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Whethee cheese sboukd be
allowed to be made with milk
that isn’t pasteunized remains
a prickly debate, with ne res-
olution forthcoming anytime
soon.

IU's not an casy issue (0
resolve. Somc belicve that
there may he health reasons
10 require milk used for
cheesc to be pasteurized,
whilc others helicve that such
a rcquirement would not only
destroy the flavor of arrisanal
cheescs but also the liveli-
hoeds of those who make
theon. And the issue tran-
scends political boundaries,
with debate at the intema.

tional level as well as at the
domestic level.

Domestically, nothiog par-
ucularly new has happened
in rosent months, with FDA
continuing its lengthy review
of whether a mandatory 66
day aging period is enough
10 kill pathogens in cheeses
madc with unpastcunzed milk,
says Jack Mowbray, policy
analysy, EDA.

Among B newestdata is
daia released at the Americap
Duiry Science Association
meeting in July in Baltimore,
which found that narurally-
occurring coliforms and two
forms of E. coli (0157:18?
apd the sueptomycin-gesist-
ant K12) ¢an sunive the
minitnum 60-day aging
process of haid chiceses

made from unpastcurized
milk. Rescarchersat the
National Center for Food
Safety and Technology who
eanducied the study cite
previ ousstudies that have
indicated Liszeria rnonecyio-
genes and Salmonella
Dphimurivm have been shown
10 survive fiom five to 15
months in aged hard checse,
cerdinued vn page 13



From the Editor...

We’ve Got a Lot on Our Plate

So much o do, so litde time! That's the
challenge laid down in California at this
year's ACS conference to both the board,
committees and members,

This year many of us left the conlerence
feeling that ACS 1s beginning to realize the
potential of its own membership. In a volunteer
orgamizaton where positions frequently change
from year to year. the problem is sometimes
whether volunteers spend time doing the job,
or structuring it to involve other volunteers.
Frequently, there’s not time to do both.
Taking over the newsletter for the first time
last fall, I spent most of 2000 developing
some sort of formula: this year will be spent
creating a committee structure that can help
develop tocus and expand the formula and
include more of the membership.

Sponsor/ads for the ACS newsletter

The newsletter is taking on several new
directions this year, We plan to solicit spon-
sorships in the form of tasteful 2" x 27 ads,
which we hope will make us somewhat self-
supporting by the end of the year.

Caseus
Another focus for the year is to try to pro-
duce an additional, English-language version
of the wonderful Italian magazine Caseus.
The artful layout and photegraphy. and the
substantive, semi-technical articles which
comprise Caseus are produced by Dr. Roberto
Rubino, director of Small Ruminant Research
Institute, Bella-Potenza, Italy. Dr. Rubino
proposes to devote a significant portion of
Caseus o Amencan cheeses and include arti-
cles about ongins and production, marketing
and other issues. Articles we contribute to
Caseus would
certainly rep-
resent our
face in a
more inter-
national
cheese
world
and a
wealth
of

international information to our cheesemak-
ers and other members. We hope to present
the first issue at the 2001 Conference in
Louisville, and we are looking for sponsor-
ships to fund the production. If you are inter-
ested in becoming a sponsor, please contact
me for further details at 812-923-9408 or e-
mail judvgoar @acl.com,

Newsletter Additions

With the help of an active committee, we
are adding two new columns to the newsletter
in 2001 that will become a part of our standard
format. One is Ask the Experts, a column in
which readers can submit guestions that can
then be channeled to specific “experts”™ within
ACS. Matt Rubiner will be the commuittes
person anxiously awaiting your questions,
and information on how to contact him follows,
In addition. we'll be adding a Cheese/
Cheesemaker Article with a specific format
about the origins and history of a specific
American cheese, an outline of its production,
and other information about the cheese and the
cheesemaker producing it We are sull looking
for an article for the March 1 newsleter
deadline, so contact me if you are interested.

Artwork and Photos

The newsletter needs both! We have no
archive of this material and are trying to
include some. So if you have photographs or
artwork you would like to share, please send
them to me, with some notation of who,
what, where. and when they are — cheese
photos, farm and animal photos, people
domng things photos — and any artwork that
1s not copynighted.

Would you like 1o become a sponsor and
show your support for the ACS newsletzer.
advertise your company, your productl. your
services? The cost 1s an mvestmeni! Please
contact me for a copy of ad rates and infor-
mation.
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E-mail judvgoar@aol.com
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filled with technical details that | don’t nor-
mally hear as a retailer. There was some very
interesting discussion of feeding regimens and
grazing habits and their effect on cheese fla-
vors and nutritional profiles. I'd love to see
more of this blend of science and aesthetics
programmed into future ACS conferences,
After all, most of our cheesemaker members
produce food that goes above and beyond
being considered ‘essential,’ or ‘staple’ foods
into the realm of specialty luxury items. With
that in mind, concentrating on using technology
and farming technigues to enhance the flavor
qualities of cheeses is essential to competing
in a world market.

Of course, the panel that many were waiting
for was the Cheese of Choice Coalition update.
With the help of Oldways, ACS is pushing to
prevent further restrictions on raw milk
cheesemaking. As a retailer, this is in my
interest, as our selection would be greatly
affected. As a food lover, I think that the Joss
of tradiionally made unpasteurized cheese
would be crushing. Our two organmzalions,
together with the American cheese importers,
are working hard to educate lawmakers and
the public on the realities surrounding raw milk
cheeses. The presence of our two partners will
be helpful financially. and the commitment
Oldways brings of using well-documented
science (o lobby its case will be invaluable.

My overall impression of the conference
wis that it was well-organized, the panels
began and ended very close o their scheduled
tmes, and we heard some meaty issues dis-
cussed. This is the fourth conference ['ve
attended, and each time I can see the progress
the ACS makes as an organizalion.

continued from page 2

2. Communication throughout the year.
As one retailer put it. “Great conference, then
what?” Ongoing dialogues were requested:
cheesemaker to cheesemaker; cheesemaker to
retatler/distributor; retailer to retailer.

3. Regulatory Issues: HAACCP/Raw
Milk/Cheese of Choice Coalition

We will use this information as a guideline
for cur work this year. So many of these things
are already in motion as you will sec when you
read about commitice work.

Some of my goals for the year are:

1. Regional Marketing/

Education Programs in 2001.

2. ACS Point of Sale Kit for retatlers fea-
turing American Specialty Cheesemakers.

3. Support Cheese of Choice Coalition in
its quest for scientific validation.

4. Support growth of our newsletter

5. Cheesemaker e-mail address list: To be
used as a way for cheesemakers to talk to each
other about specific needs. such as equipment,
suppliers. manufacturing guestions, eic.

6. Cheesemaker Mentor Program: What
cheesemakers are interested in “mentoring™ a
new cheesemaker?

7. Cheesemaking Internship Program:
What cheesemakers are interested in working
with cheesemaking “interns”™ looking to learn
their eraft? Would include “future”™ cheese-
makers and cheesemongers looking for
extended education.

WHEW! We have our work cut out for us.
I am determined to stand before you at next
year's conference (in Louisville, Ky.!) able to
say. * You spoke. We listened. We followed

I'm looking forward to Louisville. e through.” — Kathleen Shannon Finn
ACS Calendar
September 29—Octeber 8, 2000 Febrsary 23, 2001
The British Cheese Awards Anavzl Bon Apgelil Wine & Spirit Forus
Looking for & wip overseas? Contacs: 01608 659 325, San Francisco

or visit the web site: www thecheszowed com

Octaber 27, 2000

Asmwal Ben Agpetit Wise & Sirit Foces

Chicago

1f you would like to bave yoar products festured o thix
event il the Fickd Muscam please call Laurs Jacobs-
Welch ar the ACS office: 2627284458

Josvery 21-23, 2001

Winter Famcy Food Shew

San Prancico

Mascane Convention Center, San Francisco. Register
catine al wow.fancyfoodshows com or call customer
scrvice at 7087564120

One Markes Restaurant & Coacourse. If you would like
10 Bave your products featured at this event, please call
Laura Jacobs-Welch at the ACS office: 2627284458

Saptember 6-9, 2001

Amsricen Choese Sodely Conferesce 2001

Plas now for the 2001 Coaference i Lowasville il the
historic Camberly Brown Hotel. Greal checsae, great
chefs, and great bourbom! We love 1o et in Lou-vall!
Foe more infocranion call Judy Schad, fax & phone:
B12-923-0408 ve el judypvaar@aod.cone

NEW ACS MEMBERS

WEeLcoME!

