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Benefits of annual membership may include:

« Subscription to the quarterly ACS newsletter

« Discounted registration fees for the annual conference

+ Annual membership directory

« Listing on the ACS website, with links to your own website

+ Advance notice of special events in your area, including the Bon Appetit Wine and Spirits Focus

* The opportunity for cheesemakers to exhibit their products at the Winter and Spring NASFT Fancy Food Shows, in
San Francisco and New York
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Mr./Ms. Your First Name Last Name
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p Butter Maker p Cheesemaker p Chef/Caterer p Consultant

p Dairy p Distributor p Enthusiast p Importer
p Writer/Author p Marketing p Retailer

p Trade Publication p Other (Specify)
Ways You Can Help ACS and ACS Members:
p Write an Article for the Newsletter

p Public Relations

p Start an ACS cheese-buying club in your store
p Share Technical Expertise p Write an Article for a Newspaper or Magazine
p Discount Offers for Members p A Link on Your Website to Other Members

p A Website Link to ACS p Help in Meeting the Press

p Bringing in New Members p Other
p Public Cheese Tastings p Other
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Send completed application with a short bio and your membership or subscription fee to:
The American Cheese Society * 304 W. Liberty St., Ste. 201 ¢ Louisville, KY 40202

ACS Membership Levels

ASSOCIATE MEMBERSHIP $95 « The Associate membership is designed for those who want to gain and/or
increase their knowledge about the world of cheeses and cheesemaking. This level of membership is not available to
those within the trade. Benefits of membership may include: * one-year subscription to the ACS newsletter  discounted
registration fees for the annual conference.

INDIVIDUAL MEMBERSHIP $160 * The individual membership includes those individuals and businesses that
are involved in the production, distribution, marketing of cheese and/or related products. Individual memberships may
also be held by writers, cookbook authors, and academicians in related fields. Includes the Associate benefits above,
plus: « membership directory « annual conference report « ACS website listing, link to your own website, and access to
members-only area « invitations to selected Society events * voting rights and eligibility for the Board of Directors. For
cheesemaker members, also included in the Individual Membership are * reduced judging entry fees for the annual
cheese competition * option to participate at Bon Appetit Wine & Spirit Focus * option to participate in NASFT trade
shows in New York and San Francisco

SMALL BUSINESS MEMBERSHIP $450: Benefits include those of the Individual member category for up to
threedesignated company representatives.

CORPORATE MEMBERSHIP $790 + Benefits Include those of the Individual member category above, for up to
five designated company representatives (a $625.00 value) and the ability to add additional members at the reduced rate
0f $100.00 each, plus: * a one-time one-quarter page ad in the ACS newsletter (all artwork and copy to be supplied by
member) * eligibility to advertise in the ACS newsletter.

MULTI-UNIT BUSINESS MEMBERSHIP: $1,975 « Designed for multi-unit retail outlets, membership is held
by each of the units under the same business heading. All employees of the company would be affiliate members of the
ACS via the store membership. This category includes all of the same benefits of the Corporate Membership, plus ¢
each unit listed in the membership directory + eligibility for all employees to receive annual conference discounted rate
access for all employees to the members-only area of the ACS website.
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What ACS members need to know about the 2007 Farm Bill

By Amelia Buragas

The 2007 Farm Bill debate is off to a
blistering start after more than two
years of slowly building momentum.
Mainstream and agriculture press out-
lets have weekly, if not daily, articles
detailing the latest proposals from gov-
ernment agencies, congressional com-
mittees and producer and processor
groups.

The resulting cacophony of political
jargon and maneuvering is complicated
to follow and, like most extensions of
bureaucracy, tempting to flat-out

ignore. And, that's just what many of
the nation’s artisan and specialty cheesemakers choose
to do.

“Cheesemakers in general are just in survival mode,”
says Bob Wills, Cedar Grove Cheese, Plain, Wis. “l don’t
think a lot of us have much time to be out there doing a
lot of lobbying. We just have more important things to do
at the moment.

“But | do think it is important,” Wills says of the Farm
Bill, adding that it sets the stage for the entire industry —
big and small. “Just because you’re doing specialty
cheese and getting a premium for your product doesn’t
mean that milk prices don’t affect you,” he says.

* Organic programs

In addition, Wills notes the Farm Bill presents an
opportunity to reallocate federal funds. In particular, the
organic industry has become very vocal about its desire
to receive funding on par with conventional crops.
“Organic is probably the most rapidly growing area of the
food system, but it is the least funded in terms of agricul-
ture programs,” Wills says.

“Organic farmers need access to the same resources
that conventional farmers receive from USDA,” adds
Caren Wilcox, executive director, Organic Trade
Association (OTA).

OTA is asking Congress to support organic agriculture
through technical assistance, risk management tools,
funding for economic research and enhancing the current
National Organic Program.

In addition, more than 400 organizations including the
Organic Consumers Association and the Midwest
Organic and Sustainable Education Service are endors-
ing the Farm and Food Policy Project, which is calling for
a new direction in farm policy. The project calls for the
2007 Farm Bill to support the development of organic
agriculture through transition assistance, cost-share pro-
grams and research.

For its part, USDA has proposed committing $61 mil-
lion to organic agriculture over the next 10 years, which
OTA says is a “good first step.” In addition, the House
dairy subcommittee recently proposed a $25 million
extension of the Organic Research and Extension
Initiative, which examines the environmental impact of
organically-produced agricultural products.

The subcommittee also proposed giving organic farm-
ers access to the Environmental Quality Incentives
Program’s (EQIP) Conservation Innovation grants. If
approved by Congress, $5 million will be allocated for
outreach to organic and specialty crop producers annu-
ally through EQIP.

continued on page 10




