
OUR FAMILY’S PASSION IS PRODUCING QUALITY MILK, 

WHILE PROVIDING EXCELLENT CARE TO OUR COWS & THE LAND.

Winter 2017

-The Lamb & Veazey Families

Convoy Dairy

We want to hear from you!  
Please let us know if you have 
any questions about our farm, 
or if there is anything we can 
do to be better neighbors.  

Contact: 
Craig Hall, Farm Manager

937-538-0783
craigahall34@gmail.com

Or find us on the web at
our sister farm’s page:
www.lambfarmsinc.net

      “Lamb Farms”

CONTACT US
ANYTIME!

 Since we are new in town, we wanted to reach 
out to let you know a little more about us - the 
Lamb and Veazey families, and our family busi-
ness, Convoy Dairy.  Our families have owned 
and operated Lamb Farms in western New York 
since 1966.  On September 13th, we purchased 
Convoy Dairy.  We appreciate your patience and 
understanding during our transition onto this 
farm.
 We’ve come to realize that even though 
there may be hundreds of cars that drive past 
our farm every day, not everyone knows or un-

derstands what we do or why we do it.  We also recognize that now more than 
ever, consumers are  interested in knowing where their food comes from and 
how it is grown or made, presenting us a great opportunity to fill that void and 
let you know what takes place on our dairy farm.  
 Farmers make up less than one percent of the population in the U.S., 
which means very few people are actually connected to a farm.  We feel blessed 
to live on a farm and to have the opportunity to carry out our family’s heritage 
everyday.  Therefore we want you to understand our dairy farm 
better so you too can be confident in the practices we follow and 
be proud of the quality product we produce.   
 We hope to share with you some of the day-to-day activi-
ties that take place on the farm, as well as provide you with some 
insight on the dairy industry in general.  If at anytime you have 
any questions or concerns, please don’t hesitate to contact us.  Or 
better yet, feel free to stop at the farm for a tour – we just ask that 
you give us a little heads up so we can be sure to give you the time 
you need and deserve.  
 Thanks for reading and for your support of our family busi-
ness!  We look forward to continuing the dialogue with you and any other con-
sumers that are interested in learning more about our farm.  If we have sent this 
to the wrong address, or if you know of others that would like to receive this, 
please forward those addresses to kendra_lamb@verizon.net.  Thanks again!

Meet our 
Farm Manager!
Craig Hall was born and 
raised on a dairy farm in 
Sidney, Ohio.  He graduated 
from Wilmington College 
with a degree in Ag Business 
and has been a dairy farm 
manager ever since. Craig and 
his wife, Tracy, live in Sidney 

with their son, Nathan (20) and daugh-
ter, Allison (18). Craig is a big believer in 
opening the barn doors to visitors, so feel 
free to give him a call if your family, school 
or organization would like a farm tour.

Hi Neighbors!

Craig Hall



Convoy Dairy
3242 Mentzer Church Road
Convoy, Ohio  45832

The milk produced at Convoy Dairy is processed by Dannon in Minster, OH into 
yummy yogurt products like Dannon’s Light & Fit, Greek Oikos & “Danimals” for kids. 
Visit dannon.com for coupons and recipes!
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Everyday ChoresOur family farm has certainly grown over the years – in size, in cows, in 
people and in responsibilities. We’ve been asked, “why do we grow?” Truth is that 
when cows are well-cared for like ours are, the herd grows. Recently, we found 
ourselves in the position where we had too many animals, more than our current 
facilities could appropriately house. So we were faced with two options: 1) sell 
some of our cows or 2) add space.  When Convoy became available, we decided 
adding space was the right decision for us.  

We are a family of cow lovers!  Leslie Lamb, known as “Grampa Lamb” to 
most of us, was a 10th generation farmer and the original owner of Lamb Farm.  
The farm started in Darien, NY and later moved to Oakfield, NY in 1966 where 
he and his son, Gordon milked 100 cows. Ten years later, Leslie and Gordon 
added Jim Veazey as a partner in the farm. Today, we have two generations and 
13 family members involved in our blended family business.  This arrangement 
allows each of us to have an area of expertise.  The Lamb’s tend to be cow people, 
and enjoy managing the herd, while the Veazey’s are crop people, making sure we 
have ample feed for our animals; they also handle the farm office. 

Farming is a complex operation and we feel blessed to have so many talented 
people in our family to help steer our ship so that one day the next generation 
will have the opportunity to live this fulfilling lifestyle.  We’re excited about this 
new facility and are 
looking forward 
to moving some of 
our cows from New 
York out to Ohio 
to give everyone 
a bit more elbow 
room! At Convoy 
Dairy, our focus will 
be the same as it 
has always been at 
Lamb Farm: quality 
milk, top notch cow 
care and sustain-
able farming – all 
integral components 
in all that we do.

Big Farm. Big Family.

We are family!  Standing (L to R): Alicia Lamb, Kyra Lamb, Jonathan Lamb, Matt 
Lamb, Kendra Lamb, Karen Veazey, Jennifer Schnettler, Jeff Schnettler, Janette 
Veazey-Post,  Jonah Schnettler, Mitchel Pangrazio, Kevin Veazey, Jeff Post. Seated (L 
to R): Claire Lamb, Gordon Lamb, Chloe Lamb, Peggy Lamb, Marlene Veazey, Travis 
Veazey, Jim Veazey, Cadence Veazey.  

Just because crops are in, it doesn’t 
mean we can take a vacation.  There’s 
always plenty to do on the farm.  
Cows, especially dairy cows, can be 
high maintenance.  They require 
constant attention that we pride our-
selves on providing.   Here are some 
of the tasks we perform everyday – 
regardless of the season or holiday.

Feeding:  Like ourselves, cows re-
quire good nutrition.  We work with 
a nutritionist to formulate a balanced 
diet, to ensure they are getting the 
nutrients and calories they need - a 
daunting task at times for a 1,400 
pound animal that has four stom-
achs.  (And you thought your teenag-
er ate a lot!)  

Milking:  We milk our 1,400 cows 3 
times a day.  Cows like to be milked, 
in fact they will line up at the gate 
and start mooing if we are a mere 15 
minutes late. 

Cleaning:  We also clean the barn 
3 times a day.  We clean out their 
stalls and scrape the barn floors…
which means we also have to find a 
home for all that manure.  Manure 
is a valuable resource as it used as 
fertilizer on our fields so we store it 
until weather and soil conditions are 
right for applying to the fields.