© Edward T. Baum .
San Francisco, Calif.
Connie Halula <%
The Perfect Pantry « Oukland, Calif,
Stephanie Mitro W
Oakville Geocery = Naga, Calif,
Jennifer Panchenko /| ’,

Lund Food Holdamgs, Inc. ™
Edins, Mis , ..‘

[ Ckrie M. Whitd_
Iul{c Spevially Chavse Ce
Tulage, Ll
Raquels Arrayo 1)(‘
Oliver's Magket » Santa Rosa, Calul.
Inhyu Bae U5,
Sunchoa National University
Sunchoe, R, Korea
Vicki Beitz 1)
Radwix] Geove X ¢
Pope Valley, Culif (
Alison Br:weneo/( &

Ausstin, Texas
Theresa Brown Gold /.
Just Food by BrownGold
Bockingham, Pa
Virgilio Ciccomi . ©
Bubakes Bubalis = Gurdema, Calif
Kate Collier )} )
foodfilme com = Marshall, Va
Jacqui Crnig—Mickeld .
Tertles’ Rest Farms
Olympiz, Wisd :
Debra Crave
WAME « Madisan, Wis

Arthur ('uynghane(‘
Paxion & Whatticld |
Londoo. Ln"lnnd
Jm d’Alos el A)
Jean & Ades l-roumgcs \
*{krdaux anu;
)\
anhne Derven - 3
The Amegican Center for Wine
Napa, Calif. s
Olga Dominquez & .
Surchine Wholeaade = New York, NUY.
Shaun Doty
Mumba Jumbo = Allmta, Gs
(A
Alexandra Eisler )
Batssh Consulate General
San Frascisco, Calif.
Nana Farkye 4
Calpoly Creamery = San Luis, Calif.
Charlic Ferrin
HE lesmument Systems
Pinsbargh. Pa. |

Jim Ford %
Sapmo Cheese USA, Inc
Tualare. Calif.
Joanne Cauthi
Wisconsam Center for Dairy
Madison, Wis,

- —
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The Complete

Results!
Fresh Usripened Cheese ol

Come Milk
Rivetta £ Copyurilo Dy Proiucry, B Iy
Mascarpoae Belfiore Cheere, Rachord Mavhado
Rivetta Calabiry Chevre Covp, Frawk Avgelond

Gooar's Milk
Ricotta Horkey FaneeSes Sy Gosr Cheese. Dee Tl ey

Soft Ripened Cheese
Conwes Mk
Sir Laurier Kingey Choese, George Cine
Camembort Macs Froach Cheege, Mano Freaoh (heese
Chevalier Lactic Wonlwach Dadry, Socguer Lorenger
Gaar'x Milk or Skeep's Mk
Hadan Valley (N Charhem, Bemaiy Marllor
Chivre Camembert Goar Lady Dairy, Gianiie & Steve Taze
Pee Wee Pyramnid  Crpvess Growe Chivvre, Mary Keefw
Opes Caregory Cow’s Milk
Mountain Cheese Slabedale Farm, Kenn Galaysha/lim
Mezan Secve Ve Cheese Cor, Clsarliey Mollucrian
Moaterey Jack Speing il Sevsex Lavry Peter
e Catepary Gear's Mtk
Classic Blue Log Westfield Ravm, Do, Maoberr Sterson
Sawpherd’s Nerdv Sonza Dairy, Javw Fckerr
Bluchennet WeatGrld Farm, fne, Rodver? Stetson

Open Category Sheeps Milk
Autumn Oak Willow BT Saroe, Willow' Swar?

American Made International Style
Havarn, AR Mko/AR Flavors OR Opex Category Cowe's Milk
Dolise Havarti Arla Sondy, o, Kerwe Jepron
Hevarti LeRaysville Oheese, Jins Awury
Knight's Vail Nooh Adee LS AL Lad, Srace Worbmm
Dutck sile, afi milks
Goada Cal Paly Crevwery. Enilio Medvano
Upen casepary, poar’s sk
Fontma Vermow Buner & Chevre, Alsan Hooper

Cheddors
Aged Cheddars (9 wanths ar sare)
Elack Diamond Cheddar Blovd Mo Chodidor,
Nayjoan Galipean
Aged Chodday Wadwer s Cheviv, Josepk Widoer
Raw Milk Farmbouse Shelburne Fanvs. Ross Gagnon
Aged Cheddars (less than 9 monthe)
Sharp Cheddar Organic Walleg \CROVSE Helea Jo Gadzeoe
Medivm Oheddar Semws Fuily Creamerny, Bob Laffranchi
White Choddar Spring Hl Jerory, Larre Veter
Flavor AddediAny Ape
Merlot Cheddar Sass Lade Choese. Sootr Exivison
Croen Olive Choddar Catior Creawery Caboe Cregvoeny
Sage Cheddar Gragfon Village Cherne, Rick Wovds
Gaarx Milk (aped lexs than 9 wonths)
Chivre Neir Fromugerie Toarmevent, Louis LeFeinre
Goat Milk Cheddar Cypress Grove Chévee. Mary Keole
Cheddar Redwond Ml Rarw, Jeanifer BiceNesto

Blve Mold Cheese — Bluo-Veined Cow's Milk
Rustic Bime Minghas 0V, Knsu Sokocwn
Great Hll Blwe Grear S0l Dairy, far, Jokn Tobbe
Jersey Blue Biyvhedale Bonw, Karen CalapdaTom

Hispanic & Portuguese Style Cheese — All Milks

Queso Blasco Calubve Chevse Corp, Frank Avgelond

Italion Type Cheese
Freck Moznarella/AD Milkx
Fior di Lagte Salfiore Choese, Richard Machado
Fresh Mozsareflo Frescala! Chevse, Rickard Ronghkioe
D'Celli Frosh Mozzarvila Woohwick Davre, Dale Lowg
Mezweella Topes/AR Milks
Mozzarcila Whole Milk Saputo Cheese LSA
Jiny P38 ike Maens
Scamorzas Calabro Obeee Corpr., Framk Angefonr
Mozxarviia Pact Skim Sapader Oherae USAL
Jiss FandM ke Harns
Parsr Falsta TypeniAN Mtk
Provolone Unsmoked Sopore Cheese 154,
Jim EovediMide Harrie
LMPS Miezardls String Ao dalay (heeee, Lors (3
Burrizo w' Gorgeamla Genselll foe. Frod Moo

Feto Cheeses — Goat's Milk
Feta Noriey FarmsSes, e Harley
Feta Skl Muypa Vallee Heatk Bmwen
Feta Vervauw Butter & Chevse, Alllem Hoopwr

Low Fat /Low Salt Cheeses

Al Milks OR Flovor AddedAN Miks
Dace Kase Rook Xadse S A, Lod, Brwce Workeae
Redoced Fut Lavey Cal Py Creamaery, Ewilio Madrane
Feta Fat Free Medit, Lacsalis USA foc Rewy Colas

Flavored Cheeses — Open Category Cow’s Milk
Jutapene Farnedead Winoheur Cheesr Compumy
VirlerioTavid Thonses
St Joho Sonda Fe Fagamales OLL Wanld, b Fagomales
Basil Torta Vermons Satter & Cheeve, Allior Hooper

Smoked Cheeses
Open Category Cow's Mk
Smoked Cheddar Shelbawne Farms Rou Gageon
Maple Smoked Choddar Graofn Whipe Chevcs, Rl Wnde
Maple Smoked Goeda  Tavlor Farmy, Kase Wrighs
OUpen Cstegory Goat’s Malk and Sheep's Mk
Everom Aped Shovp  Fverane Doy Far Elliory

Farmbouse Cheeses
Open Category Cow's Milk
Orh Wesver Cave Orb Wewver Sorm, PollackSaxioaan
Raw Milk Farmsbouse Shellvrne Raroed, Ross Gogmon
Sareamab Thver Sicers, Marise Nelarides
Open Category Gost'y Mk
California Crottia  Redieood T Farm, Jewnifer BicoNasko
Shepherd’s Xtra Dry  Yertw Sowia Dwirg, Aan Loker?
Le Putit Yomme Lazy Lady farw, Lo Fandiler
Open Category Sheep s Milk
Vermomt Sheplserd  Yermonr Shephend, Ellen & Brwce Clewenr

Fresh Goat’s Midk
Freck Gose's Mk Cheere Flavor Added
Boalder Chivre with Rosemary flupssacd Moankan Gow!
iy, M Schou
Pepper Chitvre Cypress Grove Chivrr, Mavy Keckn
Lemoe Pepper Gost  Goaw FIIT Farm & Dairy, Steven Mueller
Open Cotegary
Frish Geat Chevsae Pure Lok Goar Dairy, Sara Solton/Avelas
Boulder Chivre Havatadd Mosstam Goar Dairy Ju Schetr
Plsin Gost (heese Goar FIIT Favm & Dairy, Soeven Maeller

Fresh Sheep’s Milk — Open Category and Flavor Added
Lictle Holmes Lovetree Furmuead, Moary Falk
Sassac Holines  Lovetree Farmstead, Mary Fald
Cab Loverree Farmgead. Mary Falk

Marinated (heese

Opem Cotepory Goat's Milk OR Flerar Added/ALT Milks
Banon Capriate, Ak Schad
Chivre en maninade Flaymack Mo Goar Darry, Jiw Scho
Cevrefoll Harley Farwa'Sea Stars Goar Cheese, Dve Harley

