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by Laura Jacobs Welch 

Early last fall, we received word in our 

office, via a member, of the Codex meet­

ings in Washington and concern about the 

decisions about to be made there concern­

ing regulating farmstead cheeses through 

pasteurized milk laws. A letter was 

immediately drafted by Dominique 

Delugeau, and sent to a concerned mem­

ber of the European Committee. He stated 

the American Cheese Society's continu­

ing support of the farmstead cheesemak­

er, and asked for more information con­

cerning the issues being presented. 

Since that time, not a little bit of print 

has been devoted to the recent meetings 

of the Codex Committee in Washington 

during the last quarter of 1997. We have 

been warned of the wake up call that 

would soon be coming, from John 

Umhoefer in a Cheese Market News arti­

cle. It seems, however, that common 

sense, and the Specialist Cheesemakers 

Association of Great Britain have been 

able to decrease the feeling of impending 

doom by involving themselves for the 

good of all of us. 

The US Proposal requiring pasteuriza­

tion of milk for cheesemaking, recently 

discussed in Washington , will not be 

adopted now. The committee has decided 

to accept an alternate formula put forth 

by the United Kingdom delegation. It 

requires a combination of control mea-

sures throughout the food process from 

pastures to the retail process. 

In recent news releases from the SCA, 

Britain a report by Professor Verner 

Wheelock, ( a leading consultant in Great 

Britain in the area of food safety and 

nutrition) was cited in the campaign to 

ensure that "quality, unpasteurized cheese 

much of it made by small farmhouse pro­

ducers, remains readily available to con­

sumers." 

The SCA launched the " Code of Best 

Practice" early in 1997. "The code is 

intended to make it easier for all those 

involved with specialist cheeses to 

achieve the highest standards. We have 

deliberately included the whole process 

from milking to retailing because we 

believe each sector has a vital role to play 

in ensuring the best gastronomic quali­

ty". Arthur Cunynghame, Chairman of 

the SCA, said in the press release 

Professor Wheelock refutes the recent 

statements by the Institute of Food 

Science and Technology (IFST) which 

blamed raw milk cheeses for a number of 

food poisoning outbreaks. He states that 

the information and data used by the 

IFST has not been interpreted objectively, 

and the reasoning cannot be substantiated. 

Professor Wheelock's discussion con­

cludes that 1) "It would be naive to 

assume that all raw milk used for produc­

tion of cheese is always free of 

pathogens. However, there is good evi­

dence that any pathogens present are 

unlikely to survive the cheese production 

process." 2) "As a general rule, cheese 

made from raw milk is confined to small 

operations, whereas cheese made from 

pasteurized milk may involve large vol­

umes produced by big plants. 

"If contamination does occur then the 

proliferation of pathogens would be more 

pronounced in a process based upon pas­

tured milk than in one based on raw milk, 

because competitive organisms have been 

eliminated." 

Precise wording is still being worked 

on, but you can be sure we will continue 

to follow this event for our members ben­

efit. To reiterate our president's com­

ments from the last newsletter, "Our asso­

ciation badly needs to be more active in 

promoting, encouraging and defending 

the start up and expansion of specialty 

and farmstead operations in the USA". 

Continued ........... . page 15 





























THE CHEESE SHOP OF WILLIAMSBURG 

VIRGINIA BEGINS ITS SECOND 

QUARTER CENTURY AND SECOND 

GENERATION OF POWERFUL, GOOD 

FOOD 

Twenty-six years ago Tom and Mary 
Ellen Power opened their first retail shop 
and introduced to Tidewater, Virginia, 
the romance of specialty cheeses and fine 
wines from around the world. Twenty­
five years ago Tom and Mary Ellen 
opened a second location in Colonial 
Williamsburg. When traveling through 
Europe's grand cities or rustic villages 
you will forever find romantic, provincial 
cheese and wine shops. However, in the 
United States, it is much more rare to 
find a passionate food retailer the likes of 
The Cheese Shop. This year, Tom, Mary 
Ellen, and second generation daughter 
Cathy are celebrating the start of their 
second quaiter century in business. 

Walking into The Cheese Shop is an 
impressive visual and delightful aromatic 
experience. The shop is 2,500 square 
feet, and the focus and shining star of the 
shop is the more than 200 cheeses dis­
played daily on a thirty foot butcher 
block counter. "Cheese forms a central 
part of any culture, you have only to look 
at the paintings of the Renaissance, which 
always have a great big wheel of crum­
bling cheese in among the figs and 
pomegranates, to know that cheese is a 
staff of civilization as well as life," says 
Tom Power. "Our goal is to provide an 

environment which encourages the under­
standing, appreciation and the promotion 
of farmstead and natural specialty 
cheeses, as well as fine wines and the 
highest quality specialty foods. Each 
year we travel to different cities and food 
conferences to discover new products." 
We especially enjoy discovering new arti­
san producers. Our customers are food 
lovers too and are increasingly interested 
in their food's origins and cultural histo­
ry ... they want to know the story behind 
the product." 

"Our daughter and partner, Cathy 
Power, has worked in the business since 
she was a child and has been part of the 
management team since graduating from 
college in 1986. Many of our employees 
are tenured 10, 15 and 25 years, and are 
considered crucial to the success of the 
business. All of our employees are 
important and a big part of our success; 
we appreciate and respect their ability 
and invaluable contributions" says Tom 
Power. 

The Cheese Shop at Williamsburg, VA 
424 Prince Street - Merchants Square 

Williamsburg, VA 23185 
757-220-0298

fax 757-564-3927 
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CODEX .... continued 
Note: If you would like a copy of the 

SCA's documentation and Professor 
Wheelock's argument, please contact the 
ACS office at (414) 728-4458. 

LATE BREAKING NEWS 

The 30th Session of the International 
Codex Committee on Food Hygiene 
(CCFH) has reached a consensus on the 
ongoing debate over the use of raw milk 
versus pasteurized milk for cheese. The 
decision was a compromise, resulting in 
the proposed wording:" ... products cov­
ered by this standard should be subject 
to a combination of control measures, 
which may include pasteurization, and 
these should be shown to achieve the 
appropriate level of public health protec­
tion." 

Subject to approval in the next session 
of the Codex Alimentarius Commission, 
scheduled for July 1999, the wording 
will be included in the Draft Colde of 
Hygienic Practice for Milk and Milk
Products. 

The ACS office is putting together a 
member scrapbook for use in publiciz­
ing our organization and its members. 
Please send any color copies of articles 
or press releases concerning your opera­
tions to Laura Jacobs-Welch at the ACS 
administrative office. 
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