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NEWSLETTER 4TH QUARTER 2003 

The Art of Selling Cheese 
Cheese has a limited shelf 

life and artisanal cheeses may 
only be al their best for a rel-

oively short time. How do 
lailers gel customers to buy 

these while they are at opti-
mum quality? Three San 
Francisco area retailers, Kate 
Arding of Tomales Bay 
Foods, Juliana Uruburu of 
The Pasta Shop and Gordon 

ACS Mission Statement 
To 11phold the highest 

standards of quality in the 
making of cheese and related 

fennentecl milk products. 

To uphold the traditions 
and presen•e the history of 
American cheesemaking. 

To be an educational resource 
for American c/reesemakers and 

the public through sharing 
bwll'ledge and experience on 

cheesemaking as a hobby or as a 
commercial emerprise, 

with special attention given to 
specialty a11dfannho1,se cheeses 

made from all types 
of milk, incl11dillg cow's, 
goat's and .rheep 's milk. 

0 To encourage consumption 
thrortgh better education on the 
sensory pleasures of cheese and 
its healthful a11d nutritional 1'Q{ues. 

Edgar of Rainbow Grocery, 
shared their philosophies in a 
panel presentation al this 
year's ACS Conference. 

Tamales Bay offers both 
cut and wrapped artisanal 

knowledge of cheeses, Rainbow 
features a "cheese of the 
week," offering samplings as 
well as information. Handling 
cheeses properly is crucial, he 
agreed, noting that he appre

cheeses ("for peo
ple in a hurry") 
and a cut-to-order 
service in their 
store, according to 
Kate. "It's impor
tant to us to under
stand where the 
cheese is coming 
from and build 
relationships with 
the cheesemaker," 
she said. "It's hugely 
important because 
the greatest service 
we can do to the 

sMost consumers 
of spedalty cheese 
are buying it 
because they 
know it's been 
made in small 
quantities by hand 
and they love 
hearing about who 
made it and how 
it was made. We 
can't tell the story 
if we don't get it 
from the people 
who made it." 

ciates cheesemak
ers who provide 
instructions in the 
package about how 
best to do this. 

The Pasta Shop 
has two main 
cheese counters 
and great care is 
taken to prevent 
molds from mix
ing, Juliana said. 
Cheeses are never 
kept in plastic wrap 
for more than four 
days, after which 

cheesemaker is to 
handle their cheese correctly." 

Rainbow Grocery sells only 
ready-cut cheeses. Gordon 
makes no bones about wanting 
to provide the best value he 
can for the cooperative's cus
tomers, or about rejecting a 
trendy cheese if he personally 
doesn't feel it lives up to its 
reputation. To broaden patrons' 

they are unwrapped, 
scraped and re-wrapped. 
Two-thirds of the store's 
stock sells out each week. 
Sampling is a key to building 
sales: "Once they taste it, they 
just can't say no," said 
Juliana. "So we keep the sam
ple bowls filled." 

The display strategies of 
the three operations differ sig-

nificantly. Gordon's cheese 
case is crowded with product. 
"Our case isn't a cheese 
museum," he said. "We cram 
as much as we can into that 
area and we make no apologies 
for this - it works for our 
aesthetic and our store. My 
motto is, 'lbere's always room.'" 

The Pasta Shop has color
coded (organic or not), hand
written signs that tells the 
variety name, the country of 
origin and whether the cheese 
comes from pasteurized or 
raw milk. Cheeses are well 
spaced with plenty of props 
- baskets, wooden boxes, 
marble. 

"I like to hit people visually 
with towers of cheese," said 
Kate of Tomales Bay. "The 
case isn't a museum, but every 
cheese is clearly labeled." 
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Greetinfl_s From the President ••• 

Welcome Nev, Board MembersD 
Many of us are still recovering from the 

whirlwind of such a wonderful annual conference 
in San Francisco. We learned a great deal, 
reacquainted ourselves with friends from all 
over the United States, Canada 

would like to formally welcome new Board 
members Sara Hill, Classic Provisions, Inc.; 
Mike Gingrich. Uplands Cheese; and Carole 
Palmer, Good Taste Marketing Services. With 

and Europe, and we ate a lot of 
delicious cheese! Now back at 
home we are focusing our 
minds on the fall/holiday season 
and the exciting direction that 
the American Cheese Society is 
taking. The new Board coming 
into place, working under policy 

The July board 11Htfng 
highlighted the level of 
interest and enthusiasm 
among the m1111bership, 
particularly by wanting to 
be considered far Board 
partidpation. 

their talents and assistance, as 
well as with that of the current 
group of volunteers, I am con
vinced that the mission and 
vision of the Board will continue 
to grow and prosper. That said, 
I also would like to invite all 
ACS members to communicate 
with the current commiuee 

governance and the revised bylaws approved 
at the conference, will help us to take the 
organization to places that we weren't able to 
imagine a few years ago. The July board meeting 
highlighted the level of interest and enthusiasm 
among the membership, particularly by wanting 
to be considered for Board participation. 
There were many talented individuals nomi
nated for the vacancies, and it was unfortunate 
that a choice had to be made between those 
listed on the nomination roster, as all would 
have been great assets to any organization. I 

chairs, to voice your opinions and to get more 
involved with the American Cheese Society. 
The ACS is working with many organizations 
to continue to promote North American Cheese. 
The refinement of the committees, with the 
added focus of the members, will create a lot of 
energy around, and recognition for, the quality 
products available from ACS Cheesemakers. 

Thanks so much for your support al the 
conference, and for the cheeses that werr
entered in the competition - they wef, l 
spectacular! Best to all, Cathy 

Cov,girl Lassos 1 Best of Shov,' 
By Beth Gengle, 
Cheese Market News 

Cowgirl Creamery's Red 
Hawk, a washed rind cheese, 
came away with the "Best of 
Show'' title al this year's 
American Cheese Society 
(ACS) competition. 

Cheese maker Maureen 
Cunnie, Cowgirl Creamery, 
Point Reyes Station, Calif., 
says that she was "pretty 
surprised" with the "Best of 
Show" announcement at the 
society's annual conference. 
Red Hawk also took fi rst in 
the washed rind category, 
which was new to this year's 
competition. 

According to Cunnie, who 
has been with Cowgirl 
Creamery for three years, Red 
Hawk's name was derived 

from the number 
of red hawks in 
the Point Reyes 
Station area. The 
creamery likes to 
name its cheeses 
after geographical 
and other charac· 
teristics of the 
area, she adds. 

Cowgirl 
Creamery is a small facility 
that was eslablished seven 
years ago by Sue Conley and 
Peggy Smith, who together 
wanted to create a product 
using the organic milk from 
the nearby Straus dairy. 
Friends of the Strauses, 
Conley and Smith named 
their business after they were 
told, "Remember girls, this is 
the wild, wild west." 

Three years ago, Cowgirl 
Creamery stumbled onto Red 
Hawk by accident, Cunnie 
says, and the creamery "feU in 
love" wi1h the triple cream 
cheese that is aged six months. 

Red Hawk and other 
Cowgirl Creamery cheeso 
are sold locally to restauran 
and specialty shops and are 
slarting to gain a national 
following as well. et 
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From the Deslc of the Executive Director ... 

OThere's No Place Like Home 
Dear ACS Members: kitchen and cooking privileges at the beautiful 

Well, another year has just about come and Chateau du Fey. After scouring the markets and 
gone, and this newsletter issue marks my second fromageries in the region, we had at one point 
anniversary with the ACS. In looking back over about 45 cheeses in our "cheese refrigerator." 
the past months, I see a great deal in which And while several of the many cheeses we 
you should take great pride: a membership tried were of extmordinary quality, I can safely 
growth of nearly 100% in two years, to nearly say that there were many that couldn't hold a 
900; two successful confer- candle to what you, the 
ences, with attendance at My assodation with the American American cheesemakers, are 
each numbering over 400; a Cheese Sodety has deepened my doing right here at home. It 
300% increase in annual resped for the artistry and was gratifying to hear my 
sponsorship dollars, which aahsmanship involved in the friends say that they've had 
translates to no annual dues produdion of fine American a lot of American cheeses 
increases and relatively low cheeses, as well as made me a (your cheeses) al my house 
conference attendee costs; confirmed "cheeseophile." that were better than those 
the beginnings of the .__ ___________ __, in front of them. Thus, my 
cheesemaker scholarship fund, which will biases were confirmed. Interestingly, just two 
translate into bringing cheesemakers and short years ago, I probably couldn't have told 
experts to the annual conference; your board you the difference between one kind of cheese 
adopting policy governance as its means of and another, other than if I liked it or not. But 
self-management; and a 50% increase in the that's all changed now, so thank you for guid
number of cheeses entered into the annual ing me in the intricacies of fine cheese con
competition. These are all good things! sumption and teaching me a thing or two 

0 On a more personal note, though, my asso- about good food. It's been a wonderful, and 
iation with the American Cheese Society has tasty, journey. 

deepened my respect for the artistry and Finally, let me say: "Congratulations ACS, 
craftsmanship involved in the production of on all your achievements!" and "Congr.1tulations 
fine American cheeses, as well as made me a to all the winners in the 2003 Competition and 
confirmed "cheeseophile." After the confer- Judging, especially those Cowgirls!" You 
ence, I spent a week of vacation (with 14 make me very proud to be your representative. 
friends!) in Burgundy, France, at the La 
Varenne Cooking School, where we had Wann regards, Barry 

ACS NEWSLETTER Advertising Information 
Mechanical Requirements: 
ACS will not process, typeset or 
edit any copy or artwork, nor can it 
resize any ads to meet the specifi
cations. All ads are black and 
white. Fine lines or small print is 
not recommended. Electronic art
work is preferred. Files must be 
300 dpi and saved as EPS or TIFF. 
Ads created in Microsoft Word are 
not accepted. A hard copy is 

Costs sholl'n are per issue. 
20% tliscmmt f or comecutive 

ads in tll'o or four issues. 