Cultured Cheese Products
Cow's avilk
Quark Vermont Sarrer & Cheese, Al Hooper
Créeme Franche  Melheether Sanur, Liaw Callshar
Créme Frasche Toourier Say, Sons SmusSar
Cawd's ML
Yogurt Redwevnd T Farar Jewnifer BicoNadao
Fromage Blanc Harley farme/Sea Suvs Gost Cheere, Dee Harley
Fhaioe Yoot SEeMTT Nupn Wallew, Meath Bensn

Butters — Cow's or Goul's Milk
Cubtnred Butter Veowow Fuser & Choere, Allison Hooper
Geat Mik Buster Mr Sterling Chocse, Dan Lisdeis
Sweet Butter Sty Sawuly Albers Seravr

Cheese Spread
Opexr Category/Cow’s Milk
Cheese Spread  Sholbswne Farms, Ross Gagam
Fresh Herb & Garle (T84, [ietiorahk Nease
Cream Cheese Rondeld Specialty Sonds, Dmve Zaelanmeshy
Open Category Gose's MUk OR Open Category Sheep's Milk
Fromage BlancrGarlic Cvvass Goosw Chiver, Mary Keebw
Chévre Flaystacd, Masonssin, Jime Sohaw

Aged Goet’s Milk Cheeses
Cheddar Stole Goat M1, Sterting Cleese, Das Lntwig
Me MeRankey Crovess Grove Chivre, Mary Keelie
Sk Hope Celabwity Dhairy, Flemueg Bfane

NEw ACS MEMBERS

v

Contvened

Athos Pittas
Piras Dsries = Nacosin, Cypros
Suzannc Reifers
Lawra Chenel's Chevre
Carmichael, Calif.
Hans Reitsma
Antesa Dairy Fam = Corcoean, Calaf,

Roxanne Reitsma
Adtesia Dairy Fanm = Covtonan, Calif,
Jeffrey Koberts
Show Food Imemagiomal
Moalpelicr, Vi
Geoffrey C. Ryan
Wholc Foods Magket
Sherman, Calif,
Maxx Sherman
Ball McKesaa & Assoc.
San Francisco, Calif,
Ken Skovron
Darien Cheese & Fine Foods
Darsen, Coan,

Tim Smith
SHIL Anco Fine Cheese
Fuirfickd, N.J
Andrew Smith
Coarm-E-Co Imports
Sserling. Va.

Marga Sowzs
MooMilk comMsry Biz.com
Turkock, Calif.
William Stephan
Swphan Dairy * Huntington, Ind.
Larry Stone
Boston, Mass.
Barbara Story
ey Reswuress, LLC
Philadeiphs, Pa,
William Studd
Fromagent Amz. PIL
Pore, Australa
Richard Tarlov
San Framcisoa, Calif,
Mark Todd
Northwest Choese Dastobonoe
Samea Rosa, Calif
Maria Walley
Hyde Prark Specialty Food
Cincinnats, Ohio
Floyd Walters
Iron Badge Farm © Glea Mooce, Fa.
Roger Weschler
Samish Bay Cheese « Borw, Wash,
John Williams
Frog™s Lesp Wisery
Rutherford. Calid.
Kate Wright
Taylor Farm = Londoademry. Vi
Martin Voung
In Th: Prsk
Williston, Fla.
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Judging NASFT Trade Advisory

Daphne Zepos Chairperson
415-647-0738 or dzeposl 999G aol.com
The Judging Committee is responsible
for all aspects of the annual judging
competition. This commillee handles all
details, including working with the
administrator to coordinate the coding
of all entries, scheduling of shipping
and receiving of cheeses for competi-
tion, oversees and assigns the aesthetic
and technical judge pairings which this
year consisted of 19 people, puts together
an advisory committee, and oversces the
computer program that compiles scores

Judging Practices and Procedures

John Greely, Chairperson
781-393-9100 or
sheilamaricimports @worldnet.att.net
This year the commitiee will poll the
judges for sources of bias — packaging.,
identifying markings, telltale shapes and
how 1o present 40-1b. block Cheddars
and spreads, culture products out of their
containers — revise the score sheets,
develop the Hall of Fame, develop the
Amencan Cheese Classics category and
put together a nationwide list of potential
judges for future conferences

Membership

Jodie Wische, Chairperson
518-794-7733 or
wische@blacksheepcheese.com

Aside [rom building the membership,
the goal for this year is to publish the
Dircctory of Members and for the mem
bers to be able to interface with the
website to update their information.,
Additionally, membership is putting
together a new member welcoming
packet and redefining the membership
benefits. This committee is looking for
people and ideas 1o help increase our
membership

Ruth Flore, Chairperson

This commitiee’s (subcommittee of
Regional Marketing Commuttee) focus
15 10 grow the presence of the ACS at
the NASFT shows. This past July we
had two booths at the summer show,
and we are planning two booths at the
upcoming winter show, The ACS is
planning to eventually have an ACS
pavilion at the NASFT shows. The
pavilion would be located on the main
floor of the show where the international
pavilions are. The ACS cheesemaker
members could take booths within our
pavilion so that we could have a united
force on the show floor. This could be
used to increase the strength and mem-
hership of the ACS. This committee is
lcoking for people who are willing o
help organize and work the shows

Judy Schad, Chairperson
812-923-9408 or judygoat@aol.com
This committee puts together the
wonderful piece you are reading right
now. The newsletter is produced quar-
terly for our membership. The goal for
this year is to make the newsletter pay
for itself. This committee 1s looking for
people to sell ad space. solicit member-
ship for articles and help with editing.

Matt Rubiner, Chairperson
617-547-0562 or rubiner@mediaone.net
The focus of this new commitlee will
be to expand communications between
the trade and cheesemakers on issues of
quality and marketability. The ideal
would be for this committee to be made
up of a retailer, a distributor, an
importer. a chef, an academic, a food
wniter and a broker. The committee will
invite cheesemakers to submirt cheeses
for examination; the commitiee will
provide comments on flavor, packaging
and possible marketing suggestions
This will be a valuable committee for
our cheesemakers and our future
cheesemakers to use as a sounding board
with their new product development.

Ricki Carroll, Chairperson
413-628-3808 or
info@cheesemaking.com

Ricki is now handling the ACS web-
site. She is actively working on ways to
make our website as user-friendly and
useful to our members as possible. At
the website, members will be able o

register for the annual conference and
purchase ACS merchandise. It will be a
valuable tool to entice new members.
Anyonc with suggestions or ideas
should contact Ricki.

We need your help and your input — this is
YOUR organization. Get involved and participate!

Amerscan Clhecxe NSoclery Newsdesteq, 1l Quarcer 200 =« %



which is widely used in very dry areas
in France for mostly goat cheese making,
to make something like St. Marcellin.
Within about three months. I produced
something edible. and I got the order
when 1 brought some samples to get
practical feedback from the local cheese
vendors, T started selling very small
quantities of cheese just before
Christmas of last year,

When | started getfing steady orders in
January this year, my whole life was
controlled by my cheesemaking schedule. My
work started before 4 am ond ended ofter o
minimom 200-mile drive — o full day of
cheesemaking and deliveries. To produce the
best quality cheese, I picked up warm Jersey
cow mik before 5 am in Petaluma and storted
pestevrizing within an hour in St. Helena.

Since my production was extremely
limited by the size of the plant, Barbara's
production schedule, and a maximum of
45 gallons of milk per week for cheese-
making, I had 10 make many kinds of
cheese from one vat of curd to maximize
my sales. At first, I used many different
shapes of cheese molds and changed the
aging time depending on the shape. As 1
designed the pyramid-shaped cheese,
Nocturne, which was named after the
paintings of J.Whistler and Chopin’s piano
picces, | had a very personal vision of
the product before [ made the product
itself. A combination of white P
Candidum growth and black charcoal gave
the signature bluish-gray color of the
paintings on the surface of the cheese.
and its delicate flavor and slow making
process were reminiscent to me of the
gentle movement of Chopin’s piano picees,

When [ started getting steady orders
in January this year, my whole life was
controlled by my cheesemaking schedule.
My work started before 4 am and ended
after a minimum 200-mile drive — a full
day of cheesemaking and deliveries. To
produce the best quahity cheese, | picked
up warm Jersey cow milk before 5 am
in Petaluma and started pasteurizing

within an hour in St. Helena.

The labels were printed out of my
computer printer on generic address
labels, and scotch tape was used to
give more water resistance, On
weekends, I drove from my
home in San Francisco to St.
Helena and back. simply to turn
the cheese or to check if the
cheese was doing well. And |
learmned how to control the humidity
for the proper ripening process
in the limited climate-con-
trolled environment by wrap-
ping and unwrapping cheese frequently.
After six months, | could sell almost all
cheese | made and started getting standing
orders, so I could plan how many of
which pieces I needed 1o make in
advance. Barbara and I also developed
the mixed-milk cheese, Mélange.

