
Dairy Share Products 
Milk Not Jails offers the following fresh dairy products for weekly subscriptions at 
New York City buying clubs.  The prices are set for purchasing a subscription of 
each item for at least 20 weeks.   Buying club members choose what products 
they’d like delivered weekly and pay in advance or in installments. 
 
Milk   
Half Gallon - $5.00 / Quart - $3.00  
We offer fresh, clean milk free of rGBH and rBST.  Our 
milk is low-pasteurized, which preserves its flavor and 
proteins while meeting government safety standards.  
Our milk is not homogenized, so the cream floats to the 
top – to be spooned off for your coffee or shaken in.  We 
offer whole, low-fat, and nonfat milk. 
 
 
Half & Half  
Pint - $2.75 
Fresh cream from the cow is a necessity for some 
coffee and tea drinkers.  No artificial growth hormones 
like rGBH or rBST are given to the cows at our farms, so 
you know that the cows are healthy and you’ll be safe. 
 
 

 
Yogurt  
32 oz. Plain - $4.00  / Flavors  - $4.50 
A delicious and healthy compliment to your fruit share! 
All of our yogurts are made with fresh milk and live 
cultures.  No thickening agents or additives are used.   
We offer whole or nonfat plain yogurt and two flavored 
whole milk yogurts—vanilla and vanilla maple—as 
weekly shares.   
 

 
Butter  
8 oz.  - $3.50 
Our butter is churned in small batches producing a 
creamy product with higher butter fat than the 
average butter. Butter is high in Vitamin A, E, Selenium 
and other vital anti-oxidants.  We offer salted, unsalted, 
and garlic flavored butter as weekly shares. 

 



Who are the farmers? 
Milk Not Jails is committed to sustainable development and helping farms survive in challenging 
global food markets.  This means that we work with farms that are small, non-industrialized and 
committed to environmental preservation.    Milk Not Jails is currently working with Ronnybrook Farm 
Dairy and Hawthorne Valley Farm to provide the weekly subscription products. 

Our farms don’t pump their fields full of chemical pesticides. They don’t keep cows in cages all day, 
feed them genetically modified corn and soy, or inject them with artificial hormones rGBH or rBST.  
They don’t prioritize profits over their cows’ or consumers’ health.  They don’t milk cows when they 
have udder infections or other ailments. 

Our farms do preserve local farm jobs in their community.  They do graze their cows on pasture and let 
them roam the field everyday.  They do feed their cows grass and supplement with hay, alfalfa, oats and 
other healthy grains.  They do care about their cows and consumers’ health over profits.  When cows 
are sick they take them out of the milking rotation, guaranteeing that you have fresh, clean food. They 
do call their cows by their names. 

 

 

 

How can I sign up? 
Milk Not Jails delivers weekly subscription orders to buying clubs and Community Supported 
Agriculture (CSA) in all of New York City’s five boroughs.  If you are not a member of an existing buying 
club or CSA, you can organize a Milk Not Jails Buying Club at your workplace, school, community 
center, place of worship, etc.  Please contact Lauren Melodia and Milk Not Jails as soon as possible to 
discuss logistics, and she will help you set up your buying club.  Milk Not Jails staff are well versed in 
the diverse ways buying clubs and CSAs operate.  We have an easy online application for your buying 
club members to sign-up and place orders.  And we can provide you with coolers in the event that 
your buying club location does not include a refrigerator.  

Milk Not Jails is available to make a presentation to your group to describe what milk and jails have to 
do with one another and how your Milk Not Jails Buying Club is an important step towards dismantling 
New York’s dysfunctional prison system.  

More questions? Find additional information at www.milknotjails.org.  Contact us  anytime at 
milknotjails@gmail.com or (917) 719-MILK. 