Ad Size W x II Member Cosl 
Full l'ai;c 7 5., x IO" $-125.00 
Half page 7 5 .. x -I 9-1·· 225.00 
1/-1 page 3 69" x -1,9.r· 130.00 
1/6 page 3 69 .. x 3.25" 90.00 
118 page 3.69 .. x 2.-1·· -15.00 
Classified Ad (35-wunl max.) 35.00 

required for reference. Advertiser and its agency accepts full responsi
bility for the contents of all advertising and holds ACS free and clear 
from any claims, liability or damages arising out of or on behalf of 

advertiser. 

dvertising deadlines: 
Isl Quarter Issue, December I 3rd Quarter Issue, June I 
2nd Quarter Issue, March I 4th Quarter Issue, September I 

To submit your ad. contact Barry King at ACS. 

r------------• 
Upcoming Topic 

• I st Quarter • 

The Road Less 
Traveled: 

Limited Production 
and Marketing 

Can Work 

Holl' Some Cfleesemakers 
Ma11age to Swy Small ... 

and Bec111tif11I? 

------------· 

Board of Directors, continued 

Kathleen Shannon Finn, 
Ex Officio 

Columbus Distributing 
30977 San Anlonio St 
Hayward, CA 94544 

5 I 0-429-6860, exl. 3464 
Fax 650-637-8313 

kji11n@co/11111co.co111 
CommlUees: Nomlnalln,:, 

Sore Practkes/Quollly Assurance 

BOARD OF DIRECTORS 
2003-2004 DIRECTORS 

Sue Conley 
Cowgirl Creamery 

P.O. Box 594 • 80 Fourth St 
Point Reyes Station, CA 94956 

415-663-9335 • Fax 415-663-5418 
cowgirls@sm.11e1 

Commltltt: Conrerence Plannlni: 

Debra Dickerson 
Neal's Yard Dairy/ 
Redwood Hill Fann 

P.O. Box 22127 
Oakland. CA 94623 

510-663-6720 • Fax 510-663-6721 
debrodickers011@ms11, com 

Commlllees: Cheese or Choke 
Coalition, Membership 

John Eggenn 
Fromagerie Toumevent 

7004 Hince 
Chesterville, Quebec GOP IJ0 

819-382-2208 • Fa:t 819-382-2072 
jeg,:e11a@inrer/inx.qc.ca 

Commlllee: NASFT 

Nancy Fletcher 
California Milk Advisory Board 

400 Oyster Point Blvd. # 220 
South San Francisco, CA 94080 

650-87 1-6459, C~\. 304 
Fax 650-583-7 328 

11fle1c/1er@cmab, 11et 

Michael Gingrich 
Uplands Cheese, Inc. 
4540 County Road Z:Z 
Dodgeville, WI 53533 

608-935-3414 • 608-935-7030 
gi11gric/r@mh1c.11el 

Committee: Cheesemaker Support 

John Greeley 
Sheila Marie Imports, Ltd. 

14 Jewel Dr 
Wilming1on, MA 01887 

978-658-7900 • Fax 978-658-4443 
fa1/111_Gru /ey@a11,11e1 

CommlUee: Judi:lnll Rules ond Awards 

Sara Hill 
Classic Provisions, Inc. 
171 Chcskirc Ln. Ste. 600 

Plymouth, MN 55441 
763-544•2025 • 763-544-2704 
shill@c/assicpmrisicms com 

• co11li1111ed • 
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Board of Directon, 
continued 

Carole Palmer 
Good Toste Marketing Services 

4977 Bauery Lane. Ste. 506 
Bethesda, MD 20814 

301 -654-5887 • 301-654-5837 
cpal111er@goodtaste111arketing.co111 

Judy Schad 
Capriole, Inc. 

10329 New Cut Road 
Greenville, IN 47124 

81 ?-923-9408 • 812-923- l 180 
Fax 812-923-9408 
j11dygoat@aol.com 

Commlltres: Newslelter, F11nnste11d 

Dona Tanyeri 
Wisconsin Milk 

Marketing Board 
84 I 8 Excelsior Drive 
Madison. WI 537 17 

608-!136-8820 • Fax 608,836-5822 
dtanyeri@wmmb.o/"8 

Commlltres: Newsleller, 
Conrerence Plonnlni: 

Laura Werlin 
270 l Claremont Boulevanl 

Berkeley, CA 94705 
510-486-0213 • Fax Sto-486,0214 

foodf1a11ra@aol.cm11 
Committee: Publlc Relotlons 

Jodie Wische 
Roth Kiise USA, Lid. 

409 Viewmont Road 
Germantown, NY 12526 

518-537-5616 • Cell 518-755. 
1897 

11 iscfre<itmlstar,net 
Commlllees: Membership, Fcsth·al 

PAST PRESIDENTS OF ACS 
Joun Snyder 

Ari Wcln:iweig, Zinge-mia11 ·s 
Gerd Stem, Etcetera 

Doniel Strongln, 
Access to Tradi1io11 

Stacy Kinsley, Dll11 Carter. l111:. 
Dominique Delugeau, 

Artli11r Scf111111an 
Ruth Anne Flore, 

Flore, Price & Assoc. 
Kathleen Shunnon Finn, 

Co/11mb11s Distributing 
Bill MeKennu, 

Bill Mc Kenna & Assoc. 

AMERICAN ACADEMY 
OF CHEESEMAKERS 

Patrick Rance 
Janet Rance 

Frank Kosikowski 
Richard Kleyn 

2003 Conference Report 

The Irish Example: Specialty Food 
James O 'Donnell, president of Bord Bia, The market is expected to grow and broadeQ 

the Irish Food Board, shared with ACS confer- he said. Product composition, taste, packaging 
ence attendees an overview of Ireland's spe- and presentation are key factors for growth. 
cialty food industry today. He noted that the Indeed, for many retailers, the presence of spe
food industry in Ireland is the largest indige- cialty foods, such as artisanal cheeses, offer a 
nous sector, representing 12% of employment cachet and provide a draw to bring customers 
and 10% of exports for the country. into their shops. Signature foods have been 

Studies indicate that the main consumers of able to redefine· a business and can drive up 
specialty foods are educated, knowledgeable, profit margins. 
cosmopolitan people, and their main reason "For Ireland, the combination of tourism 
for purchasing such foods is to indulge them- and food has been very successful," said 
selves or their families (81 % percent) or O'Donnell. "Our strategy has been to identify 
because they're entertaining at home (64%). with, and support specialists, and to invest in 
About 42% do it on a routine basis. national and international consumer public 

According to O'Donnell, one of the main relations programs to promote them." 
issues appears to be a yearning for authenticity The Irish Tourism Board has tailored buyer 
in their lives, to find their heritage. It would events and developed a website for purchasers 
appear that people are confounded by the inse- looking for Irish products. These initiatives 
curity in the world, and issues from global have been highly successful. From 60 small 
warming to genetic modification are contribut~ producers in 1996, Ireland now boasts 310 
ing to their fears. In many ways, specially, farm- producers and an industry that has grown from 
stead foods offer a sense of security, safety and $90 million to $450 million annually. Is there 
continuity with Lhe past. a lesson for us in North America? ea 

Farm Cheese Traditions 
and Modern Times: 

A Conversation with Alice Waters and Darina Allen 

In 1983, Darina Allen, with 
her husband Tim, founded the 
internationally renowned 
Ballymaloe Cookery School 
in Shanagarry, Ireland. At the 
forefront of the Irish natural 
food movement, Darina has 
been a tireless campaigner for 
locally produced foods 
(including cheese), which she 
promotes actively through her 
school. 

New Jersey-born. Alice 
Waters founded Chez Panisse, 
Berkeley's most acclaimed 
restaurant, in I 97 I and has 
never deviated from her initial 
philosophy of serving only 
the freshest seasonal ingredi
ents. A strong advocate of 
farmer's markets and a vice
president of Slow Food 
International, Alice works 

indefatigably to promote 
organic and sustainable agri
culture in America. 

At the annual meeting, 
these two remarkable women, 
with such similar aims but 
working on two different con
tinents, discussed their 
efforts. Both grew up with 
plastic or foil-wrapped cheese 
and each described how real, 
artisanal cheese first opened 
their eyes to the possibilities 
in the world of food. 

Alice spent some time in 
France in the '60s, a seminal 
period in her life during which 
she discovered the joys of 
shopping daily in the market 
in Paris. When she returned to 
America, she began Chez 
Panisse and set out to find 
local producers from whom 

she could buy the food sho 
would serve. Her first success 
was locally produced goat's 
milk cheese; the same baked 
chevre remains on her menu 
more than 30 years later. And 
the restaurant has an annual 
week of cheese, during which 
unique cheeses arc broughl in 
and guests have the opportuni· 
ty to talk with cheesemakers. 