Being a soloist in business without an
accompanist has not been easy, but it gave
me the chance to learn many valuable
lessons. Cheesemaking was more like
having a very demanding lover. It
required a lot of attention. For example,
insufficient terning made cheese stick
on the mattings, becoming unsaleable. It
also called for wlal dedication; I could
get cold milk from the tank in order to
sleep a littde bit more. but the amount of
the separated fat on the top of the curd
increased dramatically by doing that,
and the final texture was inferior. [ could
increase the val temperature setting in
order to shorten curdling time, but the
final flavor told me that [ could do better.
There were so many temptations to take
shortcuts, which I ultimately had to
resist because the final product always
told me what I'd done wrong.

Every morning after sctting up for
the Jong-set curd-making night before,

I would make the drive up to St
Helena with extreme nervousness as if
I was going to get the final sentence
when I arrived. But well formed curd
made me forget all anxiety.

For the markets, I must admit that |
was very lucky to be living in Northern
California. In the beginning, Barbara
mtroduced me to her best customers,
including Oakville Grocery, Local mar-
kets were always open, and I could drive
around to introduce my product easily.
The personal contact with cheese sellers

=
! ¥
=_

and chefs gave
me lots of ideas for new products. |
learned the characternistics of the chientele
of the specific stores, which could mini-
mize the amount of leftovers. Even
though mine were often the most expen-
sive cow’s milk cheeses in the market,
no seller complained about the price,
and, often, those cheese sellers guided
me to increase the price.

In March 1 started selling to distribu-
tors, so | could expand my market with-
out adding more driving time. In April,
I added one more item. Picolo. which
was a triple-cream cheese. by mixing
the curd with my dear friend Sadie
Kendall's Kendall Farms™ Creme Fraiche.

By end of July. almost all
Bay Area specialty stores
carried my cheese, but

continued on
page 14
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Mandatory Pasteurization, from page 1

In their mitial study, which officials
say 1s just the first phase of an ongoing
project, naturally-cccurning coliforms
showed less than a | log reduction from
their original level in cheese made from
raw milk after 60 days of aging at 7
degrees Celsius. Less than a 2 log
reduction in the level of the organisms
was observed after 180 days of aging at
7 degrees Celsius, Streptomycin-resist-
ant E. coli K12 was next used as a sur-
rogate organism during the cheesemak-
ing process and subsequent aging.
Cheese made from raw milk inoculated
with 100,000 CFU per milhiliter of
streplomycin-resistant E£. coli K12 strain
showed less than a 1 log reduction in
numbers after 60 days of aging at 7
degrees Celsius.

According to the rescarchers, prelimi-
nary results of the study appear 1o confirm
prior reports of the inadequacy of aging
periods for cheese made from unpas-
teurized milk by demonstrating that the
inoculated bacteria levels may not
decrease enough during the 60-day aging
process. Researchers also found survival
of the inoculated bacteria in hard cheeses
at 90, 180 and 240 days of aging.

Unpasteurized milk was inoculated
with 10° cells/ml of a five-strain cock-
tail of £. coli QO15T:H7. Levels
increased to 10° in the drained curd.
Levels increased to 107 at milling and
pressing. Unpasteurized milk cheese,
inoculated with a five-strain cocktail of
E. coli O157:H7, showed a 1 log reduc-
tion by 60 days. By 90 days, unpasteur-
ized milk cheese showed a 1 to 2 log
reduction.

While there has been concern raised
about the survivability of E. coli in aged
cheeses. Dr. George Haenlein, retired
University of Delaware professor, suggests
that the reductions shown are significant.
He ponts to the fact that a 1 log reduc-
tion is a reduction of 10 times, while a 2
log reduction is a reduction of 100 times,

Haenlein also notes that the study used
artificial conditions and numbers which
are not normally found on the farm or at
the cheesemaking level. Best Management
Practices and regular inspection on the
farm, in transport, and at the processing
plant can have the net effect of a clean

raw milk to start with, not a product that
is contaminated and needs “clean-up”
through pasteurization. he says.

The researchers also recognize that the
research used high levels of bacteria.
While the first phase of the research used
levels of organisms that wouldn’t noomally
be found in raw milk, these high levels
were necessary to be able to facilitate
the enumeration of levels at the end of
the aging period, Mowbray says.

The [National Cheese Institute’s] stance is
that pasteurization or an equivalent process
is needed to treat milk before it is made into
cheese; however, of course, the sticking
point still needing definition is what an
equivalent process is.

The next step will be 10 moculate at
lower levels. Mowbray further notes that
subpasteurization heal treatment com-
bined with 60-day aging wall be evaluated
as part of the research project.

The research into 60-day aging and
pasteunization is far from over. Mowbray
says FDA continues to work to assess to
what degree the use of unpasteurized milk
in cheesemaking poses a hazard. He adds
that the agency 1s working with USDA's
Agricultural Rescarch Service to better
understand how farm practices affect the
level of pathogens in unpasteurized milk.

For his part, Haenlein also suggests
that other research be conducted, such as
a study of 1,000 domestic cheeses and
1,000 imported cheeses, 10 determine
what microorganisms are found 1n these
products, If any levels are posttively
identificd in 2 number of the cheeses, it
also needs to be studied which cheeses
they are affected and what the pathogenic
levels are for people eating 3-4 ounces a
day. He also would like to see of all
poteatially pathogenic micoorganisms,
especially in their spore form, subjected
to pasteurization to determine how many
and which oncs survive this procedure.

Meanwhile, the Intemnational Dairy
Foeds Association (IDFA), representing
many ol the nation's largest cheese
manufacturers, also is addressing pas-
teurization as it watches the studies being
conducted. Dr. Gordon Brown. senior

vice president, scientific regulatory affairs,
IDFA, says that IDFA’s constituent
organization, the National Cheese
Institute, has its regulatory committee
examining what regulations need to be
in place w protect public safety while at
the same time maximizing the flexibility
of processors. The organization’s stance
is that pasteurization or an equivalent
process is needed to treat milk before 1t
is made into cheese: however, of course,
the sticking point still needing definition
is what an equivalent process is. It's not
Jjust domestically, though, that there are
concerns about whether pasteurization
should be mandatory. This month, the
Codex Committee on Food Hygiene
again will take up the code of hygienic
practice for milk and milk products, a
code which addresses the topic of pas-
teurization in dairy products, a longtime
bone of contention for the countries
involved. A few years ago, the countries
involved in Codex — the body which
develops international food standards
that are used in international trade and
in settling trade disputes — agreed to
the principle that “from raw material
production to the point of consumption,
products covered by the Codex code
should be subject to a combination of
control measures and these control
measures shoukd be shown to achieve
the appropriate level of public health
protection.” As part of that agreement,
language has been developed that does
10t require pasteurization but also
provides for importing countries to
maintain requirements for certain
control measures necessary 1o produce a
safe product. This means that if 2 country
were to require pasteurization for
domestic and 1mported products, it still
would be compliant with the code,
Mowhbray says.

A draft of the code recently was

finished and now is being circulated
among the countries for comment.
However, it should be noted that this
100 is far from final — the draft currently
is at step three of the cight-step Codex
process. Mowbray says the code, which
addresses more than just pasteurization,
still needs additional work and likely
won't move to the next step at the next
Codex Committee on Food Hygiene
meeting this month,
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News & Notes

GOOD FAT: On June 15, 2000, an
interesting article by Julianne
Remington on “good fats.” appeared
on the website www healthsurfing.com.
It suggested that “dairy foods hike but-
ter contain an essential fat that may
help reduce disease” and quoted
research by Dr. Tilak Dhiman as well
as other sources, that indicates a high
level of a fat called CLA (conjugated
linoleic acid) found in dairy products
like butter and some meats are associ-
ated with a lower incidence of cancer,
atherosclerosis, and diabetes in ani-
mals studics and that human studies
are beginming 1o show similar findings.
CLA, Dr. Dhuman says. occurs natural-
ly in many foods, but especially in the
milk and meat from animals with
rumens where the fatty acid is pro-
duced by bacteria. Dr. Dhiman’s most
mterestung conclusion was that
“Americans inadvertently cut their
consumption of CLA when farmers
changed the way they feed cattle,
when dairymen began to utilize more
controlled feeding programs instead of
animals mostly srazed on pasture. Now
their feed is controlled, which might be
having a negative impact. In addition
to cutting our CLA intake by taking
cows off pasture and feeding them
conserved forage, many Amencans
have also made CLA intake a casualty
of their war on fat.”

