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! As a first-time attendee to ACS, I was entirely awed and inspired by the conference. I 
loved getting to rub shoulders with my cheesemaking idols, hearing from the likes of Kathy 
Strange, Mary Quicke, Peter Dixon, Alison Hooper and so many others whose stories set me on 
this path years ago at the start of my cheesemaking career.!
! Not only did I have the chance to hear from them as speakers, but I also had the 
opportunity to personally speak with many of them between sessions and at the evening events. 
It was those one-on-one conversations over cheese and a pint of beer that were especially 
nourishing. As a startup creamery, I’m being faced with challenges that sometimes feel 
insurmountable. To share my stories and struggles, and to be able to see that they resonated 
with others, gives me the confidence to work through them. Sometimes, it helps to know that we 
all share a similar narrative. !
! One example of this resonance is a conversation I had with Jeremy Stephenson of 
Spring Brook Farm. I found the session on “Securing a Sustainable Milk Supply” to be richly 
informative and helpful to my evolving needs as a non-farmstead cheesemaker. Securing a high 
quality and dependable milk source has been a challenge I seriously underestimated when I 
began. The session shared great information with particular details and anecdotes around 
Spring Brook Farm’s partnership with nearby dairy farms and their conversion to a grain-free 
diet. Jeremy shared information around milk contracts, transport and working in tandem with 
dairy farmers to provide the herds with an optimal diet for cheesemaking. This is exactly the sort 
of information that has already proven helpful to me back home. The concepts have guided me 
into new conversations with my farming community. What’s more, Jeremy offered his phone 
number and advised me to call him if ever I should have questions or need guidance in 
navigating these conversations. The friendliness and openness of this community is touching 
and humbling. I have a better glimpse into the tone of the industry, and it is overwhelmingly 
collaborative.!
! Another fantastic session was “Adapting to Climate.” As a cheesemaker often working 
with sheep’s milk alongside cow’s milk, I found the conversation around raising dairy sheep to 
be extraordinarily informative. Many Fold Farm and Northland Sheep Dairy were among the 
panelists. The way that these farmers and cheesemakers adapted to respectively harsh 
climates - one for heat and humidity, the other for cold temperatures and a short growing 
season - was stimulating, and the ways that they overcame the constraints of climate were even 
more impressive. The idea of raising sheep has been part of my longer term vision for my 
production, and the information I gathered in this session is insight that I will take with me for the 
rest of my career. !



! Somehow, the sheep’s milk cheesemakers all found each other so easily, and it was nice 
to be able to exchange woes and victories among my peer group. I was also so gratified in 
connecting with new, starting cheesemakers from around the country, hearing about forming 
cheese guilds in other states, and sharing photos of equipment, aging rooms and finished 
cheeses. I didn’t know that I wasn’t the only one who ages white mold cheeses in a used 
merchandising fridge until I went to ACS, or that people haul milk cans heavier than mine. On 
my horizon are wooden aging boards, a coolbot ripening room, and hopefully a new dairy 
contract with a nearby farm. This is all thanks to the insight and inspiration I gathered at ACS.!
! And finally, the Festival of Cheese was a wonderful way for me to learn how high the bar 
has been set. I drew close to the mold-ripened table and spent time tasting each one, the victors 
and all of the rest. How unique, the opportunity to taste the best cheeses within these categories 
side-by-side, to not only hear about them, but experience on the palate what makes them the 
most unique, traditional, or sensational in their own right. The tastings were an education in and 
of themselves.!
! I am so grateful to have been given the opportunity to attend ACS this year as one of the 
scholarship recipients. It’s a voyage I could not have made on my own this time around, and the 
scholarship was the extra boost I needed to get there. It comes at such a critical time in my 
career, and the lessons and experiences are ones I will carry with me for the rest of my life. 


