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We started our trip to Iowa before the sun rose on Tuesday morning. Our day long drive to Cheese in 

the Heartland ended as our GPS announced we had arrived at our hotel in the suburbs of Newton, Iowa 

with nary an inn in sight. Knowing not to trust the GPS, we Googled the correct location.  We headed 

out early Wednesday morning anticipating a day of farm tours and visual insights. We rushed into Des 

Moines, searched for a parking spot, loaded the bus, and promptly returned to the Newton suburbs. Our 

first tour took us to Heritage Farms CSA. We observed that weeds grow everywhere it rains, unlike our 

drought in PA! We were intrigued by the challenge of Organic growing when we heard the story of 

their asparagus damaged by a neighbor spraying the corn field across the road. The corn was owned by 

Monsanto, on a rented farm, but the custom sprayer was the only one held liable for the damage. We 

then toured the Maytag Dairy Farm. We were impressed with the fun they must have farming with 

money.  It is truly a family farm, with an accomplished history, who values the individuals who have 

contributed to the vision. We ended our day at Jasper Winery and were challenged to allow our children 

to travel, try other jobs, and then bring their experiences back home to enrich our family farm. 

We learned from the L word: Listeria, a few new ideas to implement in our cheese plant: 

Clean farms have listeria wherever they have floors and walls with cracks. 

Scrub everything, especially under tables, vat, and the press. 

Table and vat legs hold listeria on the inside and where the leg touches the floor. 

Never spray down floors. Sluice water out of a bucket toward the drain. 

Barn shoes and boots should be left in a room separate from the shoe room. 

Foam foot bath at each doorway. Quaternary foam or powder? 

Uniforms or lab coats only in the cheese room. 

Never touch a cat, dog, chicken, or calf on the way to the cheese plant. 

Boil affinage brushes after each use. 

Boil or bake wood shelves (soaking in 180°F water might work) 

No tours or visitors. 

Our idea from the conference came from Food Safety Concerns for the Future: Make sure all family 

members are aware of the challenges and the struggles of others. We learn more from others’ mistakes 

than their success. Start a photo display of employees promising to follow food safety rules. 

We listened to the FDA update and reviewed the current interpretation of regulations, do they apply to 

our farm? We may be exempt because of our size and direct sales at markets. 

One of our enjoyable experiences over breakfast time, was visiting with the farmer from Sioux City, 

Iowa, who is starting a new creamery with his extended family. We enjoyed the story of his dream for 

the future. 

We came away from the session on aging room ideas realizing our cellars may be headed for 

deterioration, but what can we do at this point? We do not have a double vapor barrier and that may 

cause the wood in our walls to rot and eventually break. 



Saturday morning’s highlight came from learning from other small cheese makers. The group was few, 

but the questions and experiences shared were one of the things we hoped to find at the Conference.  

We came to an agreement that we all have similar struggles.  Ideas to improve our futures included: 

A business plan and yearly evaluation are highly beneficial. 

Collect contact information for our local media and send out press releases whenever possible 

All of us are overworked and underpaid. 

Our story may be one of our most valuable products. 

We truly enjoyed the experience of tasting a multitude of flavors and quality products at the Festival of 

cheeses. The tables of cheese overwhelmed our eyes and the variety of flavors overfilled our stomachs. 

I am grateful for the scholarship that allowed my wife Terry and I to attend the Cheese in the Heartland 

Conference. We hope to attend again in the future, certainly in 2018, when it is in our neighborhood at 

Pittsburgh. 