Dr. Lamry Satter, director of the U.S.
Dairy Forage Research Center in
Madison. also found that the level of
CLA in milk increased as much as
five times in cows cating only grass.
While researchers don’t know why

cows that are grazed produce more
CLA in their milk, Satter’s theory is
that linoleic acid. which is the primary
fatty acid in grass, 1s a “precursor” to
the production of CLA in the rumen.
Even though there's no direct evi-
dence of this hypothesis. Satter feels
it could be that grazing cows have dif-
lerent microbes in their mumen than
cows fed a total mixed ration, and
these might be responsible for the high-
er levels of CLA. Satter suggests “that
the more unsaturated fat available
the rumen in a slug, the more CLA is
allowed to pass through the system
without becoming saturated.” Dr
Michael Paniza, director of the Food
Research Institute at UW-Madison’s
College of Agricultural and Life
Sciences believes CLA is working
through the immune system to prevent
cancer and heart disease and that
CLA works to reduce fat composition
in two ways: some of the fat is
reduced by the regulation of the
metabolism through the immune sys-
tem and CLA regulates several
enzymes within fat cells, The enzymes
induce lipolysis so that fat cells release
fat into the bloed instead of accumu-
lating it in the cell. Then, Pariza says
“Skeletal muscle can then bum the fat
transported through blood.”

Nutritionists at CALS are planning
human clinical trials studying CLA’s
effects on body fat

For more information, contact
Larry Satter, 608-263-2030),
office@dfrc.wisc.edu,
Dr. Mike Pariza, 608-263-T777,
mwpariza@ facstaff-wisc.edu

Introducing ASK THE EXPERT, 2 new service to our readers. The American Cheese
Society is an unrivaled collection of cheese expertise. Do you have a question?
Ask the experts. In each issue. our board of experts will provide answers to
questions submitted by our readers. Questions may cover any subject related to
cheese, cheesemaking and the cheese trade. Please submit questions to
Matthew Rubiner. fax 617.576.1612, e-muil rubiner@mediaone.net

Would love to have your input on the kind of programs we want to see at the 2001
Conference, If you have general thoughts or spectfic 1deas & speakers in mind,
contact Judy Schad, phone & fax 812-923-9408, E-mail judvgoar@aol.com.

Bon Appetit — New York

Thanks 10 the cheesemakers who helped
us out with the Bon Appetit in New York
on Monday, Sept. 25. Thanks to
Cheeseworks for accepting the cheese
for us! We had a great night! Plenty of
help...and the crowd was the usual joe
public crazy...Allison Hooper brought
chef friend Herve Riou, and they traded oft
most of the time so they could network,
which was nice. David Grotenstein
orchestrated a beautiful display of cheese
as usual, and of course we had way too
much left over. The crackers were supplicd
by Bremner this year. Two or three pounds
of cach cheese is certainly enough. ..
especially when we have so many great
ones o feature! Pepivo Menffee, Co-lomdnotr

Belgioioso Cheese, Inc. Creamy Gorgonzola

Bingham Hill
Cabot

Rustic Blue
3# wheel Cheddar
3# wheel Green Olive Cheddar

Caprine Estates
Garlic & Dill Fromage de Chévre (N.Y.)
Capriole Inc.

Mz St Francis
Blue River Buttons

F. Capicllo Smoked Mozzarella
Mannated Mozzarella

Fogundes St. John
St. John Santa Fe

Fanay Mason Baby Swiss
Smoked Baby Swiss

Farmstead Jack

Grafton Village Grafton Gold

Classic Reserve
Lioni Lotticini Fresh Mozzarella
Smoked Mozzarella (N.Y.)

Mozzarella Company Deep Ellum Blue

Maytage Dairy Farm Maytage Blue
Mit. Sterling Cheese
Raw Goat Milk Cheddar

Country Jack
Vermont Butter and Cheese Butter, cheese

Widmer's Cheese Foil Aged Brick
Milk Brick

|
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“Secrvtary, Stacy M. Kinsley,
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S02-060.9914 » fox HLE60-991 6
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John Greeley
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David Grotenst Food & lmupye
2122224578 « Fax 202-222-4592
Soodaramagpe S auleom
George Haenkein BW,

University Of Delaware
2-831-2525 + Fax 30-831 2822
Saenleln@uded ede
Repi Bise, Seodonmm
SOE- 20343 » By OO8271.7380)
mgi fondconsm @ waridves arr net
Mary Keehn, Cypress Grove Chiyee
NI3393168  fax 707 830230
OpGimme® goleom

Faula Lansdert
] M
213-741-9072 « Fax 214- la1.4076
morroa®aal comy
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Radha Stern
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Cathy Strasye. Whale Foods Market
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Jodic Wische
Old Chatlas Sheepherding Co.
SIEMMIT1T « Fus 518047641
wiache® blovhshodpoheere, con
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From the Presiden

Just Do

— e ———

i

We've Got Great Ideas, Let’s Put Them to Use!

What a great year 1o
be a part of the American
Cheese Society. After our
conference in Rohnert
Park, Calif., | spoke with
a cheesemaker, a distrib-
utor and a retailer and
Was awestruck to hear one common theme
echo in their thoughts — they were inspired
by the conference to return 1o their work with
a renewed and refreshed commitment to the
future of American Specialty Cheese.

Riding the wave of

knowiedee and experience on t‘h(cscmaimg
as a hobby or as a commercial enterprise with
special attention given 1o Specialty and
Farmhouse cheeses made Srom all types of
milk, including cow’s, 20at’s and sheep's milk,

Io encourage consumption through better
education on the sensory pleasures of cheese
and its healthful and nutritional values.

If' we sometimes question what we are doing
or why. we will go back to these for guidance.
At the conference, we asked attendees to
complete a survey about ACS. We wanted o

know: Why did you join

momentum from our con-

ACS? What is the best way

ference this year, your We look forword 1o hearing from you IO communicate with you?

Executive Board and with your concerns and suggestions for How often do vou want 10

Board of Directors is com- the work we are doing and what you hear from us? Whay priori-

mitted 1o accomplishing a think needs to be done in the future. ties should ACS have this

great deal. We will work to We welcome You 1o join in the year, e1¢.? (If you are

A g vkl o et S g o
>, by pr g muc your jon and int. - Y. please ¢ © at:

breader inclusion and

Kinn@columco.com or call
Laura at the ACS office.)

communication levels, An
article written by Vice
President Bill McKenna for this edition of the
newsletter will explain our committees and
their work. Each newsletter will provide
updates from ecach committee. You will find a
list of the Executive Board, Board of Directors
and Committee Chairs with their contact num-
bers. We are inviting YOu [0 participate with
us, We look forward to hearing from vou with
your conceras and suggestions for the work we
are doing and what you think needs to be done
in the future. Please do not wait 1o be called
lo join a committee. We welcome you to join
in the work of a committee that speaks 1o
your passion and interests.

Each segment of our diverse membership
has specific needs. but we are jomed and
guded by common goals:

Our Mission Statement

1o uphoid the kighest standards of quality
in the making of cheese and related fermented
milk products.

1o uphold the rraditions and preserve the
history of American cheesemaking.

To be an educational resource for American
cheesemakers and the public throueh sharing

2 = American Cheese Soviery Newsletter, $th Quarter 2N

Forty-nine people responded
lo date: 14 cheesemakers and 2 “future™
cheesemakers: 12 retailers: 10 marketing/
consultants; 8 distributor/importers: and
3 academic/enthusiasts. This is a 200d cross-
section of our membership. | was surprised
by unanimity of the responses crossing all
segments of our membership:

Why we joined: Education, networking
and newsletter/conference/access o cheese-
makers constituted a virtual three-way tie.
Several others such as member directory/
social reasons, etc.. made up the last category,

Best way to communicate with you? The
answers were in this order: newsletter: ¢-mail;
annual conference. How Often? Half
answered monthly, while the other half
answered quarterly.

Priorities:

I. Education. There were many requests
for regional events for cheesemakers and
retailers, Cheesemakers asked for more tech.
nical information. Retailers. distributors, elc..
wanted 10 hear the cheesemakers’ stories and
learn about each cheese

continued on page 5



Impression s«

entries from the
category. His overall
comments were that
Mozzarella really
should be consumed
as fresh as possible,
and he pointed out
the positive and
negative qualitics
of each type. I also
leamed some inter
esting things about
butter: coconut
smells result from
lactones, which are

Aodges srobhae cooepsAVas chesss.

produced when milk

By Mant Mergan, Zingerman's
Rohnert Park, California

Theme of the Conference

The conference theme was ferroir, a
French word taken to mean “sense of
place.” The ACS wied to address what
helps to define a sense of place with
American cheeses, and what cheese-
makers can do to more strongly imbue
their cheeses with a sense of place.

Judging, and the
Competitive Field of Cheeses

The judging 1ook place at the pictur-
esque Greystone Cellars in Napa Valley
(St Helena) where the Culinary Institute
of Amenica has a culinary arts school.
The countryside is verdant and peaceful,
and filled with burgeoning grapevines.
The Greystone Cellars are a pseudo-
medieval castle, with dramatically high
ceilings and very warm interior furnish-
ings. There were 367 cheeses judged, as
opposed 1o about 290 last year. There
were also more judges. so we were able
to finish evaluating the entnies m about
eight hours.

