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 I don’t know where to begin when I think about this years’ American Cheese 
Society Conference . . . It was filled with amazing people, amazing experiences, and of 
course amazing cheese!  It was much more than I had ever imagined in my head and I am 
so grateful that I was one to be chosen for the student scholarship.  I learned so much 
from the speakers, classes, and the people that I was surrounded by for those five days 
that the experience itself became one of grandeur when I think back. 
 One of the most enlightening events was listening and speaking with Temple 
Grandin.  I had never heard her speak before and when I did I absorbed her honesty, 
humor, and overall personality like a sponge.  I thought her outlook on agriculture and 
food production is truly admirable because she lets it be known what she believes to be 
practical and intelligent choices regardless of who she is speaking to, or her own personal 
beliefs.  One thing I took away from this is that the importance of being unbiased 
personally when it comes to making decisions on things such as sanitation procedures in 
the plant and handling raw milk, because at this point it doesn’t matter how we feel about 
those things but rather that we are providing a safe product to the consumer. 
 I also attended many informative classes throughout the conference, one of my 
favorites was the one given by the team members of Jasper Hill.  Something that I took 
away from that session was the importance of the entire cheese making process, and that 
perhaps a plant should have specialists in each of the “life periods” of the cheese.  It is a 
lot of information to understand and grasp when you are trying to milk the goats, make a 
good cheese, and then on top of that age it properly, so it seems that a division of labor 
and knowledge may be necessary in this industry.  The cheese that I tasted during that 
session was also just plain tongue tingling! 
 Another one of the most influential events that occurred during the conference for 
me was joining the Vermont Butter and Cheese Creamery for dinner.  Everyone who 
attended the dinner were so welcoming and lovely to me, it was a true honor to get to 
know some of them and listen to their stories of making and aging cheese.  That was one 
of the greatest learning experiences that I experienced during the conference, the ability 
to speak with cheese makers as well as the “milkers” who have been doing this for a 
greater portion of their lives than I have.  There was such a wealth of knowledge that 
surrounded me at the conference, sometimes; I was almost taken aback by the amount of 
interaction and learning that had occurred during a simple hour. I took away ideas on how 
to better make cheese, market, conduct oneself with customers, and even on how to be 
the kind of manager that I want to be when I am in that position.   
 I am truly grateful to the people who selected me to attend the 2012 American 
Cheese Society Conference in North Carolina; it was an honor to be in such intelligent, 
creative, and helpful company.  I ate more cheese than anyone should probably ever eat, 
experienced a beautiful state for the first time, and took away knowledge that I hope to 
continue processing and pass it down the line to any other students, cheese makers, and 
dairy inclined alike.   


