Why A Campaign for
Real otlith?

Back in the 1970=, a couple of blo kes were sit-
ting inan English pub, bemoaning the consoli-
dation of the brewing industry in England and
the decline of British beer and ale. Acommod-
ity that represented the soul of Britain—care-
fully brewed lagers from countless small-zcale
manufactumers, each witha dis tinctive color and
taste—had been ed ged out by the imsipid canned
beets of a few large monopolistic breweries,
What was needed, they decided, was a rehuin
to trad iiomal brewing methods, They launched
A Campaign for Real Ale, which scon became
the force that tumed back the me ga- brewers and
reiretated varied and deliciows ales to English
tables and pubs.

Back in the 1920s, Americams could by fresh
raw whole milk, mal clabber and buttermilk,
Inscions nahurally yellow butter, many kinds of
fresh and aged cheeses, and cieam in variows
thicknesses, Today's milkis accused ofcasing
evetything from allergies to cancer, but when
Ametcars could buy Real Milk, these discases
were rare, In fact, Americans considered a
supply of high-quality daity poducts vital to
American secutityand the economic well-being
of the nation.

Whats meeded today is a return to humane,
pastiure-based daitying, small-scale traditiomal
processing and direct farm-to-consumer sales,
in shott . ..
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MNature's Perfect Food

Galen, Hippocrates, Pliny, Varm, Marcellus
Empiricus, Bacchis and Anthimus, leading
phy=icians of their day, all wsed raw milk in the
teatment of disease, Dutingthe 1920:, D, I E.
Crewe of the Mayo Foundation tsed a diet of
mw milk to cure TH, edema, heart failure, high
blood pressume, prostate disease, urimary tract
infections, diabetes, kidney diszase, chrome
fatigne and ohesity Today, in Germamy, suc-
cessful mw milk thempy is provided in many
hospitals.

Studics show that children fed raw milk have
mofe resistance to TB than children fed pas-
teurized milk {Lancer, p 1142, 5/8/37); that
mw milk is very effective in preventing scurvy
and protectingagainst flv, diphtheria and pneu-
momia (Am J Dis Child, Moy 1917); that raw
milk prevents tooth decay, even in children
who eata lotof sugar | Laneer, p 1142, 5/8/37);
that raw milk is better than pasteurized milk
in promoting growth and caleium absorption
( Ohio A griou i al Experiment Station Bulletin
518 p & 1/33); thata substance present in raw
cteam (but not in pasteutized cream) pevents
joint stiffness and the pain of arthritis (Anmea/
Review of Biochemisery, 18:435, 1944); and
that children who drink mw milk have fewer
alletgic skin problerms and far less asthma than
childien who diink pasteurized milk {(Lanocr
2001 358(9288)11 2-33),

Confributions to A Campaign for He o
help pay for legislative action and the legal
expenses of raw-milk dairy farmers.
Send a donation and we’ll send you brochures
to give to your colleagues and friends.

A Campaign for

Real oAMitk

FASTURE-FED LINPROCESSED FULL-FAT

A Campaign for Rl O
Ea prnjzct-:uf
The Weston A. Price Foundation
PMEB 105330, 4200 Wisconsin Awenue, WW

Washington, DC 20016

For sources of .‘:.R’ﬂﬁé’ P
call (202} 3634354 or vEit www realmilkcom

Enﬂ'r'ﬁht@ X106 The Wiston A Pece Foundation.
All Rights Resmraed.




Hawd oi¥idd comes from real cows.

The surce of most commercial milk is the mod-
ern Hokstein, bred to produce huge quantities of
ruilk—three times @ much as the old-fashiomned
cow, She needs high-protein feed and antibiotics
o keep herwell. Her milk contains high levels of
growth hormone from her pituitary gland, even
when she is spared the indignities of peretically
engineerad Bovine Growth Hormone to pushher
o the udder limits of milk produetion.

Join A Cam paign for Fed o,
Buy only milk from old-fashiosed cows
such as Jerseys and Guernseys.

Hewd ot comes from real cows
that eat real feed.

