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CHEESE TRADITIONS LOST 
by: Regi Hise 

On a lovely day in late spring of 1979, 

my wife and I had decided to spend the 

day in one of our favorite spring pas­

times, stalking the elusive Morchella 

Esculenta (Yellow Morel). We lived in 

Denver, and we were heading for an area 

in the southern part of the Colorado 

Rocky Mountains. To get there we had to 

travel through some semi-arid foothills 

steppes that work their way up into the 

Rocky Mountains. I was so intent on get­

ting to our mushroom destination that I 

was driving faster than I should have 

through the winding country roads and I 

almost missed the sign hanging out in 

front of a little farm that read simply 

"Goat Cheese". 

We stopped not entirely certain what 

we'd find, but expecting it to be a farm­

house cheese producer that was on the 

leading edge of what we were sure was 

going to be a huge trend in cheese. 

Chevre, and more specifically, "American 

Chevre". Although Chevre was becoming 

popular in the United States, it didn't 

have as many devotees as it now does 

and very little was being produced here. 

What we found weren't French Style or 

French Chevre though; in fact, the lady 

who made them had never even heard the 

word "chevre". What she was producing 

were Italian and Mediterranean style goat 

cheeses. Specifically, a goat Feta and a 

wide rang of Caprino Romano, including 

plain, Black Pepato (with black pepper-

corns), Green Pepato (with green pepper­

corns) and one with hot pepper. She also 

made a wonderful fresh goat Ricotta. 

Another unique thing about her cheeses 

was that they were all in Cannestrato, 

molded in old traditional reed, wicker 

baskets. 

The cheesemaker was Modena Beebee 

and as we talked, I was shocked to find 

that she didn't have any idea that goat 

cheeses were the new up and coming 

stars in the specialty cheese arena and 

had never eaten a goat cheese other than 

the ones she made. She had also been 

making these goat cheeses for close to 

twenty years and she was a relative new­

comer as far as cheesemaking traditions 

in the area. People were making goat 

cheeses in this region since 1870. 

I mentioned that I had never seen her 

cheese in Denver and asked where she 

sold them. She said that there were only 

one or two little Italian markets in Denver 

that used them and since Denver was a 

five hour drive, she just shipped them up 

on a bus when they wanted some. The 

rest of her products were sold right on the 

farm to local residents. That may not 

sound strange unless you knew that she 

and her husband were milking close to 

150 goats. Modena said that she didn't 

need help creating more demand for her 

cheese just more hours in the day. She 

and her husband ran the operation alone 

with no help. 

Modena explained that in the 1800's 

when the area was being settled, there 

were many Mexican, Greek, Spanish and 

Italians in the area. There was a spot 

nearby called Burro Canyon that had a lot 

of goats grazing in the area, and the 

Greeks and Italians that owned the goats 

decided to milk them and make cheese. 

The rest is history so to speak, and the 

demand for goat cheese continued in the 

area with Hispanic and Mediterranean 

population. 

The goat cheese industry in this region 

flourished and in the 1940's reached peak 

growth with about 20 producers and 

approximately 2,000 goats. During World 

War II, Feta was no longer available from 

Greece and most of the cheese producers 

in the Trinidad, Colorado area converted 

their production to Feta. They packaged it 

in 55-gallon wooden barrels, and shipped 

whole railroad cars of it to Chicago 

where it was quickly gobbled up by the 

large Greek community there. After 

World War II imported Greek Feta once 

again became available and it was the 

beginning of the end for goat cheese pro­

ducers in Trinidad. Colorado. Instead of 

converting their production back to other 

types of cheese, or aggressively market­

ing their products, one by one they slowly 

started disappearing. Other than the niche 

market they had found for their products 

locally, most people in the United States 
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FROM�THE�EDITOR�
by: Regi Hi,e 

ADGPA CLOSES IT'S DOORS 

Representatives of the American Dairy Goat Product Association met with the ACS 

Board of Directors at the recent ACS conference in Seattle. At the meeting ADGPA 

members said they felt they were duplicating many of the services that ACS is already 

providing to it's members and their members (ADGPA) would be as well served by 

joining the American Cheese Society. 

The ACS Board of Directors approved a proposal from ADGPA to set up a goat 

cheese producers subcommittee which will include Mary Keehn, Cypress Grove Chevre, 

Jennifer Bice, Redwood Hills Farm, and Laura Jacobs Welch. The ACS Board also 

agreed to honor current ADGP A members with membership in ACS through the end of 

1997. With those two considerations ADGPA announced it would cease to exist. I 

view it as a great compliment to the American Cheese Society that the former ADGP A 

members were so happy with the content of our programs and conferences, and we wel­

come them into the American Cheese Society. 

ACS HIRE NEW ADMINISTRATOR 

In separate but related news, ACS has named Laura Jacobs Welch, former adminis­

trator of the now defunct ADGPA as the new administrator for the American Cheese 
Society. The ACS Board was very impressed with the work she had done for ADGPA 

and how efficiently she served their cheesemaker member base. Along with that 

appointment, the ACS administrative offices will move to Laura's home and office in 

Darien, Wisconsin. We are thrilled to have Laura in her new responsibilities at ACS. 

Please join me in welcoming her on board! 

For more information, contact Laura Jacobs Welch, American Cheese Society, W7702 

Cty. Rd. X, Darien, WI. 53114. Phone (414) 728-4458, (FAX) 414-728-1658 
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FOURTEENTH�

ANNUAL�"VIVE�LE�

BEAUJOLAIS"�

WINE�FESTIVAL�
The French-American Chamber of 

Commerce will host its Fourteenth 

Annual "VIVE LE BEAUJOLAIS" Wine 

Festival on Friday evening, November 

21, 1997 from 6:30 p.m.until 10 p.m. at 

the Pacific Design Center in West 

Hollywood CA. 

Each year, the French-American 

Chamber of Commerce hosts California's 

largest and most festive Beaujolais 

Nouveau celebration, with 1,500 people 

attending to sample the Nouveau, and 

some of the ten Beaujolais crus. 

Along with the wines, a selection of 

foods from Southern California's French 

gourmet importers, local retail establish­

ments and restaurants will be sampled. 

Tickets are $45 and include all food, 

wine, and a selection of ciders and 

French mineral waters as well as tradi­

tional french entertainment and dance 

music. 

For further information on tickets, par­

ticipation or sponsorship contact the 

French-American Chamber of Commerce 

at (213) 651-4741. 
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