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 What a treat my weekend at the ACS conference was. Before attending, I was excitedly 
telling non-cheese friends and family that I was going to a cheese conference. Their reactions 
ranged from laughter to befuddlement to jealousy. While I had a slightly better idea of what to 
expect from the conference, I too couldn’t quite imagine what it would be like to share a 
weekend entirely devoted to cheese with people that speak my language. It was just as 
refreshing and inspiring as I thought it would be. The events and tours were incredibly well put 
together, the sessions were full of rich information, the cheese was amazing and abundant, and 
everyone I met was welcoming, passionate, and so much fun. 
  
 I left home at one o’clock in the morning on Wednesday after a full day of work and a nap 
so I could make it to the Iowa Fresh and Fermented tour at seven AM. It was absolutely worth 
the madness and exhaustion of driving through the night. All of the tours were great, but the 
highlight was definitely Reichert’s Dairy Air. We sampled some of Lois’ amazing award winning 
cheeses, toured her teeny creamery and aging spaces, and loved on her small herd of beautiful 
goats.  
  
 The next morning, I went to the opening session with Ari Weinzweig which couldn't have 
been a more inspiring way to get started. I can’t count how many times in the past few weeks I 
have thought about his go-to phrase “Positive beliefs equal positive outcomes.” 
  
 Although I was tempted to go sample butters at the tasting session next, I decided to be a 
responsible cheesemaker and attend “The L Word: Listeria.” The speakers at this session were 
fantastic. I will admit, I found it intimidating at first to hear about Bleating Heart Cheese’s 
experience with Listeria, but it was an incredibly powerful presentation. I attended several of the 
sessions in the Safe Cheesemaking Series over the next couple of days, but this session left the 
strongest impression. I am appreciative of the focus on food safety at this year’s conference. I 
feel much more informed and therefore more confident in our ability to produce safe products. 
  
 The Meet the Cheesemaker event was my favorite part of the entire conference. I was 
able to split my time between sampling the cheese we make and tasting other cheesemakers 
products. We were lucky to get feedback from other cheesemakers and retailers. I had lots of 
conversations with other makers about strategies for cleaner rinds, how to make the perfect 
gooey washed rind cheese, aging room designs, and different ways of aging Feta. I was blown 
away by the variety of cheeses in that room alone and was humbled by the passion of the 
people that made them. 
  
 Over the next couple of days, I attended a wide variety of fascinating and inspiring 
sessions. I shook the hands of some of my cheese idols, reconnected with old friends from my 
cheesemonger days, and continued meeting passionate people that I hope I will connect with 
again. I spoiled my taste buds with cheeses from all manner of flavor and texture, stuffed my 
brain with information and inspiration, and went home feeling really lucky for having received a 
scholarship to this amazing conference.  
 
 Thanks to everyone that worked so hard to make this year’s conference in Des Moines 
wonderful. I hope I can make my way to Denver next year! 

  