Real feed for cows is green grass inspring, sum-
mer ard fall; preen feed, sibipe, lay and mot
vapetablesinwiner It i not sy meal, cottorseed
meal or other commenzial feeds, mor is it bakery
waste, chicken mamwe, swill from ethanol pro-
ductionorcitus peel cake, laced with pesticides.
Yital murients like vitamins A and D, and the
“Price Factor™ (a fat-soluble catalyst that promo tes
optimurm mineral assimilation) are greatest in
milk from cows eating green grass, especially
rapidly gmwing green grass in the spring and
fall. Witammirs A and D are greatly dimindshed,
ard the Price Factor disappears whenmilk cows
ame fod commerzial feed. Say meal Tes the wong
protein profile for the dairy cow, resulting in a
short burst of high milk poduction follwed by
prematre death. Most milk (even most milk la-
beled “organic™) comes from dairy cows that are
kept in confinerment their entire lhves and mever
S e prEes]
Join A Cam paign for Fed ol
Buy milk products
anly from bherds allow ed
to graze on green pasture.

Heod ol is not pasteurized

Pastewrization destroys enzymes, diminishes
vitarnin content, denatures fragle milk proteins,
destroys vitamins C, B, and B,, kills beneficial
bacteria, promoks pato gersand is associated with
allergies, increased tooth decay, colic in infans,
growthproblems inchildren, osteopomsis, arthritis
and heart disease. Calves fed pasteurized milk do
poorly and many die before manwity, Baw milk
sours raturally but pasteurized milk turns putrid.
Irspectionofdairy hends fordisease is notrequined
for pastewrized milk. Pasteurizationwasinstinned in
the 1920s © combat TE, infant diarrhea, undulant
fever and o ther diseases caused by poor animal
mutrition and dirty production methods, Bt times
lhave changed and modem stainless steal tnks,
milking rmachines, refrigerated tne ks and improved
testing methods make pasteurization abeolutely
unrecesary for public protection. And pasteuriza-
tion does not always kill patho gens, The bacteria
for Johre's disease, with which most confine ment
cows are infected, survives pasteurization; it has
been linked to Cmhn's disease in lmmans. Much
cormmercial milkis now ultra- pastevrized to get rid
of heat-resistant pathogensand give ita bngershelf
life. Ultra-pasteurization is a vielent process that
takes milk from achilled terperature to above the
boiling point injust afew seconds seconds, Clean
raw milk from certified healthy cows is available
commenially inseveral states and may be bought
direciy from the farm or obtained through cow
share programs inmary more, [ Souces are lised
on www Tealmilkcom. )
Join A Campaign for Feed olidd.
Demand aecess in all states to dean, raw milk
Boycott processed milk!

Hewd Oitedd 18 mot homogeniz ed.

Homo penizationisa process tat breaks down but-
terfat dobulesszo theydo motrise to the top. Homog-
enizad milk ke been linked to heart diseasa,

Join A Campaign for e o,
Use only milk with ““Cream on the Top.”

HMeed ofid contains butterfat, and lot of it!

Avvera pe arterfat cortent fro mo ld-fashio ned cows
at the tum of the cenhury was over 4% (or more
than30% of calories). Today buterfat comprises
le=s than 3% (or less than 353% of calories), Worse,
corsumers has beenduped into believing that low-
fat and skim milkproducts are good for them, Only
by marketinglow-fatand skim milk as healthfoods
can the modern dainy indvstry pet nd of its excess
poor-quality, bw-fat milk from modermn high-pro-
duction herds. Butterfat contains viomins A and
D reeded for assimilationof caleiim and protein
in the watker fraction of the milk. Withowt them
protein and caleium are more difficult to utilize
and possibly toxic, Butterfat is rich inshort and
medim-chain fatty acids, which pmotect against
dizease and stimulate the immune sysem. It con-
tains ghreospingolipids, which prevent intestinal
distress, and conjugated linoleic acid, which hes
stmong anticancer properties
Join A Cam paign for Fad olal.
Buy only full-fat milk products.

Hoad ol products contain no additives.

Powdeaned skim milk, 8 soues of danpeous oxi-
dized cholestera] and meuratoxic amine acids, is
added o 1% and 2% milk. Low-f5t yo mrts and
SOUT Creams contain mus polysacchande slime
ta pive therm body. Pale butter fram Fep-fed cows
contaire colorngs o imitate viemin-ich Wter
from prass-fed cows, Bioe ngineerad armymes ara
teed in larpe-scale cheess production. Mass-pro-
duced cheeses oo rtain additives and oolarngs, and
imitationcheese products containvegetable oiks.
Join A Cam paign for Fad ol
Baoyoott Cou ot er felts!

Howd odfid can save family farms.

Pasteurdzatio n lews favor large, industdalized
dairy operatiors and sjueeze out small farmers,
When farmers heve the rght to sell unpmeessad
milkdirecth to corsimers, they can make a decent
living, evenwithsmall herds,