I had a chance to do some judging
with Roberto Rubino, our VIP editor of
Caseus from Italy. He and I discussed
the finer points of Mozzarella and tasted

is pasteurized, and
it is possible to make butter smell cul-
tured without culturing it This process
involves culuring mulk, then distilling
the volatile compounds into an additive
that can be introduced to fresh milk dur-
ing the butter making process. How this
is faster or cheaper than culturing milk
escapes me. but it was a technique used
by some creamenes. The distillate makes
butter smell cultured, but not taste cul-
tured, The presence of this distllate can
be detected by noting the palate of the
butters — cultured butter typically has a
slightly acidic palate, with a lingering
tangy aftertaste. Butter prepared with
the distillate is usually bland on the
palate with no
noticeable after-
taste.

The Panel
Discussions
The terroir
panel was inter-
esting, although
it didn’t address
the issue of
‘sense of place’
in the way |
would use it as a
food lover. The

American

be on land
preservation
anl social
history
Cindy Major
did speak to
how Vermont
Shepherd
tries to keep
production
methods as
simple as
possible in
order to allow the land to express itself
in their cheeses. 1 would like to have
seen more discussion along these lines,
1.¢., how can American cheesemakers
make authentic full-flavored products
that fully reficct the indigenous flavors
of the arca from which the cheeses
come. Maybe next time!!

The cheese.com panel may have
discouraged some potential e-tailers of
cheese when all participants claimed that
their websites were money-losing ven-
tures. Some (including Zingerman's) are
looking at their website as a way to pro-
vide service to current customers, and not
necessanily as a viable separate business.
It was nice to see some discussion of
fulfillment costs, getting down to the
nuts and bolts of the business.

Roberto Rubino’s presentation was

Cheese
Society

Conference

focus seemed to
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NEw ACS MEMBERS

Confinved
Vito Girardi
Gaoda Checse Co,, Inc.
Pico Rivern, Calif. s
Sasan Gortra :
Gleswville, NY.
Susi Guzsella o
The Perfect Pamery o Oxkland, Calif.
David Haberkorn |
Sysco Corperation = Houston, Tetas
Raphael Herrise
Tomales Bay FoodCowyir
Point Reyes, Culif,
Kirsten Hindes 1
Whole Foods Miurket
Alexamdnia, Va.

Caroline Hoel |\

Plymouth, Calif,
Scott Hungerford *
Feenix Brokerage Lid.

Altany, N.Y.

Linda Johnsost -
Redwood Hill Farm
Sebustopol, Calif

Rob Katona |

Bend. Ore.

Paul Leday "
Arthur Schuman, Inc.
Fallerton, Calif.

)
Deborah Leone
Oliver’s Market » Sunta Rosa, Calif, \

Suzanne Lery ,
Dean & Deloca « Ligwond. Kan, .

Fied Luhring

LabanpVisw Fom V'
LatG&kurville, Ohio
"N Susan Martelli ¢
Cirand Cor Wine Cillae Tunps, £,
Gerard S. Matteis "
Cognat: Cheese Cow Inc.
2 MoonzcTie, NJ.
Paul McShane
Roth Kisa: USA Lad
Brookficid, Wis

O Mary Beth Merari /" |

Sunday Beanch Radio
ShowEvarsion, nl_ oo
Michael Miller \

Lenon. Mass, S

. Broek Moore ()"

Sewochuven Fagm » Comish, N.H
Charles R. Norman W
Roanyhrook Fanm Duiry ©
Pue Plains, N.Y.
Tim Pedrozo ;:
Pedrozo Dy & Cheese Co,
Orlsmd, Calif,

Larey Peter |V
Spring Hill Jersey Checse
Petalums, Calif,

Fleming Pfann /"~

Celebrity Daiey « Sider City, N.C.
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Vermont Shepherd Cheese
takes top Honors at the
17th Annual Conference

An aged, Pyrences-style
sheep's milk from Putney,
Vi, has walked away with
“Best of Show™ honors at
the 17th annual conference
of the American Cheese
Society.

The winning entry was a
Joint effort between rwo
farms — it was made by
Ellen and Bruce Clement
of Highlands Sheep Dairy
of Westmoreland, N.H..
and was aged, owned and
exhibited by Cindy and
David Major of Vermont
Shepherd of Putney, V1.

The Majors” system of
associated dairying means
that in addition to making the cheese them-
selves, specially selected sheep’s milk farm-
ers i their area also make the cheese after

. undergoing extensive training. In this case.
“the Clements” particular expertise in raising

dairy sheep, establishing excellent pasture for
their sheep (and by extension, excellent
milk), and making the cheese were essential
to earning the “Best of Show™ distinction,
The Majors’ sophisticated lechnigues for
caring for the cheese and aging 1t for at Jeast
four months in their specially-constructed
underground caves brought the Joint effort
full circle.

The 2000 American Cheese Society
conference was held in Rohnert Park, Calif..
1 the heart of the Sonoma County wine
country. With 360 participants, this year's
conference had the largest attendance in the
organization’s history,

Altendees at the three-day conference
included cheesemakers, cheese retailers,
distributors, food journalists, restaurateurs,
and cheese aficionados who listened 1o
panelists speak on issues that included the
importance of terroir, or the physical environ-
ment (soil, topography., climate, and pasture),
to the quality of the cheese; the challenges of
finding farmland as well as good quality milk
with which to make artisan cheese; the issue
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of the government’s consideration of whether
the sale of raw milk cheese can continuc; the
future of sheep cheesemaking in America; how
cheese is used in sourmet foods markets and
supcrmarkets: the viability of selling cheese
over the Internet; how to pair cheese with
wine; and how cheese is used in restaurants.

The number of cheeses submitted for
Jjudging in the annual compenition also broke
an American Cheese Society record. An
impressive 367 cheeses were entered by
85 cheesemakers across the country. Along
with Vermont Shepherd’s prestigious award
for “Best of Show,” Blythedale Farm of
Corinth, Vt., won a blue ribbon in the
“American Originals”™ category for its
Mountain Cheese made from Jersey cow
milk. A newcomer to the American cheese-
making scene, Bingham Hill of Fort Collins,
Colo., won a blue ribbon for its blue cheese
called Rustic Blue, while Vermont Butter &
Cheese took top honors for both its goats’
milk Fontina and its cultured butter.

The main sponsors of the conference
included the California Milk Advisory Board,
the Wisconsin Milk Marketing Board and
Cheeses of New England. Over two dozen
other organizations lent their support as well,
The 2001 conference will be held in
Louisville, Ky.. August 2-6, 2000. &
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What Are We

Bill McKanna
ACS Viee President

This article is to familiarize our
membership with who is who and what
they are doing within the organization.

The ACS is a volunteer organization
that sets goals and accomplishes them
through committees that report to the
Board of Directors. I would like every-
one to know what 1s going on with each
of the commuttees and ask those of you
who want to get involved with a com-
mittee 10 step forward and offer their
help at this time. In an ongoing effort to
make the ACS a better orsanization for
all our members, we need your help.
Outlined below are each of the commil-
tees, what their current goals are and
who the chairperson is. If you are inter-
ested in being involved, think about
what and how you can contribute and
contact the chairperson of the commit
tee(s) that you want to be involved with.

Executive Commitiee

President: Kathleen Shannon Finn
S10-439-6860 or kfinn@ colwnco.com
Vice President: Bill McKenna
415-647-8088 or billmckenna@msn.com
Secretary: Stacy Kinsley. 920-387-5740
or skinsley@ dancarterine.com

Treasurer: Malorie McCurdy
T07-839-3168 or malatcyp @aol.com

Chairman of the Board: Ruth Flore
S02-660-9912 or ruth@ floreprice.com
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Bon Appetit

Ruth Flore, Chairperson

This committee (subcommittee of the
regional marketing committee) is
responsible for participating in Bon
Appetit tastings that we participate in
around the country. We usually participate
in the San Francisco, Chicago and New
York events. and we have been asked to
participate in the Los Angeles and the
Atlanta events. The Bon Appetit events
are open to all cheesemakers that want
to participale; the organizers will display
the cheeses and work the ACS table 1o

educate the public about our organization.

This committee is looking for people
who would be willing 1o help organize
and work the events.

Cheese of Choice Coalition

Ruth Flore, Chairperson

The ACS, n conjunction with Oldways
Preservation and Exchange Trust and
the Cheese Importers of America. is
planning a symposium to compile scien
ufic data in order 10 preserve our ability
to manufacture and import raw milk
cheeses under the existing guidelines.
Currently there 1s consideration at the
international level of enforcing mandatory
pasteurization for all cheeses, The focus
of this commitiee is to supply factual
data to the U.S. government and the
World Trade Organization that cheeses
made with raw milk are not a health risk
as long as the cheeses are manufactured
under sanitary conditions with a focus
on HACCP and proper aging.

Who Are We

Doing?

Conference Committee

Bill McKenna, Chairperson
415-647-8088 or billmckenna@msn.com
This committee will be responsible
for setting up guidelines and parameters
for our annual conterence. We will be
looking to set up future conferences on
a long-term basis by selecting cities and
working with hotel chains so that we
can get betier room and airfare rates.
This committee is looking for people
who have experience sefling up trade
shows and working with hotel chains.

