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legra is a Holstein with big dark eyes, 
long lashes and a fondness for ear rubs. 
Her barn mate Patsy disdains such 
frivolity. She doesn’t like to be petted and 
wants to be followed into the milk parlor. 
It takes all kinds, even in a dairy herd.

“You do learn their little quirks,” says Steve Obert, 
who owns southern Indiana’s Obert Legacy Dairy 
with his wife, Kelly; brother, Tom; and sons, Wesley, 
Klinton and Mitchell, the sixth generation of Obert 
farmers. The dairy ships 51,000 pounds of milk a 
day to Kentucky and Tennessee—aided by about 
700 cows, of course.

“Excellent care for cattle is where this business 
starts—a passion and a love for cows,” says Steve, 
an animal science grad from Purdue University. 
Healthy, happy cows give better milk.

Obert cows roam in long, roomy, open-sided 
barns with recyclable sand bedding for their daily 
12–14 hours of lying-down time. Large fans and 
misting systems keep the barns cool in summer  
and curtains repel bad weather but retract because, 
Kelly says laughing, “they like to have a view.” 

Cows enter the milking parlor 40 at a time  
(Alegra likes to be led; Patsy prefers to go first.) 
and are milked three times a day instead of the 
traditional two, which results in a jump in milk 
quality and quantity. “The extra milking tells her 
body that her baby wants more milk,” Steve says,  
“so she produces more.” To make sure cows stay 
healthy, a vet visits every Friday; only sick cows get 
antibiotics, and until medicine leaves their system, 
their milk is discarded. A cooling system plunges 
milk from 95° to 35° in 30 seconds to keep it fresh. 
Then it goes straight into a refrigerated tanker truck. 

The largely closed system leaves Kelly buying 
milk at the grocery, which doesn’t bother her a bit 
because of what she knows about how carefully 
dairy operations are run.

Besides making life easy for their cows, the Oberts 
go easy on the land: They recycle water and inject 
liquid waste into the ground to fertilize crops with 
minimal odor and runoff—stewardship typical of an 
Obert farming legacy in Indiana that dates to 1839.

A business? Yes, but much more. “You’re doing 
God’s work, providing food for people; there’s no 
better job,” Steve says. 

Obert cows roam in long, 
roomy, open-sided barns with 
recyclable sand bedding. 
       



He may be head of U.S. operations 
for Elanco—a leading animal health, 
nutrition and food-safety company—
but Rob’s focus is worldwide.

What influence did growing up 
on a dairy farm have on you? 
I saw all the care that goes into food 
production, and that’s stayed with me 
my whole life and career. It’s a very, 
very important mission that we have 
to try to create more safe, affordable, 
abundant protein for the world.
What makes protein so desired? 
It’s such an important component 
in helping children reach their full 
potential. Studies in Kenya have 
shown that children who had diets 
with milk or meat had improved body 
mass, increased test scores—and even 
exhibited stronger leadership abilities.

And milk is that protein?
Milk is generally our first food. In 
developing nations, dairy and eggs 
are two of the main ways people 
add protein to their diets. Plus, it’s 
affordable. 
How about supply? Is there 
enough available?
We expect world population to be  
9 billion by 2050. If we stay on the 
path we’re on, more than 830 million 
people won’t have access to dairy. 
That’s just not right. So we have to 
improve efficiency. It’s our business 
to provide innovative solutions and 
practices that can improve production 
while sparing precious land and water 
resources. For example, increasing 
production by innovation, instead of 
by adding cows, would reduce water 
consumption by 24 percent.  

Get to know the families at midwestliving.com/fromourfarm

Rob Aukerman learned the dairy business from the ground up. Now he’s working to make it better.
A soft spot for dairy

Rob Aukerman, head of U.S. operations  
for Elanco, with his wife and grandkids.

MOOS 
& MILK 

 
An 8-ounce 
serving of milk 
provides the 
same amount 
of calcium as 
10 cups of raw 
spinach.

 
Milk is unique: 
No other 
beverage in the 
world has as 
many natural 
nutrients.

 
One dairy cow 
produces about 
120 glasses of 
milk a day.

 
Thanks to 
modern milking 
machines, 
farmers can 
milk around 100 
cows an hour.

