
 
 
 
ACS 30th Anniversary: In a Dairy State of Mind            Tentative Schedule 
ACS is pleased to present a glimpse of our 2013 Annual Conference & Competition Educational Program.   
Please note: this is not a comprehensive list of sessions, and session information, such as title and 
description, are subject to change. 
 
 
Opening Keynote Speaker – Odessa Piper 
Odessa Piper got her start in Wisconsin briefly milking cows and goats and tending a flock of sheep. After 
moving to Madison, and for the next 30 years, she sought out the region's artisan cheeses and featured 
dozens of them on any given night at L'Etoile, the restaurant she founded in 1976. She continues to 
discover cheeses around New England from her new home in Boston. 
 
Cheesemaker Sessions 
Full-Day Workshop – Food Safety and Artisan Cheesemaking 
Tentative Goal/Description: With the implementation of the Food Safety Modernization Act of 2011, 
HACCP-based food safety plans and related pre-requisite programs will become a regulatory requirement.  
Proactive implementation of a risk reduction program now will better prepare producers for forthcoming 
regulation. The VIAC Advanced Risk Reduction Practices and Programs course builds upon core 
knowledge of dairy hygiene, essential good manufacturing and hygiene practices, sanitation standard 
operating procedures and other pre-requisite programs to help producers improve their operations and 
achieve food safety by preventing, monitoring and reducing food safety risks in critical areas of food safety 
before they become regulatory or affect the consumer.  The main focal points of this class include the 
discussion of bacteriostatic and bactericidal control points in the manufacture of cheese, validating and 
verifying the efficacy of said preventative controls, environmental pathogen control and monitoring, as well 
as raw ingredient and product pathogen testing.  
  
The Food Safety Modernization Act: What it Means to Your Cheese Plant 
Tentative Goal/Description: The FDA Food Safety Modernization Act (FSMA), the most sweeping reform of 
our food safety laws in more than 70 years, was signed into law by President Obama in 2011.  Aiming to 
ensure the U.S. food supply is safe by shifting the focus from responding to contamination to preventing 
it, the act is changing the way cheesemakers must do business.  Learn what your cheese factory should be 
doing to comply with this law, and get information on the repercussions of ignoring it.  
 
Striving for a Successful FDA Inspection 
Tentative Goal/Description: Fear of the unknown can often be crippling.  Join moderator Marianne 
Smukowski and three experienced cheesemakers from Cowgirl Creamery, Kenny’s Farmhouse Cheese, 
and Rogue Creamey as they reveal some of their experiences and insights into how to prepare for a 
successful FDA inspection.  From the paperwork you’ll need to be prepared with, to the training of staff and 
employees, this group will offer guidance on how to put yourself one-step ahead of the curve and help to 
alleviate the anxiety that may come from the “unknown.” 
 
Retailer Sessions 
Educating for Passion 
Tentative Goal/Description: Retailers seem to be fighting an uphill battle when it comes to hiring and 
retaining engaged, passionate employees to work in their cheese shops.  Retailers are faced with long 
hours and low pay scales, so what can they do to make the cheese business enticing to newcomers?  This 
panel of experienced retailers will offer their insights into how to educate your employees and build a 
passion for cheese that will last a lifetime. 
 
A Risk Evaluation of Cheese on the Retail Counter 
Tentative Goal/Description: This session will present information on the food safety risks of leaving cheese 
unrefrigerated, including new rules & regulations.  The panel will also provide retailers with the tools they 
need to be successful and meet the regulations.  
 



 
 
 
An International View of Cheesemongering 
Tentative Goal/Description: As the American Cheese Society becomes more eminent on an international 
stage, it seems relevant to bring together a group of cheesemongers from different countries to discuss 
differences and similarities in their work.  This panel will address cheese and product selection, case 
organization, the consumer market, sales and marketing strategies, sourcing products, and overhead and 
pricing issues. 
 
General Interest Sessions 
Perspectives on 30 Years of American Cheesemaking 
Tentative Goal/Description: Join Kurt Dammeier as he leads this dynamic panel through a look back and 
forward and hosts a discussion of lifetime achievements, what's changed within the industry, whether or not 
ACS is close to the initial goals of the founders of this organization, where ACS is going, and where the 
cheese community wants to be 30 years from now. 
 
Specialty Cheese: Coping with Cost and Revenue Risks 
Tentative Goal/Description: Smaller-scale cheese production involves methods of acquiring milk and selling 
cheese that are different from large, commodity cheesemakers and lead to different kinds of risk. In this 
session, panelists discuss (1) real world experience in making and marketing specialty cheese; (2) the 
results of applied research on factors affecting manufacturing and raw product costs for smaller 
cheesemakers; and (3) the outlook for milk prices during the last half of 2013.  
 
Green Cheese 
Tentative Goal/Description: As our nation strives to go green, so, too, does the cheese industry.  Hear from 
this innovative panel about the ins and outs of going green.  They will share their insights on start-up costs, 
the costs vs. benefits of implementing these programs, and they will help you leave with a plan for 
implementing a green program in your facility. 
 
Tasting Sessions 
Cheese Curds   Mexican Cheese   The Blue Spectrum   
Milk Sensory   Judging & Competition Tutorial Terroir Taste in Artisan Cheese 
Cocktails & Cheese  Wisconsin Beer & Cheese 
 


