5 Little Ch

In this issve, five
successful cheesemakers
share their growing pains
and triumphs — and
prove it can be done.

ACS Mission Statement

To uphold the highest
standards of quality in the
making of cheese and related
Jermenied milk products.

To uphold the traditions
and preserve the history of
American cheesemaking.

To be an educational resource
Sor American cheesemakers and
the public through sharing
knowledge and experience on
cheesemaking as a hobby vras a
commercial enterprise,
with special artention given to
specialty and farmhouse cheeses
made from all types
af milk, including cow's,
goai's and sheep's milk,

To encourage consumption
through better education on the
sensory pleasures of cheese and
its healthful and muritional values.
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Cappiello Cheese
In 1919, Francesco

Cappiello, a young Italian
merchant marine, took a
chance while his ship was
docked in New York Harbor.
He dove in and swam for
shore, then asked if he could
stay. His wife and two sons
were still in Italy so he worked
toward the day he would
bring them to America, their
new home. It took a couple
of years, but he succeeded.

The couple began making
mozzarella and ricoita in the
kitchen of their home every
night, and each day, while
Francesco worked on the
railway, Lucia would sell the
cheese door to door. In 1921,
they opened a latticini (a
dairy) in the family kitchen
in Schenectady, N.Y. selling
fresh dairy products and some
imported Italian goods.
Eventually, a manufacturing
and wholesale distributorship
was created and F. Cappiello
Bairy Products Inc. was born.

It remains a family busi-
ness, now run by the third
generation while members of
the fourth (still in high school)
are learning the basics
through summer jobs. Julio,
Francesco’s son, is the presi-
dent. Julianne Cappiello
Miranda is marketing manager,
and her brother Peter is plant
manager. Francesco died in
the 1960s, but Lucia lived to
see her family and their com-

pany grow and prosper. She
died in 1998.

When they began, Lucia
and Francesco probably made
50 pounds of cheese each day.
Today, the company makes
100,000 pounds of ricotta and
9000 pounds of mozzarella
daily. “We’re small by most
industry standards,” says
Julianne Cappiello. “But
we've come a long way.”

Cappiello produces two
types of mozzarella; a low
moisture cultured product as
well as a high moisture direct
acidified. And they added a
wonderful scamorze, a cheese
Francesco tried briefly to
market. Scamorze is a cross
between mozzarella and pro-
volone with flavor becoming
sharper the longer it ages. It
comes in partly skimmed,
whole milk and smoked vari-
eties. The company’s braided
marinated mozzarella won the

continued on page 4
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Greetings From the President...

ACS Turns 20!

Dear Cheese Enthusiasts,

The 20th anniversary of the American
Cheese Society is here! Locking back
through all of my personal experiences with

she will be off to a great beginning!

There are many areas in the ACS that are
gaining momentum. The annual conference
planning is in full gear under the leadership

the organization brings me a
sense of wonder and awe—
how far we have come in so
short a period of time! So
many of you have contributed
to this progression and growth.
[ would like to congratulate all
the long-standing members on
their vision, commitment and

I look forward to seeing
all of you in San
Francisco, where we con
toast this ACS milestone
and start planning for the
next 20 years!

of Sue Conley and Pegpy
Smith, and conference infor-
mation can all be found in this
newslelter.

The annual cheese competi-
tion has undergone major
restructuring. [ would like to
applaud John Greeley for his
efforts leading this committee.

passion. The level of support and information
available for American cheeses is at an all-
time high! Take time to read the newsletter,
review the membership numbers, check out
the variety and quality of cheeses being pro-
duced in North America, and applaud the
depth of knowledge of the cheesemaker
members. Al of this reflects the level of ded-
ication that you have towards the mission
statement of the American Cheese Society.

1 woutld also like to thank Judy Schad and
her support network for all of the tireless work
that she has put into the newsletter. The
reward of all of these efforts is reflected in
the current newsletter. Judy is moving on o
new areas lo devote her passion and energy!
Dana Tanyeri has assumed the responsibilities
of leading this committee. Thanks to Judy,

About our conference...

Dear Friends,

It’s 50 degrees on the coast and 90 degrees
inland today in the San Francisco Bay Area. [ am
walking out of the house wearing shorts and a tee
shirt, with a sweater and long pants in my backpack.
This is a clue to preparing for travel to San
Francisco for the 20th Annual American Cheese
Saciety Conference. August is usually cooler than
June, so pack accordingly.

We should all have our conference registration
materials in hand by the time this newsletter hits the
stands, so I won't go into details about the program.
A conference named ‘A Cheese for Every Season’
will naturally focus on the seasonality of milk and
cheese as well as cultural traditions of serving
cheese in season. The goal is to have a lot of fun
together while expanding our knowledge of the
dairy arts. As with last year's program, Thursday
activities are open to all members. We will have
roundtables and a mini trade show of interest to
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This year, we've added new categories, based
on your feedback, so take note of the
changes. Timelines for entry have been modi-
fied and so have the categories, so please take
the time to thoroughly review the information
in your judging packets.

The proposed by-law revisions are avail-
able for review by the membership. The
approval requires a majority vote of the
membership. Please take some time to review
the proposed revisions in order 1o make a
knowledgeable decision to further support the
organization in moving forward. [ look for-
ward to seeing all of you in San Francisco,
where we can toast this ACS milestone and
start planning for the next 20 years!

Happy Anniversary, ACS!
Cathy Strange

cheesemakers, wholesalers, retailers, aficionados,
chefs and food writers.

Peggy Smith, my co-chair and business partner,
insists that tasting is the clearest path to understand-
ing cheese, so each day we will taste and discuss at
least a dozen well made cheeses in a focused envi-
ronment. And finally on Saturday night, we will be
treated to the visual extravaganza of over 400
American cheeses on display at the Festival of
Cheese. We have issued the challenge to festival
chair, Jody Wische...make it longer, higher and
more beautiful than last year or the year before. Can
she do it? The only way to know is to be here and
see for yourself,

Qur board, our president and our pre-conference
volunteers have devoted many hours 1o creating a
wonderful program of panels, roundtables, recep-
tions and hotel accommeodations, none of which
could be possible without our staff of one, Barry
King. Thanks everyone for your contributions of
genius and roll-up-your-sleeves hard work.

Your devoted co-chair, Sue Conley
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From the Desk of the Executive Director...

Humming at Headquarters

Greetings, alll

Well, let me say that things continue to
hum along at ACS headquarters! Most of my
note to you this quarter is housekeeping
duties. By now, you have received your con-
ference registration brochure, and hopefully
you have made your travel plans and have
taken advantage of the “early bird” confer-
ence rate. It’s going to be a terrific program,
thanks to Sue Conley, Peggy Smith and the
host of others that are preparing for your visit
to the “City by the Bay.” Remember that the
cut-off date for hotel reservations is July 1,
s0 if you haven't yet made hotel reservations,
please do so as soon as possible, as the
reduced conference rate will expire on July 1.

Likewise, cheesemakers received their
2003 competition entry forms in May, and
should have returned them to headquarters by
now. The Competition and Judging
Commiltee has done a stellar job in simplify-
ing and restructuring the competition, which
has made it so much easier on all of us who
do the administrative side of the entry
process. Many thanks go to John Greeley and
his committee for their hard work.

Enclosed with this newsletter you will also
find the proposed bylaws of the American
Cheese Society. The ACS Board of Directors
met in San Francisco in April, and hammered
out the final revisions of this document,
which establishes the policies and gover-

nance of your association. The annual busi-
ness meeling, which will be held on
Saturday, August 2, will allow you the oppor-
tunity to accept these bylaws as your gover-
nance system. Please make plans to attend
that meeting, to register your vote and be
informed of all the plans that are in the works
for the coming year,

And finally, the Membership Commiittee
and the Board have focused on some long-
range planning. The first step in the plan is
augmenting our membership by developing a
Member Dividends program. While the ACS
enjoys an impressive membership roster,
there is always room for those with similar
interests, which translates into benefits for
you: directly in the cash dividends for those
referring new members, maintaining dues at
their current levels, in conference program-
ming, and in regional evenis that are planned
in the future. The program details are included
in this newsletter, so take a look and help
ACS realize its goals by bringing in new
members on a continuing basis.

Well, that’s it for this time around, and 1
hope to see all of you in San Francisco.
“Congratulations, ACS!” on your 2(0th
anniversary and “Thank You, ACS!” for mak-
ing me feel so welcome among you.

Warmest regards to all,
Barry King
Executive Director

ACS NEWSLETTER Advertising Information

1

. . 1 . .
Mechanical Requircments: 1 Upcommg TOPIC
ACS will not process, typeset or Costs shown are per issue. 1
edit any copy or antwork, nor can it | 20% discount for consecutive |
resize any ads to meet the specifi- ads in two or four issues, i B 4th Quarter B
cations, All ads are black and |
white. Fine lines or small print is ;:;Isgi:c ;?;.’f :ll?,!.e mb;:{;;ﬁ: I The Road Less
not recommended. Electronic art- Hall page 1,57 0 4947 22500 : Traveled: Limited
work is preferred. Files must be 1/4 page 369" x 4547 13000 g
300 dpi and saved as EPS or TIFF, [ /6 pase ety el P L Prod.umm gns k
Ads created il‘l Microsoft Word are éla‘g:iligi:‘d Ad (35-.\'V3rdxm-:‘1x.) 35:00 1 Marke"ng can wor
not accepted, A hard copy is 1 How and why some small
required for reference. Advertiser and its agency accepts full responsi- I cheesemakers have mwu.lged fo
bility for the contents of all advertising and holds ACS free and clear : stay small and beautiful.
from any claims, liability or damages arising out of or on behalf of I . :
advertiser. i We'll also pmvnde. upda_les

on some of the topics rised
Advertising deadlines: 1 at the annual meeting in
Ist Quarter Issue, December 1 3rd Quarter Issue, June | 1 San Francisco.
2nd Quarter Issue, March 1 4th Quarter Issue, September | ]
To submit your ad, contact Barry King at ACS. :. ml WECEAL =

Americant Cheese Sociery Newsleter, 3rd Quarter 2003 + 3

Board of Directors, continued

Paula Lambert, Treasurer
Mozzarella Company
panla@mozzco.com
Committees: Finance Commitice
Regional Forum Commilte

Bill McKenna,
Chairman of the Board
Bill McKenna & Assoc,

billmckenna@msn.com
Cotmmitlees: Newsletter Committee
Conference Planning Committee
Sponsorship Committee

Kathleen Shannon Finn,
Ex Officio
kfinn@ columco.com

Committees: Nominating Commiliee
Safe Mractices/Quality Assurance Comm.

