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For more info contact Daphne 

@ 303-444-0435 or 
milkmaiddaphne@gmail.com 

Light Root Community Farm 
 

7945 N Foothills Hwy. 
Boulder, CO 80302 

 

 

 
 

 

 
 

 

 

Name:__________________ 
 
Address:_________________
_______________________
_______________________ 
Phone:__________________ 
Email:__________________ 
I’m interested in: (check one) 
____  1 share= 1 gallon/wk. 
____ ½ share= ½ gallon/wk. 
____  multiple shares= 2, 3, 4 
or 5, gallons/week  (ask about 
discount for 3+ shares/ family). 

 
The Farmers: 

Cameron Genter and Daphne 
Kingsley have been working with 
Biodynamic Agriculture for the 

past 15 years on a variety of farms 
around the country. 
They owned and operated a 

grass-based micro-dairy in 
Wisconsin for 8 years, utilizing 

draft horses as the farms primary 
source of power. 

They relocated their family 
and farm to Colorado in the 

summer of 2014, bringing along 
their micro-dairy, a few cows, and 

their working team of Belgian 
Draft horses—Belle and Beauty. 

Cameron and Daphne are 
committed to building a community- 
based farm that enlivens the land 
and provides a sanctuary for the 
farm community to connect with 

their food source and the dynamic 
rhythms of the farm. 

 
Fresh Milk produced 
using Biodynamic 
Farming Practices 
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Raw milk Herd Shares 
Available from our  

Grass-fed Cows 

 



 

 Herd Share 

 

Light Root Community Farm’s 
practices are deeply rooted in 
Biodynamic Agriculture, with a focus on 
building a healthy, holistic and diverse 
farm 

We produce the highest quality 
raw milk from our small herd of Grass-
fed heritage breed cows, (Ayrshire, 
Tarantaise, Milking Devon, and Jersey). 
Our focus is on quality not quantity, so 
we work with breeds that thrive on a 
grass-based diet and produce rich 
creamy milk.  We are breeding our 
cows for A2A2 genetics in the milking 
herd, and we hope to have 100% A2A2 
cows over the next few years. Studies 

show that the A2 protein casein versus the 
A1 protein casein is easier to assimilate and 
digest for many people. 

  In the growing season the cows are 
moved daily to diverse meadows of lush 
grasses and legumes. During the winter 
months they eat grass and alfalfa hay. We 
occasionally offer a small amount of organic 
grain to the cows when they come into the 
barn for milking to entice them in from 
pasture. Happy and healthy cows on pasture 
make amazingly flavorful and Nutrient Dense 
Milk, rich in vitamins, minerals, and CLA’s, 
(Conjugated Linoleic Acids).   

   Our micro- scale artisan milk is 
produced with the utmost attention to 
hygiene and cleanliness every step of the 
process.  Cows are kept clean on rotating 
fresh pasture and udders are always cleaned 
and sanitized before milking each day. The 
milk is filtered into a 60 gallon stainless 
steel cooling tank, which rapidly cools the 
milk. The milk is then bottled fresh every 
couple of days into clean ½ gallon glass jars. 

We also test milk monthly according 
to RMAC (Raw Milk Association of Colorado) 
standards for bacteria counts and specific 
pathogens as a regular quality control. Our 
milk tests consistently meet the top tier for 
RMAC’s recommended standards. 

 

• In the state of Colorado you have to 
own your own cow in order to 
legally consume raw milk.  The 
Herd Share model allows you to 
buy into a herd of cows from a 
farmer, giving you a share of the 
fluid milk from the cows, without 
owning a cow and taking on the 
responsibility of housing and 
managing the cow.  

• Becoming a member of the herd 
share allows you to pay a monthly 
boarding fee to the farmer to care 
for and milk the cows in exchange 
for a weekly share of the milk.   

• One share is equal to 1 gallon of 
milk /week.  

 

Herd Share pricing: 

Initial Herd Share Purchase: $25/ 
Share  (one time fee) 

Jar Fee: $12/ share (one time fee) 

Monthly Boarding Fee $52/share 

Total to start= $89.00 

* Delivery fee:  $5/member each 
month for off farm pick-up 
locations (Fort Collins,  


