and 
Listeria monocytogenes, usually experience typical 
foodborne illness symptoms such as vomiting, diarrhea 
and cramping. Severe cases can cause paralysis and death.

The heating process of pasteurization controls those 
harmful microorganisms.

Data on the incidence of foodborne illness shows 
that pasteurized dairy makes fewer people sick than raw 
dairy. Of the 121 nationwide dairy-associated outbreaks 
between 1993 and 2006, 60 percent were attributed to 
unpasteurized products, according to CDC data. In those 
outbreaks, 1,571 people became ill, 202 were hospitalized 
and two died.

From 1998 to 2008, 
dairy products were the 
second-most frequent source 
of infections and caused 14 
percent of illnesses and 10 
percent of deaths attributed 
to foodborne illnesses. 
More cases were connected 
to contaminated leafy 
vegetables (22 percent) than 
any other food source, and 
more deaths were associated 
with poultry (19 percent).

In Missouri in 2012, of the 1,978 people who 
reported contracting the most common illnesses 
attributed to raw milk, 56 reported having consumed 
unpasteurized dairy prior to the onset of that illness, 
according to data from the Missouri Department of 
Health and Senior Services.

f armers, regulators, health specialists and consumers 
disagree over whether pasteurization makes dairy 
products less nutritious and how dangerous the raw 

product can be.

Milk products are excellent sources of nutrients 
and are especially beneficial for growing children and 
adolescents. In particular, they are a good source of 
protein, which provides energy and is the body’s building 
block for skin, muscles and bones. Dairy products are 
also a key source of calcium, which strengthens teeth 
and bones, and of vitamin A, which helps with vision. 
Vitamin D is added to most pasteurized milk to help 
with calcium absorption.

So what’s good about raw milk in particular?
“Good would depend on who you talk to,” says 

Jennifer Polniak, a dietician at Boone Hospital.
Leading the pro-raw-milk movement is the Weston 

A. Price Foundation, which seeks to “restore nutrient-
dense foods to the human diet through education, 
research and activism,” according to its website. One of 
the organization’s goals is the “establishment of universal 
access to clean, certified raw milk.”

The foundation’s website touts a range of health 
benefits of raw milk. It says 
it can strengthen the immune 
system, augment growth and 
bone strength in children and 
cure asthma and allergies. 

The foundation has 
received individual testimonials 
from raw-milk drinkers who 
say it has had beneficial effects 
on diseases like osteoporosis, 
arthritis, digestive disorders 
and fatigue.

Shayna Fasken, a Columbia chiropractor and 
acupuncturist, founded the Columbia chapter of Weston 
A. Price. It’s one of eight in Missouri. The group holds 
monthly meetings during which members discuss health 
and nutrition and meet with local farmers.

She prefers raw milk when it’s cultured into kefir, 
a yogurt-like drink made of fermented milk. Since she 
began consuming kefir regularly, Fasken says she has 
noticed an improvement in her digestion and in the 
health of her skin. 

Her son Solomon, 5, has been drinking raw milk 
since he stopped nursing and “seems to just thrive” on 
the beverage, Fasken says.

“RAW MILK SHOULD
  NOT BE CONSUMED
BY ANYONE, 
     AT ANY TIME,
  FOR ANY REASON.”

— JOHN SHEEHAN, FDA 2007 

rAw milk regulAtions by stAte

sales of raw milk legal on the farm 
where milk is produced

sales of raw milk allowed at retail 
stores separate from farm

sale of raw milk prohibited

sales of raw milk allowed at 
farmers’ markets/states with 
unique regulations

According to the national Association of state Departments of Agriculture’s 2011 raw milk survey

After months of opposition, the Missouri Milk Board seized Morningland 
Dairy’s inventory of raw-milk cheese. The Dixons sold all of the 
approximately 85 cows that used to occupy their land. Photograph by 
MATT MILLER

they think All rAw milk
 is creAteD equAl.

bruce sAlisbury
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Fasken and other advocates argue that raw milk is more 
nutritious than pasteurized; they say heating milk destroys 
some beneficial vitamins and minerals and deactivates some 
of milk’s natural proteins, which can help the body absorb 
those vitamins.

And many prefer the taste. Raw milk is always full 
fat, so it’s much creamier than the low-calorie skim and 2 
percent. In exchange for calories, you get a richer product.

