
Tom Coutu does not fit the typical 
farmer’s profile for Massachusetts.  

He is single, twenty, lives in South-
eastern Massachusetts, and he is going 
against the grain. When most dairy 
farmers are closing up shop because 
they cannot negotiate a living wage, 
Tom is taking a fresh approach. He is 
a rare but growing breed of raw milk 
dairy farmer. “I want to milk cows, 
and you can’t make a living selling 
to a wholesaler,” Tom said, echoing 
the sentiments of the modern dairy 
farmer. “So I wanted to set a price and 
sell it on my own. And raw milk is 
healthier for you anyway.” 

THE RAW SIDE 
OF MILK 
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All around the country, demand for raw milk is growing and our 
state is no exception. In March 2008 MSNBC    
 reported, “In Massachusetts, the number (of raw milk dairies) has 
more than doubled to 24 in the past five years even as the overall 
number of dairies has declined.” More and more consumers are 
questioning the highly industrialized approach to the centralized 
food distribution, with its processing, chemical additives, geneti-
cally modified organisms (GMOs), irradiation, high fructose corn 
syrup, hydrogenated soybean oil, trans fats and 
denatured ingredients. The search for answers 
often lead consumers back to their local 
farms, looking for natural alternatives. 
Unfortunately there aren’t many farms left 
to which concerned consumers can turn. 

Some are starting to think outside the 
box and are joining together to get the 
products they desire in the form of 
cooperatives. When I mention that I 
manage a raw milk coop, I usually get 
one of two reactions. The first appears as 
a wide mouth smile followed by a fond 
recounting of childhood memories of 
milk straight from their grandparents’ 
cow. The second is a look of uncertainty, 
mixed with apprehension, followed by a 
questioning, “can’t it make you sick” comment.

Tom’s family owns Paskamansett Farms on 27 acres, in 
Dartmouth, Massachusetts. For someone so young, Tom already 
has 12 years of dairy farming experience, getting his first cow at 
the age of eight. The fifteen members of our raw milk coop take 
weekly turns driving 145 miles round-trip to get his creamy elixir. 
It is this type of dedicated customer that Tom is counting on to 
help his new business endeavor succeed. And it is because of this 
symbiotic relationship that our raw milk coop members drive 
so far. Surprisingly we feel lucky to have Paskamansett Farms 
relatively close, previously we had been driving 170 miles to the 
Lawton Family Farm in Foxboro. 

According to Realmilk.com, operated by the Weston A. Price 
Foundation, Massachusetts is one of twenty-eight states permit-
ting the sale of raw milk. Each state has different rules about the 
sale of raw milk, in Massachusetts it must be bought directly from 

the farm, but in Connecticut it can be sold in a store. Individual 
states also decide upon the inspection standards each farm must 
pass and Massachusetts has some of the toughest. 

Naturally you might be wondering what is so wonderful about 
raw milk or, on the other hand, why anyone would put his or 
her health at risk just to drink unpasteurized milk. When milk 
comes straight out of the cow, the liquid is alive with beneficial 
bacteria similar to what is found in yogurt or breast milk. But 

when the milk’s temperature is raised rapidly to 
180 degrees F, as with pasteurization, most of 

the bacteria, both good and bad are killed 
along with all the enzymes, including 
lactase, which helps lactose intolerant 
people drink milk. 

At Realmilk.com, the specifics about 
the effects of pasteurization are bluntly 
enumerated. “Pasteurization destroys 
enzymes, diminishes vitamin content, 
denatures fragile milk proteins, destroys 
vitamins C, B12 and B6, kills beneficial 
bacteria, promotes pathogens and is 
associated with allergies, increased tooth 
decay, colic in infants, growth problems 
in children, osteoporosis, arthritis, heart 

disease and cancer. Calves fed pasteurized 
milk do poorly and many die before maturity. Raw 

milk sours naturally but pasteurized milk turns putrid; 
processors must remove slime and pus from pasteurized milk by 
a process of centrifugal clarification. Inspection of dairy herds for 
disease is not required for pasteurized milk.” (realmilk.com/raw.) 

Ironically, because of pasteurization, dairy farms do not have the 
standards that they used to have. William Campbell Douglass, 
M.D. writes in The Raw Truth About Milk, “Pasteurization began 
in 1895, and thus began the unfortunate habit of not worrying 
about cleanliness in dairy because, with the heating of milk, clean-
liness was no longer considered necessary.” 