Darina's cookery course 
introduces students lo local 
cheesemakers. Her mother-in
law, Myrtle Allen, has always 
promoted Irish cheeses with a 
cheese course as a part of the 
meal in her restaurant. A 
"trolley dolly" explains where 
and from whom the cheeses 
originate, thereby educating 
visitors. It's a process that 
costs them a bit to do, but says 
Darina, it's a commitment 
they have made to supporting 
the industry. In fact, lriso 
cheesemakers have been 
responsible for giving the 

conrtinued on page 19 
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2003 Conference Report 

cf airing Cheese. and Wine 
h • • · h Ch ' ~rs W at Wines Pair wit Your eese. lllllllr'IIIIII ~-p1~,~-ih1~;· 

The ACS San Francisco 
Conference offered several 
workshops detailing the art of 
pairing these two comestibles. 
Most speakers agreed there 
are no hard-and-fast rules, but 
some basic guidelines emerged. 

Paul Mugnier of Dow's 
Port Wine suggested that the 
denser the protein and the 
higher the fat content in the 
cheese, the more acid the 
wine should be. Port is high 
in acid, so it stands up to even 
the strongest of blue cheeses, 
and fruitier wines work well 
with pungent cheeses. 

Traditionally it was believed 
that the tongue could distin
guish four tastes: sweet, sour, 
salty and bitter. But a fifth 

Q ste, umami, is possibly trig
gered by compounds of some 
amino acids, such as gluta-
mates or aspartates, especially 
the flavor-enhancing substance 
monosodium glutamate. In 
Japan, the concept of umami 
is an old one and hard to 
translate. It is sometimes 
associated with a feeling of 
perfect quality in a taste, or of 
some special emotional cir-

cumstance in which a taste is 
experienced. It is also said to 
involve all the senses, not just 
that of taste. 

Umami, or the sense of 
completeness of the experi
ence, is what may be lacking 
when the wrong wine is paired 
with cheese. "It's important, 
therefore, to keep the flavors 
simple and stack the deck," 
said Peter Kindel, cheesemaker 
at Listening Rock Farm. 
"Always go for the bigger 
wine, not the nuance, because 
the nuance will get trampled." 

Sarah Scott of Robert 
Mondavi Winery added that 
wine, like cheese, is a living 
thing and flavors are not uni
form. As such, what works one 
time may not work the next. 
Allow for variations in terroir. 
"It's an adventure," she laughed. 
"Try new combinations and 
trust your palate." 

Georgeanne Brennan, award
winning cookbook author, 
suggested first tasting the 
cheese to characterize it-; flavor. 
"Is it nutty, grassy, almond, 
apricot? What flavors can you 
taste?" she asked. "Then think 

cheeses to be 
paired with Port. 

1 

about what wine would com
plement it. How will the two 
interact on your palate?" 

Laura Werlin, freelance 
writer and award-winning 
author of two books on cheese, 
offered a series of rules that 
might help. 

I) Match lighter wines 
with milder cheeses like fresh 
goat cheese. 

2) Choose fruity wines 
with creamy cheeses or super
aged cheeses. Note: oak-aged 
chardonnays, although fruity, 
don't work. 

3) Sparkling wines work 
well with blues. Blues work 
best with something sweet, so 
Port is a safe bet. Port is a 
'big' wine so a really 'big' cheese, 
such as Stilton, is required. 
Match the degree of saltiness 
in the blue with the degree of 
sweetness in the wine. ?-11 

Our Winning Members! 
Vella Cheese Company earned seven gold medals out of seven entries at the Los Angeles 

County Fair for their handmade cheeses, including the Asiago Pepato, Garlic Jack, Pesto Jack, 
Rosemary Jack, Jalapeno Jack and Dry Jack. Established in 1931, Vella Cheese Company has 

been producing hand made, 
all-natural cheese in the tradi
tional manner for 73 years! 
The winnning Vella Cheese 
Company team of cheesemak
ers includes, Felipe Ramirez, 
Charley Malkassian, Jeff 
Catrabone, Roger Rannikar, 
Francisco Toscano, Louis 
Gonzalez and (not pictured) 
Ignazio Vella. & 

Welcome New 
Members! 

Malt Andrae 
Andrac's Bakery & COTpOration 

Amador Ci1y. Calir, 

David Appelbaum 
Sage Markeling • Sonoma. Calir. 

TrishArcero 
Andronico's Markel• Albany, Calif. 

KateArding 
Tomales Bay Foods/Cowgirl Creamery 

Poin1 Reye• S1ation, Calif. 

Richard Armanlno 
ilalfoods • Soulh San FranciKo, Calif. 

Mark Ashcraft 
Nonh Valley Farm• • Couonwood. Calif. 

Jeffrey Babcock 
European lmpor1< L1d. • Chicago, Ill. 

James Basia 
Switzerland Cheese Markcling 

Tualalin. Ore. 

Jean Claude Bauer 
ln1crval • S1 Gennain Grange, France 

Christine Bayugo 
Vin Sanlo • San Jose, Calif, 

Sylvie Beaudoin 
Fromageric Perron • St Prime. PQ 

Sarah Berger 
Tony"s Fine Foods• Socrnmenlo. Calif. 

Jay Boberg 
Pacific Palisades, Calif. • Manijn Bos 

Rosko Holland 
Bodesrnvcn, Holland 

Kim Bradley 
Kim 8. Bradley • Fremont, Calif. 

Thomas Brady 
Swets Blackwell lnfonnalion Services 

New York, N.Y. 

Randall Brown 
New ~af Community Market.Fellon 

Fellon, Calif. 

Sebhle Bubier 
Rogue Ales • Piperwille. PA 

Denina Burrough.~ 
Full Circle Cheese Co • Dcnair. Calif, 

Giselle Canepa 
Andronico 's Market • Albany, Calif. 

Christina Connors 
Calo Comer Fann • Cokhcslcr, CT 

Robin Covenlry 
Covenlrce·s • Crundcn, DE 

Neil Cox 
Irish Dairy Board, Inc. • Wilmeue, IL 

Lori Cyrus 
Kowalski's Markel• Minneapolis, Minn. 

Edouard Dumez 
Central Markel (H-E-B) • Aus1in, Tcxai 

Amanda De Jager 
V1s1:t Vcnlc Dairy • Chowchilla. Calif. 

Fulvio DeCnstllhos 
Bend, Calif. 

Ke,·ln Delahunt 
Sargcnto Foods Inc. • Pl)·mouth, Wis. 

rascal Destamdau 
Pugs l..cap Fann • Hcaldshurg, Cali(. 

Jeff Diamond 
Fannslcad Chccsc:s and Wines 

Oakland. Calif. 

Pete~ Dixon 
Westminster Dairy • Putne), Vt 

Stephen Drez110 
Epicure Foods Corp, • Elit.abcth, N.J, 
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New Members, continued 

Helen Durun 
Central Market • Dallas, Texas 

Stu Fisher 
~ tee Cheese • San Francisco, Calir. 

Jake Fontenot 
L:I Bouchcc Market • Baton Rouge. LA 

Jlnnet Fowles 
Edina, Minn. 

Lori Friedli 
Sacramento N~lural Foods Co-op 

Sacramento, Calif. 

Catherin. Gaffney 
Wcgnmi~ Food Mkts, Inc.• Rochestcr, N.Y. 

Anja Garo'eman 
San Frar.cisco, Calif. 

Alexander Glauber 
The Cheese Shop • Brookline, Mass, 

Andrey Godzhik 
Spago Beverly Hills • Beverly Hills, Calif. 

Kent Goforth 
SwcctwatCT Valley F:inn • Philndclphia. Tenn. 

Jonathan Graves 
Jonath:m Graves Manngement 

Visalia, Calif. 

Laurie Greenbrrg 
Cultural Landscapes • Mndls.on, Wis. 

Junke Greene 
Horizon Sales Corp. • Coslll Mesa, Calif. 

Kathy Guidi 
Artisan Cheese Marketing 
Toronto. Ontario, Canada 

David Haberkorn 
IPAP • Redmond, W11.!ih. 

Ellzabrth Hand 
Brooklyn, N.Y. 
David Hauss 

Couturier North America • Los Angeles, Calif. 
Cyrus Huzzard 

Dean and Deluca • St. Helena. Calif. 
Chere Hedges 

Tony's Fine Foods • Sncramcnlo, Calif. 
Art Herrera 

Coopers Gounnet • San Francisco, Calif. 

Gall Hobbs,Puge 
Mark Addy Inn • Nellysford, Va. 

Antonia Home 
Liberty Heights Frcsh • Salt Lal:c City, Utah 

Man:y Huber 
Mollie Stones • Mill Valley, Calir. 

Anthony Hull 
Orlando, Fla. 

Tom Johnson 
Connc:cticut Culinary Institute 

Milfonl, Conn. 

Steven Jones 
Ben Falto Foods • Portlnnd. Ore. 

Stephanie Jordon 
Roth Klise USA. Ltd. • Sonoma, Calif. 

John Kennedy 
Orn Blanco Cheese • Eaton, Colo. 

