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October 31, 2022 

 

To Our Valued Customers: 

As you may be aware, we recently experienced an unusual issue with a quality variance, of a 

thickening texture development in our fat free, half-pint cartons of chocolate milk. 

We want to share our appreciation for our customer’s feedback and patience as we worked through 

understanding of the complex cause and the associated actions that we will employ to prevent a 

recurrence. 

Cloverland Farms Dairy has employed the assistance of our ingredient suppliers, our contracted, 

professional sanitation team, an outside, respected, and world-wide professional laboratory, and 

their technical team, and a large, agricultural university’s Department of Food Science. 

Following notifications from our customers, we stopped production of fat free chocolate milk and 

held all associated stock. Subsequent to product returns, we had produced some additional fat free 

chocolate milk half-pints. We continued examination of all that inventory and subjected a portion of 

samples to temperature stress. We completed examination of samples representing more than 

581,000 units, continuing with testing product through to expiration dates, and found zero defects. 

We are placing additional, critical controls on the ingredient storage and monitoring, the batching 

parameters for making fat free chocolate milk, and we are reducing the “use by” code date period to 

10 days after production, as we proceed with caution on a resumption of fat free chocolate half-pint 

production. We will gradually return to the 18-day “use by” coding, as we experience sustained 

quality success with our customers. 

These measures, along with heightened attention to temperature control and product handling 

from storage, through distribution and maintained to delivery of milk to the consumer, are all 

necessary and important to recurrence prevention. The milk containers must be kept below 41oF. at 

all times, to follow the FDA Food Code of 2017 recommendations. 

The above actions will allow us to resume with the high quality and wholesome standards that 

everyone has grown to expect from Cloverland Farms Dairy, through our long history. 

Sincerely, 

 

Cloverland Farms Dairy 


