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The College of Agriculture at CSU Chico has embarked 
upon a bold new venture. An organic dairy there has 

been certi�ed with a goal, according to the university, to 
provide a hands-on, sustainable teaching and research facil-
ity so that students and also the local dairy community and 
industry can bene�t from their applied research and �ndings. 
At the grand opening, last April, many gathered for a fes-
tive event, three days of educational and inaugural meetings 
meant to serve those in organic dairy production. �e three 
days of workshops presaged future collaborations, and, as a 
grass-�nisher of beef and sheep, though not a dairyman, I 
was pleased to be invited to take part.

Pulling into the College farm was not a new experience. 
�e site of many an agricultural event, the farm feels very 
comfortable to those in the local farming community. Nev-
ertheless, this event felt di�erent right from the start. In the 
parking lot, rather than the most up-to-date pickup trucks, 
sat a collection of mostly humble vehicles. Inside the build-
ing, a gorgeous bu�et of breakfast treats, fruits, and organic 
products bedecked tables. Around the bu�et milled a group 
of dairymen and women. �eir voices rose and fell with a 
muted excitement as they shared ideas and stories and took 
notes on each other�s conversations. As I wandered about 
listening to snatches of conversation here and there, I real-
ized that this was a di�erent breed of farmer, organic farmers. 
�ey were not locked into the prison of commodity prices, 
huge con�nement facilities, and the latest expensive drugs. 

Instead they were free to try di�erent forages, herbs, homeop-
athy, strategies Grandpa used to use.  From this sprung hope. 
�ese people actually enjoyed farming. Instead of spending 
hours on heavy equipment scraping manure-�lled pens, they 
walked their pastures and worked with their cows. I began to 
be very glad I had come.

On the workshop schedule, Will Winter from Minnesota 
was the �rst speaker. A holistic veterinarian, he explained his 
goal: no vaccines, no wormers, no drugs for animals, period.  
�is happens through nutrition. By mineralizing, feeding, 
and managing the pastures, farmers nourish the cattle to 
health. He had many examples to share.  Attendees also told 
of their successes, and the skeptical of the group began to 
take notice. Will led us into the pastures, and we had our �rst 
up close and personal visit with the cows.

I have been around cattle since infancy but never cattle 
like these. �e peace of these animals amazed me. Small in 
stature and �ne boned, these cattle are just plain mellow, with 
no high heads or raised tails. We felt at ease. �ey meandered 
up to us as we examined the forages, tested for sugar and 
minerals, and discussed ways of getting the cattle to eat di�er-
ent weed species. Fascinated with the hat of a producer from 
the Fresno area, the cows were intent on licking it, as other 
producers scratched and patted them.

In the afternoon workshop, Sarah Flack from Vermont, 
an organic grazing specialist, presented a grazing school. Our 
group learned to manage pastures to improve the nutritional 

moooooove over, maine and new hampshire: 
csu chico’s organic dairy

by carol albrecht
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