Jean King 
Oakv.1le Farmstead Cheese • London, Ohio 

Danielle King 
Snn Francisco, Calif. 

Suzanne Koplos 
Diablo Foods • Lnfayeuc, Calif 

Judith Kozak 
Cricket Creek Farm • Williamstown. Mass. 

Robert LalTram:hl 
Loleta Cheese Co. Inc. • Loleta, Calif. 

Carol LalTrnnchl 
Loleta Cheese Co. Inc, • Loleta, Calif 

Sleven Landau! 
Organic Pastures Chccsc Co. 

Santa Monica, Calif. 
Mari:uerlte Lauro 

Chef 7 • Pittsburgh, PA 
Andy Lax 

San Francisco, Calif. 
Albert Lees 

Lees Market • Weslport. Mass. 
Lisa Lesyshen 

Vino • Steamboat Springs. CO 
Crulg Lieberman 

34 degrcc5 • Nov.110, Calif. 

Stade Lind 
Fox & Obcl Food Market • Chicago, IL 

Scolt Llnkletter 
Charlottetown, PE 

Irene Lozach 
New York, N. Y. 

Arthur Ludlow 
M<:<:ox Bay Dairy 8 Bridgehampton. N.Y. 

Patricia Lund 
Mount Sterling Cheese Co-Op 

Mt Sterling, Wis. 

Kathleen Madsen 
Keller's Market• St. Helena. Cali[ 

Edward Meyer 
Schnuck.~ • St. Louis. MO 

SUSDn MIiier 
Lexington, KY 

Valerie Monbarbon 
Els Mons • St Hoon le Chntcl. France 

Robert Morbldelli 
Domestic Cheese Company 

San Francisco, Calif. 
Shelll Morion 

Crystal Food Import Corporation 
Lynn. Mass. 

Paul Mrozinski 
Treats • Wiscasset. ME 

Howard Nep 
Global Sales & Mnrkcling 

Lnfoycue, Calif. 

Bertrand Oriol 
Benrand's Inc. • HouSlon, Texas 

Kelly Parrott 
Rainbow Gnic:cry Coopcmti\'e 

San Francisco, Calif. 

Nicole Putrlck 
British Consulate General 

San Francisco, Calif. 

Susan Putton-Fox 
llalfoods, Inc. • San Francisco, Calif. 

Lynne Persinger 
Vero Beach, Fla. 

Putty Peterson 
Larry's Markel • Milwaukee, Wis. 

Donna Prlzi;lntas 
Someone's in the Kitchen Wilh Donna 

Topanga .. Calif, 

John Putnam 
Thistle Hill F:inn • N. Pomfret. Vt. 

John Raymond 
Keller's Markel • St, Helena, Calif. 

Rkhord Roe 
Atlanta Foods International • Allanla. Ga. 

ARTISANAL IS EXP A N D I N G 

Retail Services Internship Program 
If you have cheese retailing experience and are Here is an exclusive opportunity to join Daphne 

committed to providing exceptional service to cus- Zepos and her renowned cheese maturing team 
tamers, we have your dream job! The fromagerie at New York City s Artisanal Cheese Center- the 
at New York City s renowned Artisanal restaurant- home of Americas first state-of-the-art cheese 
-rated #1 by Zagat s Markel Survey-features a aging caves. Our 3- and 6-month paid internship 
vast selection of the worlds finest cheeses, each programs provide unique, hands-on experience 
matured at the Artisanal Cheese Centers caves. in the art and science of traditional European affi-

You II work closely with renowned Ma tre ---=::::::::---... nage. You II learn how the experts select 
Fromager Max . McC~lman and _ _. I\ SA. , ~ the finest artisan al .cheeses from 
Manager Greg Blaos selling cheese .. ~ - ·~ "/Ji{:.,_ ~ around t~e w_orld while you develop 
at the counter, preparing cheese / ~ , . · · . -\~ \ \ your skills in numerous areas of 
plates, and sharing your passion I ! Io · - · · ~ ,; , who!esale and retail production. 

I o / ,-
and know-ledge with retail and din- \ \ \; ~ -<.~ ,.. .. 
ing guests. ~~~ ~~o~ 

~ oRo'" 
Send resumes to: hr@artlsanalcheese.com 

or via fax to; (212) 239-1476 

500 West 37th Street 
New York, NY 10018 I THE WORLD'S F' NEST CHEESEsj 

IN THEIR FINEST FORM I 
For more information please visit 

www.artlsanalcheese.com 
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2003 ACS Conference 
Q Did you miss all the fun at the 2003 ACS Annual Conference in San Francisco? 

It featured fascinating seminars on cheesemaking, cheese pairing and cheese selling. Two maf or f oodles -
Alice Waters of the United States and Darina Allen af Ireland - discussed how cheese was responsible for 
their lave affair with food. Industry, distributors and cheesemakers f ovnd plenty of lime ta network, ta talk 
and to taste. And of course, there was the Festival of Cheeses. We're already preparing for next year's big 

meeting in Milwaukee, Wis., July 20-24, 2004. So mark your calendar and plan to be there! 

Cheese for sole: Paulo lambert and Sue 
Conley push ACS cheeses to market. 
2 After slicing and wmpping all the 
leftover cheese on Saturday night, the 
workers posed for a shot. 
3 Now that's what I coll a cheese display! 

0 
4 Shoppers couldn't get enough of our 
cheeses at Son Fmndsco's furmer's market. 
5 Volunteers, including your illustrious 
editor (Liz), slicing and wrapping cheese for 
market. 

Above: The Festival of Cheeses at 
the Ferry Building, site of Son 
Froncisco's famous market- wo11-
derful creations by our members and 
great wines from Pacific Wine Partners. 
Left: ffiding the complimen/ury 
shuttle trolley to the market. 
Below: San Frondsco's Ghirordelli 
Square - chocolate, fabulous 
shopping and breathtuking views. 

New Members 
• co11ti1111ed • 

M11rk Ruedrlch 
North Coas1 Brewing Company 

Fon Bragg. Calif. 
Annie RIISh 
Napa. Calif. 

JudllhS11hnl 
Crickel Creek Fann LLC 

Williams1own, Mass. 
Richard So bot 

Crickc1 Creek Fann 8 Williamstown, Mass. 

Do,·llo Sampson 
Herb N' Gnunnet • Piusburgh, PA 

Jennlrer Scunlon 
Madison, Wis. 

Poltl Seidman 
Mullman Seidman Arehitecls 

New York, N.Y. 

J11Stln Seybold 
David Berkley Fine Wines & 

Specially Foods • Sncramenlo, Calif. 

Brant Shopln, 
The Health Shoppe • Morristown. NJ. 

S11SDn Skilllni: 
My Big Chee!><!• Friday Harbor, Wash. 

Kristin Skinner 
Oa,·is, Calir. 

Jeanette Smith 
San Francis.co, Calif. 

Marlon Spn,ul 
Power-Sellcs lmp<ins • Portland. Ore. 

Lyndu Stohl 
Fresll Seasons Markel • Ann Arbor, Mich. 

Tony Stevens 
Cenlral Market/HEB • Plann, Texas 

Nicol11SIIIT 
Manager• l'\lill Valley, Calif. 

Trip Straub 
Strnuh's Markel• St, Louis. MO 

S11SDn Stunnun 
Epicurean • Pon Washmg1on, N. Y, 

Andrew Sullon 
Disneyland Rcson • Anaheim, Calif. 

Denise Tote 
Newport Avenue Markel • Bend, Ore. 

Juhn Thompson 
Upper Marlboro. Md. 

R. Kent Turrey 
The Cheese Shop. Inc. • Canncl. Calif. 

John Van Dyke 
Sonoma, Calif. 

Nicole V11ndenHeuvel 
Pembroke Pines, Fla. 

Lyle Voui:hon 
Wald~n Foods • Chevy Chase, Md. 

Jim W11llace 
New England Chccscmnking Supply 
Company • Shelburne Falls, Mass. 

Len Waters 
Sapulo Cheese USA. lne. • Claylnn, Calif. 

Llsu Weber 
c· est Cheese! • E, anS\·11lc, Ind. 

Pete Weiss 
Rainbow Grocery Coopcrnli\'c 

San Franci!>Co, Calif. 

Vh'iuneWoo 
Berkeley, Cahf. 

Frank Wuerful 
Redwood Hill Fann • Sehaslopol. Calif. 

Carleton \'oder 
Champlain Valley Creamer) 

N Ferri~burgh, V1. 
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ACS Corporate 
Member/Sponsors 

2002-2003 

Advantage lnt'I 
Foods Corp. 

West Caldwell, N.J. 

Atlanta Foods 
International 

Atlanta, Ga. 

C. E. Zuercher & 
Company, Inc. 

Skokie, Ill. 

Cabot Creamery 
Montpelier, Vt. 

California Milk 
Advisory Board 

South San Fr.incisco, 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. 
Bininger, Md. 

Fromartharic, Inc. 
Warren, N.J. 

Grarton Village 
Cheese Company 

Grafton. Vt. 

Lactalis Groupe USA, Inc. 
NewYork. N.Y .. 

Lees Market 
Westport, Mass. 

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

Murray's Cheese Shop 
New York. N.Y. 