There are also perceived external benefits to the 
environment and the community. Because raw milk can’t 
be shipped across state lines, it is usually purchased from 
nearby farmers. Advocates argue this strengthens local 
economies and connects them with the source of their food.

But for each pro-raw-milk claim, there is a 
counterclaim.

Jeab Bongkosh Vardhanabhuti, assistant professor in 
the MU Food Sciences Department, says heating during 
pasteurization does eliminate some of the nutritional value, 
but the loss is insignificant.

For example, vitamin C is sensitive to heat and is 
largely destroyed during pasteurization, Vardhanabhuti 
says. But milk isn’t considered an important source of 
vitamin C in a typical diet.

Similarly, some milk enzymes are deactivated and 
destroyed in pasteurization, but the enzymes in milk haven’t 
been proven beneficial to human health, she says. 

As for supporting local producers, Vardhanabhuti 
says they have the option of selling their product to be 
pasteurized and processed for sale in the grocery store.

And none of the arguments in favor of raw milk 
outweigh its risks, Vardhanabhuti says. She would never 
consume raw-milk products herself.

 
 

f or some raw milk consumers, the debate is simply 
about the freedom to choose.

“There are a lot of well-educated people that 
choose to drink raw milk,” says Fasken, the local advocacy 
group leader. “I think people should have the right to look 
into the evidence, to make their own decision and to choose 
what they think is best for themselves and their children.”

Columbia resident Tim Bartin has chosen raw milk 
for his family for the past 10 years; none of them has ever 
gotten sick from it. They’ve gotten sick from other things, 
though. Bartin got Campylobacter from eating one of his 
own homegrown tomatoes. His son contracted the same 
disease from playing in storm runoff where geese had been 
swimming. But he didn’t pull out all of his tomato plants or 
kill the geese.

“You’re not going to save everyone from hurting 
themselves,” he says. He sees cases like Morningland as 
cause for concern — an example of government regulation 
overriding individual rights.

 “You’ve got to wonder, what’s the driving force behind 
it all?” he says. “Look around. Many of our freedoms are 
being imposed upon. This is one of them.”

The Farm-to-Consumer Legal Defense Fund works 
to protect the rights of farmers and consumers to engage 
in direct commerce with one another. President Pete 
Kennedy, an attorney in Sarasota, Fla., says the majority 
of the group’s cases involve raw-milk issues.

He thinks that’s because milk is both perishable and a 
nutritional staple. People might buy any number of items 
once they arrive at a farm or supermarket, but often milk 
is what gets them there in the first place. It follows that 
milk issues are a major point of contention between the 
two main food systems — industrial and local — and 
thus are viewed with extra scrutiny.

Missouri’s laws are relatively favorable to raw 
dairies, Kennedy says. But he says the way those laws are 
enforced can be problematic.

Such as with Morningland Dairy. Fund lawyers 
represented the Dixons at trial.

“It really was a great injustice right from the 
beginning,” Kennedy says. “You have to just keep moving 
forward, trying to get the regulatory climate to the point 
where the FDA will leave these people alone.”

 

o n Jan. 25, 2013, Denise and Joe invited neighbors 
and friends to watch as Missouri Milk Board 
officials confiscated and disposed of their more 

than 35,000 pounds of raw-milk cheese. 
Between 40 and 50 supporters showed up, bundled 

against the cold and armed with notebooks, phones, tape 
recorders and cameras. 

They arrived at the farm as early as 6 a.m. and 
huddled together around the cheese cooler. When 
State Milk Board officials arrived about 8 a.m., they 
struggled to get their trucks through the crowd to load 
up the cheese. Video recordings captured the emotions 
surrounding the day’s events. 

The officials faced a barrage of questions.

“How much cheese are you planning on taking out of 
here today?” someone demands.

“I’m not even aware of that,” a milk board farm 
inspector replies. “I’m just here to help load.”

“When do you stop?” shouts another neighbor. “At 
what point do you say that’s enough?”

The back-and-forth continues a few minutes before 
Joe intervenes. “We are praying for these men,” he says. 

He quotes the Bible then continues: “This is to be 
a peaceful gathering; let them do their jobs. But I ask 
for the repentance of our nation, to turn back to the 
creator, for we are losing it for our children and our 
grandchildren in the future. And that’s what this fight 
has been about — it’s about the tyranny that’s come 
upon us, and it’s each little piece of it. These men are 
just doing a job, but that’s what they said under Hitler, 
Mussolini, Stalin, Lenin, all of them, as countries were 
rendered asunder.”