Malorie McCurdy, Chairperson
707-839-6138 or malatcyp@aol.com

The plan of the Finance Committee is
to create 2 new format for the society's
financial documents that will be benefi-
cial to the society and its members, A
procedural format will be designed that
can be passed along to cach new treasurer
and aid in the day-to-day responsibilities
of the administrator.

Public Relations

Laura Werlin, Chairperson
510-486-0213 or foodflaura@aol.com

This committee will expand upon our
current press list and handle all press
releases. This commitice also will handle
the publishing of posters and note cards
of previous winners of the annual Judging
competition.



Andante Doiry

It has been almost one year since |
started making cheese under my
“Andante Dairy™ Iabel. There have been
a lot of changes. I am ready to drop
many words from “scientist™ and
“cheesemaker-wanna-be™ to call mysell
simply a “cheesemaker,” and | now
know my cheesemaking business can be
sustanable.

Many people ask me why [, who was
born, raised, and educated in Korea,
would want to become a cheesemaker.
They simply assume that most Asians
are not very familiar with cheese. It is
nol a part of our traditional culture.
Even though I had some exposure to
western dairy products through my
world-traveling father, cheese had been
almost mysterious for me before | came
to the United States.

My long path to cheesemaking started
with the decision not to spend rest of my
life being a biochemist, and 1o settle in
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the U.S. after marrying the
American man whom I met at
~~ Boston Symphony Hall two weeks
after | arived here. While I was having
a forced break — by the Jong immigra-
tion process following my marriage and
my lack of skill in speaking English -

I had time to read a lot about Western
food and the history of American farming.
For an outsider like me, the 1dea of

homesteading was fascinating. and its
realistic limitations in modem society led
me to the concept of sustainable farming.
I thought it might be possible to have a
small, sustamnable farm by adding value
to the raw product through small-scale,
on-site food production. And I had
enough knowledge to design such a sys-
tem from studying food engineering for a
B.S. in biotechnology n graduate school.
My next step was the choice of items
1o produce. On my frequent trips to
France and Italy with my husband, 1 had
tasted some truly wonderful cheese, and
the relatively limited access o really sood
cheese 1n the States gave me the 1dea of
making French-style cheese here. Given
that the price of cow's milk is decided
only by the composition and microbial
count of the milk, making unique cheese
from high quality milk from diverse
breeds could both protect those breeds
and help the fight against productivity-
onented food production in the States.
After moving to California, [ was
able 10 attend the dairy science pro-
gram at Cal Poly graduate school
in San Luis Obispo on a schol-
arship from the California
Dairy Research Foundation;
I worked on a lowfat cheese-
making project, While 1 was
studying about milk as an ingredicnt

- ] 5
< and the cheesemaking process
-

extensively, I tried to draw upon my
knowledge of food engineering, micro-
biology and biochemistry 1o make a
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As a Cheesemaker

high quality cheese. Whenever | tasted
any good cheese, I tried to understand
how it had been made, [ also visited
many very small cheese plants m
France and met many cheesemakers.
From observing their careful handling
of milk and their pride in wraditional
craltsmanship, 1 began 1o understand
the basis of the proper cheesemaking,
After two years of studying, | moved to
join my husband in San Francisco.

Before I started making my own
cheese, I worked for a small dairy farm
in Petaluma, Calif.. to set up a cheese-
making facility at the farm, and [ had a
chance to observe the realities of life on
a small American dairy farm. My enthu-
siasm for helping the dairy farmer to
build his own business by itself wasn’t
cnough to overcome my lack of experi-
ence in business and the farmer's lack
of financial resources.

As I was looking for a plant to
cxperiment with making my own cheese,
I met Barbara and Rex Backus in St
Helena, and they allowed me 1o make
small amounts of cheese at their dary,
“Goat’s Leap.” I started playing with milk
to understand what [ could do with it, |
thought soft-ripened cow’s milk cheese
would be a good target since this kind of
cheese doesn’t travel well, and I knew
how good 1t could be in France. But the
actual Opus #1 was a raw mixed-milk
hard wheel from cow’s and goat’s milks,
which Barbara and I called Mimela, This
cheese was made whenever Barbara had
extra goat's milk. As you might imagine,
my first few weeks of experimenting gave
me real frustration. When 1 tried 10 make
a Camembert-like cheese, the short-set
curd dried out 100 quickly in the
September air of the Napa Valley. and
the limited climate control in the plant
made me give up making that style cheese
totally. So I chosce a more versatile
“long-set” lactic curd-making process.



Uniqueness

of Comte Cheeses

By Dr. George F. W. Heoenlein,
University of Delaware

In her article in the fast ACS
newsletier, Judy Schad comned for us
the French term, terrody, which is hard
to pronounce for non-Freachmen and
even harder to dissociate from the sim-
tlar-sounding “terror.” Judy reported a
definition for terroir, which is hard to
improve or replace by another word:
*...the wdea that the character of cheeses
from a particular arca 15 a reflection of
the climate. geology, flora. and animal
genetics of that area, as well as the
savoir faire of the cheesemakers of the
region, i.¢. their taleat and ability 10
develop and historically maintain a
disuncuve cheese...”

In support of all this comes a new
research paper from France which is
very interesting, It is published in the
Journal of Dairy Science, Volume 83,
August 2000, pages 1692-1704, and
authored by J,C.Monuet (University
Franche—Comte, Besancon), F. Berodier
and PM. Badot. The title is:
“Characterization and localization of a
cheese georegion using edaphic criteria
{Jura mountains, France)."

The study chose a region in central
castem France, in the Jura mountains
next o Switzerland, which is called
Franche Comte, where the people are
mainly dairy farmers and have made
hard cheese, called Comte, in their
many-centuries-old traditions. The
farmers belong to about 200 cheese-
making cooperatives. who have strict

rules for their
members, such as
no silage feeding,
only one particular
breed of dairy cattle,
the Montbehard.,
raw untrested
milk. etc.. and
these rules are
codified as legisla-
tion goveming the
production of
Comte cheese with
distinctive designa-
tons of uniquencss,
called DOC (des-
ignation of ongin
of cheese) or AOC
{appellation of ori-
gin control).
Nevertheless, this
Comte cheese has
different tastes,
depending on season (grass or hay
feeding). and in which of the 200
cooperatives it is made. Connoisseurs
have been able to identify the origin of
different Comte cheeses by production
site. This has been explained by factors,
which have been recogaized for a long
ume among wine producers. such as
the influence of soil and geology on
the natural environment together with
the microclimate under which the wine
and the cheese is prodeced. This nate-
ral environment determines the variety
of plants. grassland, meadows and their
nutritional composition on which the
cows feed under the individual man-
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agement of the different farmers. The
milk produced is then subject to the
ndividual technology expertise and
microbial culwres of the different
cooperative technicians. The end results
arc diffcrent tastes for the same generic
type of Comte cheese.

The study undertook two approaches
— sensory organoleptic analyses of
different representative Comie cheeses
and edaphic analyscs of the natural
environment, climate, soil and vegera-
tion, and how these two analytical
approaches may relate 10 each other,
This meant that the study had 10 identify

continued on page 14



Upcoming Issues

Speak Your Mind
in Future Issues
with Topics that

Interest You

The newsletter welcomes your thoughts,
suggestions, and articles. Following are the
topics and deadlines for newsletters in
2001, It you are interested in contributing
please contact: Iy Schad, 10329 Newcut

Rd,, Greeaville, IN 47124, Phone and Fax
£12-023-0408: c-mail fudyvgoar@aol.com.

1st Quarter 2001:
Focus on the ACS Competition

Origin and Development. Perspectives on
what it means and could mean 1o ¢heese-
miaker. marketer and customers. What you
Iike ubout 3. What you don’t, Suggestions on
how to make it better. Should it be divaded.
Deadline for articles, info and photos is
December 1.

2nd Quarter 2001:

Selling American Cheese

Problems, tips, cost, and strategies.
Deadline for articles, info and photos is
March I, 2001.

3rd Quarter 2001: Creating on

- American Cheese Consciousness

| W love Parm and Stilton, bat let’s 2ot on
with it! We're good! Why don't we say so?
Whe's doing Amencan cheese trays?

What retanlers concentrite on Amenican
cheeses in their cheese cases? Also the
pre-NASFT & pre-Conference 1ssue
Deadline for articles, info and photos is
May 1, 2001.

Caseus

We are soliciting substantive articles for
this issues as well as cheese and cheese-
maker profiles.

Deadline for articles, info and photos is
April 1, 2001,

4th Quarter 2001:
Post-Conference Wrap-Up & Business

Included with Casens mailing,
Deadline for articles, info and photos is
Sept. 7, 2001.