New England Dairy 
Promotion Board 

Sutton, Mass. 

Organic Valley 
LaFarge, Wis, 

Pacific Cheese Company 
Hayward. Calif. 

Pacific Wine Partners 
Gonzales. CaJir. 

Paul W. Marks Company 
Everett, Mass. 

2003 Conference Winners! I 

BEST OF SHOW: Red Hawk, Cowgirl Creamery Q 
Ptwl NOll: Sou PUru IN !OM! WIG01111 IIQMD 
ND AWAID!, II NIJIII IS unm, NII AWAID WAI GMN 

A. FRESH UNRIPENED CHEESES 
Maict,pone, Cieam Cheese, NeufmGlel, Ricotta, lmpastGla 
Exempt: flesh Goo! Cheese, Queso Blanro types, and 
Cottogtdiffll! 

AC: 0.-.1 mlllM frNi aiw'1 milk 
l Zingennan's Creamery; Cream Cheese 
2 Calahro Cheese Corp : Ricona 
2 Cra\"c Brother,; Fannslead Cheese; 

Masc:upone 
3 Marin French Oiccse Co.: Breakfast Cheese 

AG: 0.-.S mad, m pat's m& 
l Cypress Gro\·c Chevre: Ch~vre Log 
2 Cypress Grove Chcvre: Fmmage Bbnc 
3 Caprio!c. Fresh Goal Cheese 
3 Moi=lla Company: Goat Ricona 

AS: 0.-n mmla 1nm sliNp's • mlaad milks 
2 La Moulonnien:. Inc Ncige de Brebis 

B. SOFT RIPENED CHEESES 
Whitt 1una<1 mold ripened dieeses
lnt, Cmntmliert, Coulommien, 111. 

IC: 0..-1 aadt fnim aiw'1 mHk 
l Marin French Cheese Co.: 

Triple Cream Bric 
2 Fromage Cole; Triple Creme 
3 Sweet Gras.~ Dairy Velve1 Ruse 

IG: <IIHH1 11111N fr• goal's mHk 
2 C:ipriolc; Piper,; Pyramid 
3 Redwood Hill Fann Goal Dairy'. Camellia 

BS: Chttm - from shttp's a/or iutd lllills 
I Willow Hill Fann'. Vcnnont Brebis 
2 Old Chatham Sheephcnling Company: 

Hudson Valley Camembert 
3 Willow Hill Fann: Cobble Hill 

IF: Fltm IIIMtd - spkn, hffl1, lffSGlllns. huhs 
t Bingham Hill Cheese Co.: Tumbleweed 
2 Marin French Cheese Co.· Jalapcnu Bric 
3 Marin French Cheese Cu,'. Garlic Bric 

C. AMERICAN ORIGINALS 
Cheeses re<agnind by the Juif9ing Rules and Awcrd 
Cammlnn as uniquely American In their original lalfflS. 

a: MOlllftf Jack: II Mils 
3 Organic Valley Wisconsin Raw Milk 

Cheese. Jack Style 

CC: Open Calegery, mmla fram aiw's mil 
t Carr Valley OlCCsc Virgin Pinc Naiive Blue 
2 Widmer's Cheese Cellar,;: Brick 
3 Cowgirl Creamery· St Pat 
3 Fmmage Cole: Canlonnier 

CG: Open Cattgary, mau lram goal's .mi 
2 Cypress Gro\·e Chc,·rc: Humbohll Fui 

Gr-Jndc 
3 Cypress Grove Chevn:. Marble Moun1ain 
3 Carr Valley Cheese: Canlona 

CS: Opta Call!JD'Y, mlllH fram shaep's mill 
•/•r ml1n ., 
l Carr Valley Cheese: Mobay 
2 Carr Valley Cheese: Cave Aged Marisa 
3 Willow Hill Fann'. Autumn Oak 

D. AMERICAN MADE/ 
INTERNATIONAL STYLE 
Exempt. all llleddan, a!l lhlli111 Typa dieeies 

DD: Dutdt-Stylt. • mils (Ga.do, E ... 1tc.J 
I Winchcsicr Cheese Co. Super Aged Gouda 
2 Winehesler Cheese Co Sharp Gouda 
3 Lactalis USA Turlock; Gouda 

DC: Opts Calegory, llllff fnm CIIW'S mil 
I Spring Hill Jer,;c> Cheese: Dry Jack 
2 Vennonl Shepherd: Putney Tomme 
2 Leelanau Cheese Co.; Aged Raelene 
3 Vella Cheese Co.'. Mezzo Secco 

DG: Opts Category, 1111•• from pat's 11111k 
I Fromagerie Toumevent: Capriati 
2 Carr Valley O1eese: Aged Cardona 
3 Haysiack Mountain Go:11 Dairy: Quc~o 

de Mano 

DS: Opea Calegory, 
•* fna slittp's • min• .a,_, 
3 Carr Valley Cheese; Aged Marisa 

E. CHEDDARS 
All CheddatS, al m~b sourcts. 

EA: Apl Clilllilan, • mils, agttl 12-14 mlllllhs 
2 Widmer's Cheese Cellar,;. Cheddar 
3 Caho! Creamery Coopcrali\"c; Cabol 

Priva1e Slack Cheddar 
3 Grafton Village Cheese Co. LLC: Classic 

Reserve Cheddar 
3 Fiscalini Cheese Cu .. : Cheddar 

EF: Flavor-~atl - spiels, h1rli1, se111Hilgl, 
fnlls, etc. lay ag1J 
l F1sca1ini Cheese Co. Cheddar w11h 

Caraway 
2 Rogue Creamery· Rosemary Cheddar 
3 Rogue Creamery'. Pes1o Cheddar 

EC: Clieclclar, mw's.., 119N less lhmi 12 ~ 
l Swcc1 Grass Dairy; Clayhumc 
2 Grafton Village Cheese Co. LLC: 

Premium Cheddar 
3 Organic Valley Raw Sharp Cheddar 
3 Carr Va11ey Chl-cse: Cave Aged Cheddar 

ACS Judging Competition Correction 

EG: Chad4., mmla fnim pal's mft, agttl Im 
.. DD 12 mNlhl 
2 Sweet Grass Dair)~ Uo1ana 
) Cypress Gnl\·e Chcvre . Cheddar 

£M: Maiw, Cliedil.n, agetl over 25 aionlh, 
I Carr Valley Chcc1t: 8 Year Cheddar 
2 Fromagcric Perron Cheddar 2 Yr,; 
3 Sweet Waler Valley Fann. TN Aged 

Rcscr.-c Cheddar 

F. BLUE MOLD CHEESES 
AD dieeses i,ened 'lith Raquelar1i ar liDlom1 Pendiims. 

FC: llue-Yelaetl, m• fnm uw's ialllc 
I DCI Cheese Cu : Black Riwr Blue 
2 Marin Frcn~h Cheese Co : Pelil Bleu 
3 Roi;~c Creamery Rogue River B luc 

FG llue-YtiNd, mail, hwm gall's mil 
2 Marin Fren, h Cheese Cu · Chcvre Blcu 
3 Pure Luck: Hopelessly Blue 

FS: llut-Ymetl, ..i. ham sheep's• mlud alb 
2 Bingham Hill; Shccpiish Blue 

FE: btlflllll llua Molud 0..-s, aD mllh 
No Awards Given 

G. HISPANIC & PORTUGESE STYLE 
GA: Rlpentd, fnda6ig Cotlja, Flamiaga Iola, St. 

Jorge. ''"' al ... 

2 Roth Kase USA LTD: Gran Qucso 
1 R110-Lopc1 Foodi , fnc, CoUJn 

0 3 Karnun Dairies; Colijai J ' 

GC: Fmli llnrlpeud, lndudlag Oma Blaaai, 
a..qo Fusco, 11c., aD •s 
I Rizo-Lopez Foods, Inc.: Panela 
2 Karoun Dairies, Inc.: Queso Fresco 
3 Carr Valley Cheese Shephenls Blend 
) Portugueic Cheese Co .. St. John's Fresh 

Cheese 

Gf: flav.-AliiW: spbs, litns, SNSlll'lings, frlill 
I Knroun Dairies. Inc,: Co1ija Chile 
2 Karoun Dairies. Inc,: Panel;i Chile 
3 Mozzarella Company: Quest> Blancu 

w/Chi!cs and Epa101c 

H. ITAUAN TYPE CHEESES 
HP: Pasta filata types: PranlNt, Cadoca,afto, 
.Um•• 
3 Mot.1.arella Company. Caciocavallo 

HA: Gr1tlag types: Regglanlta, S•do, D•Hlk 
Pmm111111, aD ds: R-mad. 1nm mw & 
goal ds ... , 
2 BclGioioso Cheese-: Parve,;gtan<> 

The Competition Committee is both happy and sad to report an error in the posting of the awards for the 
2003 ACS Judging Competition. We are happy to report that due to two (2) ties in the GC Category (Fresh 
Unripened Hispanic and Portuguese Style Cheese) we have two more winners to announce. 