DIRECTORS:

Sue Conley
Cowgirl Creamery
cowgirls@sva.net
Conference Planning Commitlee

Debra Dickerson
Neal’s Yard Dairy

debradickerson@ email.msn.com
Cheese of Cholce Coalition

John Eggena
Fromagerie Tournevent

Jegpena@interling.ge.ca
NASFT Commitiee

Nancy Fletcher

Calif. Milk Advisory Board
aflercher@cmab.net

Ruth Annc Flore
Flore, Price, Sfoane & Assoc.
vtbeanz @mindspring com
Cheese of Chelce Coalition

John Greeley
Sheila Marie Imports, Ltd.
john_Greeley@att.net
Judging Rules and Awards

Allison Hooper
Vermont Butter & Cheese

AllisonRHooper@aol com
NASFT Commitice

Mary Kechn
Cypress Grove Chévre
cyperove@aol.com
Cheesemaker Support Committer

Regina McDuffee

regmediffee@aol com
Web Site Committee

Dana Tanyeri
Wis. Milk Marketing Board

dtanyeri@wnmb.org
Newsletter Commitice

Laura Werlin
Joodflaura@aol.com
Public Relations Commitive

Jodic Wische
wische @valstarnet

Membership Commiitee
Festivol Committee
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Advantage Int’l Foods Corp.
Fairfield, N.J.

C. E. Zuercher &
Company, Inc,
Skokie, Tl

Cabot Creamery
Montpelier, Vt.

California Milk
Adyvisory Board
South San Francisco, Calif.

Coach Farm, Inc.
Pine Plains, N.Y.

DCI Cheese Company
Mayville, Wis,

Epicure Foods Corporation
Elizabeth, N.J,

F. Cappiello Dairy
Products, Inc.
Schenectady, N.Y.

FireFly Farms Organic, Inc.
Bittinger, Md.

Fromartharie, Inc.
Warren, N.J.

Lactalis Groupe USA, Inc.
New York, N.Y.

McCadam Cheese Co., Inc.
Heuvelton, N.Y.

Murray’s Cheese Shop
New York, N.Y.

New England Dairy
Promotion Board
Suiton, Mass.

Organic Valley
LaFarge, Wis.

Pacific Cheese Company
Hayward, Calif.

Paul W. Marks Company
Everett, Mass.

Peterson Company
Auburmn, Wash,

Point Reyes Farmstead
Cheese Company
Point Reyes, Calif.

Provvista
Specialty Foods, Inc.
Portland, Ore.

W continued from front page

Best New Dairy Product award
at the IDDBA show in New
Orleans in 1999. And their
basket pressed mozzarella is
a popular holiday favorite.

They wisely decided 1o

seek ol ¢ niche marke? for
themselves, providing a high
quality product and proved
the fact that if you build it
they will come.

Although they had been
selling their cheese io a
kosher store in New York
City for 30 years, in 1994
they applied for and received
kosher certification, the first
non-Jewish establishment to
do this, says Julianne. Now a
rabbi oversees the production
each day. “It’s opened a whole
new market for us,” says
Julianne. “A lot of people
look on that kosher symbol
as a ‘good housckeeping’
seal of approval. They may
not even be Jewish.”

The company faced some
tough years because it found
it impossible to compete with
the cheaper products produced
by large cheesemakers. It
wisely decided to seek out a
niche market for themselves,
providing a high quality
product and proved the fact
that if you build it they will
come. “We've lost customers
on the basis of half a cent a
pound cost,” says Julianne.
“But we adopted the philoso-
phy that we would make the
best product for the best
price we could and provide
oodles of customer service.”

Many of their customers are
family owned and operated
as they are so there’s a com-
mon denominator. And
Cappiello Cheese has food-
service operators looking for
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a high quality product who
are willing to pay a little
extra. “We'd rather have 10
smaller customers than one
big one,” she says pragmati-
cally. “That way if you lose
one, you aren’t up a creek.”

Plans for the future include
expanding the current plant to
‘eliminate some bottlenecks’
and add a new section so they
can produce more fresh prod-
ucts. And the company just
hired a national sales manager.
So Francesco’s little company
is growing again.

The idea for Humboldt Fog,
the signature cheese of Cypress
Grove Chévre, McKinleyville,
Calif., came to cheesemaker
Mary Keehn when she returned
from Europe in 1992, Along
with fellow cheesemaker Judy
Schad, Keehn had visited a
family cheesemaking enterprise
in Provence and was returning
to her fledgling business,
inspired to try something new.

“The family invited us into
their home, into their fro-
magerie. It was an idyllic
place, and the goalts were
Alpines, just like ours,” Keehn
says. “They were making these
great little hand-made cheeses
using the same methods that
we use. I had tried making
ripened goat cheese before
but found the market wasn’t

ready. After this trip, however,
I was ready to try it again.”

Ultimately, a Morbier made
with a layer of ash was the
inspiration for Humboldt Fog.
“The idea came to me on the
plane. I'd seen the Morbier in
Provence and loved the look
of it. I wanted to work with
that style of cheese, but with
a completely different flavor
profile” Keehn says. “It took
a while to catch on. The first
year or so, it really wasn't
popular. But it gradually staried
to win some awards, including
at ACS, and all of a sudden it
took off. * Indeed, it’s become
the company’s signature cheese
and, while they started with
just fresh cheeses, aged cheese
now accounts for 40 percent
of Cypress Grove's business,

Humboldt Fog is a double-
rind, soft-ripened goat cheese.
Tucked just bencath the
bloomy while exterior is a
second rind of ash. A thin
layer of ash runs through the
center of the cheese, as well.
“It adds both visual and flavor
interest,” Keehn says. “While
it's a soft-ripened cheese, it's
very different from Brie. And,
unlike Brie, it ages very well.”
Most Humboldt Fog sold at
retail is aged from two to
three months, but Keehn per-
sonally prefers hers aged as
long as six months. “T always
keep an older piece in the back
of my refrigerator,” she says.
“It gets very hard and the fla-
vor just keeps intensifying.”

Now celebrating nearly 20
years since the birth of
Cypress Grove Chévre in late
1983, Keehn says it was a
combination of hard work,
passion for cheesemaking,
great employees and a bit of
luck along the way that has
helped her succeed.

Armed with a background in
biology and a strong interest
in animal genetics, she began
her journey toward artisanal



cheesemaking as a breeder of
show-quality Alpine goats. On
a small farm in the redwood
region of northern California,
she raised goats for nearly 20
years before tuming to cheese-
making. “I always focused on
show goats,” she says. “I had
national champions, and
worked on breeding for excei-
lent milk production and but-
terfat, as well as conformation.”
When she began making
cheese from that superior-
quality milk, Keehn’s herd
numbered 50 goats.
“Initially, I used only my
own milk,” she says. “But I
quickly moved to buying
additional milk from other
high-quality local producers.”
From the outset, Keehn
was a one-woman band. A
single mother with four kids,
she cared for and milked the
goats, cleaned the barn, and
made and packaged the cheese
in a facility a half-mile down
the road. Her cheese was fresh
and was mostly given away.
“We were so small,” she
remembers. “I wrapped every
piece of cheese in Saran
Wrap and wrote the labels
out by hand. Pretty soon, [
bought a drill and made
holes in the cardboard boxes
to create airflow. I learned
and improved, and over the
years just kept working on
operations. Eventually,
bought a small Cryovac
machine and hired help. But
I stayed focused on produc-
ing great handcrafted cheese.
We still have virtually no
equipment, and everything's
done by hand. That’s why we
continue (o be successful.”
Twelve years ago, Keehn
sold her goats to focus full-
time on cheesemaking and
| marketing. She says the
\Fancy Food Shows have been
er strongest marketing
ols, and it was there that
-*le connected with Hayward,

Calif.-based Columbus
Distributing, “They were our
first distributor,” she says,
“and they’re still our largest.”

Keehn advises new
cheesemakers to take a care-
ful look at their own market
before deciding on the best
distribution channel. “Cur
location is tough because
we're remote and have a tiny
local population. It was clear
that our survival had to be
linked to the Bay area. We
needed good distribution
there.”

Cypress Grove today pro-
duces a wide variety of fresh
and aged goat milk cheeses,
from its flagship Humboldt
Fog, to plain and flavored
Chevres, Fromage Blanc,
Cheddar, and super-aged Mt.
McKinley, to the playfully-
packaged Fromage A Trois, a
Cheévre torta layered with
pesto, dried tomatoes and
pine nuts. The company has
grown to 24 employees, and
Keehn has become a business
administrator as well as a
skilled cheesemaker.

Expansion Underway

She’s now gearing up to
move to new, expanded quar-
ters on an 18-acre farm seven
miles away from Cypress
Grove's current home. Most
recently run as a farmstead
milk producer, the site was
known in 1907 as Cypress
Grove Dairy, a serendipitous
bit of history that adds to the
location’s appeal. Ground
has been broken on a new
cheese production facility
there, and Keehn will once
again have goats on premise.
“We’ll do some farmstead
cheeses, in addition to our
full line. We’1l have a little
retail store, as well,” she says.
“I also have three or four
new cheeses in my mind that
I'm looking forward to try-
ing.” And so are we.

b
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Fromagerie Tournevent

During the 1960s and 70s,
the “back to the land™ move-
ment brought two Montreallers
to Chesterville in rural
Quebec, to start a goat farm.
For five years they sold the
milk from their 50 goats to
others, but in 1979, Rene
Marceau and Lucy Chartier
started making soft goat’s
milk cheeses and Fromagerie
Tournevent was born, They
were lucky enough to land a
contract with a large manu-
facturer of cheese to produce
theirs as a private label.

The little goat farmers
sold their herd and formed a
cheese-making cooperative,
drawing milk from 15 neigh-
boring farms. They began to
develop other soft cheeses.
Louise Lefebvre, their
cheesemaker, joined the group
fresh out of school and
developed their famous
Chévre Noir, a goat’s milk
cheddar which they intro-
duced in 1989. Today, the 12
employees have formed a
workers’ cooperalive and own
about 30 percent of the plant.
The rest is privately owned.

As the company grew, new
parts were slowly added on
to the now 14,000 sq. ft.
plant. Indeed, by 1996, they
had grown so significantly
that the cheesemakers actual-
ly faced a shortage of milk.
A poat’s milk co-op in
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Roth Kiise USA, Ltd.

Monroe, Wis.

SFI/Anco Fine Cheese
Moonachie, N.J.

Sheila Marie Imports,
Limited
Wilmington, Mass.

Sid Wainer & Son
New Bedford, Mass.

Straus Family Creamery
Marshall, Calif.

The Cheeseworks, Ltd.
Hingham, Mass.

Unlimited Producis

Incorporated Co
Glenview, IIl.

Vermont Buiter &
Cheese Company
Websterville, Vit.

Whole Foods Market,
Mid-Atlantic Region
Rockville, Md.

Whole Foods Market,
Mid Atlantic
Rockville, Md.

Wheole Foods Market,
Midwest
Chicago, IIL.

Whole Foods Market.
Northern Pacific
San Francisco, Calif,

Whole Foods Market,
Southern Pacific
Sherman Qaks, Calif.

Whole Foods Market,
Southwest
Austin, Texas

Wisconsin Mitk
Marketing Board
Madison, Wis.

Zingerman’s Community
of Businesses
Ann Arbor, Mich.




Welcome New
Members!

Kim Cartmill
Roslyn Farm
Berkeley, Calif.

Cynthia Ghaffari
Oakland, Calif.