To the dairy industry, pasteurization has meant a longer shelf life, 
which equates to higher profits. Tom’s father, Bill Coutu adds, 
“Commercial dairies have no incentive to produce high quality 
milk, just high volume.” Bill maintains his sense of humor about 

“The fifteen members of our raw 
milk coop take weekly turns 
driving 145 miles round-trip to 
get his creamy elixir.”
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all of the regulatory hoops the family needs to jump through. 
He quips, “If we grew tobacco and made whiskey it would be a 
lot easier to sell, and we could deliver. Maybe if the state started 
taxing raw milk it would be safe to drink.” With all of these 
glowing facts about raw milk, you might be wondering why 
pasteurization ever started. Before refrigeration, heifers were 
efficiently contained next to distilleries in cities, where they were 
given the left over mash to eat. The cows had no access to grass, 
were given a bad diet and endured horrible living conditions. 
Not surprisingly, many cows contracted tuberculosis and many 
children became sick after drinking their milk. In order to make 
the milk thicker and whiter, the dairies were not above putting 
chalk, starch and other substances into milk that was then sold to 
the unsuspecting public.

Since the early 1900s, many improvements have been made to our 
food distribution system, such as refrigerated transportation and 
stainless steel tanks, but not all of them have been for the better, 

for animal or human. At Paskamansett Farms, Tom mixes the new 
with the old, using modern milking machinery and bio-diesel 
to drive the tractors. He raises old fashioned Jersey cows bred 
for their rich, creamy milk, cross-bred with Holstein, producing 
about five gallons a day. Preferring the Jersey, he is slowly breeding 
the Holstein out of his herd. The modern-day Holstein found at 
high-production dairy farms is designed to produce two-to-three-
times as much milk as the Jersey. In turn, it is more likely to get 
mastitis and need antibiotics to clear the infection. 

 Tom’s cows have never needed antibiotics — they are healthier in 
general due to overall farm management practices. Instead of being 
confined in stalls on concrete pavement, the girls are shepherded 
out to carefully managed, grass-covered fields. They’re allowed 
to pick through a salad bowl of mixed greens, usually starting 
with sweet clover, while basking in warm rays of vitamin D-filled 
sunshine. In fact, the traditional farming advocate and author, Joel 
Salatin of Polyface Farm believes people like Tom are grass farmers 
first. If they maintain the health of their pastures and soils, the land 
will take care of the animals. The grass diet not only keeps the cow 
healthy but also benefits the drinker by producing conjugated lino-
leic acid (CLA) in the milk, which is a known cancer fighter. 

 Whether or not you embrace the raw milk movement, change is 
underfoot. It might be something as small as Hood announcing, 

Tom Coutu at Paskamansett Farms is leading 
the way using traditional farming practices, 
and he needs our support and our patronage.
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Paskamansett Farms  
742 Tucker Road 
Dartmouth, MA 02747 
508.990.7859
www.paskamansettfarms.
com 

Lyons Brook Farm  
76 Drift Road 
Westport, MA 02790
508.636.2552

oake Knoll Ayrshires 
70 North Street 
Foxboro, MA 02035
774.219.6257 

Bettencourt dairy
100 Simmons Street 
Rehoboth, MA 02769
508.252.5464

Please call individual farms 
for details.

on their web site, that they are taking the growth hormones out 
of the New England territory or the big-box stores jumping on 
the green-washing bandwagon. It might not be the changes we 
are looking for, but it is still change. It is up to us to tell the dairy 
industry how high we want the bar and to be willing to put our 
money where our mouths are. 

 Change can occur more rapidly by cutting out the industrial mid-
dleman and starting a dialogue with the person who is producing 
your food. The conversation will build trust, community, local 
economic stability and even more farmland where there is open 
space. We have been heading in the wrong direction, but it is not 
too late to alter the course. Tom Coutu at Paskamansett Farms is 
leading the way using traditional farming practices, and he needs 
our support and our patronage. 

If you are still unconvinced about the safety and health benefits 
of raw milk — that is understandable. This article is about dis-
semination of information and education not persuasion. Support 
what local farming practices you do believe in, such as good 
animal husbandry or farming techniques that improve the quality 
of the land. These types of local farms have the best in mind for 
their animals and the land and in turn the health of our families; 
ultimately, we all share the same ecosystem.

RAW MILK dAIRy RESouRCES
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