We are also sad that we discovered this omission after the Conference and were unable to honor these 
two winning cheesemakers during the Awards Ceremony. The Competition Committee and I personally 
apologize to these cheesemakers for this omission. The new winner in the Second Place tie is Rizo-Lopez o 
Foods Inc. of Riverbank California for their Queso Fresco Cheese. The new winner in the Third Place tie is 
the Portuguese Cheese Company of Toronto, Canada for their Saint John's Fresh cheese. This was a very 
competitive category entered by cheesemakers of excellence. The point range between First, Second and Third 
places was only one (I) point for each Place! Congratulations to both of you - the awards are on their way. 
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Red Hawk 

DESCRIPTION 

Classification: Hand Made Artisan Cheese, Certified Organic milk 
from single dairy (Straus Family Creamery), 
Pasteurized Cows milk, Soft Ripened, Washed Rind, 
Triple Cream. 

Appearance: Small irregular rounds. Mottled red and bloomy rind. 
Soft yellow color inside with creamy, sometimes oozy 
texture. 

Flavor: 

Age: 

Loud aroma with complex, creamy flavor. 

4-6 weeks 

Size: Rounds are about 1 1/2 to 2 inches tall, 4 inches in 
diameter, and weigh 12- 15 ounces. 

PRODUCTION 
Red Hawk is made in 200-gallon batches which yield 
approximately 300 cheeses. Raw milk and cream is 
received from the Straus dairy and is then vat pasteurized. 
The milk is cooled to 90°F at which time bulk lactic starter 
and penicillittm candidttm mold is added. The milk is 
allowed to ripen, then vegetable rennet is added. We cut the 
curd into half-inch cubes when it is firm. The curd is then 
stirred gently and warm water is added slowly to scald the 
curds. Some of the whey is then removed and more warm 
water is slowly added. Throughout this process, the curds 
are gently stirred. Finally, the curds are hand ladled into 
small cheese forms lined with cheesecloth. When the forms 
are full, the curds are covered with cheesecloth. The cheeses 
are lightly weighted in their forms with bus tubs filled with 
water. They are turned after one hour of pressing and allowed 
to drain overnight with the same light weight on top. 

In the morning the cheeses are taken out of the molds and 
brined for about six hours. When they are taken out of the 
brine, the cheeses are placed on stainless steel racks and 
placed in an aging room with plenty of ventilation to allow 
the cheeses to dry for two days, turning each day. After a 
week or so, the candidum mold begins to form and the rind 
is tough enough for its first wash. The cheeses are washed 
with a brine solution and placed in rectangle tubs on plastic 
mats and covered with a lid. These mini aging rooms bring 
the humidity up to 95% and increase the aging temperature 
to 55 degrees. 

The cheeses are turned every other day and washed two 
more times in the four-week aging cycle. During this time, 
B. /i11e11 bacteria becomes more prominent on the rind and 
when it is ready to wrap, the rind is mottled red and white, 
slightly sticky and a bit stinky. 

SERVING RED HAWK 
The Red Hawk is such a cheese course cheese; I prefer to 
serve it with dried fruit and nuts in the winter or a ripe pear 
in the fall. It's also delicious with a quince preserve like 
Membrillo. 

It is good with a spicy wine like a Reisling or a nice sherry. 

It is possible to warm the cheese for a crostini, but I would 
not pair it with meats like ham or Proscuitto. Serve it with 
bitter greens and toasted walnuts as an appetizer, or as a 
cheese course with a soft goat cheese like Humboldt Fog 
and a nutty sheep cheese like Bellwether San Andreas and a 
bit of walnut bread, perhaps. 

Sue Conley 
Cowgirl Creamery 

P.O. Box 594 • 80 Fourth Street 
Point Reyes Station, CA 94956 

(415) 663-9335 • Fax (415) 663-5418 
www.cowgir/creamel)'.com 
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HM: Mmarela lypes
lria, I 5-to,. aA1 
I Cra\i: Brothers Fanm1ead Cheese: 

Farmers Rope 
2 F Cappiello Dairy Pruducls, Inc.: Part 

0 Skim Scamurz.a 
• Sierra Ch~ew Manufacmrin; . Inc.: Siring 

Cheese 
3 F Cappicllu Dairy l'mducls, Inc.: Whole 

MIik Mozz:in:lla 

HY: Fredi Mamr.U. lypes: Ovalial, leaandal, 
CelllgW sizes, al mils 
I Calabro Cheese Corp.: Ovolinc 
2 BclGio[oso Chttic. Fresh Mozzarella 
J Mozzarella Company: Mo1.z.m:lla 

I. FETA CHEESES 

IC: hi., IDNI Inna mw'1 mil 
2 L:iclalis USA. Turlock: Fc1a Medium H B 
3 Spring Hill Jc= y Cheese: Feta 

IG: Fala, mailt fnim !J1al'1 •• 
1 Carr Valley Cheese· Fela 
2 Vermonl Bulter & Chee~ Co.: Vermont 

Goal's Milk Felll 
3 Harley Farms, Inc , Feta 

15: Fila, IDllff lram shtp'1 Iii,; 
2 Old Chalham Sheep Herding Co.: Fela 

If: Fhrwor-Alldetl: 1plm, h1rla1 1n11mns, fruits, 
all 11111 
1 Agropur Fine Cheese Division: 

Daneshorg Oli1·e Feta 
2 L:icuilis USA, Turlock: Feta, Tomato/Basil 
3 La Moulonnicre, Inc : Fc1a 

J. LOW FAT /LOW SALT CHEESES 

JC: Opell Ca1epry, ..... fram all 11ilb 

0 1 Le Choix du Formager: Empcreur Lighl 
2 R01h Kuse USA LTD: Rcdum J Fal 

Ha\ani 
3 Vermont Buller & Chcc:sa Co.: Vermont 

Fromage Blanc 

Jf: Fhrwar-lildtd: 1plcn, lttrla1, 1n11111m91, 
fruits, all lllill1 
3 MaplcLcaF Cheeic, Coop: Fic~ta Pepper 

Yogurt Cheese 

K. FLAVORED CHEESES 
O,eeses in this mt111ory Include bul are nat lim~ed lo Ila, 
Y01ed Mllnleny lclck, Cream Cheese, Collage O,HII, 
chte1es with edible flCIWffl and nrhvrecl chem p,odlldl. 

KC: Opn Ca1egary, 11111N !ram cow's mil 
1 BclGiuinso Cheese, Inc.: liramisu 

Mascarponc 
2 Sierra Cheese Co.: Scamomi wi1h Buucr 
2 Taylor Farm: Garlic Gouda 
3 Zingcrman's Creamery: Sharon Hollow 
3 Oregon Gourmet Cheese: Suhlimi1y H~rh 

de Provence 
3 McCadam Cheese Co.: McCadam Pepper 

fack 

KG: Opea CaltgKJ, _.... f,- goat's mil 
I Cypress Grove Chc"rc: Herb Chcvre 
2 Fmmagerie Toume\'enl: Velou1in SW 

Red Pepper 
3 Harley Farms, Inc.: Monet 

KS: Open Category, ..... irall sheep's milk 
3 Evcrnna Dairy: Herb Cheese 

L SMOKED CHEESES 0 LC: Op111 CattgKJ, IIICNle Ira caw's milk 
1 F C~ppicllo Dairy Product~: Sm11Lcd 

Braid Mozzarella 
Carr Valley Chccx: Applcwood Ch:ddar 
Belfiore Cheese Co.: SmoLcd Mou.arella 
Tayl~r Farm: Maple Smoked Gouda 

LG: 0,111 Category, -i. 1nm goal's mil 
1 Westfield Fann, Inc · Smoked Capri 
2 Haystack l\lounlain Goat Dairy: Smoked 

Chcvre 

LS: Opea Category, made fn1111 sliHp'1 mli 
2 Carr Valley Chc~ c· Auricho 

M. FARMSTEAD CHEESES 
MC: Opea Category, .... from cow's 11111 
I Fiscalini Cheese: Bandage Wrnp Cheddar 
2 Thistle Hill Cheese. T:in:ntaisc 
3 Uplands Cheese· Pleasant Ridge Rcser,,·e 

MG: Opea Category, -i. 1nm goat's milt 
l Hillman Farm: HarYest Cheese 
2 Sweel Grass Dairy Lumicre 
3 Pure Luck Dairy: Basket Molded Chcvre 

MS: Optn Calegory, -i. lram dieep'1 mil 
l Woodcock Farm. W1?1ton Wheel 
2 Farm~rs\'illc Cheeses LLC Old Wick 

Sh~phcrd 
2 Bellwelher Farms: San Andrea.~ 
3 Lm·eTrcc Famstead Cheese. Baby Cedar 

N. FRESH GOAT'S MILK CHEESES 
Rindlm, unagecf, hesh 1heem. 

NO: Opea Calegory 
I Redwood Hill Farm Goal Dairy: Chcvre 
I Sweet Gra5s Dairy: Freih Chcvrc 
2 Stickney Hill Dairy; Chhre 
2 Hawaii Island Goal Dairy Big Island 

Goal Cheese 
3 Pure Luck Dairy Pure Luck·, Fresh Che\n, 

NF: flnw.ldiW: spbs, herlas, waomigs, hults. 
I Westfield Farms In, · Chocolate Capri 
2 Cypress Gro1-e Chcvre Purple Haze 
3 Pure Luck Dairy: Fresh Chive Chcvre 
3 Pure Luck Dairy; Chipntlc Chcvre 