Lesley Dodson
Portland, Ore.

Gregory Filias
Food & Co.
York, Maine

Charles Grande
Penn Valley, Calif.

Karen Gray
Availa Beach, Calif,

Robert Haugland
Mountlake Terrace, Wash,

Karen Silverston
Frisco, Texas

Heidi Yorkshire
Yorkshire Creamery
Portland, Ore.

Jim Amaral
Borealis Breads
Alna, Maine

Chris Taylor
Whole Foods Market
Mid-Atlantic Region

Rockville, Md.

Christopher Wainhouse
Provisions Imiernational
White River Junction, Vt.

Gregor Schacfer
Cham, Germany

Peter Dixon
Westminster Dairy
Putney, Vt.

Art Herrera
Coopers Gourmet
San Francisco, Calil.

Andy Lax
San Francisco, Calif.

Bertrand Oriot
Bertrand’s Inc.
Houston, Texas

Drummondpville, about 100
miles away, was facing closure
so they bought the plant and
began Laiterie ‘Tournevent,
{Tournevent Dairy). They
began bottling goat’s milk—
2 percent, 3.25 percent and
whole goat’s milk—and were
the first to add folic acid to
the milk. They also used the
milk for making even more
cheeses, yogurt, and fromage
blanc (a quark-style mixed
yogurt and cheese culture
product which Arabs called
labne). And Tournevent is the
only dairy making goat’s
milk butter.

John Eggena joined the little
cooperative in 1991 to help
them find export markets. He
explains their ethos enthusi-
astically, “From the start, the
emphasis of the group was
on preserving the ecology
and on producing healthy
products.” Cheeses were made
in the traditional manner
with a hands-on approach.
For example, the company
pasteurizes at 145° F for 30
minutes instead of 165° F for
60 seconds. “It protects the
natural nutrient elements of
the goat’s milk,” he explains
“All the benign bacteria are
still there, It takes longer but
it results in a creamier prod-
uct with a good flavor.”

In addition, Tournevent
drains the curd in sacks with
weights so that, says Eggena,
the curd doesn’t become
cakey. The result is a curd
that's very brittle when cool
but creamy when warm. “It
has to do with what happens
to the protein when it's not
squeezed,” he says.

Today the cooperative pro-
duces 25 varieties of goat’s
milk cheeses. Some of their
soft, unripened cheeses have
a moisture content of 62 per-
cent which says Eggena,
makes them very creamy and
spreadable. Its Chévre Noir
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is matured for three months
{very mild), six months, one
year, or two years. It has a
piquant flavor with overtones
of nuts and butter and just a
hint of caramel. Steven
Jenkins describes it in his
Cheese Primer as “pleasantly
sharp.”

Tournevent's natural feta
in 12 percent brine is made
without enzymes to acceler-
ate the three-month aging
process. [ts Veloutin is a soft

Goat's cheese hasn’t always
been chic, and says Eggena,
“We ate our socks for years

and years.”

goat cheese with goat cream
added to it. This is blended
with red pepper, garlic and
herbs—a delicious spread for
bagels. And its Capriati,
which has won several
awards, is an excellent shav-
ing cheese,

Goat's cheese hasn’t
always been chic, and says
Eggena, “We ate our socks
for years and years.”

It wasn’t until well into the
‘90s that it became popular.
And then there's the govern-
ment. The company’s low
temperature pasteurization,
their method of handling
curd, their whole hands-on
operation is still questioned
says Eggena. For example,
they still use an old Hobart
pastry mixer to gently cut the
curd. To extrude the cheese
they use augers instead of
pistons because “we don’t
like what pistons do to the
cheese.” And because they
export to the U.S. federal
inspectors from south of the
border spent three days on
the farm, checking things
out. In fact, after 9/11, they
stopped all shipments until

they had checked them out.

The little cooperative that
grew has o seek out new
markets for their products.
The Fromagerie doesn’t UPS
small quantities so they have
to find large cheese distribu-
tors and sellers with whom to
place their products. They
don’t vacuum pack their
cheeses because, says
Eggena, cheese has to
breathe. But this reduces the
shelf life of the product from
12 to eight weeks. *“We're
idealistic people,” admits
Eggena. “We have to deal
with the realities of business,
but we just want to focus on
what we do best, make really
good cheese.”

The company currently sells
about $4 million in milk and
another $3 million in cheese.
Half of the latter is sold in
the U.S. and half in Canada.
And in recent months, the
company installed ultrafiltra-
tion equipment to extract the
protein from the whey. They
market this as Calcimil, a
food supplement.

The aim of the group was
to live rurally and create
employment, not profit.
“We're always overstaffed,”
laughs Eggena. “We’re 50
people now with the two
plants. The challenge is to
keep it all together.” The
workers decide the schedule
so0 most of them work only a
four-day week. The bank
doesn’t always see eye-lo-eye
with their methods. But their
success has enabled them to
keep it all going.

“Every one of our cheeses
except the feta has won
awards at the ACS, some
more than once,” says
Eggena with great pride.
“And we're a fun outfit. The
way we work with cheese i¢
really great. We are artisan:
in our spirit and methods :
we love what we do.”



Mozzarello Company

Finding a strong niche and
filling gaps in the marketplace
is often the secret to success,
particularly for small compa-
nies trying to gain a foothold.
Cheesemaker Paula Lambert,
founder of Dallas-based
Mozzareila Company, did just
that by bringing a product to
Texas that might seem an
unlikely fit in a region with an
appetite for sizzling barbecue,
beans and bold, spicy flavors.
As it turned out, however, the
mild, milky fresh Mozzarella
that the Texas native fell in
love with while living in and
traveling throughout Ttaly, did
indeed play in Dallas—and in
Austin, Houston and beyond.

Her motivation for starting
the company, a full decade
after she'd returned stateside?
Lambert’s story is largely
based on the idea that if you
want something badly enough,
you may just have to make it
yourself. “I missed it,” she
says. I loved that cheese in
Italy and couldn’t find it here.
It was foreign to Dallas. So
decided to start making it.”

With 21 years now under
her belt as a cheesemaker and
, entrepreneur, Lambert admits
r there were many things she

lidn’t know when she set out
own this path. *I realized

\rly on that one of the biggest

("Ilenges, and the most

ortant things to do, is to

find the right people to help
you. When you're starting out,
you need good solid advice.
In some areas, such as
Wisconsin and Vermont,
cheesemakers are lucky to
have strong resources and
expertise available to them.
But if you don’t have that,
you still shouldn’t give up.
Through organizations like
ACS, there is help out there.”

Before setting up shop,
Lambert visited many
cheesemakers in [taly to learn
their craft and absorb their
knowledge and expertise. “I
focused on learning the basics.
It’s like studying the classics,”
she says. “If you do that, you
can do anything. You need to
understand the classics before
you can go on to do your own
thing well. And you need to
keep going back and review-
ing. I had cheesemakers come
here to work with us, and ]
returned to Italy after a couple
of years. You pick up so
many nuances that help you
to improve your product.”

New cheesemakers also
must quickly learn to wear an
entire wardrobe of hats and
become well versed in a range
of disciplines, from equipment
purchasing and maintenance,
to marketing, record-keeping,
packaging, shipping and dis-
tribution to cash management.
When she launched in 1982,
her team consisted of two
cheesemakers and herself.
Today, she is supported by a
team of 10 cheesemakers, “a
lot of good help in the office,”
and a manager.

At first, they packaged
cheese in Tupperware boxes
they bought at Target, and
then in plastic bags with a
twist tie. Next, they traded
up to a more sophisticated
system for sealing the bags,
and eventually got a vacuum
packaging machine. “That
was a huge milestone for us

because it doubles and even
triples our shelf life,” said
Lambert. “Also at first, I didn’t
even know about those little
blue ice packs, and 1 was too
small to buy good shipping
boxes, so I'd freeze ice in my
home freezer and then pack
the ice in with the cheeses.”
The boxes and cheese would
be sopping wet by the time the
cheese was delivered, recalls
Lambert, “At that point, you
just hope that you find a cus-
tomer who will support you
and grow along with you.”

Listen To Your Market
Establishing a clear mar-
keting strategy and target
customer base is also a chal-
lenge, Lambert says. Initially,
she set out thinking that retail
shops would be her logical
target, but almost immediately
switched to focusing on
restaurants. While retail con-
sumers in Dallas weren't yet
ready for her product, chefs
were. “You have to listen (o
your market and be adaptable,”
she says. “You never lose
your focus on quality, but
you have to be adaptable
when it comes to marketing.”
The same is true of distri-
bution, she adds. Throughout
the Mozzarella Company’s
early years, Lambert handled
everything, including deliver-
ies. The company had no dis-
tributors, and initially had a
tough time finding one. *It
actually was great because we
were in direct contact with our
customers,” she says. “That’s
invaluable when you're
building your business, and
even today we have very few
distributors for that reason. We
mostly deal direct. I like to sell
the product to the end customer
and I love their feedback.”
Of course, with significant
growth maintaining the per-
sonal touch becomes more
difficult. As her business
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New Members

s conttintied *

Andrew Sutton
Disneyland Resort
Anaheim, Calif.

Stephen Drezga
Epicure Foods Comoration
Elizabeth, N.J,

David Haberkorn
IPAP
Redmond, Wash.

Mark Ruedrich
North Coast Brewing Company
Fort Bragg, Calif.

Jennifer Scanlon
Madison, Wis.

Elizabeth Hand
Brooklyn, N.Y.

Robin Coventry
Coventree's
Camden, Del.

Susan Miller
Lexington, Ky.

Jinnet Fowles
Edina, Minn.

David Hauss
Couturier North America
Los Angeles, Calif.

John Kennedy
Oro Blanco Cheese
Eaton, Colo.

Scott Linkletter
Charlottetown, PE

John Putnam
Thistle Hill Farm
N. Pomfret, Vi.

Justin Seybold
David Berkley Fine Wines &
Specialty Foods
Sacramento, Calif.

Lynne Persinger
Vero Beach, Fla.

Stu Fisher
Tastee Cheese
San Francisco, Calif.




became established, it soon
outgrew Dallas and Lambert
moved on to Austin, and then
Houston and beyond. Volume
has grown from the 100 pounds
sold per week in 1982 to the
4,000 pounds of Mozzarella
sells per week today.

While fresh Mozzarella
remains her signature, the
company’s product line has
grown. [t now comprises some
25 different products, all still
made by hand. “My goal was
always simply to make fabulous
Mozzarella by hand,” she says.

“We've never strayed from
that vision, but I knew early
on that we'd need to make
additional products, as well. I
never had any doubts along
the way, but never did 1
imagine it would go this far”
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Widmer’s Cheese

In Wisconsin, the cheese-
making legacy runs deep, and
examples of third and fourth
generation cheesermnakers carry-
ing on the family tradition are
common. Joe Widmer, of
Widmer’s Cheese Cellars in
tiny Theresa, Wis., is one such
third-generation example. Bomn
into the craft and raised with
his six siblings in quarters
above the cheese plant, Widmer
has succeeded in building the
business with a combination
of strict adherence to tradition
and savvy marketing.

