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Contact: Marci Wilson
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www.cheesesociety.org
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* 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

YES, I wish to join the ACS at the membership level of:

P Associate ($90) p Individual ($160) p Small Business ($450) p Corporate ($790) p Multi-Unit Business ($1,975)

Company/Organization Name

PRE-SORTED
FIRST CLASS
U.S. POSTAGE
PAID
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Permit No. 1

FOR CHEESEMAKERS ONLY
Retail Channel(s) You Use (if any):
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You may indicate up to four additional names to be listed as representatives of your company:
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3. 4.

Mr./Ms. Your First Name Last Name

Title

E-mail Address Website

Street Address

Cit State Zip Code

Home Telephone Work Telephone

Fax Number

Profession: p Academic p Association p Broker
p Butter Maker p Cheesemaker p Chef/Caterer p Consultant
p Dairy p Distributor p Enthusiast p Importer
p Public Relations 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 Share Technical Expertise

p Discount Offers for Members

p A Website Link to ACS

Other

Start an ACS cheese-buying club in your store
Write an Article for a Newspaper or Magazine
A Link on Your Website to Other Members
Help in Meeting the Press

P
p
p
P
p Bringing in New Members p
P

p Public Cheese Tastings Other

Method of Payment p Check p Money Order pMastercard p_Visa Total Enclosed $

Name on Card Card Number
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Send completed application with a short bio and your membership or subscription fee to:
The American Cheese Society * 455 South Fourth Street, Suite 650 « Louisville, KY 40202

ACS Membership Levels

ASSOCIATE MEMBERSHIP $90 « 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
0of $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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Ireland - The Food Island

By Liz Campbell

While the shift to artisan food has been growing expo-
nentially in North America, tiny Ireland might be consid-
ered a model for the phenomenon. Here, the growth of
artisan producers and farmers markets has been nothing
short of phenomenal. On a recent visit, | explored
Ireland’s artisan industry.

Darina Allen scoops a large handful of earth and tells
students at Ballymaloe Cookery School, “This is where it
starts. If the soil is good, the food it produces will be good
and with good food, you can be a great cook.” Allen’s
message is simple and clear: Food has to be fresh and
healthy and that means it has to be eaten as close to the
point of production as possible. While cooking is a focus,
lost arts like butter- and cheese-making, butchery, char-
cuterie and smoking are part of the curriculum.

Darina, who was one of the keynote speakers at ACS’
conference in San Francisco in 2003, is at the forefront of
a major movement in Ireland — the shift to artisan, local-
ly-produced food. It's a worldwide shift in cuisine but in
Ireland, under the leadership of chefs like Darina, who
has her own television show, it is well-established.

It's significant that Ireland, a tiny country, has more
than 170 chefs, including Darina, who are members of
Euro-Toques — a European organization committed to
defending European culinary heritage: “It is Euro-Toques
belief that food is not just a commaodity but part of our cul-
tural heritage, the most fragile of all our heritages. Good
food is also central to our health and happiness.”

The most telling example of this shift in food is the
enormous impact that farmers’ markets have made on
the culinary landscape of Ireland. During the past 10
years, these and with them, the number of artisan pro-
ducers, have multiplied. For them, such markets are a
means of reaching the public with their products at very
little cost. And for the many consumers who attend these
markets, it's a return to the old ways of doing things —
local people selling and buying local produce. Thus the
consumer is connected intimately to the producer.

“People buying the food are talking face to face with
the people producing it,” says Maeve Bracken, senior
manager with Bord Bia, the Irish food board which pro-
motes the country under the banner, Ireland — the Food
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I'sland.
“Darina Allen
started the
first farmer’s
market in
Middleton,
and she got
people in
Ireland think-
ing about nat-
ural, healthy,
local, arti-
san.”

One such
local produc-
er is Jane
Murphy’s
Ardsallagh [%
goat farm in i
County Cork. 'lL .

Her husband, A :
three children ’ .

and daugh- 1
ter-in-law are
all involved in
the produc-
tion of goat’s milk, yogurt and cheese (both fresh and an
aged, pecorino-style washed rind).

They manage a herd of 500 Saanan and Anglo-Nubian
goats, most of which have names, and milk about 300 at
any time. But they don’t cull the herd. “The older ones
teach the younger,” says Jane. “Goats have an incredible
hierarchy so the older ones are vital to the health of the
whole herd.

In fact, their goats are reproducing more rapidly than
they can handle and Ireland doesn’t have any abattoirs
capable of butchering goat for meat, so they supply more
than 200 young goats annually for Béthar, an organiza-
tion which provides animals for African families to help
them to be self-sustaining.