O. FRESH SHEEP'S MILK CHEESES 
Rindfm, unaged, fresh chel!le!. 

00: Opea Categary 
2 Carr Valley Cheese Marisa 
3 Lo\cTrec Farmslcad Chc:csc Artesian 

Spring 

Of: flnw.ldiW: spkas, herlas, 1NSOllirlgs, fn111 
No entries 

P. MARINATED CHEESES 

PC: Opea Calegory, raade from cow's 111i 
I F. Cappiello Dairy Products. Inc.: 

Cappiello Marinated Braided Mon.arclla 
2 F. Cappiello Dairy ProduCIS. Inc: 

Tomato/Basil Braided Mozzarella 
J Cantarc Foods: Medilerranean Salad 

PG: Opea Calepry, 1111ft 1nm goat's 11111k 
I Appleton Creamer;~ Basil Chih-re in Oil 
2 Capriole Banon 

PS: Optn Category, 11atle from dteep'1 • 
I Carr Valley Cheese Gran Canaria 

PF: Fhrwor atfdtd: 1plm, hm1, IHIDnings, 
fruits: al 1111b 
2 Frnmagerie Belle Chene Chevrc De 

Pro"cnce 

Q. CULTURED CHEESE PRODUCTS 
limiled lo Plain Yagurl, (mne Ftaithe, FrDtnCl!II Blan~ 
Quark, Kefir, lobne 

QC: c.hincl l'roHcts, IDffl from cow's • 
I Bcllwclher Farms: Cn:me Fraiche 
2 Mozz:in:lla Company: Creme Fraichc 
l Spring Hill Jersey Cheese. Creme Fraiche 

QG: c.hartrf PrNIKls, _,, !ram goal's • 
1 Harley Farms, Inc.:. Fromage Blanc 
2 Redwood Hill Farm Goal Dairy: Yogun 
3 Fromagerie Belle Chev re : Fromage Blanc 

QS: c.hwerl PrHICt1 mffl from 1lstep'1 mil 
2 Willow Hill Farm; Organic Sheep Yogurt 
3 Old Chalham Sheep Hcnling Co .. 

Sheep' s Mtlk Yogun 

R. BUTTERS 
\IA.y Butter, ~eel Bun., 5-1 Blllllr, Cdtwed Butter, etc. 

RC: latter, lllffl !ram cow's lllfi 
I Vcnnont Bulter & Cheese Co .. Vermonl 

Cullurcd Butler Lrghrly Salted 
2 Vermont Buner & Cheese Co,; Vermont 

Cultured Bulter Unsalted 
3 Cabot Creamery Coopcrati\·e: Cabot 

Unsalted Buner 

RG: lutler, IIIIHle irall 91at'1 mil 
3 Fromageric Toumevenl: Goal Bulter 

RS: IIHer, mffl !ram 1hffp'1 air. 
Rf: Fltvor IIMtrf: 1pkn, lrerlas, 1n1Nlrig1, 
frails: al •1 - No Entries 

S. CHEESE SPREADS 
Cad 1'111:k, Cheddar based, Cream Cheese ond Yogurl 
bmed l(ll'tam and d'tp1. 

SC: Opea Ca1egory, mNI lram raw'1 mil 
I Siemr Ne,·ada Cheese Co .: Gina Marie 
:? Rogue Creamery: Oregon BlucVdned 

Spread 
3 Roth Kase USA Ltd.; Bric & Blue Spread 

5G: Opell Calegory, .... fn111 goat's 11111k 
2 Cypress Gro,·c Chc,·re . Garlic Fromage 

55: Opea Calegory, mau lra11 sliHp'1 IDli 
No entries 

SF: Flavar-ldurl: spk11, lttrlas, snstnings, 
lnlt1,allmll1 
2 Rising Sun Farms: Pesto Dried Tomato 

Cheese Tona 
3 Rising sun Farm.~: Key Lime Cheese Torta 

T. AGED SHEEP'S MILK CHEESES 
Cadatta, Ramano, Mandiego, Table ChHSeS, etc. 

TO: Opea Catepry 
2 Vcnnont Shcphenl; Vermonl Shepherd 
3 Love Tree Farmstead Cheese: Big Holmes 

U. AGED GOAT'S MILK CHEESES 
Taupineres, rinded logs & Pyrornid Types, elt 

UG: Opea Category 
1 Hillman Farm: Hilltown Wheel 
2 Carr Valley Cheese: River Bend Goat 
3 Cypress Gro\·c Chc,·re: Mt. Mc Kinley 

V. WASHED RIND CHEESES 
Cheeses with a rind or !Ml wmhed in sahed brine, whey, 
beer, wine, or other akahot grope lees tha1 exhibi1 111 

alwioul smeared or sti<lly rind and/or !Mt. Exempt All 
WC1Shed Curd Cheeses 

VC: Opea Calegory, 111a .. lnni cow's • 
1 Cowgirl Creamery: Red ~fawk 
2 Westminster Dairy at li\'ewatcr Farm: 

Livewater Toma 
3 Green Mounlain Blue Cheese: Bm1hcr 

Laurent VG 

VG: Opea Cal'9'ry, mad, from goal's 11111 
I Le Choix du Fnlmager: Chcvmchon 

VS: Opea Calegory, 11ste,'1 mil 
I Carr Valley Cheese: River Bend Sheep 

ACS Corporate 
Member/Sponsors 

2002-2003 
• continued • 

Peterson Company 
Auburn. Wash. 

Point Reyes Farmstead 
Cheese Company 
Point Reyes. Calif. 

Provvista 
Specialty Foods, Inc. 

Portland, Ore. 

Roth Kase USA, Ltd. 
Monroe, Wis. 

SFU Anco Fine Cheese 
Moonachie, N.J. 

Sheila Marie Imports, Ltd. 
Wilmingon, Mass. 

Sid Wainer & Son 
New Bedfonl, Mass. 

Straub's Market 
St. Louis, Mo. 

Straus Family Creamery 
Marshall, Calif. 

The Cheeseworks, Ltd. 
Hingham, Mass. 

Unlimited Products 
Incorporated Co. 

Glenview, Ill. 

Vermont 
Butter & Cheese Company 

Websterville, V1. 

Whole Foods Market 
Mid-Atlantic 
Rockville, Md. 

Whole Foods Market 
Midwest 

Chicago. Ill. 

Whole Foods Markel 
Northern Pacific 
Emeryville. Calif. 

Whole Foods Market 
Southern Pacific 

Shennan Oaks, Calif. 

Whole Foods Market 
Southwest 

Austin, Texas 

Wisconsin Milk 
Marketing Board 

Madison. Wis. 

Zingerman 's 
Ann Arbor. Mich. 
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2003 Annual Conference Sponsors 

THANK YOU! 
Culifomiu Gold Sponsors 

California Milk Advi~ory Board 
Wisconsin Milk Marketing Board 

Silvcrudo Silver Sponsors 
Blackstone Winery • Whole Foods Markel 

Buy Bronze Sponsors 
New England Dairy Promotion Board 

Roth Kiise USA, Ltd. 

Program Sponsors 
Cline Cellars • Ferry Building 

Franciscan Wine Estates 
Mozzarella Fresca • Wi lliams-Sonoma 

Grund Cru Sponsors 
ASV Wines, Inc. • Bonny Doon Vineyard 

Bonterra Organic Wines • Cartlidge & Browne Wines 
Castle Rock Wines • Dow's Port 

Frnnciscan Wine Estates • Robert Talbott Vineyards 
Phill ips-Hogue Wines 

Winery Associates• Winesellers, Ltd. 

Reception Sponsors 
Epic Roots• Food Match• Jimtown Store 

Mt. Vikos • Native Kjali 
Nicolas Feuillate Champagne 

Quebec Ministry of Agriculture, 
Fisheries and Food 

Trois Petits Cochons • Volpi Meals 

Conference Sponsors 
Atlanta f oods lntemationat • BelGioioso Cheese, Inc. 

Columbus Distributing Co. 
DCI Cheese Company, Inc. • Food Match 

Cheese Trade Sponsors 
Arla Foods. Inc. • Dairy Connection 

Fabrique Delices • Forever Cheese • Fromartharie. Inc. 
Glengarry Cheesemaking 

Kerrygold / Irish Food Board 
Pacific Cheese Company • McEvoy Ranch 
Norseland, Inc.• The Cheese Works West 

Tamales Bay Foods • VIVOLAC Cultures Corp. 

Supporting Chccsemnkcr Sponsors 
Cabot Creamery • Cibo Naturals 

Cowgirl Creamery • Cypress Grove Chcvre 
F. Cappiello Dairy Products, inc. 

FireFly Farms • Marin French Cheese Co. 
Old Chatham Sheepherding Company 
Organic Valley• Redwood Hill Farm 

Straus Family Creamery 
The Rogue Creamery • Tamales Bay Foods 

Vermont Butter and Cheese Company 
Widmer's Cheese Cellars 
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20 Years Isn't Old 
Unless You' re A Cheese 

Congratulations to the American Cheese Society 

For Making Tremendous Strides in Advancing 

the Art o/ American Cheesemaking in Just 

20 Years. Heres to Many More Years o/ 

Success and Achievement! 

