
Home Dairying Workshop

Wild Harvest Creamery is a diversi!ed family 
farm nestled in the shadow of the Olympic 
Mountain Range.  We produce artisan goat’s 
milk cheeses, both fresh and aged.  We also 
raise whey-fed pork, heritage turkeys, laying 
ducks and chickens, and several other species.
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Suzanne Tyler, Head Cheesemaker (and “Big 
Cheese”) at Wild Harvest Creamery teaches this 
full-day workshop jointly with her partner, 
Mike Tyler, DVM.  Space is limited to ten 
students to preserve a hands-on learning 
experience on our working small farm.  Our 
workshops are fun, intimate and informative.  
We will cover a broad range of topics including: 
animal husbandry, stock selection, nutrition 
and grazing systems, breeding and birthing, 
milking (hand and machine), sanitation, 
medical and healthcare, parlor design and set 
up, and so much more.  In short, you will learn 
the skills necessary to set up or improve your 
own dairy!  
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Sign up for the Home Cheesemaking 
Workshop on Saturday, July 24th, and receive 
10% off on both days!

Learn the in and outs of creating your own home dairy, to !t your individual situation!

Workshop Topics:

Dairy Equipment - selection and use
Nutrition to !t your situation

Breeding & birthing
Animal husbandry skills

Healthcare and medical issues
Sanitation and Milking (hand and machine)

Parlor ideas and design
Bring your questions, plans and dreams!

Homemade Dairy Products - yogurt, ke!r, 
ice cream, sour cream, cheese (recipes 

included)!
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Lunch will be served, including items you 
can make in your own home dairy! 

Workshop notebook, with tips, ideas and 
resource lists are all included!

Class Date
Sunday, July 25th

10AM - 4PM

$90 per student

Registration

Name: ______________________________________

Address:_____________________________________

City, State, Zip:________________________________

Phone:______________________________________

Email:_______________________________________

Please tell us a little about your experience & 
goals:_______________________________________

____________________________________________

____________________________________________

Sunday, July 25th
A $50 deposit is required to reserve your spot.

Please make checks payable to:
Wild Harvest Creamery

Send completed registration to:

Wild Harvest Creamery
PO Box 116

Chimacum, WA 98325

Questions?  Call 360-732-0771