Widmer’s is best known for
Brick cheese and traditional
stirred-curd Colby, both
Wisconsin originals. More
recently, Widmer has gained
fame for his three-year
Cheddar, a 2002 ACS winner
and, according to Widmer, a
specialty that's fast become a
signature product. Changing
demographics, in part, are
credited with tipping the
scales from Brick to Cheddar.

“When my grandfather,
John Widmer, immigrated to
Wisconsin from Switzerland
in 1905, the local population
was heavily German. The
market for a cheese such as
surface-ripened Brick was
strong, and logistics weren't
an issue. He simply sold what
he made right here,” he says.
“Today, demographics and
tastes have changed and the
market for traditional Brick
isn't as strong as it once was.
We sell much more mild brick
than the authentic surface-
ripened variety, and Cheddar
and Colby are very strong.
Most people today don’t
know what real Brick is.”

That said, he carries on
Widmer’s traditional Brick
production — 358,000 pounds
a year. He still uses the same
open vats in the 12,000
square-foot facility that his
grandfather bought in 1922,
And he still uses the same
well-worn bricks that his
grandfather used to press the
whey. In fact, he’s the only
cheesemaker in the country
1o continue to use real bricks
as part of the process.

Like bars of white goldin a
vault, Widmer’s Brick cheeses
line wooden curing room
shelves from floor to ceiling,
each receiving daily hand-
washing with B-linen-inocu-
lated whey until they reach
pungent perfection. At that
point, they're wrapped first in
parchment paper and then in
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foil so they can continue to
ripen properly. “Real Brick
should have a heady aroma, and
the flavor intensifies greatly
as it ages,” Widmer says. “It’s
not for the timid, but cheese
aficionados swoon over it.”

The adherence to tradition
that Widmer insists on for his
Brick cheese carries over to
the other varieties he produces.
No shortcuts are taken, and
all is hand done. Where he has
strayed from traditional fami-
ly methods, however, are in
the areas of marketing and
distribution. When he
assumed the company’s reins
in 1992, he says, all of the
labels were different and there
was no “Widmer's look.”

“I had a logo designed and
tried to create a more upscale,
unified look for our products,”
he said. “These are high-quality,
hand-crafted products, but our
labels didn't say that, and neither
did our prices. 1 raised prices
to where they should be given
the expertise and labor that
goes into making our cheese.”

The immediate impact?
Sales declined, Widmer
admits, but profitability
increased. And he’d made
these changes at the right time.
“Supermarkets were beginning
to realize that consumers
wanted more upscale, specialty
cheeses and that this was a
growing market with strong
potential,” he says. “Sales did
fall off in some of our old
accounts, but we began to
look at newer, more upscale
targets in both foodservice and

retail. To survive and grow
you have to remember thal
it’s not how much cheese you
make that counts, it's the per-
centage of profit on the pound.”

Today, Widmer’s cheeses
are sold from coast lo coast.
The company has 5 full-time
and 12-part-time employees
— some who’ve worked
there since Joe was in grade
school. Over the past few
years, Joe has earned certifi-
calion as a Wisconsin Master
Cheesemaker for Brick, Colby
and Cheddar, part of his
commitment to keep improv-
ing his skills and expertise.

Widmer's product line has
expanded to include many
flavored variations on Colby
and Cheddar, as well as con-
venience products such as
shingle-pack Brick and natural
Aged Brick Cheese Spread.
While Widmer is considering
additional product development,
he faces some tough decisions.

“QOur growth is limited
Targely by our facility. We've
been able to grandfather in a
lot of things — like our bricks,
our open vats, our brine
tanks — because of its age. 1
have the space to expand, but
if 1 do I'd have to do things
differently and I'm con-
cerned that would affect the
flavor of the cheese,” he
says. “I don’t know how long
I'll be able to find people to
do this kind of labor, or if
my kids will get involved. S
for now, we’ll keep doing
things this way and grow .
we can.” e



Marinated Braided Mozzarella

Manufacturing Process for
Marinated Braided Mozzarella

Ingredients: Pasteurized whole milk, Acetic Acid, Rennett,
Extra Virgin Olive Oil, Garlic, Red Pepper, Parsley, and salt

This mozzarella product is direct acidified rather than a cul-
tured product. The milk is direct acidified by the acetic
acid. There is no “cheddaring” process involved.

When the cheese curds reach the proper pH, the whey is
drained off and the curd goes directly to the cooker-stretcher.
During this process the curds are “cooked” and “stretched,”
melted together and become smooth, firm and stretchable.

From the cooker, the mozzarella which oozes like taffy, goes
into the molder, pushing it up through tubes and releasing
the mozzarella into “ropes™ which are then hand-crafted into
braids. Each braid takes approximately 5-7 seconds to craft
and due to the number of crafters and certain individuai
styles, no two braids ever seems to look the same!

The newly crafted braids are then immediately deposited into
a freshwater “chill” table to cool and set the shape. From
there, they go into a chilled brine vat for a set period of time
which allows the salt to permeate the cheese and produce
shelf life. Salt is the only preservative used in this facility.

Eggplant Roll-Ups

Serve as an appetizer or hors d’oeurve

1 large eggplant sliced, 1/4" thick
Grill or fry the slices until just tender

11b.  Cappiello Ricotta Cheese

legg

Vi cup grated Romano Cheese

V4 cup shredded Cappiello mozzarella
{plain, smoked, marinated)

Salt and pepper to taste

Toothpicks

Tomato sauce

Preheat the oven to 350 degrees. In bowl, mix ricotta
cheese, egg, Romano cheese, mozzarella, sait and pepper.
Spoon | tablespoon of mixture into eggplant slice, roll
up and insert toothpick to hold. Place rolls in baking
dish. Cover with tomato sauce and bake at 350 degrees
for 20 minutes. Drizzle with extra sauce, sprinkle
Romano cheese and serve.

F. Cappiello Dairy Products Inc,
Julianne Cappiello Miranda
Schenectady, NY. « 518-374-5064
www.cappiello.com
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2003 Contest Update

And the Award Goes To....

Get your acceptance speech ready,
because it's Academy Award season for
American cheesemakers! The ACS is
the world’s largest and most influential
compelition for American-made specialty
cheeses. Last year's contest drew more
than 450 entries, and this year's promises
to be even bigger and better.

Entry forms and information were
mailed to all ACS-member cheesemak-
ers in jate May. Several changes have
been made in the competition this year.
These are explained in detail in the
entry packets distributed in May. Here
are some highlights from competition
chair John Greeley:

B When: Wednesday, July 30, and
Thursday, July 31 (during the San
Francisco conference)

M Where: Golden Gateway Holiday Inn,
San Francisco

W Entry Criteria: Eligible cheeses are
those made in North or South America,
from a North or South American milk
source, available for retail or mail-order
sale to the general public since June 30,
2002. The contest is open to ACS-mem-
ber companies in good standing.

B Categories: No cheese may be entered
in more than one category or subcategory.
This year there are 22 main categories
and 70 subcategories. Please read the
category descriptions in the entry pack-
ets carefully before deciding in which
your cheese belongs.

W Judging: Judges work in pairs — one
technical expert and one aesthetic
judge. Judges are selected from the
American academic and dairy science,
cultures manufacturing, food retailing
and distributing, and food media com-
munities, as well as ACS membership.

M Awards: New this year, awards will be
based on a minimum number of points
earned per category. (i.e., 1st Place must
earn a minimum of 91 points, 2nd Place
a minimum of 81 points, 3rd Place a
minimum of 75 points).

M Labels: Entry forms must clearly state
the name of the cheesemaker and the
dairy where the sample was made, but
all labels must be removed from
cheeses submitted for judging. Cheeses
shipped for display or non-competition
evenis may be branded or labeled. Any
cheeses shipped for judging with brand-
ed or identifying labels will be rejected
and the entry fee forfeited.

M Fees: $30 for the first cheese entered
and $15 per additional cheese. Entries
submitted without fees will not be con-
sidered. Credit cards are accepted.
Entry deadline was Friday, June 20.

Nominations for ACS Board of Directors

NOW is the time to submit nominations for
individuals you would like to see on the American
Cheese Saciety Board of Directors.
Individuals need to be members in good standing
of ACS (dues paid!) and be able to attend
Board meetings throughout the year.

Pt. Reyes, Calif.

Nominees for 2003-04 Board of Directors
(as of May 28, 2003)

Ruth Flore—President, Flore, Price, Sloane & Associates,
Pound Ridge, N.Y.

Sheana Davis—Owner, Epicurean Connections, Sonoma, Calif.
Liam Callahan—OQwner, Bellwether Farms, Petaluma, Calif.

Jill Giacomini Basch—Managing Partner, Pt. Reyes Farmstead
Cheese Co., Pt. Reyes, Calif.

Robert Giacomini—Owner, Pt. Reyes Farmstead Cheese Co.,

This is an important exercise for you, the membership at
large, as the officers of the Society are drawn from the Board
of Directors. This is every member's opportunity to voice
their choice for the ACS governing board.

Please submit your nominations to me by e-mail,
kfinn@columco.com, or fax, (650) 637-8313.

Please check with your nominee beforehand that hefshe is
willing and able to serve and have that person forward a brief
résumé/bio 10 my attention by e-mail or fax. Nominations
should reach my desk by Wednesday, June 25. Thank you, I
look forward to hearing from you.

—Kathleen Shannon Finn
Nominating Commitiee

Mike Gingrich—President, Uplands Cheese Co., Dodgeville, Wis.
Dan Carter—CEO, DCI Cheese Company, Inc., Mayville, Wis.
Heidi Yorkshire—Owner, Yorkshire Creamery, Portland, Ore.

Daphne Derven—Curator, Copia: American Center for
Wine/Food and The Arts

Steve Ehlers—President, Larry’s Market, Milwaukee, Wis.
Sara Hill—Vice President, Classic Provisions, Golden Valley, Minn.
Cindy Major—Owner, Vermont Shepherd, Putney, Vi.

Carole Palmer—Owner, Good Taste Marketing Services,
Bethesda, Md.

Sarah Petri—Qwner, The Cheese Course, Inc., Weston, Fla.
Anne Quatrane—Chef/Owner, Star Provisions, Atlanta, Ga.
Nancy Radke—President, Ciao, Ltd., Syracuse, N.Y.
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American Cheese Society’s
Member-Get-A-Member Dividend Program

Beginning July 1, when you recruit a new member to the
American Cheese Society, you can eamn dividends that can be
used to offset ACS expenses**, such as annual membership

dues, conference registration fees, or ACS merchandise. It's a ’d
great way lo support the ACS and to save money. Dividends 0 0

Ve

will be issued in the form of an ACS Dividend Certificate,
which you may use just like cash.

New members may join the ACS via our Web site, at Recruit a II?W ACS me.mber
www.cheesesociety.org, or call headquarters, at 502-583- in the following categories and

3783, 10 .request a membership appllcallc_)n, or you can |ISt. earn the cash equivulenl:
prospective members at the bottom of this page and we will

send them a membership application. In any case, just be sure Individual Member $15.00
to tell the prospective member to indicate that you referred Small Business Member 25.00
them to ACS, and you will receive your Dividend Certificate Corporate Member 50.00
when the new member application and payment are Multi-Unit Business Member 100.00

processed. It’s that easy!

