
I’ve been bragging about cheese camp since I’ve been back – about the generous people; the 

great information; the new ideas I can’t wait to implement at our shop; and the fantastic cheeses I 

got to try that we’re already starting to order. 

I’m so grateful for being selected as a scholarship recipient. Though I was initially a little 

worried regarding how the timing of our brand new cheese shop & cheese-centric café was 

shaking out in regards to when cheese camp would take place (about two weeks after we had our 

grand opening), it turns out the timing couldn’t have been more valuable. I was inspired, I 

learned and I came back with a new “big picture” sense of our business – which is so easily lost 

in the early stages of sorting through a rat maze of detail. But, thanks to ACS and the John 

Crompton Memorial Scholarship, I’m certain cheese camp helped accelerate me closer to the 

cheese reward at the end of the maze more than another other thing I could have done at this 

point. 

I met long-time veterans and other newbies (like myself) who were so generous with their time, 

answers and advice that I began to realize even more-so how fortunate I was to get this 

scholarship. Not only did several folks take me under their wings in introducing me to other 

people, products & cheeses, in many ways they also confirmed I’m on the right track and gave 

me ideas on how to stay on track moving ahead.  

And those conversations were the ones that happened over meals or in hotel lobbies – then there 

were the sessions where the information was gold. 

The things I learned in the sessions will generate serious benefit in regards to running our 

business in the way we always imagined it: profitable, community oriented and staff-serving. 

The wisdom and practical, technical advice gleaned from the experts will likely spare us some 

costly trial and error time and dollars in own business.  

Learning from others around the country about pricing thresholds can help us reduce our own 

time struggling to test them out on our own – we have better starting points now. Hearing from 

one of my management heroes about how well his company’s unique approach has worked to 

build a healthy, community & staff-oriented business made me feel assured that we can do this 

too. Understanding now that it takes time assured me that it’s okay to not have it all figured out 

in the first few months, and that as long as we keep working on it, we’re on the way to success. I 

loved learning that sampling builds loyalty and fans for your business, confirming our approach, 

which others have sniggered at. And, I loved discovering that lots of other cheese folks don’t 

advertise per se, but, like our business, they are generous with gift certificates and cheese plates 

and lending out their space when community organizations need it. 

Finally, the cheese. When I worked in a chain specialty food shop in a mall 25 years ago, there 

wasn’t much to say about cheese here in the US. Today, even a cheese geek can be overwhelmed 

with the dairy goodness that has evolved on this side of the pond. I met such talented producers 

and tasted lovely, crafted, cared-for food. I’ve only been back a few weeks but the orders are 

already flowing with great new treats for our case. If I had relied on only my local distributor 

networks, I would have missed out on some beautiful stuff.  



Now that I’ve gone to the ACS conference, I get to share all that cheesy goodness and 

knowledge in our new little shop. I firmly believe that attending the conference this year has 

propelled us far ahead in our early stages. I also look forward to the moments when I can return 

some of the generosity that others have shown me during camp, and now through new 

friendships, for a long time after. It’s an honor and joy to be part of the wonderful U.S. cheese 

community. Thanks to the scholarship committee, ACS, John Crompton Memorial fund and all 

those brilliant folks willing to share. I can’t wait for Des Moines next year! 

Cheers, 

Teresa St. Peter Owner/Operator 

New World Cheese 

Denver, CO  


