
What I do: My husband and I own a dairy farm, milking 
50-60 registered Jersey cows. In the sping, summer and 
fall we make 1 to 2 batches of farmstead-artisan raw milk 
cheese, which can be found at various stores in Ohio. I go 
to various events throughout the year selling and sampling 
our cheese. For fun, I love photography, cooking/baking and 
spending time with my daughter.

My link to agriculture: Our dairy farm and working 
with our cattle. Being a vendor at area farm markets also 
puts in contact with agriculture.

I am passionate about:  Educating people where food 
comes from, and what is involved in making a product that 
they enjoy with their meals. Being at the farm market, so 
that our customers are able to meet us, the producer.

I am known for:  Cooking meals with our cheese, 
experimenting in the kitchen, and then sharing our recipes 
with our customers.
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A wheel of our Hill Folk Jersey cheese, 
cut up and ready to package for sale.

This photo is of myself, my husband Al and 
our daughter Emily, along with our dog, 
Annie by our sign.

This morning picture is of our 
heifers. I took this as I walked to 
the pasture to bring the milk cows 
to the barn.