If you have any questions about this program, please call Barry King,
ACS Executive Director, at the above number, or e-mail at bking @hqtrs.com.

**Restrictions: Dividend certificates are not redeemable for cash, nor may they be applied to previous dues, conference regis-
tration or merchandise payments. Annual membership renewals are not eligible for a dividend and dividend certificates may
not be transferred to other individuals or companies.

Please send an ACS membership to the following member prospects that 1 have contacted:

1. Name (Mr./Ms.)
Company Name
Address
City State: Zip Code:
Phone Fax:

E-mail:

2. Name {(Mr./Ms.)
Company Name
Address
City State: Zip Code:
Phone Fax:

E-mail:

Referred by (your name here):

Mail this form to Barry King, 304 W. Liberty St., Ste. 201, Louisville, KY 40202.
Be sure to include your name on the last line to receive your credit when the above prospects join ACS.
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American Raw Milk Farmstead Cheese Consortiuvm

ARMFCC

Submitted by Debra Dickerson,

Neal’s Yard Dairy
Last September, the

Farmstlead Cheese Committee

of the American Cheese

Society, chaired by Capriole’s

Judy Schad, began a conver-

sation with Patrick Martins

of Slow Food USA that
would result in a historical
cheese tasting at the French

Culinary Institute in New

York on April 2, 2003. For

the first time in the United

States, a focused tasting was

held representing only raw

milk, farm-made cheeses.

The occasion was the inau-

guration of the American

Raw Milk Farmstead Cheese

Consortium (AFRMCC).
This consortium was cre-

ated jointly by Slow Food

USA and the ACS with the

following objectives in mind:

¢ Identify American cheese-
makers who produce raw
milk farmstead cheese.

* Develop an identity that
supports the collective work
of raw milk farmstead
cheese production through
adberence to criteria defin-
ing the consortium.

* Develop a support system
in sales, marketing and
technical expertise for pro-
ducers of farmstead raw
milk cheeses.

Twenty-eight cheesemakers
from across the US sentin a
total of 44 cheeses for lasting,
These cheesemakers will be
inducted into the Slow Food
Ark of Taste, a list of indige-
nous, artisanal products that
face hardship or threat to
continued production. The
economic and regulatory
issues confronting farmstead
production challenge their
future existence.

Debuts with New York Tasting

The objective of the tasting
was to provide useful feed-
back to the cheesemakers and
to showcase these cheeses as
a group. It also served to
identify unique and highly
distinguished cheese.

The day before the tasting,
the set up crew, consisting of
Robert La Valva, Diana Solari,
Judy Schad and myself, com-
mandeered a cab and raced
to pick up the cheeses in
Long Island City. After
checking the cheeses in, they
were taken to Manhattan,
where Robert and Venetia
LaValva kindly allowed us to
take over their home for the
next 36 hours.

When the cheeses were
unpacked and laid out on the
table for cataloging, the sight
was a vision 1 will hold in
my mind’s eye forever. They
were beautiful, every one
was truly glorious to behold.
The diversity of rinds, hues,
textures and types reinforced
the diversity of talent and
artisiry that exists in American
farmstead cheesemaking today.
With great pleasure and
anticipation, we presented the
cheeses to the tasting panel
on April 12. Those participat-
ing in the tasting included
food writers, retailers,
cheesemakers, ACS members
and representatives from the
Slow Foods organization in
the US and Italy.

The tasting generated much
discussion, debate and con-
sideration. The general feeling
was enthusiasm for the
cheesemakers, the cheeses
and the consortium overall.

Future activities of the
consortium include;

* Second tasting in autumn
to include cheeses not
available in April.

Represented Cheeses

Dutch Farmstead Gouda, Cato Corner Farm
Colchester, Ct. (Mark Gilman, 860-537-3884)

Thomasville Tomme, Sweet Grass Dairy
Thomasville, Ga. (Desiree Wehner, 229-227-1403)

Redwood Hill Raw Milk Feta, Redwood Hill Farm
Sebastapol, Calif. (Jennifer Bice, 707-823-8250)

Perdido, Sweet Homes Farm

Elberta, Ala. (Alyce Birchenough, 251-986-5663)

Winchester Super Aged, Winchester Cheese Co.
Winchester, Calif. (Jules Wesselink, 909-926-4239)

Gore-Dawn-Zola, Green Mt. Family Farm
Highgate Center, Vt. (Dawn Boucher, 888-523-7484)

Mont St. Francis, Capriole Dairy
Greenville, Ind. (Judy Schad, 812-923-9408)
Mountaineer, Meadow Creek Dairy
Galax, Va. (Helen Feete, 540-236-2776)

Misty Cove, Lakes End Cheese
Alburg, Vt. (Joanne James, 802-796-3730)

Redmondo, Juniper Grove Farm
Redmond, Ore. (Ed Kolish, 541-923-8353)

* AFRMCC presence at ACS
conference in August

* AFRMCC logo to identify
cheeses in the marketplace
as AFRMCC members

+ Regional tastings held by
Slow Food Convivia
across the country.

* Presentation of cheeses at
the biennial international
Slow Food festival in Bra,
Ttaly, September 19-22

* Opportunities to exchange
technical information with
European raw milk
cheesemakers

We would like to sincerely
thank all the cheesemakers
who participated in this tasting
and in the creation of the
consortium. It was a great
honor and a pleasure to work
with you and your cheeses,
in this first American
Farmstead Raw Milk Cheese
Consortium event.
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ARMFCC
Criteria for Membership

Cheeses will be produced on the farm
from the milk of the animals raised,
maintained and milked an that farm.
Pasturing, aging or affinage might
occur elsewhere.

Cheeses will be produced from raw milk.

Cheeses will reflect the connection
between the land, the animal and the
maker, and will be produced: (1) with
care and attention given to the purity,
quality and flavor of the milk; (2)
from milk of animals who have
received no milk-producing or growth
hormones, no feedstuffs containing
animal byproducts (other than whey)
and no antibiotics; (3) from animals
selected for longevity, health, nurtur-
ing, mitk quality and flavar, as well
as productivity; and (4) from animals
who are fed, housed and managed
ethicaily and humanely.

Cheese production will be primarily
accomplished by hand, with emphasis
on natural ripening, flavor develop-
ment and texture.

Cheeses will be produced without the
use of shonicuts, techniques or addi-
tives employed 10 increase yield or
shelf life at the expense of quality.

Cheeses must be produced from
licensed producers and in accordance
with state and federal regulations.
Writien standards of practice andfor
HACCP are encouraged.



ACS Conference Schedule of Events

San Francisco, California * July 30—August 3

Wednesday, July 30, 2003

9 AM-5 pPM ACS Board of Directors Meeting
3-6mm Conference Registration Desk Open
3-8rMm ACS Cheese Competition and Judging

Thursday, July 31, 2003

7 AM=5 PM Conference Registration Desk Open

8-9 aM Continental Breakfast

8-10 am Optional: Wheole Foods Market Tour and Breakfast
9 AM=3 PM Competition and Judging Coatinues

9 AM—4 PM Cheese Trade Information Fair

9-11 am Cheese Trade Day Roundtable Discussions

Regional Marketing: Proven Programs from Califernia and leeland
Working With Notural and Indigenous Rennets and Cultures
Muoving Cheese Long-Houl: Selutions in Cheese Delivery, East, West
and in the Middle US
Seasonal Changes in Milk

11:30-12:45 pm Networking Luncheon

13 M Cheese Trade Day Roundtable Discussions Continue
Pasiure Manogement
Cooking and Baking With American Cheese
Making Cheese Muove: Three Styles of Retail Cheese Display
Cheese Cave 101: Rind Anaivsis
{Cheesemaker evaluations with Sister Noella)

Focused Tasting: The Cheeses of Quebec
Sponsored by the Quebec Ministry of Agriculture,
Fisheries and Food

Cheesemaker Reception at Williams-Sonoma,
Ghirardelli Square Headquarters

Sponsored by Williams-Sonoma

3-3:45mM

5:30-7.00 rm

Friday, August 1, 2003
T AM=5 PM Conference Registration Desk Open
7:30-9:15 am  Breakfast and Opening General Session
Sponsored by Wisconsin Milk Marketing Board
Panel Discussions/Tastings: A Cheese for Every Season
9:30-10:45 am Winter: Blue Cheeses
Spring: Washed and Brined Cheeses

11-12:15 e Summer: Soft-Ripened Cheeses » Autumn: Aged
Natural Rind Cheeses

12:15-1:30 pm Networking Luncheon
A Cheese for Every Season Panel Discussions
Sessions Repeat

1:45-3:15 pM  Winter: Blue Cheeses » Spring: Washed and Brined Cheeses

3:30-5 rMm Summer: Soft-Ripened Cheeses » Autumn: Aged
Natural Rind Cheeses

G6-8 rMm Welcome Reception—The HANG Gallery

Artisan Cheese: Classic to Contemporary
Sponsored by Wisconsin Milk Marketing Board

Saturday, August 2, 2003

8 aM-3 PM Conference Registration Desk Open
8-9 AM Continental Breakfast and Business Meeting
9-10:30 AM  Farm Cheese Traditions and Modern Times: A
Conversation with Alice Waters and Darina Allen
10:30-11 am  Coffee and Conversation
Sponsored by the California Milk Advisory Board
10:30 am ACS Trolley Shuttle
Sponsored by the California Milk Advisory Board
11 aM=1pPM  San Francisco Farmer’s Market Tour and Lunch
1-2:30 pm All American Cheese and Wine Pairings
Laura Werlin, Author, The New American Cheese, and
The All American Cheese and Wine Book: Pairings,
Profiles and Recipes
2-3:30 PM Competition aad Judging Awards Ceremony
5-9 M Festival of Cheese
Festival Wine Pariner Sponsor: Pacific Wine Partners
Co-sponsored by California Milk Advisory Board and
the Ferry Building
Sunday, August 3, 2003
8:30-10 aMm  Continental Breakfast
9 AM=5 PM Carneros Tour and Cline Cellars Barbecue

Sponsored by Cline Cellars

2003 Annual Conference Sponsors

California Gold Sponsor
California Milk Advisory Board

Silverado Silver Sponsors
Wisconsin Milk Marketing Board
Pacific Wine Partners

Whole Foods Market

Bay Bronze Sponsor
New England Dairy Promotion Board

Program Sponsors
San Francisco Ferry Building
Williams-Sonoma

(as of May 23, 2003)
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Grand Cru Wine Reception/Conference Supporting Cheesemaker
Sponsors Sponsors Sponsors
ASV Wines Columbus Distributing Cibo Naturals
Cartlidge & Browne Wines Company Cowgirl Creamery
Castte Rock Wines DCI Cheese Company, Inc.  Cypress Grove Chévre
Dow’s Premium Port Food Match, Inc. FireFly Farms Organic, Inc.
Franciscan Wine Estates Jimtown Foods Redwood Hill Farm
Winery Associates Nicolas Feuillate The Rogue Creamery
Wine Sellers, Ltd. Champagne Vermont Butter & Cheese

Pacific Cheese Company Company

Quebec Minisiry of

Agriculture Checse Trade Sponsors
Trois Petits Cochons
Volpi Foods Fabrigue Délices
Tomales Bay Foods
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Events Calendar

Thanks to Cheese Markel News for kindly providing the listings.