One Year as a _Cflmemaker, continued from page i1

my production had to be stopped,
because Barbara’s production needs
didn’t allow me 10 make cheese in her
plant anymore. Sadly, the cheese at my
display tahle at the ACS
conference were the last

California. My first year of cheesemaking
has been the blueprint for my future
production, And I know that those won-
derful people compaosed the real terroir
for my cheesemaking in
addition to nature itself, 1

pieces ve had from the

have more confidence of

first stage of my cheese- I have more m of the the value of cheesemaking
making business. At the valve of cheesemaking on the ., ;.. sustamability of
Festival of Cheese, there  Sustainability of the troditional  yh,. \ruditional dairy farms
were so many people who small dairy farms in America, in America, and my next
wanted to buy my cheese and my next project will be the project will be the con-
that I was tired of telling Wﬂfl"li‘g process of my belief. firming process of my

them I didn’t know when

belief. At least | have met

I could start making
cheese again. My first recital became
the last one [or an uncertain length of
tume. After the last day of the confer-
ence, the famihar road from CIA to San
Francisco seemed darker than ever,

Despite a lot of lessons, I've gotten
through being a cheesemaker for a year.
The most important changes were cat-
alyzed by many fabulous people 1 met
through my business. There were many
store owners and cheese sellers who
encouraged me with their openness and
orders: Colette Hatch and Georgeanne
Levine at Whole Foods, and Vicky
Grott at Palisades Market to name a
few. My best distributor. The Cheese
Waorks, worried about me when I could-
n't fill the order instead of complaining
about the inconsistent supply. If
Barbara and Rex Backus hadn’t opened
the doors to their cheese plant, T don’t
know where [ would be. They know
how very grateful I am to them. My
dear friend Sadic Kendall at Kendall
Farms. who makes the best creme
Iraiche on the American market. gave
me all sorts of advice on cheesemaking
and business. She and her husband Jeff
have also been my most critical lasters
of my cheese, And Lynn Alley and
Daphne Zepos deserve special thanks.
Their warm voices through the phone
gave me encugh strength to endure any
hard-working days. In the restaurant
industry, | especially thank the people
at The French Laundry and Bouchon,
who impressed me by thewr pride and
smeenty.

Now my cheesemaking is temporanly
on hold while I look for the space to set
up my own cheese plant in Northern
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my first goal; the abbre-
viated “cheesemaker™ suits me best. o

Comte Cheese, from page 12
m great detail cach cooperative location
geologically and likewise create a dic-
ticnary of identifiable terms for dis-
tinctive cheese tastes, aromas, odors,
flavors, textures and their intensities
and persistence. For this puipose a
group of 20 experienced and specially
trained cheese technicians, restaurant
chefs, wine makers and gourmets
were emploved.

As a result of this study, sensory
profiles were actually obtained for
Comie cheeses from 20 of the 200
cooperatives, which then were classi-
fied into nine sensory groups,
Likewise eight different geographic
edaphic sectors were 1dentified. Each
of these nine sensory groups was thus
characterized by a repeatable type of
cheese taste specific and unigue to
one or several cooperatives.

When the sensory groups were
plotted on 2 map of the total region,
they overlapped very significantly to
85 percent with the identified geo-
graphic sectors. Thus, the lerm terroir
may actually represent to a consider-
able degree the georegion. microcli-
mate and the vegetation fed o
cheesemilk producing animals, in this
case, cows. The study proves the exis-
tence of terroir for cheese production,
as has been accepted for a long time
for wine producton. It also provides a
factual basis for the claims of
“uniqueness” of local cheeses, &
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Terroir Terror

By Deniel Strengin

Dantel Strongin is a consulrant
and enrreprenewr. He began his
professional career as a cook in
1972 and worked at hotels and
restaurants ke the Rirz Carlton,
Boston and the Claremons Resorr
Haovel, where he was Executive
Chef. In 1984 he helped lead the
revolution in freshiy prepared
food inte supermarkets while
Compaorate Execunive Chef and
Drerector of Operations for
Androvico's Markets buased in
Berkeley, Calif., where he was
responsible for buying their spe-
cualty cheese. A past president of
the American Cheese Society, he
organized the first internarional
conference on farmstead cheese
feeld in Metsova, Greece. He cur
rently consults with marketers,
cheesemakers and restauratenrs.
He and his wife also operare an
impavtfwholesale/retail business
in the Home and Garden space
called Access Tradition

ne of the most

cnlightening things

about the U.S. is
what Harry Truman called
“plain speaking.” Our best

writers, like Twain and
Menken, are known for
“telling it like it is.” Except
for a few privileged pockets.
there is distrust of elitism
ingrained in our culture, and
for good reason. 1, for one, am
deeply concerned about the
recent trend in the American
Cheese Society toward a
creeping lingoism. A lingo
that reeks of exclusivity.

Dr. Kosikowski warned
prophetically at the first-ever
ACS conference about those
who could pervert the aims of
the ACS to their own personal
ends.

Working as a cook back when
we worked for minimum
wage, before the rise of
“Food as Fashion™ and its
concomitant crudities, “Plate
Painting” and “Food that gocs
Up.” I have the decpest respect
for the French. I say “cook™
because the word “chef™ no
longer carrics the honor and
dignity it once implied in a

“Words that engender things...” — Willy the Shake

day when everyone who cver
worked 1n a kitchen calls him-
self or herself a chef. The chefs
I worked for were chefs in the
biggest sensc of the word.
Mostly French, none of them
had an elitist bone in their
bodies. It is difficult to put on
airs when your grandmother
can cook circles around you.

While working at the Ritz in
Boston in the early "70s, we
cooks would admonish cach
other when one of us got oo
fussy with “what do you think,
you're working for the Pope?”
Another day 1 overheard the
chef tell onc of his fellow
Frenchman, in French, to give
a particularly mediocre dish
a French name, “Amecricans
will like anything as long as
it has a French name.”

My concem began wath the

word “artisan.” I fought it and
lost. I preferred “handmade™ or
“natural.” Though not perfect,

continued on page ten

The litmus test for me is:
does a word help democratize
the oppeal of the well mode

. cheese or does it serve the

elitists among vs, making
cheese more exdusive,
something only real offidonados
can truly understand?
Afficionados who, by the way,
charge a hefty price to
“de-mystify” for the
“untutored” the very terms

they themselves areated.
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Terroir Terror

By Daniel Strongin

Danzel Strongin is a consultans
and enrrepreneur. He began his
professional career as a cook in
1972 and worked at hotels and
restaurants (ke the Rirz Carlton,
Boston and the Claremont Resorr
Hatel, where he was Executive
Chef. In 1984 he helped lead the
revolution in freskly prepared
Jood inte supermarkets while
Comaorate Executive Chef and
Dhrector of Operations for
Androvico's Markets based in
Berkeley, Calif., where he was
responsible for buying their spe-
cualty cheese. A past president of
the American Cheese Society, he
organized the first internarional
conference on farmsiead cheese
keld in Metsova, Greece. He cur-
rently consults with markesers,
cheesemakers and resiauratenrs.
He and hus wife also operate an
impavtfwholesale/retail business
in the Home and Garden space
called Access Tradition

ne of the most

enlightening things

about the U.S. is
what Harry Truman called
“plain speaking.” Our best

writers, like Twain and
Menken, are known for
“telling it like it is.” Except
for a few privileged pockets.
there is distrust of ¢litism
ingrained in our culture, and
for good reason. 1, for one, am
deeply concerned ahout the
recent trend in the American
Cheese Society toward a
creeping lingoism. A lingo
that reeks of exclusivity.

Dr. Kosikowski warmned
prophetically at the first-ever
ACS conference about those
who could pervert the aims of
the ACS to their own personal
ends.

Working as a cook back when
we worked for minimum
wage. before the rise of
“Food as Fashion™ and its
concomitant crudities, “Plate
Painting” and “Food that gocs
Up,” I have the decpest respect
for the French. I say “cook™
because the word “chef™ no
longer carnes the honor and
dignity 1t once implied in a

“Words that engender things...” — Willy the Shake

day when everyone who cver
worked 1n a kitchen calls him-
self or herself a chef. The chefs
I worked for were chefs in the
biggest sense of the word,
Mostly French, none of them
had an elitist bone in their
bedies, It is difficult to put on
airs when your grandmother
can cook circles around you.

While working at the Ritz 1in
Baoston in the early "70s, we
cooks would admonish cach
other when one of us got 100
fussy with “what do you think,
you're working for the Pope?”
Another day 1 overheard the
chef tell onc of his fellow
Frenchman, in French, to give
a particularly mediocre dish
a French name, “Americans
will like anything as long as
it has a French name.”

My concemn began wath the

word “artisan.” I fought it and
lost. I preferred “handmade™ or
“natural.” Though not perfect,

continued on page ten

The litmus test for me is:

does a word help democratize

' the appeal of the well mode
| choese or does it serve the

elitists among us, making
cheese more exdusive,
something only real affidonados
can truly understand?
Afficionados who, by the way,
chorge @ hefty price to
“de-mystify" for the
“untutored” the very terms

they themselves areated.






