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CONEBELLA FARM PRESENTED WITH  

AYRSHIRE MASTER BREEDER AWARD  
 

COLUMBUS, OH – The Ayrshire Breeders’ Association presented its annual Master Breeder Award to 

Donald Gable and Family of Conebella Farm, Elverson, PA, at the National Ayrshire Convention in 

Entriken, PA, on June 25, 2015. 

 

Since 1923, five generations have called the farm home and four generations are Ayrshire breeders. In 

1938, Don’s grandfather bought the farm. Ayrshires were introduced at Conebella when the milk 

company told him that he had to raise his butterfat or find somewhere else to sell his milk. So he 

purchased 10 Ayrshires from Penshurst, and the rest as they say is history. The closed herd today can 

be traced back to those original Ayrshires.  

 

The current stakeholders at Conebella Farm are Don and Pam Gable. This innovative and hard working 

couple met in college at Penn State. The 198-acre farm grows all of the forages for the 100 plus milking 

cows and 100 head of young stock. The Gables raise enough heifers to keep the free stall barn full of 

producing cows and then market the others. 

 

The Conebella herd has long been known for their profitable, highly productive cattle. This lineage is 

reflected today with their living lifetime production winner, Conebella Reward’s Starlight, VG-89, who 

has lifetime credits to date of 304,490M 4.0% 12,110F 3.3% 10,124P. They are the breeder and owner of 

the #3 Elite CPI cow, Conebella Percy’s Tiva, scored VG-86 at 2-04, who made nearly 20,000 milk at 2-

02. Their 116 cows made had an impressive 18,514 ECM average in 2014.  

 

The family is very pleased with the genetics they have. The average age of the herd is 48 months 

according to their DHIA records, which they’ve been on since Don’s father Charlie enrolled them in the 

1950s. Don credits the longevity in their herd to a combination of breeding and management, saying it 

takes sound feet and legs as well as good udders for a cow to stay around. Production traits are 

emphasized in making mating decisions. For the Conebella herd, type traits seems to follow when they 

select for production traits, unless the cow is really minus on functional type. 

 

As Don and Pam’s three sons began to express more interest in making agriculture their future, they 

looked to find new revenue sources. They thought about what they could do with a niche breed to 

make more profit as they recognized that some costs are fixed, regardless of breed. They brainstormed 

with others and researched new ideas. The Gables began selling raw milk at the farm after getting their 

license to do so in June 2007. Customers who were buying the milk started asking about cheese. They 

made their first batch of cheese in December 2007, and the business has been growing steadily ever 

mailto:bpayne@usayrshire.com


since. The raw milk license only allows them to sell milk on the farm. The cheese can be sold off or on 

the farm. Don draws milk from the bulk tank every day to fill one-half and one gallon plastic jugs with 

sealed caps, which is sold in the mostly self-serve farm store. 

 

When they researched making Ayrshire cheese, the Gables visited with Vermont Ayrshire breeder 

Cindy Crawford who told them that artisan cheese makers like to use Ayrshire milk. The cheese seems 

to age better as a result of the fat and protein globules in Ayrshire milk. With that knowledge, Don and 

Pam were introduced to an Amish cheese maker who has been making their cheddar cheeses. Another 

local woman makes the cheese spreads.They’re currently using about 10% of the farm’s milk for cheese 

production. The cheese is aged 60 days before it’s sold. When asked if the venture into marketing their 

own cheese affected their breeding strategy, Don said he didn’t change his breeding but the family did 

change some management practices.  

 

The Master Breeder honorees know how to market in today’s electronic age. They have a beautiful 

website dedicated to their Conebella Farm Cheese, made from all natural ingredients with the milk from 

their cows, along with a variety of spreads made preservative free. They invite customers to visit their 

farm from sunrise to sunset, six days a week. The pride the Gable family has in the Ayrshire breed and 

their own rich Ayrshire heritage is reflected in their web site with this fantastic quote, “Taste the 

difference in this creamy, buttery cheese made from pure Ayrshire milk.” 

 

Three generations routinely work on the farm on any given day. Don’s mother Josie has been the calf 

raiser since the 1980s. Don and Pam’s three sons are all involved in some fashion. The oldest Josh like 

crops and has developed a very productive hay growing business. Middle son Tyler works on the farm 

full time. He enjoys nutrition and does a lot of the feeding. Youngest son Kevin will be a senior in high 

school and has a special affinity for working with machinery. He also has a good eye for cows.  

 

Pam was quick to lovingly speak of her late father-in-law Charlie, saying this Master Breeder Award is a 

tribute to him and what he has passed on to Don. The Ayrshire fraternity was so important to Charlie. 

Don said, “Dad always equated going to convention as a family reunion. Dad was passionate about the 

cows. The foundation was laid years ago for what we have now.” The ease with which Don and Pam 

give appreciation to others is telling in how this family’s ventures continue to succeed. Their Ayrshire 

family has appreciated the dedication of the entire Gable Family, and we are so proud of and for them 

on their accomplishments. 

  


