WLY 1l, 2024

REGISTRATION: 10:00 AM PROGRAM: 10:30 AM

Tour includes:
t  Milking facility for camels

‘ * Herd of 35 milking females and calves
* Pasturization facility for milk
* Bottling and shipping facility
,  * Taste testing camel milk

x\"/ﬂ;'m}\% * Learn about all the unique aspects of a camel dairy
7° \ + Lunch and Speaker, MO Dept. of Ag. Diagnostic Labratory
TAEL "‘ % -Representative speaking on multiple testing options
available for producers

‘Hump-Back Dairy is operated by Sam & Jeff Hostetler. Originally Holstein dairy farmers, they transitioned to a camel
dairy 13 years ago. Take a day to come and learn about a very niche dairy market and how the Hostetler’s have made
their camel dairy a success. Camel milk is touted for it's effectiveness in treating many illnesses as it is lower in

lactose, lower in fat, cholesterol animn[ee?sﬂy digestible than cow’s milk. |
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EVERYONE IS WELCOME- INVITE A NEIGHBOR

Directions: From Northeast. 144 W to exit 57 MO-96 W toward Avilla. Follow MO-96 for
4.8 miles. Turn north onto State Hwy M for 1.5 mi. Turn east onto Lawrence 2045 for

.5 mi and turn south onto Lawrence 1185. Travel to end of road and follow signs.

From West. 144 E to Exit 49 for MO-174. Turn left onto MO-174. Turn right onto State
Hwy M. Travel 5.2 miles. Turn right onto Hwy 96 E for 1.8 miles. Turn north onto Hwy
M for 1.5 miles. Turn east onto Lawrence 2045 for .5 mi and turn south onto Lawrence
1185. Travel to end of road and follow signs.

Hump-Back Dairy

Sam & Jeff Hostetler
4858 Lawrence 1185, Miller, MO 65707
417-848-7570
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