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As a scholarship recipient and new member of the ACS, the conference in Raleigh was a 
fantastic experience and the level of professionalism was obvious. For a volunteer 
organization with a small paid staff, every detail of every event was truly amazing. 

Not only did I get to attend some fantastic seminars, but I got to rub elbows and talk 
with some of my personal cheese heros from Rogue River, Jasper Hills, Cabot Creamery, 
and many more. Just being around some of these seasoned professionals and asking 
questions has already made me a better cheese maker. 

The seminars certainly added to my body of knowledge on affinage, marketing, sensory 
evaluation, strategic planning, seasonality, adjunct cultures, the law, and food safety. It 
was especially helpful to discuss FDA inspections and proactive solutions with people 
who have already been inspected and audited. 

Meet The Cheesemaker gave me the chance to introduce my creamery to dozens of 
retail professionals. That event has already paid off with several new retail 
opportunities. And of course the Festival of Cheese was beyond description. Wow. 

But my “memorable moment” actually happened away from the convention center. 
While on the regional tour and looking for the Farmer’s Market in Chapel Hill, our bus 
dropped us off at the wrong location. That dawned on us just as the bus was driving 
away, so the woman standing next to me hiked up her pants and literally chased the bus 
down the street. I watched in amazement as she caught the bus just before it 
disappeared around the corner. When she got back to the group, I asked her, “Who ARE 
you?”  

She responded, “I’m Christine Hyatt”.  And I realized that she was president of the 
American Cheese Society. 

With that level of energy and commitment, I knew that I was going to like this group. 
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