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The following tips are provided to help schools serve safe, cold, and fresh-tasting milk.

1. Implement receiving procedures for milk deliveries.  The quality and shelf life cannot be restored if milk is temperature abused and/or picks up off flavors prior to delivery to the school. Proper receiving procedures include:
a. Checking the delivery trucks appearance to ensure it is clean and refrigerated.
b. Inspecting the crates and observe if the cartons are clean, sealed and undamaged. 
c. Confirming milk ordered will be used by the "sell by date" on the cartons. 
d. Ensuring that the temperature of is 33 to 41° F. 
e. Checking the smell and taste of the milk for any off odors or flavors. 
Reject the delivery and note why the milk was not acceptable on the delivery slip.  Contact the distributor to discuss actions needed to improve performance.  
2. Record the temperature of milk on the dairy slips when it is delivered using an accurate stem type or infrared thermometer. It is not necessary to place a stem-type thermometer in an opened carton of milk if the surface temperature of the milk, as measured by the stem-type probe place between milk cartons or an infrared devise is 41˚F. or below.  Open up a carton to measure the temperature of the contents if the surface temperature is above 41˚ F.  Reject deliveries if milk is not at appropriate temperature.

3. Place deliveries directly into refrigerated storage. Constant refrigeration from delivery through service is the secret to fresh-tasting milk.

4. Rotate deliveries and always use milk on a first-in-first-out basis.

5. Check and record the temperature of refrigeration units used for milk storage at least daily.  Milk tastes best when it is served between 35˚F and 40˚F.  Temperatures above 40˚F compromise the quality of the milk.  Note: The shelf life of milk is shortened by a full 50% for every 5-degree increase in temperature over 40˚F.
6. Minimize the time milk is left out at room temperature during milk breaks and/or meal service.  Consider alternatives to serving milk from unrefrigerated crates.  Milk carton temperatures warm to room temperature and the milk loses flavor and quality in as few as 10 minutes.  Serve milk to students directly from a refrigerated milk cooler, milk barrel with or insulated cooler, when possible.  Make provisions to serve milk immediately after removing from refrigeration when milk is brought to the classroom for milk break. 

7. Monitor milk temperatures at the beginning and end of meal service every day. Serve milk between 35˚F and 40˚F to all students during milk/meal service periods.

8. Close drop-front or reach-in cooler doors between milk/meal serving periods, where applicable. Do not overload coolers. All milk should be below chill line for best temperature and quality.
(over)

9. Discard any unopened milk containers returned by students or milk that was left out for more than 10 minutes.  Allowing milk to warm even a few degrees at meal (or milk) service diminishes the quality and changes the flavor of the product—even if it is re-chilled.
10. Keep refrigeration units in good working order by checking the accuracy of the thermostats; keeping coils, air filters and vents clean; replacing worn gaskets and broken latches.   

Based on information in publication entitled “Cold Milk Facts” posted on the Wisconsin Milk Marketing Board website at:  http://www.wmmb.com/wdc/school_food_service/strivefor35.aspx.