From this unpretentious farm have come cheeses
which have been served to rich and famous; singer Chris
De Burgh is a regular customer and laughs Murphy, “I'm
told that three former U.S. presidents and Michael

continued on page 15 =

=

The Mahon Point Farmer’s Market in Cork features
cheeses from local producers as well as some from
Europe. But the hottest sellers are local.
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Greetings From the President.....

As ACS approaches its 25th birthday,
| think about ways in which our associa-
tion has matured. Our membership has
grown organically because our industry
has grown a lot. ACS has certainly ben-
efited from interest in American-made
cheeses.

Growing is important but we need to
evolve and stay relevant for our mem-
bers. Here is just one initiative that has
evolved from a boot-strapped idea years
ago and is worth celebrating on our
25th.

In the early days of ACS, David
Grotenstein, from Union Market, gath-
ered ACS members to create an
American Cheese Society booth at the
Fancy Food show. ACS bought a mem-
bership in the National Association of
the Specialty Food Trade (NASFT) and
some 20 cheesemakers participated.
They shared the cost of the booth, dis-
played and sampled their cheeses.

With David presiding over the booth, it
was an impressive collection of cheeses
made in the United States. What’s more,
it was wildly busy with attendees curious
about this new American cheese phe-
nomenon.

As with everything, the cost of the
booth got expensive. More cheesemak-
ers were needed to share in the cost
and ACS discouraged cheesemakers
from displaying in a more crowded
venue where there was no longer space
for personal selling and sampling.

Cheesemakers seeking more expo-
sure and a focused sampling opportuni-
ty moved to purchasing a half booth with
their colleagues. Normally, NASFT does
not sell half booths but we were able to
cajole them with the argument that half
booths would become full booths and
this was a good marketing tactic for their
show.

At the same time the cheesemakers
agreed that it was a good idea to stick
together in one aisle to create a destina-
tion, make it easy for the buyers to see
all of the cheesemakers, and treat our-
selves to more socializing. This loose
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organization of the
cheese aisle has
picked up new
exhibitors each
year and NASFT
always accommo-
dates our last minute
changes.

Last year the ACS Board created an
“Alliances” committee to be more strate-
gic in reaching out to likeminded organi-
zations to maximize synergies and
scarce resources. A brief meeting with
NASFT landed us an invitation to create
the “American Cheese Society Pavilion”
at the Winter Fancy Food Show in San
Diego this January.

NASFT offered to set aside more
space and promote the new venue in
the PR leading up to the show. Today, a
big effort by David Gremmels of Rogue
Creamery and Joan Kimball from the
Quebec Delegation has added nine new
cheesemakers to the Pavilion and mem-
bers to NASFT. These include MouCo
Cheese Company, Fiscalini Farmstead
Cheese, Faribault Cheese Company,
Point Reyes Farmstead Cheese
Company, Tumalo Farms, Beecher’s
Handmade Cheese, Tournevent
Cheese, Carr Valley Cheese and
Yancy’s Fancy.

The distinguished veteran companies
who pioneered the pavilion should also
be acknowledged for their continued
support for this event. They include
Roth Kase, Grafton Village Cheese,
Cypress Grove Chevre, Mozzarella
Cheese Company, Redwood Hill
Creamery, Rogue Creamery, Vermont
Butter and Cheese Company and Marin
French Cheese Company.

If we behave ourselves maybe we will
attract more cheesemakers to the ACS
cheese pavilion at the Summer Fancy
Food Show in New York next June/July.
It could be the kick-off for our 25th
anniversary celebrations a month early.

See you at the 25th anniversary cele-
brations,

~ Allison

continued from page 1 - Ireland

Douglas had our cheese at the Ryder
Cup.” She adds with good humor, “I hope
they enjoyed it. We stayed up all night get-
ting it ready for them and didn’'t charge
enough to cover our costs.” While the
business methods might appall a Harvard
business grad, there’s a happy family
making a comfortable living on this farm.
Also in County Cork, Mary Burns and
her son Gerald make Ardrahan
Farmhouse, a semi-soft, washed-rind
cheese made with vegetarian rennet. The
milk comes from their herd of 140

Friesians; 75% of which is used for

cheese production. The cheese is aged
for 42 days and sold all over Europe.

It is served on the cheese trays in fine
restaurants, like Ballymaloe House, where
a ‘trolley dolly’ offers cheese as a final
course to diners. It’s included in the price
of dinner. Begun by Myrtle Allen, Darina’s
mother-in-law and the original chef, the
purpose was to promote local artisan
cheeses. In fact, more than one diner
orders a glass of port or liqueur as an
accompaniment.