Sune 29~July 1: Nottonal Assodation far
the Spedialty Food Trade (NASFT) Summer
Eancy Food Show

New York. Contact NASFT,
212-482-6440 ext. 250, e-mail:
custserv@fancyfoodshows.com,
website: www. fancyfoodshows.com

July 12-16: Institute of Food Technologists
(IFT) Annval Meeting & Expo

Chicago. Contact 312-782-8424, fax
312-782-8348, e-mail: info@ift.org,
website: www.ift.org

July 16: Wisconsin Cheese Makers
Assodation Golf Cuting

Nekoosa, Wis. Contact WCMA, 800-
099.2454, fax 608-828-455], e-mail:
office@wischeesemakersassn.org

Jaoly 16-18: Guelph Food Technology Center
HACCP 1t: Developing Your HACCP Plan
Guelph, Ontario. Contact GFTC, 519-
821-1246, e-mail: gfic@gfic.ca,
website: www gfic.ca

July 33-Aug. 2: American Cheese Sadety
Annual Conference

San Francisco. Contact ACS, 502-583-
3783, e-mail: acs@hqgtrs.com,
website: www.cheesesociety.org

Aug. 1: University of Nebraska~Lincoln
From Redpe 1o Reality Seminar
Chicago. Contact Arlis Bumey, 402-
472-8930, fax 402-472-0244, e-mail:
aburney @uninotes.unl.edu, website;
Jpe.unl.edu/marketingfent. i

Aug, &-8: North Carolina State University
Cheese Flavor and Texture: Sensery and
Instrumental Analysis Short Course
Raleigh, N.C. Contact MaryAnne
Drake, 919-513-4598, e-mail:
mdrake @unity.nesu.edu

Aug. 10~13: Internationol Assadation for
Food Protection Annual Meeting

New Orleans. Contact Bev Corron,
512-276-3344, 800-369-6337, e-mail:
beorron @ foodprotection.org, website:
www.foodprotection.org

Avg. 10-12: Wisconsin Duiry Producis
Assodation (WOPA) Annval Meeting
Lake Geneva, Wis. Contact {WDPA)
608-836-3336, 608-836-3334,

Aug. 14~15: (deho Milk Processors Assoc.
Annual Meeting

Jerome, Idaho. Contact IMPA,
208-324-8806, fax 208-324-8892

Avg. 18: University of Nebraska—Lincoln
From Redpe to Reality Seminer

Lincoln, Neb. Contact Arlis Bumney,
402-472-8930, fax 402-472-0244, e-
mail; aburney @unlnotes.unl.edu, web-
site: fpc.unl.ediwmarketing/ent.htm

Aug, 26~27: Guelph Food Technology
Center Microbiclagy 1): Sanitation Seminar
Guelph, Ontario. Contact GFTC,
519-821-1246, e-mail: gfic@gftc.ca,
website: www gfic.ca

Sept. 4: Guelph Food Technology Center
HACCP: A Manogement Seminar
Guelph, Ontario. Contact GFTC,
519-821-1246, e-mail: gfic@gfic.ca,
website: www gfte.ca

Sept. 7-12: International Dairy Federation
World Dairy Summit ond Centenary
Bruges, Belgium. Contact IDF, 32 3
260 08 40, e-mail; info@idf2003.com,
website: idf2003.com

Sept. 16~18: Morschall Cheese and
Dairy Expo

Visalia, Calif. Contact JoAnn
Sterenberg, 574-164-2557

Sept. 17=19: Guelgh Food Tedsnology Center
HACCP I: Developing Your HACCP Plan
Guelph, Ontario. Contact GFTC, 519-
821-1246, e-mail: gfic@gfic.ca,
website: wwnw gfic.ca

Sept. 30-Oci. 3: Cal Poly 5th Dalry
Scence and Tachnology Basies for the
Formstead Cheesamaker

San Luis Obispo, Calif. Contact
Laurie Jacobson, DPTC, 805-756-
6097, www.calpoly.edu/~dpic

Od. 13-15: Pack Expo Las Vegas 2003
Las Vegas. Contact PMMI, T03-243-
8555, fax 703-243-8556,

e-mail; expo@pmmi.org,

website: www.packexpo.com

Oct, 19-22: University of Wisconsin—River
Falls 23rd Annual Food Microbialegy
Symposium

River Falls, Wis. Contact University of
Wisconsin=-River Falls Animal and
Food Science Department, 715-425-
3704, e-mail: foodmicro@uwif edu,
website: wwnwawrfedw/food-
scienceffoodmicrosymposiumswel-
come.fitmi

Oct. 21-22: Cal Poly &th Annual Dairy
Ceuning and Sanitation Short Course

San Luis Obispo, Calif, Contact
Laurie Jacobson, DPTC, 805-756-
6097, website: www.calpelv.edu/~dpic

Oct. 24: University of Nebroska-Lincoln
From Recipe to Reality Seminar

Lincoln, Neb. Contact Arlis Burney,
402-472-8930, fax 402-472-0244, e-
mail: abwrmey @uninotes.unl.edu, web-
site: fpe.unl edwmarketing/ent.him

0ct. 29-31: Sixth Annual Former
Cooperatives Conference “Executing Vision
& Strategy for Success”

Kansas City, Mo. Contact Dawn
Danz-Hale, 608-262-3981, e-mail:
danz-hale@aae wisc.edu

Odl. 29-Nov. 1: Worldwide Food Expo
Chicago. Contact Convention
Management Group, 703-876-0900,
website: wwnwworldwidefood

Mov. 5: Guelph Food Tachnology Center

HACCP: A Mancgement Seminar
Guelph, Ontario. Contact GFTC,

519-821-1246, e-mail: gftc @ gfic.ca,
website: www. gfte.ca

Nav. 12-13: Cel Poly/University of
Culifornia Davis 10th Arnual Milk
Procassing Technology Short Course

San Luis Obispo, Calif. Contact Laurie
Jacobson, DPTC, 805-756-6097,
website: www.calpoly.edw/~ dpic

Nov. 18-20: Pecific Region Milk Seminer
Reno, Nevada. Contact John, Bruhn,
530-752-2192, fax 530-752-4759

Nov. 19-21: Guelph Food Tedmelogy Center
HACCP Il Developing Your HACCP Plan
Guelph, Ontario. Contact GFTC,
519-821-1246, e-mail: gfic@gfic.ca.
website: www gfic.ca

Dec. 7-10, 2003: international
Mcintenance Conferencs

Clearwater, Fla. Contact IMC, 239-
985-0317, website: heep.//awwiine-
2003.com

Cheesemaking
" Opportunitics and Challenges

laciltated by
Moshe Rasenbery, 12 5C
Professar al Department of [ood Scienc o and lechnology, LC Davis

N ednesday April /. 20041
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losted by Sheana Davis, lie | picurean Comnettion marketing for Redw ood

Uil lorm end \ clla € heese Compam, Moshe Rosenberg b C Daves, g s ella

CHO Cheese moher \ ells Clieese, Jewifer Bice owner and Cheese mher
Reds ood Ll arm and Chichie \ ella \ ella Cheese Compan

[opics will i huces
Clisese e anchthe Doy L-lopu wal of qlmlll\ altrdades
Chievse aging Opport urties and ¢ halages in mecting commer eaps i
Caoal andd sheep ik e heeses technokogic ol approache-
rnarket opporiundics and ¢ lm“('ngm.
Assessnent by evperl cheese pchang panel
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Sheana [Davis, The | picurcan Connec lion

PC) Do B Sanoma © A 99144
Miose Blay 7079 Y5 7960
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BYLAWS OF THE AMERICAN CHEESE SOCIETY, INC.

(Revised and presented for approval on August 2, 2003)

ARTICLE I: NAME, LOCATION AND DEFINITIONS
HKection 1. Nome
‘The name of the cirporation shall be The Amenican Cheese
Sochety.
Kection 2. Lucation
The administrative offices of the assoctation shall be o such o
place as the Boand of Directors may designate frm time to time
Section 3. Definitions
Whenever tsed in these bylawe. the word “Assoeiation”™ shall
mean The American Cheese Socicty.

ARTICLE [l: MISSTON STATEMENT AND PURFOSE

HKection T, The Mission and Purprse of the Assaciation shall be
a. To uphold the highest standands of guality in the making of
cheese and relited fermented milk products.
b. To uphold the traditions ard preserve the history of
American cheesemaking
¢ Tu be an cducational resource for Amencaa cheesemakers
and the public.
d. Tr encourage consumfition through better education on ihe
sensory pleasures of cheese and its healthful and nutnitional
values

Section 2. Not For Profit
The corperation is organized under and shall operate as a
Massachusetts not-for-profit corporatien, and shall have such
pawers us are now or as may hereafter be granted by the
Massachusetts Not For Profit Corporation Act. The purposes
of the corporation are (o serve as 2 irade association within the
meaning of Section 501{c)(6} of the lnternal Revenue Code of
1986, and as amended. No pant of the net carmings of the cor-
poration shall inure to the benefit o, or be distnbutable o, 14
nembers, trustees, officers. or other private persons, except that
the Corporation shall be authorized dnd empuweresd te pay rea-
sonable compensation (or services rembensd ancd to make payments
and distributions 1 furthcrance of the purposcs set forth herein.

ARTICLE UI: MEMRBERS

Section 1, Classes of Members
There shall be five primary classes of members Assuciate
Individual, Small Business, Corporate/Sponsor and Mulli-Unit
Business, Individuals from any class of inembership may serve
v cammittees and otherwise perfurm dulics in zccordance
with procedures established by the Board of Directors or these
bylaws. Individual, Small Business, Corporate and Multe-Unit
Business members may vote at membership meetings, chair
cumpnitices and may be elected 1o the Board and shall hold
office as provided in Article V11, Section 1. The Board of
Directors shail have the abwolute discretion 1o determine the
pruper membership classification for any member

Section 2. Associate Member
Individua's whuse pnmary business activities do not involve
the production, distribution, sale of or supply 10 the cheese or
fermented mitk products industry. The Associate Membership
is carried in the pame of an individual and bears no voting
rights, nor does it allow for the member 10 hold o seat on the
Hoard of Directors,

Section 3. Individual Member
Irchividuals whose primary business activities involve the pro-
duction, distribution, sale of or supply 1o the cheese or fer:
mented milk priducis indusiry. The Individual Membership is
carried in the pame of an individual and bears full voting
nighis and eligibality for the individual to hold a seal on the
Board of Directors.

Section 4, Small Business Member
Smail, entreprencunial, cheesearclated businesses with less than
5 employees shall be gligible to become a Small Business
Member of the Association. A Small Business Membership is
a company rather than an individual membership and allows
for vne vote and the cligibility for one seat on the Board of
Directors.

