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201-816-9215 
Radha stern, CA Cheese & Butter Assoc. 
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Daphne Zepoo, Chef 
415-657-0738 

•Member of Executive Commillee 

From the President ... 

Will Your Cheese Be Alive· 

2025? 
• 

1n 

It sounded like such a 
simple request-just a 
few words on where I 
think our niche indus
try will be in the year 
2025. Perhaps a sen
tence or two regarding 
which cheeses we 
might be producing 

then, how we'll be marketing these cheeses, 
who will be eating these cheeses, what role 
the American Cheese Society might play in 
all this cheese business ... 

At this moment we are the darlings in our 
marketplace. We have star quality-romance, 
a connection to the land, benefits of new 
technology while preserving traditions of the 
past. We have taste, flavor, complexity. We 
complement everything regional. 

American farmstead and specialty cheeses 
are sharing with their European counterparts 
center stage on the cheese board. Waitstaff 
wax poetic about the land, the animals, 
lavender, rosemary, morning and evening 
mil.kings. They have met the cheesemakers 
and visited the farms. It is truly an honor to 
be considered an American Original. 

It's an idyllic picture. One that many of us 
are marketing most successfully. 

Calendar 

January 23-25 
NASFT Fancy Food Show, Winter 2000 
Moscone, San Francisco 

Contact: NASFT 212-482-6440, or online at 

www.fancyfoodshows.com 

Feliruary 8· l 0 
Western Dairy Center's 16th Annual Cheese Making Short 
Course 
Contact: 435)797-3466 

March 5-7 
NASFT Fancy Food Show, Spring 2000 
McConnick Place South, Chicago, Ill. 
Contact: NASFT 212)482-6440, or register online at 

www.fancyfoodshows.com 

But where we'll be, what we'll be producing 
and how we'll market ourselves in the com
ing years will depend first and foremost on 
our cheesemakers, whether they produce raw 
milk or pasteurized cheeses, no matter how 
large or small, and their willingness to adopt 
HACCP programs and best practices. As 

" traditional methods of distribution are being 
challenged every day, significant changes in 
how your product reaches the table depend 
on your best practices. Sustainability depends 
on your best practices. Your audience is 
growing, and that too is a direct result of 
your best practices. 

The American Cheese Society's mission is 
still the same-to encourage the understanding, 
appreciation and promotion of America's 
farmstead and natural specialty cheeses. We 
are in a position to not only influence our 
customers with a proliferation of flavor pro
files, but to positively influence our regulatory 
boards with assurances that our products and 
marketplace conform to a Code of Best 
Practice. 

It's a collaborative effort. It will involve the 
entire membership. Who better to set the 
proper course than those who play an active and daily rol7/:_(l;;j/;_:? 

March 6-9 
15th Annual Cheesemaking Short course 
WSU in Pullman, Wash. 

Contact: 509)335-2954 or fax 509)335-2959 

March 21·24 
2000 World Championship Cheese Coates! 
Featuring broader classes for sheep and goat milk 

cheeses. Judging is open to the public. 

To receive an entry kit containing info for the contest, or 

for more infonnation: WI Cheesemakers Assoc., PO Box 
2133, Madison WI 53701, 608)255-2027, fax 608)255-

4434, or e-mail o.ffice@wischeesmakersassn.org 

April I 
On-Farm Milk Processing Workshop 
Complete details and registration forms available by 

calling Scott Rankin at 301-405-4568 
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21st 
Century 

Consumers Are Becoming More 
Discriminating, Offering New 
Challenges to Cheesemakers 

From Laura Jacobs-Welch, who loves 

cheese and is not afraid to show it 

Judy asked me to prepare something for 
this newsletter. Focusing on the new 
millennium and the specialty cheese 
industry, from the perspective of the 
administrative office, I was just happy 
she gave me 2 ½ months to think about 
it. In the meantime, I had the presence 
of mind to sign up for and participate in 
the recent Farmstead Dairy Day 
Conference, which had more than 250 
attendees and was hosted by the 
Wisconsin Department of Agriculture. 
Trade, & Consumer Protection 
(WDATCP) . The event was put togeth
er by WDATCP in response to requests 
from a group of producers to review the 
current licensing of cheesemakers in 
Wisconsin because of concerns that the 
current apprenticeship requirement 
imposes a serious difficulty for those 
living far from a cheese plant. 