People in the crowd clap. 
Some chime in, “Amen.”

 

t he buzz surrounding cases such as Morningland  
has created a culture of fear among some raw-dairy 
farmers in the area. Few raw-dairy farmers talk 

“I THINK pEOpLE SHOULD HAvE THE RIGHT TO LOOK INTO THE EvIDENCE, 
TO MAKE THEIR OWN DECISION AND TO CHOOSE WHAT THEY THINK IS 
BEST FOR THEMSELvES AND THEIR CHILDREN.”

           — SHAyNA FASkEN

Bruce Salisbury sells his raw-milk dairy products to Deb Fraley and other regular customers at the Greater Springfield Farmers’ Market 
every Saturday morning. Salisbury says many customers come to the market just for his raw milk. 

After bottling about 80 gallons of Lorenae Dairy raw milk for the next day’s farmers’ market, Bruce Salisbury 
drinks what’s left over. It takes the Salisburys about two hours to label and fill the gallon jugs. 

They’re often busy tending to the cows, so the Salisburys use the honor system for customers who buy raw 
dairy directly on the farm. A gallon of raw milk is $6 at the farm and $7 at farmers’ markets. 

“look ArounD. mAny of our 
freeDoms Are being imposeD 
upon. this is one of them.”

tim bArtin
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openly about what they do for fear of becoming the next 
Morningland.

Fasken says the Columbia Weston A. Price chapter 
gets five or so inquiries a month from local people 
looking for places to buy raw milk. It’s part of her job to 
help connect consumers with farmers, but she’s cautious 
about sharing farmers’ contact information. Most 
farmers are unwilling to talk openly about what they do 
because they feel that will open them to harassment by 
local regulatory agencies.

“It takes a little bit of courage nowadays to be a 
farmer producing raw milk,” Fasken says.

Virginia McCoy, owner of Grand Design Nubians, a 
small goat farm in Warrensburg, expects trouble to come 
her way eventually — a result of the bias she says exists 
against raw-dairy producers. 

McCoy sells goats as livestock and meat as well as 
raw milk from the animals. “I’m sure sooner or later 
they’ll catch up with me,” she says. “I’ll take it when  
they come.”

Bartin jokes about the process of acquiring raw milk. 
“Well, you gotta find the guy in the bushes with a trench 
coat and have the right password,” he says.

Actually, Bartin gets his raw milk through a food 
club run by a local farmer. He usually buys three gallons 
of milk a week at $9 per gallon along with sprouted 
flour and pork fat, which he uses to render lard. Bartin 
wouldn’t give the farmer’s name.

“Most farmers aren’t looking for publicity because 
it’s like inviting trouble,” Bartin says.

m ore than two years after they were first tagged, 
and nearly a year and a half after closing their 
dairy entirely, the Dixons feel they have little left 

to lose. So rather than stay out of the fray, they’ve been 
busy telling their story.

Joe has made trips to Jefferson City, where he 
explains his plight to anyone who will listen. Denise is 
thinking about writing a book.

The Dixons continue to transform the old cheese 
plant, one step at a time, into a home for themselves and 
their two youngest children. Where they packaged the 
cheese, they’re building a kitchen. What was Denise’s 
office is now a child’s bedroom.

But despite the changes, the past is always present.
A freestanding cheese cooler, as tall as the building 

itself, is still attached to the side of the plant. A worn 
wooden door leading into the cooler still holds a piece of 
red paper attached with cellophane tape.

It’s a notice of condemnation from the Missouri 
Milk Board ordering all cheese products on the premises 
not be touched except by state authorities. Three board 
members’ signatures are scrawled on the bottom.

The cooler has been empty since January. But the 
Dixons keep the notice there as a reminder. The now-
empty milking parlor in a nearby barn serves as another.

“It is what it is,” Denise says, surveying the space. 
“There’s nothing fancy about it, but I can still see my 
daughters down there, milking.” V

“it tAkes A little bit of courAge nowADAys 
to be A fArmer proDucing rAw milk.” 
         — Shayna faSken

Bruce Salisbury says the 34-head 
Lorenae Dairy herd rest in the same 

spot every morning after their 3:30 
milking. The dairy sits on 51 acres in 

southwestern Missouri.

After two years of fighting the government over their raw-milk cheese, Denise and Joe Dixon no longer operate a dairy. The red condemnation 
notice on the cheese cooler serves as a constant reminder of their struggle. Photograph by MATT MILLER
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