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The Old Dutch Cupboard Provides Safety Tips
for Enjoying Raw Milk

TELFORD, PA, UNITED STATES, October 1, 2024 /EINPresswire.com/ -- Raw milk is often prized for
its rich flavor and nutritional benefits, but it also requires careful handling to ensure safe
consumption. The Old Dutch Cupboard, a well-established provider of raw milk in Telford, PA, is
offering guidance on how to enjoy raw milk safely, highlighting its potential health benefits and
the precautions necessary for optimal use.

Raw milk is unpasteurized, meaning it has not been exposed to the heat treatment that kills
potentially harmful bacteria like Salmonella, E. coli, and Listeria. While this makes raw milk
appealing to many, it also introduces certain health risks. However, with proper sourcing,
storage, and understanding of who should avoid raw milk, it can be enjoyed safely by a wide
range of consumers.

Raw milk is often favored for its higher nutrient content compared to pasteurized milk.
According to The OIld Dutch Cupboard, raw milk retains more natural enzymes, probiotics,
essential vitamins and minerals such as vitamins A, D, and K2, calcium, and magnesium. These
nutrients contribute to improved digestion, bone health, and immune function.

The key to safely enjoying raw milk lies in purchasing it from trusted, certified sources that
maintain clean milking procedures, healthy grass-fed animals, and proper cold storage. In
addition, the importance of storing raw milk correctly cannot be overstated. It should be
refrigerated at temperatures no higher than 40°F, with 37°F or lower being ideal. The Old Dutch
Cupboard recommends consuming raw milk within a week of purchase and advises customers
to label milk containers with the purchase date to track freshness. If raw milk begins to sour, it
should be discarded.

Despite its health benefits, raw milk is not suitable for everyone. The Old Dutch Cupboard
strongly advises that certain vulnerable groups avoid raw milk due to the higher risk of bacterial
infection. These groups include pregnant women, young children under the age of five, older
adults, and individuals with weakened immune systems. For these individuals, pasteurized milk
is a safer alternative.

The Old Dutch Cupboard is dedicated to providing its customers with the highest-quality raw
milk. By ensuring that its raw milk in Telford, PA, is sourced from certified farms that prioritize
animal health and hygiene, the store offers a safe, nutritious product to the community. To learn


http://www.einpresswire.com
https://theolddutchcupboard.com/product-category/milk/

more, visit https://theolddutchcupboard.com/.

About The OIld Dutch Cupboard

As part of the Alderfer Poultry Farm, The Old Dutch Cupboard is committed to providing natural,
organic, and local products. The Telford, PA, store carries a variety of bulk foods, nuts, and
candies as well as farm-fresh meat, eggs, organic and raw milk, and handcrafted cheese. They
also have honey and maple syrup from the Telford and Harleysville area to make any family
dinner, celebration, or potluck special. For over 40 years, The Old Dutch Cupboard has been
bringing the farm to the table.

For more information about this store or its products, visit https://theolddutchcupboard.com/.
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