In the not too distant past, there 
were some 2000 cheese plants 
operating in [Wisconsin]. 
Currently there are 90. 

The attendance astonished members of 
WDATCP who were planning on a 
mere 60 or so. In the not too distant 

., · •. ,,. J' -:,.. 

past, there were some 2000 cheese 
plants operating in the state. Currently 
there are 90. All that said, my point is 
that the WDATCP is interested in grow
ing the specialty cheese industry in the 
state. I have seen growing interest on a 
national level since the early '90s, and 
can attribute our success as an organiza
tion to increased media and consumer 
awareness of the industry. As con
sumers' horizons have broadened 
beyond the geographical boundaries of 
the continent, our culture has grown to 
include many regional foods of which 
we weren't previously aware. 

... we should think backwards to 
the way our organization first 
began. The network must work 
from the outer roots -the 
grassroots -and draw its energy 
upward to the bloom of the 
organization as a whole. 

In the past, the ACS as been fully 
involved in activities which make 
everyone feel part of the greater organi
zation, and in the years since I came to 
work with ACS, we have focused on a 
"national" inclusion of our members. 
Recently, our network has been working 
from the Executive Committee to the 
Board of Directors, and then out to the 
members. I believe however. that in the 
new year, we should think backwards to 
the way our organization first began. 
The network must work from the outer 
roots-the grassroots-and draw its 
energy upward to the bloom of the 
organization as a whole. Our annual 
conference is our single most successful 
financial endeavor outside membership 
dues, and the fact that these yearly 
events are in themselves regional in 
much of their focus should point out 
something very important to us. In each 
of these conferences, the largest group 
of members attending is the group from 
the region where the event is held, and 
often, members hold off attending until 
the conference is held in their region. 

Listening to a radio review recently, I 
heard the statement that "the only revo
lution is our evolution." Well folks, we 

are involved in a mini-revolution, and 
the consumer is 'evolving' us back to 
responsibility and accountability when 
it comes to their food source. They have 
become discriminating with regard to the 
taste and production of their food, a 
completely different stance from the 
recent, homogeneous past. If we, as an 
organization are to be successful at 
serving their demands, we will have to 
evolve into an organization that better 
serves our members needs in the regions 
where they live and work. Our cheese
maker members will continue to do what 
they do best, inventing and creating 
wonderful cheeses born out of the 
Appalachian or Kentuckiana hills, or the 
seaside, or the breadbasket of the Midwest. 

... our greatest challenge ... will be 
to reshape the Society ... which 
does take its members concerns 
seriously, developing programs 
that benefit each individual segment 
of our industry, and still providing 
a complete voice for American 
specialty cheeses to the world. 

To do that, they wiH need more support 
in dealing with the regulatory environ
ment and learning how to best market 
their products. Retailers will continue to 
open stores off the beaten path, and pro
vide variety in pairing cheese with so 
many other specialty products. We will 
help then, with printed materials and 
details on how to handle those cheeses. 
Chefs will continue to be the front run
ners and "town criers" for much of this 
creativity by introducing consumers to 
their first taste of the region's finest 
new products. We will support them and 
educate future chefs about the potential 
of the fresh products of their own states, 
counties, and rural areas. I believe our 
greatest challenge in the days and years 
following January 1, 2000, will be to 
reshape the Society as an organization 
of parts which make a whole, which 
does take its members concerns serious
ly, developing programs that benefit 
each individual segment of our industry, 
and still providing a complete voice for 
American specialty cheeses to the world. 
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