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About American Dairy Association North East
American Dairy Association North East (ADANorth East), which manages Pennsylvania Dairy Promotion Program, is the dairy farmer-directed
organization funded by participating dairy farmer’s checkoff investment to build demand and sales for milk and dairy foods throughout the local region.
Representing nearly 8,000 dairy farm families in Delaware, Maryland, New Jersey, New York, Pennsylvania and northern Virginia, ADANorth East develops
and implements local programs to drive milk and dairy sales at retail outlets and in schools. The organization also conducts consumer education about dairy
through events, traditional and social media, and in collaboration with health professionals through National Dairy Council®. ADANorth East works closely
with Dairy Management Inc.™, the national dairy checkoff organization, to support nutrition research, national partnerships and developing export markets
for dairy to bring a fully integrated promotion program to the region. For more information, visit www.AmericanDairy.com or call 315.472.9143.
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In addition to encouragingwholemilk options in schools,
ADANorth East has createdmenu enhancement options
to addmore dairy to schoolmeals using these programs:

SecuringMilkandDairy
Foods inSchoolMeals—
WholeMilkandMore
AmericanDairy AssociationNorth East helps schools deliver
good nutrition to support health andwellness for all students.
Since kids lovemilk, cheese and yogurtwe help schools
integrate them in new and excitingwayswhile still meeting
SchoolNutrition Standards.

The newWholeMilk for
HealthyKids Act allows
schools to offermore
milk options for lunch
ncluding:
•WholeMilk
• Reduced-fat (2%)
• Low-fat (1%)
• Fat-free (skim)
• Flavored, Unflavored
• Lactose-free

It s anticipated that all school feeding programs— including
breakfast and summermeals—will be eligible soon.

“Getting our foot in the doorwith
thosemaking school food decisions –
in schools of every size – is an ongoing
effort to secure andprotectmilk and
dairy foods’ place on themenu.Our staff
has the knowledge base to cultivate
these relationships andbecauseweoffer
a product that is backed by accurate,
science-based nutrition research school
decisionmakers see the valuewebring
to the table.”
– JohnChrisman, ADANorth East CEO
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Strive for 35° – Students drinkmoremilk of every fat level and get
more of its 13 essential nutrientswhen it is served cold.Weoffer
coldmilk tips to ensuremilk is served at 35°

Just SayCheese –Themost versatile food in schoolmeals, cheese
also helps kids eatmore fruits, vegetables andwhole grains.We
provide recipes and serving tips to help fulfill dairy and protein
requirements.

Yogurt AllWays –Yogurt can be added into schoolmeals in easy-to-
serveways – cups, smoothies and parfaits. Students of all ages love
yogurt, andwe provide breakfast and lunch recipes.

HotChocolateMilk&MooLattes –Withmilk as the featured
ingredient (lattes contain 8 fluid ounces ofmilk), we suggestways to
prepare and serve both options.

“We’re so proud of our
farmerswhoadvocated
so strongly for this change
based on emerging dairy
checkoff-funded research
on full-fat dairy.Weare
excited to tap into our
relationshipswith school
food decision-makers to
encourage them to offer
these newoptions.”
– JohnChrisman,
ADANorthEastCEO