Seetlon 5, Corporate/Society Sponsor Member
Large corpunstiuns, of companies that wish to be identificd as
Suciety Sponsors, that produce, manufacture. distribute or
retail cheese ur fermented milk pridicts are eligible t become
a Corporate MemberrfSociety Sponsor of the Asseceztion
Curporate/Sponsor Membership is a company rther than an
individual membership and akfows for one vote and the eligi-
bality for one seat on the Board of Direclors.

Section 6. Mulu-Unil Business Member
Large multi-unit retail corporations, which are wypically divid-
ed wnte regions, are ¢ligible to become Multi-Unit Business
Members Each region is eligibie to hold the cquivalent of a
Comporme Membership with each region altowed one vote. The
Mulii-Unit Business Membership allows for the eligibilny 1o
Tk one seat on the Board of Directors,

Section 7. Applications
Any person, fim, or corporation meeting the ¢riteria for member-
ship as definedd by the Boand of Dircctors may apply for member-
ship by completing an application and forwarding it with the
appropriate remittance to the Association’s administrative offices.

Section 8. Voung
Each membership category that allows for such shall he entiled
o one veile in the clection of directors an m other matters of
b as may be submitted (o vote of the membership. Each
Stmall Bustness, Corporate/Sponsor. and Malti-Unit Business
Member region, il applicable, must designate in writing a rep-
resetttative whe shall be empowersd to cast its vote

Section 9. Duration of Membership and Resignation
Metnbershep stiall terminate by voluntary withdrawal, non-
payment of dues, or as otherwise provided in these bylaws. All
rights. privileges, ard interesss of a member in or 10 the
Association shall cease on the lermination of membership

Section 10, Suspension and Expulsion
Any membershipr may be suspended or terminated for cause oF
Tailure t: maimtain compliance with eligibility requirements
subgect 1o a reasonable appeals process and by 4 two-(hirds
vole of the Board of Directors.

ARTICLE IV: DUES

Section 1. Ducs
The amount of annual does for all classes of membership asd
the 1erms of payment of such dues and fees shall be detenmined
from time to time by the Board of Directors

Section 2. Dues Year
The dues year for cach categary of membership shall be from
the month of ansiversary that the membership application ard
remittance are received at the ad alive offices th h
the following 1welve months thereafter

ARTICLE Vi MEETINGS OF THE MEMBERS

Section 1. Time and Place
There shall he an Annual Meeting of the Association ai the
Annual Conference or at such time and place as the Board of
Directors shall determine for the trapsaction of such business
a8 may properly come belore the merbership

Section L. Special Meetings
Except as otherwise provided by law, spectal meetings of the
members may be called by the president of the Boand of
Director, or shall be called by he president upon the writien
request of 25% of the membership.

Section 3. Notece of Meetiaps
Writien nutice stating the place, day and hour of any meeting
and the basiness 1o be transacted shall be sent 1o each member
entitled 11 vere at such meeung by potification w the last
reconded address of cach member at least 15 days prior 1o the
date of the meeting

Section 4. Quonam
One yuaner of the voting members attending any annual or
special meeting of the bership shall co a

Section 5. Action by the Members
Except as otherwise provided by law or by these bylaws, any
action authorized by a majority of the (otal voling members
present af a mecting at which a quorum is present shall be the
act of the members.

it

ARTICLE VI: BOARD OF DIRECTORS

Scction 1. Authority amd Responsibility
The governing body of the Association shall be the Board of
Dircctors. The Board of Dircctors shall have supervesion, con-
trol amd derection of the affairs of the Association and shall
determine its policies of changes therein within the limats of
the bylaws, provided, b . that the fund. | and hasic
purposes ol the Association, as expressed in the Centificate of
Incorporatinn. shall nol thereby be amended or changed. The
Buard of Durectors shall actively prosecute ats pumposes, shatl
have discretion in the disbursement of its funds and shafl not
permit any part of the net earnings or capitak of the
Assucialion to inure ta the benefit of any private individual.
‘The Board may adopt such niles and regulations for the con-
duct of its business as shall be decmed advisable and may, in
the execution of the powers granted, delegate authority to com-
mittees or indwvidual directors, or appuint such agenlts as it
may consuler pecessary

Seclion 2, Number
There shall be no less than eleven and no more than cighteen
members of the Board of Dircctors, cluding the President.
Vice-President, Secretary, Treasurer, Chairman of the Board

Section 3. Election and Term of Office
The Board of Directors shali be elected from the Individual,
Smalt Business, Comporate/Sponsor and Mul-Unit Business
members. Directors skall be elected fur a term of three years,
of uistil theit successors are duly elected and qualified. except
tn the case of their earlier death, resignation or resnoval from
office. A director may be elected to o second three-year lerm
but may not be elected to a thind consecutive three-year term,
A direetor may be re-elected 10 the Boand after a lapse of one
year fullowing completion of twa co tive (ull theee-year
terms i oflice. An Ex Oficio director shall rematn on the
Buard of Directors for a term of three years., including the year
he or she serves as the Chairman, Ap Ex Officio member, al
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the end of the three year terem shall be cligible for re-election
1o the Boanl of Directors, privided that the new term does not
surrass three consecutive terms, No more than one repnisenti-
tive af any firm, corpuration, or organization as defined by the
membership guidelines of these bylaws shall serve on the
Boeard of Directors at any one time.

Sectlon 4. Nomination and Election Procedures
The Hoard of Directors positions are filled through an aanual
election by e menbers conducied by ballor. There shall be
no Jess than two candidates for a potertiatly vacanl position
‘The state of nominges for the ballot shali e determined by the
Nomirating Commitice. The ballot shall be provided 1o metn-
bers not less than eight weeks prior (0 the annual membership
meeting. Oaly baltols received an Headguarters two weeks
prive (o the anaual meeting shall be counted. Inthe event of a
Lie, & rajority vote of the Peesident., Vice President, Secretary,
Treasurer and Chairman of the Board will detennine the win-
nier throwgh secret tallog,

Section 5. Absences
All members of the Boan) of Directors are experted to attend
cach scheduled buard mecling. Any Director unable to attend a
mieeting shall, in a letter adkressed to the Executive Director,
stale his or her reasons for absence. If a Board member is
absent from any two of the three annead meetings for reasons
which the Board deterines to be insufficient, his or her resig-
nation shall be deemed to have been tendered and accepted.

Section . Vacancics
The Executive Committee shall recommend 16 the Boand indi-
vidhals to fill any vacancy, however occurring, on the Board of
Directors. Such appointments shall be confirmed by a majorily
verle of all Directors then serving in office at any regular meeting
of the Buard, or at a special meeting of the Beand called for that
purpose. A director appointed ta (i1l a vacancy shall serve amil
the next annual election of officers and directors, af which time
the N ¢ Commitiee shall r { cundidates (o be
placed on the ballot to ] the unexpined term of the vacated scat

Section 7. Resignation or Removal
Any director may resign at any time by giving written nulice
to the President. Such resignations shall take effeet at the time
speeified in such notice and the acceptance of such resignation
shadl not be necessary 1o make it cffective. Any director may
be removed by a majority voie of the full Board of Directors,
with or without cause, whenever, in its judgment, the best
interest of the Association would be served thereby.

Section 8. Compensation
Directors shall not receive any compensation fur their services
as a Directon, bue the Board may by resalution awthorize reim.
bursement +f expenses incumed in the perfactnance of their
duties. Such anhorizaion may prescribe procedures for
approval and payment of such expenses. Nothing berein shall
prechide a director from serving the Association in any other
capacity and receiving compensation for such services

ARTICLE VI MEETINGS OF THE BOARD OF DIRECTORS

Sectlon 1. Regwlar Meelings
The Board of Directors shall hold three (3) meetings each year
inclucling ene el in conjunction with the annual conference
and a8 such other times as the President may deem desimble.
The time &nd plzce of the meetings shall be determined by
board resolution or. in the absence thereol, by the President of
the Assoctation,

Sectinn 2. Special Meetings
Special meetings of the Boand of Directors may be called by
the President vr Vice President, or shali be called by the
Secretary at the request in writing of any six (6) voting
Directors then serving in ffice,

Keetion 3. Action Without a Meeting
Acizon may be taken without a meeting if a consent in writing,
setting forth the action so taken, shall be signed by all of the
vitimg Directors then serving in office. Actions taken must be
reparted m the next regularly scheduled meeting of the Board
of Directors and ingluded in the menutes of thal niccling

Section 4, Telephone Mcectings
Menmibers of the Board or of any commitice may participate in
n Hnard mecting thrntgh wse of conference telephunc or simi-
lar communication equipment, 5o Jong as all members partici-
pating in such tneeting can hear one anolher. Partickpation in a
meeling pursuant ta this provision constitutes presence in per-
son a1 such mecting.

Sectivn 5. Notice of Meetings
Witten nutice of the time and plage of the annual mieeting of
the Buard of Directors, tegether with a written agenda stating
all marters upon which action is proposed 1o be taken, shatl be
sent v cach direetor, at least cight days, but no more than ther-
ty days, prior to the date of such meeting Notice of special
meetings fo discuss matters reguiring prompt action shall be
sent to each Director by ma, telephone, or other electronic
communicaions systems, not less than forty-eight hours prior
1 the dage of such meeling.

Section 6. Quorm



Unless provided for differently elsewhere in these bylaws, a
majority of the entire Board of Directors then serving in office
shall constitute a quorum for the transaction of business at any
meeting of the Board of Direclors. In the absence of a quorum,
n majority of the Directors prescat may, without giving notice
other than ann at the ing, adjourn the
from time to time until a quorum is obtained. A meeting ot
which a quorum is initially present may continue Lo transact
business notwithstanding the withdrawal of Directors if any
action taken is approved by at Jeast a majority of the required
quorum for such a meeting.

Section 7. Viting
At any mecting of the Dircctors, every voting Director presemt
in person shall be entitled to une vote and, except as otherwise
provided by law or these bylaws, the act of a majority of the
Direciors present in person at any meeting at which a quorum
is present shall be the act of the Board,

B

ARTICLE VIIL OFFICERS' DUTIES AND RESPONSIBILITIES

Section 1. Officers
The officers of the Association shall be a Presidemt, Vice
President. Secretary and Treasurer. In addition to these, the
Baard of Dircctors may, by resulution, elect or appoint addi-
nonal officers or engage agents and administrative officers and
determine their terms of office and compensation. if any, as it
may deem advisable.

Section 2. Election and Term of Office
The Executive Committee shall select nominees for officers
from atnong Directors curremly serving on the boand who
have o0 minimum of one year service on the board. The nomi-
nees will be confirmed by a majority vote of the Board of
Directors. The officers of the Assiciation shall be confirmed at
the annual meeting of the members. An officer shall serve a
one-year term and shall bold vffice until the next annual mect-
ing of the members of untit his or her successor shall have
been elected, excepl in the case of death, resignation, or
removal as provided for in these bylaws, Officers may be re-
elected until his or her board Lerm expires.

