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Several New England colleges and universities are support-
ing the region’s dairy farms by partnering with a program 
called Keep Local Farms (KLF). 

The KLF program from the New England Dairy and Food 
Council helps educate people about the value of local dairy 
farms, raises funds to support New England dairy farms and 
works to drive dairy sales. 

“Keep Local Farms launched in September of 2009,” said 
Jenny Karl, director of communications with KLF. “The pro-
gram was created out of a brainstorm of how we could empower 
students and consumers to support local dairy farmers. Our 
goals were No. 1, to educate people about dairy farms, the 
value of them which goes beyond just producing a wholesome 
product, but also keeping land open, providing a habitat for 
wildlife and supporting local businesses through buying food 
and equipment and paying for veterinary services. The first 
piece was education on the value that farmers bring.”

She continued, “The second piece was to give consumers 
something to do, like a call to action on what to buy, how to 
buy those local products that will support those local farmers. 
The third thing that the program aimed to do was actually raise 
funds that would go to dairy farmers in our region to, in some 
way, show financial support for dairy farmers.” 

The program seemed like a natural fit for college and univer-
sity foodservice operations. “One of our first college partners 
was Harvard, which started in October of 2009,” said Karl. 
“UVM (University of Vermont) was very quick to follow. The 
colleges were some of our first partners on board with the 
program.” 

Eight colleges now take part in the program. In addition to 
Harvard and UVM, Boston University, Bates College, Bowdoin 

College, Champlain College 
and St. Michael’s College 
partner with KLF.

Each college in the program supports local dairy farmers 
by contributing 10 cents for every single-serve milk sold on 
campus. The money is pooled with other contributions from 
businesses and individuals and is then distributed directly to 
the dairy farms of New England. The colleges have raised more 
than $35,000 for the program since its inception. 

For Harvard, the program fits right in with the school’s 
initiatives. “We have long had a commitment to buying locally 
as much as possible,” said Crista Martin, associate director of 
Campus Services marketing. “Of course, in New England, the 
dairy industry is a huge facet of that. We were already buying 
our milk locally. It gave the opportunity to both remind people 

of that, as well as give something back.” 
The school participates in the 10-cent pro-

gram through its retail operations. “We do a 
lot with Keep Local Farms on making sure our 
students understand that they are drinking local 
milk and what that means to the New England 
dairy community,” she said. “They have been 
wonderful partners.” 

KLF has done a number of things on cam-
pus, including educational programs and spon-
soring study breaks. 

The most noticeable partnership has been a 
trip to a local dairy farm. “We have a program 
called the Food Literacy Project, which at its 
heart is about helping our community be in 
touch with their food in all kinds of ways,” 
said Martin. “For example, some folks may 
not have had the opportunity to see a milking 

Teaming Up to
Support Local Dairy



we approached students through the 
UVM Student Government Associa-
tion (SGA) and they put the initiative 
to a vote and elected to support KLF 
through the donation of 10 cents on 
the purchase of every individual Hood 
milk sold in our campus retail units.”

KLF provides marketing materials 
to help spread its message on cam-
pus. “Students are particularly fond 
of the KLF bracelets with a black and 
white Jersey cow pattern on them,” 
he said. “The University of Vermont 
and Sodexo Campus Services signed 
on to The Real Food Challenge last 
spring semester. Our commitment to 
provide local foods on campus is a 
part of Sodexo’s A Better Tomorrow 
Plan. Providing local milk for our stu-
dents while supporting our local dairy 
farms and sustainable agriculture in 

Vermont is just one example of our best practices at UVM and 
the network of Vermont State Colleges partnering with Sodexo 
Education Services.” 

In addition to supporting KLF through the 10-cent program, 
UVM Dining Services raises money through Brennan’s, a sus-
tainable, organic, local foods restaurant in the student center. 
“The office of Student Life developed a ‘paint a chair’ program 
for Brennan’s to encourage students to make the space their 
own,” said Bahan. “To participate, students/student groups pay 
a $25 fee to paint one of the wooden chairs in Brennan’s din-
ing area with a design that reflects their club, organization or a 
sustainability theme. The monies collected from this project are 
donated to the KLF program. So far, the results are making for 
a very unique and comfortable dining space for Brennan’s cus-
tomers. I have no doubt that on future Homecoming weekends, 
alumni will be dropping in to check out the chair they painted.”

Supporting local businesses is important to Bahan. “A college 
or university should always play an active role in their com-
munity and encourage support of local businesses. I feel that 
in today’s changing landscape of local, sustainable foods, it is 
important that universities and partners, like Sodexo, take the 
lead in exploring, implementing and educating on sustainable 
and environmentally sound practices for their local communities 
and the global community.” —OCH

cow or a dairy farm or see food grown in the field, or 
trying a range of things or learning about nutrition or 
sustainability. It was a great intersection with our Food 
Literacy Project to have a chance to take students to a 
nearby farm.”

Students particularly enjoyed the trip to the dairy 
farm. “They love to know where their food comes from, 
and they are always glad when they see us being good 
stewards and good members of our community,” she said. 
“They appreciate knowing about the freshness. We have 
people coming from all over the world, so it is important 
for us that they also get a little bit of a 
New England experience. They see that 
this is what life is like in New England 
and this is what agriculture is like here.” 

Harvard’s participation in the pro-
gram is appreciated by its students. 
“They are very interested and invested,” 
said Martin. “They are deeply engaged. 
Food is an area where everyone has a 
viewpoint or perspective, whether it is 
someone whose parent is a farmer or 
someone who is very interested in sports 
nutrition. Everyone has a different point 
of view, but everyone has a point of 
view about food in their own way.” 

Students at Boston University also 
took advantage of KLF’s trip to a dairy 
farm. “In 2011, we visited Smith Coun-
try Cheese, which is a dairy farm that 
makes cheese and sells some of its 
milk,” said Sabrina Pashtan, sustain-
ability coordinator with Aramark, the 
campus foodservice provider. “We use 
some of their cheese on campus. It was 
an opportunity for students to see first 
hand how a small dairy farm and cheese-making operation 
operates. That was really nice for the students.” 

When Pashtan was approached about the program, she 
thought it would be a great fit. “I thought it was right up our 
alley and truly in line with the university’s mission and with 
our sustainability program.” 

In 2011, the school contributed $9,442.80 to the program. 
“The students really like the idea of contributing to regional New 
England agriculture in any way that they can,” she said. “By 
simply purchasing a bottle of milk, they are able to contribute. 
That is an important connection and they really appreciate the 
program.”

To let the students know about the importance of buying 
local, there are marketing materials at the point of sale. “This 
way, when they are buying milk on campus, they know about 
the program and what they are contributing to,” said Pashtan. 
“KLF has also joined us at various events on campus that are 
sustainability related.” 

The University of Vermont has been heavily involved in the 
program. “Our students are very supportive of the KLF pro-
gram,” said Paul Bahan, marketing manager with Sodexo, the 
campus foodservice provider. “When the New England Dairy 
Association reached out to Sodexo Campus Services and The 
University of Vermont with the Keep Local Farms initiative, 
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