These two are just the tip of the iceberg.
A visit to a farmer’s market at Mahon Point
in County Cork, yields a rich harvest of

TopL: Ardsallagh’s goats
Bottom left: Jane Murphy and
her daughters make the cheese
and yogurt.

Top R. Darina and Philip
Dennhardt teach the class the
basics of butter-making.

Irish cheeses at just one of the stalls. We nibble and
taste: Coolea has a wonderful Gouda-like richness
with a little more bite; St. Brigid’s smear-ripened logs
are smooth and dissolve on the palate; and you can
almost taste the grass in Corleggy hard goat cheese
from County Cavan.

Ireland’s rennaissance in artisan food is sympto-
matic of a need more and more consumers are
expressing — to be connected in some way to what
they eat, to eschew agribusiness and to be assured
that their food is safe. “If you had talked about Irish
food 20 years ago, people would have laughed at
you,” says Bracken. “It took chefs who had confi-
dence in the produce and people who became con-
cerned about food miles, to bring the whole issue of
locally produced food into the minds of consumers.
They have the confidence to do it. And when a chef
says, ‘We source only local products because we
serve the best’, it makes a huge impact.”

One of these is Michelin-starred chef, Ross Lewis
who uses local cheeses in his Dublin restaurant,
Chapter One. He says, "At the end of the day, local
food has authenticity and diversity and good nutri-
tional value.” He adds, “Artisan producers here don't
get any tax breaks; the only thing that keeps them
alive is their passion. Thank God for them!"

A Distinct Gourmet Flavor with Robust Style.
That's MEYENBERG!

Award-Winning Aged Goat Cheddar, Special Reserve
Goat Cheddar, Goat Jack Cheese in five variaties, and
European Stde Goat Milk Butter.

MEYENBERG Goat Milk

The Finast Goal Mitk Products Made From
All-Matural Goat Milk
1-BO0-EQ] GOAT ween MEYEMBERG. coair
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Feedback

Hi!

This may be the craziest email you
receive today, but I'm hoping you may be
able to help. Simply put, the local dairy
farmers in Alaska are in trouble. The only
buyer for their milk, the Matanuska Maid H 1 H
Corporation, is going out of business. There Mat Mﬂ'd tl MEII ne
are a few other options in the works, but § 1936 - The new Matanuska farm
there will be at least a several months gap § colony forms cooperative and opens
when the farmers' only choices are to dump creamery that turns most
their milk or slaughter their cows.

So why am I contacting you? Because |
believe that if you scatter your seed widely
enough, somewhere it just might take root. 1955 - Distibution center moved
Sounds crazy, I know. But I was hoping you [ 1o Midtown Anchorage
might have some solutions to all that beauti- § 1962 - Matanuska Maid adopted as
ful raw milk going to waste, or worse. B campany name
Thanks for listening. 1983 - Declares bankruptcy

I'm just a concerned Alaskan — not con- 1986 - State assume varehi
nected to the cows, or the government, or to TR BRI S

any of the new ventures that hope to take [ 1986-1383 - Adds fow-fal and
over from Mat-Maid. rﬂgmﬂr COapge CREESE. SOUT Cream,

Heather Christensen, low-fat and non-fat vogurts,
Eagle River, Alaska 1995 - Introduces refrigeratad

of the milk into bufter.

1940 - Ica cream production begins.

orange juice. Milk, juice, water

and yopurt offered in four-ounce
containers for schools, military

and other instilutional buyers

1996 - Juneau gets Mat Maid
products; Glacier Yo cultured drimk
introduced in Southern California.
2005 - After seven years of tuming a
profit, Mat Maid declares a loss of
neary 180,000,

2006 - Cooperative ends the year
$580,000 in the red

June 2007 - State board orders
creamery closed. Gov. Sarah Palin
acts to keep the dairy open.

August 2007 - Palin announces
creamery will be sold, Board offers it
for sale for $3.35 million. No bids
are received

Dec. 1B - Last scheduled day of milk
processing for Mat Maid,

Timeline courtesy of The
Anchorage Daily News.

Sheana Davis

Ihe Lpicurean Connection

presents the 6th annual Sonoma Valley
Opportunities «»d Challenges
Cheesemaking Conference

The Food Chain
From the Farm to the Table
March 4, 5 & 6, 2008

GOURMET NEWS

Keynote Speakers:

Juliet Harbutt, Chairman of the British Cheese
Awards, Food Writer and Author; Leslie “Bees” Butler,
Marketing Specialist, UC Davis; Dee Harley, Harley
Farms; Ig Vella, Vella Cheese Company; Gordon Edgar,
Rainbow Grocery Co-op; Allison Hooper, Vermont
Butter and Cheese Company.