 
Since World  
War II, the 
carbon foot-
print of a  
gallon of milk 
has dropped  
63 percent.

Is that possible?
We believe it can be done. It’s not a pie-in-
the-sky dream; it really can be done.
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Blueberry Ice Cream
PreP 40 minutes

CHILL 4 hours

COOK 5 minutes

 
 3 cups fresh or frozen unsweetened blueberries

 ½ cup sugar

 2 teaspoons orange zest

 1⁄3 cup orange juice

 ¼ teaspoon salt 

 1 cup whipping cream

 1½ cups sugar

 2 tablespoons all-purpose flour

 4 cups milk

 4 slightly beaten egg yolks

 2 tablespoons vanilla

 1 teaspoon ground cardamon or cinnamon

 3 cups whipping cream

 2 cups chopped pecans or walnuts, toasted (optional)
 
1. In a medium saucepan, bring blueberries, ½ cup sugar,  
1 teaspoon of zest, the orange juice and salt to boiling over 
medium heat, mashing berries and stirring; reduce heat. Simmer, 
uncovered, for 5 minutes, stirring frequently. Remove from heat; 
cool slightly. Set aside 1 cup of the mixture. Transfer remaining 
mixture to a food processor or blender. Cover; process or blend 
until almost smooth. Pour mixture through a fine-mesh sieve 
into a medium bowl, pressing on solids; discard solids. Add the 
reserved 1 cup of blueberry mixture and 1 cup of whipping cream 
to sieved mixture. Cover; chill at least 4 hours or up to 24 hours.

2. Meanwhile, in a large saucepan, stir together 1½ cups sugar 
and the flour. Gradually stir in milk. Cook and stir over medium 
heat until slightly thickened and bubbly. Cook for 1 minute 
more. Stir about 1 cup of the hot mixture into egg yolks; return 
to saucepan. Cook and stir just until mixture returns to boiling. 
Remove from heat. Stir in vanilla and cardamom. Cool slightly. 
Cover the surface with plastic wrap. Chill in refrigerator at least  
4 hours or up to 24 hours. 

3. In a chilled large mixing bowl, beat 3 cups whipping cream with 
an electric mixer on medium speed until soft peaks form. Gently 
fold whipped cream into the chilled milk mixture. Spoon into the 
freezer can of a 4- or 5-quart ice cream freezer. (The can should 
be no more than two-thirds full.) Freeze the ice cream according 
to manufacturer’s directions. Fold in blueberry mixture, remaining 
zest and, if you like, the pecans until just swirled. Transfer to a 
freezer container. Makes about 2 quarts (16 to 18 servings). 

Berry Trifle
PreP 25 minutes  
CHILL 4 hours 

 1 4-serving-size package instant vanilla pudding mix

 2 cups milk

 1 8-ounce package cream cheese, softened

 1 6-ounce container vanilla yogurt

 1 10.75-ounce frozen loaf pound cake, thawed and cubed 
   (¾-inch cubes)

 6 cups strawberries, quartered

 2 cups blueberries and/or raspberries

  Berry Sauce (recipe follows)

1. Prepare pudding mix according to package directions using the 
milk; set aside. In a large mixing bowl, beat cream cheese and 
yogurt with an electric mixer on medium speed until smooth; stir 
in pudding.

2. To assemble trifle, in a 2½- to 3-quart glass bowl, layer one 
third of the cake cubes, one third of the pudding mixture, and 
one-third of the strawberries and blueberries. Repeat layers twice. 
Cover and chill at least 4 hours or up to 24 hours. Spoon Berry 
Sauce onto individual serving plates; top with trifle. Makes 8 to 
10 servings.

Berry Sauce In a blender or food processor, combine 2 cups fresh 
or frozen (thawed) strawberries or raspberries, 2 to 3 tablespoons 
sugar, and 1 tablespoon raspberry liqueur, rum or orange juice. 
Cover and blend or process until smooth. If desired, press sauce 
through a fine-mesh sieve to remove seeds. Cover and chill until 
serving time or up to 24 hours. Makes 1 cup. 

Berry Trifle

Recipes courtesy of Midwest Living®

Blueberry Ice Cream


