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{ Trinity Valley

Farms
East Homer, NY

Doing business with ASC
since 2015.

An old sweet cornfield was
transformed into the Trinity Valley
Farm milk production facility and
retail shop at 2847 Route 13.

Trinity Valley Farms brings dairy
products back to basics while
fostering a sense of community.

“All the stuff you get in
the store now is ultra-
pasteurized. It kills all the
good bacteria that are in
milk.” — Owner Brown

One of the staples of Trinity Valley
Farms is the milk produced by the
120 Holstein cows on the family
dairy farm across the street that is
processed and bottled on site. Milk
production at the farm is not only
different from how it’s done in larger
facilities, but Trinity Valley Farms
believes it helps create a healthier
product than what is currently
available in stores, through a process
called slow-batch pasteurization.

“All the stuff you get in the store now
is ultra-pasteurized,” Trinity Valley
owner Brown said. “It Kkills all the
good bacteria that are in milk. With
slow-batch pasteurization ... it Kkills
the bacteria that will make you sick
but it saves all the good bacteria that
help digestion.”




