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is a raw issue in Ireland

says we are third highest in the world for milk consumption. But at the
ban Irish farms from selling milk in its natural state
Ballymore
Eustace, Co
Kildare, farmer
Aidan Harney will
continue to sell
glass bottles of
Ballymore Farm
Raw Milk, but is
resigned to the
imminent
implementation of
a government ban.
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The last
survey of
raw milk
consumption
looked at
dairy
farmers
from eight
counties,
and showed
that 84% of
them drank
raw milk.

question of what is best for society at large
dent or illness, I think it’s reasonable to
say that we can also agree that people
must take some steps to protect themselves,”
Meanwhile, Co Kildare farmer Aidan
Harney will continue to sell glass bottles
of Ballymore Farm Raw Milk, but is resigned to the imminent implementation
of the ban.
“The proposed ban is a step backwards for Ireland. Our politicians didn’t
consult us, they didn’t ask the people if
they wanted this or not. They just said

spokesperson for DAFF confirmed that 17
submissions were received, but none provided
evidence to alter the serious public health
concerns behind the advice to ban the milk.
A Freedom of Information request to see details of this public consultation was also refused.
Is an outright ban the only solution? No,
says Evan Doyle, proprietor of the Brook
Lodge Hotel in Wicklow. He suggests a third
way to balance freedom of choice and protection of public health, modelled on the situation in England, where raw-milk sales are
legal, but heavily-regulated. For example,
registered holdings are frequently inspected,
herds are regularly tested, and cigarette-style
health warnings are mandatory on all labels.
“Let’s be clear, not every farmer should be
allowed to sell raw milk,” says Doyle. “We
should monitor it, control it and regulate it.
There are raw-milk cheese producers across
Ireland who are under strict control. These

Farming

it’s going to be banned whether we like it
or not, and that’s that. It’s not a good
way for this to happen.”
Another dairy farmer, who spoke on
condition of anonymity, believes the proposed ban is wrong.
“I sell my raw milk direct to the general
public, the demand is there, and it’s
growing every day. The general public
love it. The proposed ban is just nonsensical. It’s just another thing that the
farmer is not trusted to do properly anymore. How long do the regulators want

are the guys who should be selling raw milk
to the general public, the ones that are monitored carefully. I think, at the end of the day,
as long as correct monitoring is in place, and
the correct information is given to the consumer, they should be allowed to make their
own minds up about drinking raw milk. It
should not be banned.”

T

HE scientific committee of the
FSAI hinted at this solution in their
2008 report on food safety and tuberculosis. They suggested that raw
milk should come from registered herds subjected to extra inspections and six-monthly
TB testing.
Fine Gael MEP Mairead McGuinness, who
grew up on a dairy farm and drank raw milk
as a child, has some sympathy for Evan
Doyle’s suggestion that a ban is not the way
forward.
“A blanket ban does not give people an in-

the food chain to be? It’s crazy.”
For this farmer, who sells most of his
milk to a large processor, raw milk is the
antithesis of commercial farming, because the raw milk consumer needs to
have a direct relationship with the
farmer. “The raw milk must come from a
farmer you know and trust. It’s local, direct and about trust. If the herd is monitored and disease-free, then it’s a personal choice and as a democratic country, we should be free to make this
choice ourselves.”

formed choice,” she says. But she agrees with
what DAFF is proposing. “If I were the minister and I wanted to be absolutely clear?
Then a ban is the safest way.
“The advice from food-safety experts informs politics, and their advice is to pasteurise. If we are concerned about public
health, then you follow the expert advice
given.”
DAFF’s position on the sale of raw milk in
liquid form is unambiguous. But their view
of raw-milk cheese is less clear. Eighteen
cheese producers in Ireland use raw milk.
None of them heats it to the minimum temperature needed to kill pathogens such as listeria, salmonella and E coli. According to
Professor Cormican, milk should be heated
to 63 degrees Celsius “for a long time.”
Why does DAFF not include raw milk
cheese in the new legislation? They insist that
“the purpose of the ban is to protect public
health by ensuring that all drinking milk for
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“As a country that
exports our milk
all over the world,
surely we need to
be able to say we
think it good
enough to drink
raw ourselves?”
— Darina Allen

sale is pasteurised.”
Even more confusing is DAFF’s confirmation that the sale of raw-milk butter will not
be part of the new legislative package —
even though the production process involves
no heat whatever. DAFF argue that the addition of salt and the control of moisture content both confer a safety element in the manufacture of raw-milk butter.
This seems to go against food safety experts’ advice that the only way to kill
pathogens in raw milk is to pasteurise. Moreover, there is no stipulation that raw-milk
butter manufacturers are prohibited from
making unsalted butter.
For Kildare farmer Aidan Harney, who
makes butter from his raw cows’ milk, the
exemption of raw-milk butter from the legislation is a relief. “The raw-milk butter is the
biggest seller,” he said. “After the ban comes
in, we will continue to sell the butter, people
love it.”