Section 3, Resignation or Removal
Any officer may resign by giving written notice of his or her
resignation t the Boand or the president of the Association,
Such resignation shafl 1ake effect at the lime specified in such
netice and the acceptance of such resignation shall not be nec-
essary 1o make it effective. Any officer may be removed, with
or without cause, at any time at any Board meeting at which a
gunrum is present by a vate of iwo-thinds of the number of
Directors then serving in office.

Section 4. Vacancics
In the event of a vacancy occuring in the office of President,
Vice President, Sceretary or Treasurer the Executive
Committee shall recommend to the Board of Directoes a cur-
rent Board member to fill the vacancy. Such appointments
shafl be confirmed by a majority vote of the remaining Board.

Section 5, President
The President shall be the principal elected officer of the
Association and shall have general supervision and control
over the business and affairs of the Association, subject to the
direction of the Board of Directors, and shall serve as an ex-
officit member with the nght to vote on all committees. The
President shall call and preside at all meetings of the Association,
the Board of Directors and the Executive Committee. The
President shal) represent the Association befure the public and
allied industries, The President may sign, with the Vice
President or other proper officers of the Association, any
instruments which the Board of Directors may authorize o be
executed: and in peneral shall perform stich other duties as are
incident ta the office of President or which may be assigned
from time to time by the Board of Directory

Section 6. Vice President
The Vice President shall generably assast the president and
shafl have such other powers and perform such other duties as
may be assigned from time w time by the President or the
Board of Directors. In the absence of the President, or in the
event of the President’s inability or refusal w act, the Vice
President shall exercise the powers and perform the duties of
the President,

Section 7. Secretary
The Secretary shall keep. or cause to be kept. the minutes of
all Association meetings, and shall sce that the minuies are
tistributed promptly 10 all members of the Board of Directors,
He or she shall see that al! notices are duly given in accor-
dance with these bylaws and as required by law. He or she
shall have charge of the books, reconds and papers of the
Corporation relaing b its organization as a corporation and
shall see that all reports and other documents required by law
are properly kept or filed. In general, he or she shall perform
all duties incident 1o the office of Sceretary and such other
duties as may frem ume to lime be assigned by the President
or by the Board of Directors

Section 8, Trensurer
The Treasurer shall act under the supervision of the Board and
shall have charge and custody of, and be responsible for, all
the lunds of the Corporation and shall keep or cause to be
kept. and shall be respensible for the keeping of accurate and
adequate reconds of the assets, liabilities, and transactivng of

the Corporation, In general, he or she shall perform all duties
incident to the officc of Treasurer and such other duties as may
from lime to time be assigned by the President or by the Board
of Dircctors.

Section 9, Excculive Director

The administration and & of the day-to-day opera-
tions of the Association shail be performed by a salaried staff
head approved by, and directly responsible to, the Board of
Directors, with the tille of Executive Director. He or she shall
be the cxecutive and operating officer of the Association, with
responsibility for the management and direction of all opera-
tions, programs, activities and affairs of the Association func-
tioning within the framework of policics and procedures gen-
erally determined by the Board of Directors. If directed, the
Exccutive Director shall assume responsibility for the coordi-
nation of the Assoctation’s budget, expenditures, funds and
records, and shall perform such other duties as may assigned
from time to titme by the President or by the Board of Di

Section 6, Committee Meetings

Unless otherwisc provided for in these bylaws, a majority of
the members then serving on a Committee conslitutes a quo-
tum for the mceting of the Committee and the vate of a simple
majority of those present at a meeting at which o quorum is
prescnt constitutes an action of the Committee. Each
Committee shall determine and schedule the number of regular
meelings it will hold each year,

Section 7. Resignation and Remaval

Any cotnmitice chair may resign by giving writien notice lo
the President of the Association. Such r ion shall take
effcct at the time specified in such potice and the acceplance
of such resignation shall not be necessary to make it effective.
Any commitiee chair may be removed by a two-thinds volc of
all Dircctors then serving in office.

Section 8, Vacancies

Vacancies in the chair hip of any ¢ ittee may be flied
by appoi made in the same manner as provided in the

Section 10, Bonding and Indemnification

Any person entrusted with the handling of funds or property of
the Association, shall, at the discretion of the Board of
Dircctors, furtish, at the expense of the Association, a fidelity
bond approved by the Board, in such amount as the Board
shall preseribe.

ARTICLE IX: COMMITTEES
Section 1, Establishment of Committces

Standing and ad hoe comminees not having and exercising the
authority of the Buard of Directors in the management of the
Assaciation may be designaed by the President or by a resalu.
tion adopted by a majority of the dircctors. To achieve the
abjcetives of the Association, the Board of Directors may at its
discretion establish organization units o serve the special
interests of its membership. The board may also appeint a
Task Force and/or other honorary groups. The terms of
appointment and expectations of service of any advisory or
honorary group shall he determined by the Board of Directors,

Scction 2. Membership

Unless otherwise provided by these bylaws, the President of
the Board of Ditectors shall, with the approval of the Board of
Directors, appoint the chair of each committee. Each chair will
setve for a perind of one year, beginning August |, with the
option of reappointment hy the succeeding President,
Normally, the Chair of each committee shalk appoint the other
committee members in ion with the President and
other appropriate Brirectors anor staff. Each committee shall
consist of at least three members. Unless otherwise provided
for in these bylaws, any commitiee designated by the Board of
Directors may include as full voting members of such commit-
tees, Directors or Officers of the Association. Each committee
shall have pawer ta the extent delegated to it by the Board of
Directors. Each committee shall keep minutes of proceedings
and report o the Boand of Directors.

Section ), Exccutive Committes

There shall be an Excctive Committee, which shall consist of
the President, Vice President, Secretary, Treasurer, and
Chatrman of the Board of the Association. The President shall
serve as Chair. unless a different person is designated by reso
lutinn of the Board. The Executive Camminee shall, dunng
tntervals between meetings of the Boand, exercise all the pow-
ers of the Board in the management of the business and alfairs
of the Association, except as utherwise provided by law, these
hybaws or by resolution of the Board. The presence of a major-
1y of the members of the Execulive Commitice prescnt al a
meeting of the Committee at which a quorum 1s present shall
be the act of the Commuttee. In the event of & lic vole on any
issue requiring a vote by the Executive Commurtee shall be
referred 1o the Board of Directors for resolution, The
Committce shall keep records of its proceedings and transac:
tkons and minutes of the Executive Commitice shall be distrab-
utedd tir all members of the Buard of Directors. All actions by
the Commitiee shall be reported to the Board an its next meet-
ing and shall be subjeet e approval by the Boand,

Sectun 4, Finance Committee

The Finance Committee shall consist of the President, Vice-
President. Secretary, Treasurer, Executive Director and at least
vne other Board member appointed by the President. The
Treasurer shall serve as Chair unless a different person is des-
ignated Chair by resolution of the Boand. The Executive
Director shall assisi in the annual preparation of a budget
detailing the projected revenues and expenditures for the
Association lor the coming fiscal year and submit it to the
Financee Committee for review at its annual meeting. The com-
mittee will review the projected budgel and revise as heces-
sary, and shaH submit final budget recommendations (o the
Boand of Directors at its first meeting of the new fiscal year.

Section 5, Nominating Commitiee

The Nominating Committee shall consist of three voting mem-
bets appointed by the President and ratified by the Boand of
Directors at its first meeting following the Annual Conference.
The Exeettive Director shall serve on the commiitee as a non-
voting member, Not less than four (4) months prior to each
anual bershif g. the Nominating Commitiee shall
select lwa candidates for cach vacant or potentially vacant
elected position,
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case of original appointment.

ARTICLE X: MISCELLANEOUS
Section 1, Mail Vote

Voting by the membership on any matter, including amend-
mcats to the Bylaws may be conducted by mail, at the discre-
tion of the Board of Directors. The matter requiring the vote
shall be submitted 10 the members in writing and shall be
determined according ta a majority of the votes received with-
in Tour weeks after submission (o the members.

Section 2, Fiscal Year

The fiscal year of the association shall be from January 110
December 31, or may be fixed from titne to time by the Board
of Directors. An audit of the books and reconds shall be made
annually by a Certified Public Accountant approved by the
Board of Directors and a copy of the audit shall be available in
the administrative uifice for inspection by any member,

Section 3. Conduct of Meetings

All meetings of the Association shall be conducted in accor-

dance with procedures outlined in "Robert’s Rules of Onder™

unless otherwise determined hy a majority vote of the voling
bers presenst at a ng.

Sextion 4. Indemnification

The Assectation may. tn she fullest extent now or herealter
permitted by law, indemnily any person made, or threatened to
be made, o party w any action or proceeding by reason of the
fact that he or she was a dircctor, officer, employee or agent of
the corporation, against judgments, fines, amounts paid in sci-
tlement and reasonable expenses, including attorney’s fees,

Sectlon §. Insurance

The Association shall purchase and maintain insurance on
behalf of any person who is or was a director, officer, employ-
ee or agent of the Associativa, of is of was serving at the
reguest of the Association as a director, officer, cmpioyee or
agent of another corporation. partnership, joint vencure, trust
or other emerprise against any Liahility asserted against and
incurred by him or her in any such capacity. or arising our of
hts or her staws as such,

ARTICLE XI: AMENDMENTS TO TIE BYLAWS

Upon proposal by the Board of Directors, these bylaws may be
altered, amended or repealed in whole or in part {a) by a
majority vote of the members of the Association who are enti-
thed te vole and who are present and voting an any duly called
meeting af the membership provided that copy of any amend-
ments proposed for consideration shail be mailed at keast 30
tays hefore the date of sich tneeting: or (b by approval of the
members through mail voted in accordance with the provisiens
af Anticle X, Section 1.

ARTICLE XII: LIMITATION OF LIABILITIES
Section 1. Limitavon of Authority

Muthing hercin shall constitute members of the Associalion as
paniners for any purpose, No member, officer, apemt of
employee of this Assuciation shall be liable for the acts or fail-
ure 10 act on the part of any other member, officer, agent or
employee of the Associativg. Nor shall any membes, officer,
agent or employee be liable for his or her acts or failure to act
under these Bylaws, with the exception of acts or amission (o
act artsing owl of his or her willful misfeasance.

Section 2. Legal Compliance

It has always heen and is now the fixed and unalierable policy
of the Association 1o comply at all times with all federal, state
and local staiutes, ondinances, rules and regulation pertaining

te the Association, including bin not limited fo anti-trust laws.
No member, director or officer of the Associativh shall du, omit
tor do, or have the power to do any action ihe effect of which

consti a violativg by the Associalion of any anti-rust law.

ARTICLE XHI: DISSOLUTION OF THE ASSOCIATION

The Association shall use its funds only t accomplish the
objectives and purposes specified in these bylaws, and no part
of said funds shall inure, or be distributed, 10 the members of
the Association. On dissolution of the Association, any funds
remaining shall be distributed 10 one or more regularly organ-
ized and yualified charitable, education, sctentific or phifan-
thropic organizativn to be selecie] by the Board of Directors.
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