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About June is Dairy Month

JUNE IS DAIRY MONTH FUN FACTS

e June is Dairy Month began in 1937 to help
promote milk during the summer.

Fermented dairy foods, like yogurt and kefir,
have been enjoyed for centuries, offering

probiotics that support gut health.

Dairy foods like milk, yogurt and cheese
provide high-quality protein that helps build
and maintain muscles, supporting strength
and energy at every stage of life.
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Social Media

Post 1: Fermented Dairy and Gut Health

Caption: Celebrate June is Dairy Month with
fermented favorites! Around the world, foods like
yogurt, kefir and skyr are more than tasty, they're
packed with probiotics that support gut health
and digestion.

Have you tried fermented dairy? Let us know
below! Learn more at: DairyCouncilofCA.org/JIDM

#JunelsDairyMonth #JIDM25 #FermentedDairy
#DairyAroundTheWorld

Post 2: Whole-Body Benefits of Dairy Foods

Caption: Around the world, dairy brings people
together. From tangy lassi in India to creamy queso
Oaxaca in Mexico, dairy is loved across cultures for its
flavor and benefits. This June, celebrate how dairy
can support very life stage. It's more than just tasty,
it can support your brain, digestion, immunity and
even sleep!

What's your favorite dairy food from
your culture or another part of the world? Comment
below! Learn more at: DairyCouncilofCA.org/JIDM

#JunelsDairyMonth #JIDM25
#DairyAroundTheWorld

Click to download social media graphics >

A
Learn mere at: DalryCounciofCA om/IIOM

#IUNEISDAIRYMONTH

LEARN MORE AT: DAIRYCOUNCILOFCA ORGIIDM



https://hubs.la/Q03mnJwH0

Newsletters, Blogs,
Announcements & more!



https://hubs.la/Q03mnzwK0
https://hubs.la/Q03mnzwK0

Celebrate June is Dairy Month!
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Dairy Around the World:
Let's Learn While We Color!

Paneer Feta

o Paneer is a soft cheese that o Fetais a crumbly white cheese

doesn’t melt when it's cooked.
That means it's great in warm
dishes like curry! Often eaten
with rice, bread or veggies.
Country of Origin: India
Nutrition Connection: Paneer

with a salty flavor. It's often
sprinkled on salads or eaten
with olives and bread.

Country of Origin: Greece
Nutrition Connection: Feta has
calcium to help keep bones

is full of protein, which helps strong.
build strong muscles.
Dulce de Leche

Skyr « Dulce de leche is a sweet, creamy
« Skyr looks like yogurt, but it's treat, often used as a topping for

thicker and not too tart. People
in Iceland have eaten skyr for
over 1,000 years!

Country of Origin: Iceland
Nutrition Connection: Skyr is
packed with protein and helps
keep you full and energized.

toast, fruit, or desserts. A similar
dessert is called “cajeta” in Mexico.
Country of Origin: Argentina/Mexico
Nutrition Connection: Dulce de
leche is made by slowly cooking milk
and sugar together for two to three
hours.

8