Guest Speakers: Sid Cook, Carr Valley Cheese; Steve
Ehlers, Larry's Market, Milwaukee WI; Judy Creighton,
Cheese Educator; Franklin Peluso, Franklin Peluso
Teleme; Daphne Zepos, Essex Street Cheese Co. NY;
Tami Parr, Pacific Northwest Cheese Project; Christine
Maguire, Rinconada Dairy; Bill Boersma, Bravo Farms;
David Evans, Marin Sun Farms; Keith Ellis, Oregon
Culinary Consultant; Sam Mogannam, Bi Rite Market
& Creamery; Sara Vivenzio, The Cheese School of San
Francisco; Ray Bair, Cheese Plus; Laura Werlin, Author;
Janet Fletcher, Author; Mark Todd, The Cheese Dude;
Juliana Uruburu, The Pasta Shop; Ellie Rilla, University
of California Cooperative Extension; Holly George,
University of California Cooperative Extension; Donna
del Rey, Relish Culinary School; Laura Martinez, The
Artisan Palate; Dana Leavitt, Whole Foods Sonoma;
Lenny Rice, cookbook author.

Visit www.sheanadavis.com for registration information and a schedule of events [J Phone & Fax 707 935 7960 O sheanaevom.com

Lat Responsibly Act Locally

Respond Politically
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Dear ACS Members,

A very Happy New
Year to all! | hope that
your holidays were won-
/ derful and healthy and
that 2008 is a prosperous

year for you. As we make plans
for this New Year, | want to let you know
about some exiting items on the ACS
agenda for 2008, the 25th anniversary of
the American Cheese Society.

2007 was a banner year for the
American Cheese Society! Our member-
ship levels reached an all-time high at
slightly more than 1,400. The Burlington
conference set record attendance with
more than 800 members gathering to
share knowledge, network with industry
leaders and taste some of the most out-
standing cheeses on the planet. The
American Cheese Society Competition is
now the largest competition in the United
States. What an achievement.

We also launched our new and
improved website, which is sleeker and
easier to navigate. Our improvements will

From the Desk of the Executive Director.....

extend into 2008 with the launch of our
Member Forums. These forums are
designed to facilitate communication and
knowledge sharing within the artisanal
cheese industry. There are forums for
cheesemakers, retailers, distributors,
members of the press, hot topics, general
industry questions and education and cer-
tification. Watch your inboxes for further
information on how to join the conversa-
tion.

Planning is underway for the 2008
Annual Conference in Chicago, July 23-
26. The Hilton Chicago is the venue for
celebrating our 25th anniversary. The
members of the conference planning
committee are committed to providing the
best educational sessions, tastings and
speakers for the members of ACS. We at
headquarters will keep you posted on
planning and registration through
newsletter reports, blast e-mails and the
ACS website.

| look forward to seeing you all in
Chicago.

Warm regards,
Marci

A New Way to Fight Listeria

In its fight against Listeria, and other
dangerous bacteria, the food industry has
embraced a “green” solution, using bacte-
riophages. EBI Food Safety, first-to-mar-
ket with a commercial bacteriophage
product, scooped a Gold medal at FI
Europe, the world's largest food ingredi-
ents event, for its LISTEX product against
Listeria monocytogenes, the deadly food
pathogens.

"LISTEX is a true innovation, a new
approach to an urgent and growing prob-
lem that affects both consumers and man-
ufacturers" said Henry Dixon, chairman of
the judging committee and director of
international food marketing communica-
tions agency Barret Dixon Bell.

LISTEX effectively eliminates Listeria
monocytogenes, without affecting the
other properties of the food. It is a safe
and natural product, which is easy to
apply in a variety of Listeria-susceptible
products, such as hams and hot dogs,
cheese, fish and many RTE-products. It
addresses a multi-billion dollar industry

problem, due to Listeria's high mortality
(20-30%) and ability to grow at refrigerat-
ed temperatures and in low oxygen envi-
ronments such as packaged foods.

First associated with a food borne out-
break in 1981, killing seven, Listeria is
now responsible for almost half of all
deaths caused by food pathogens. EBI
Food Safety is also developing bacterio-
phage products for other potentially fatal
pathogens like Salmonella, Campylobac-
ter and E-coli,.

EBl's CEO, Mark Offerhaus said, "We
are honored by the judges' decision. This
choice is a confirmation from the industry
that the use of phages is a logical one.”

The largest frozen hamburger producer
in the United States went out of business
just two weeks after its first-ever product
recall. The consequences of a contami-
nated product reaching the market can be
catastrophic. Use of natural phages trans-
lates into risk-reduction, valued by share-
holders and consumers alike."

For more info: www.ebifoodsafety.com.
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