California Milk Advisory Board 
Representing Calif omia's dai1y Jamilies 

www. Real California Cheese.com 
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¥VJSC 
Where fresh air, lush pastures and sparkling, limestone-filtered water 

comuine to produce top-quality milk. Where chefsemakers s1dllf11lly 
tum that milk into exceptional, award:.winning cheese. 

Congratulations to Wis,;o~sin's 2003 ACS Award Winners/ 
BelGioioso Cheese 
Carr Valley Gheese 

Crave Brothers Farmstead Cheese 
Lovefree Farmstead Cheese - - ~ - .... ,._ 

Maple ;Leaf Clieese 
l>CI Cheese/N'orth Hendren 

Organic Valley 
Roth Kise 1USA 
Uplands Cheese 

Widmer'~ Cheese Cellars 

The Wisconsin Milk.Mark~ting Board supports the ACS in 
celebrating spepalty hand-crafted American cheeses 

and ,the arHsans who produce them. 

12 • American Chu se Society Ne1i'sle11er. .Jill Quarter 2003 

OWISCONSIN1 Mll:.K 

- ~~~~-~~~.~\' ~~ !';-
8418 Excelsjor Dr., MacUspn, WI 53717 

800-373-9662 • Fax 608-836-5822 
www;WisDaiiy.com 
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WE
1
RE PROUD TO BE CHOSEN AS THE # I RESTAURANT MBRLOT UNDER 

0 
$30 BY WINE & SPIRITS MAGAZINB

1s 141:H ANNUAL RESTAURANT POllL~APRtL 2003. 

tlJ."(..l:STnN•W1Pr1••r. coM 
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D<OW'S\. DEFINING, PORT~ 

www.PrcmiumPort.com 
• :C"npHi~l1I ~1111.1 l'r~·mium l't111 \\ int·,, [nl'. lrnpurtc.:d h_\ l'n:mium l'ort \\ in(·,, lnr. ~,.in l-"r:.111ciu·11, C'.\ -U :; ... rnJ-1700 

/ 

½~ 
"'o J'"'-r 

/U,Winesl .) 

Muiiwood - Steel Creek - Crow Canyon 

Tel: 707/252-5352 • Fax: 707/252-5377 

PROUD TO BE A CONFERENCE SPONSER 

co11ti1111ed from front page 

Product Sourcing, 
Education Ongoing 

All three retailers move 
large volumes of artisanal 
cheeses, so they constantly 
seek out quality products to 
add to the mix. To do this 
they visit other shops, talk 
lo distributors and come lo 
ACS events. "That little 
membership booklet is a 
bible," laughed Gordon. 

Each agreed that telling 
their customers about the 
cheeses they sell is an inte
gral part of the process. One 

method of introducing cus
tomers to new producls, 
Kale said, is to simply offer 
a waiting customer a piece 
of the cheese you are cut
ting for someone else, with 
the words, "Try this one, it's 
from such and such a 
place." 

And talk lo the customers 
about the cheese, she sug
gested. "Vermont Shepherd 
describes the pasture from 
which the milk was pro
duced with every shipment 
- for example, they were 
grazing on fields of dande
lions. Wow!" she said. "We 

14 • American Cheese Society Ne1ule11er. 4th Quarter 2003 

told the customers and we 
sold that batch in JO 
minutes!" 

Juliana agreed, "We feel 
it's important lo pass along 
information about the story 
behind the cheeses." Mosl 
consumers of specialty ,~ 
cheese are buying it because 
they know it's been made in 
small quantities by hand 
and they love hearing about 
who made it and how it was 
made. We can't tell the 
story if we don't get it from 
the people who made it." 

Are you listening 
cheesemakers? 

0 

0 

0 



Events Calendar 
Q Thanks to Cheese Market News far kindly providing the listings. 

Od. 13-17: University of Wlmnsln- fax 608-262-6872, e-mail: 
Madison Department af F11d Sdence f oodsci@facstajf.wisc.edu, website: 
Wisconsin Cheese Technology Short Course w,n,•.wisc.edu/foodscVcontedl 

Madison, Wis. Contact University of 
Wisconsin-Madison, 608-262-3046, 
fax 608-262-6872, e-mail: 
foodsci@facsrajf.wisc.edu, web$ilc:: 
11°M1:11·isc.ed1tlfoodscVcon11ed/ 

Od. 19-22: University of 
Wisconsin-River F1Hs 23rd Annual Faod 
Mlaoblology Symposium 
River Falls, Wis. Cont.act University of 
Wisconsin-River Falls Animal and 
Food Science Department, 715-425-
3704, e-mail :foodmicro@uwif.edu, 
website: 1m~1~111\'tf.eJ11,food·triencel 
foodmicrosymposi11m/11·elcome.html 

Od. 21-22: University of Wisconsin
Madison Department of Food Sdence 
W!iey and W!iey Utllb:atlon Short Course 
Madison, Wis. Cont.act University of 
Wisconsin-Madison, 608-262-3046, 
fax 608-262-6872, e-mail: 
foodK i@facsta!J.wisc.ed11, website: 
11'11'11'. wise. ed11/f oodscVcon1ed/ 

Od. 21-22: Cal Poly 8th Annual Dairy 
Q aeanlng and Sanitation Short Course 

San Luis Obispo, Calif. Contact Laurie 
Jacobson, DPTC, 805~756-6097, 
website:; ww11~ca/poly. ed11/--dp1c 

Oct. 24: Univershy of NebraskCHincoln 
From Redpe to Reality Seminar 
Lincoln, Neb. Contact Arlis Burney, 
402-472-8930, fax 402-472-0244, 
e -mail: ab11mey@1m/no1es.11n/,ed11, 
website ;fpc.1ml.td11/markeri11g/en1./r1111 

Od. 25-28: American Dietetic 
Assadatlon's 2003 Faod & Nutrition 
Conference & Expo 
San Antonio. Contact CompuSystems 
Inc., 866-451-6444, fax 708-344-4444, 
website:; w,rn:earrig/11.org 

Od. 29-31: Sixth Annual Farmer 
Cooperatives Conference "Executing 
Vision & Strategy far Success" 
Kansas City, Mo. Contact Dawn 
Danz-Hale, 608-262-3981, 
e-mail: dan:-lrale@aae. wisc.ed11 

Od. 29-Mov. 1: Worldwide food Expo 
Chicago. Contact Convention 
Management Group, 703-876-0900, 
website: 11w11; 11·or/dwidefood 

0 Nov, 4-5: University of Wlsconsln
Matlfson Department of Foad Sdente 
Wisconsin Ch111se Grading Short Course 
Madison, Wis. Contact University of 
Wisconsin-Madison, 608-262-3046, 

Nov. 5-6: University of Wisconsin
Madison Cheese Grading an~ Evaluation 
Shart Course 
Madison, Wis. Contact College of 
Agriculture and Life Sciences 
Outreach Services, 608-263-l 672, 
fax 608-262-5088, 
website: 1i~1·w. wisc.tdt,lfoodsci 

Nov. 10-12: Pennsylvaria State University 
Pasteurher Operators Workshop 
State College, Pa. Cont.act Penn State, 
814-865-830 I, frui: 814-865-7050, 
e-mail: shortco11rse@ps11.ed11, 
website: conferences.c:as.ps11. ed11/ 

Nov. 10-11: American Dairy Praduds 
lnstltute's lactose Utilization Seminar 
Atlanta. Con1act 630,530-8700, 
c:-m11il: info@adpi.org, 
website: www.adpi.org. 

Nov. 12-J 3: Cal Poly /University of 
California Davis 10th Annual MUk 
Processing Technology Shart Course 
S11n Luis Obispo, Calif, Contact 
Laurie Jacobson, DPTC, 805-756-
6097, website: w11·11icalpoly.edul-dp1c 

Nov. lS-22: British Empire Cheese Shaw 
Belleville, ON, Canada. Convention 
with speakers on issues in the industry, 
international competition and sale of 
cheeses. Contact Al Gibbons: 9()5-377· 
1029, e-mail : a.gibbons@sympatico.ca 

Jan. 18-21, 2004: 
20th Annual U.S. Dairy Forum 
Boca Raton, Fla. Contact lnternatio ri :11 
Dairy Foods Association, 
202-737-4332, fax 202-331 -7820, 
website ; 11·11·11:idfa..org 

March 1-2, 2004: New York State 
ChHst Manufadurers Annual Meeting 
Syracuse, N.Y. Contact Janene: Lud:i. 
607-255-2892, fax 607-255 ,7619, 
e-mail: jgg3@comell.ed11 

March 16-18, 2004: Pina Expo 2004 
Las Vega~. Contact Pizza Expo, 
800-489,8324, website: 
1r11·11,pi::ae.rpo.co11r/2()().// 

April Jl-21, 2004: 
American Dairy Products Institute 
(ADPIJ Annual Meeting 
Chicago. Contact ADPI, 
630-530.8700, fax 630-530-8707, 
website: 11·11-u-adpi,org 

VERMONT CHEESE FARM FOR SALE 
Well-established producer of 

award-winning artisan cheeses. 

1\venty acres farm in Picturesque rural area of Vermont. 
Currently milking twenty Jersey cows, 

Producing a variety of farmstead cheeses. 

Complete tum key operation, including house, barns, 
cheese house, cattle, equipment, and inventory. 

Established retail/wholesale markets. 
Workforce largely in place and current owner 
willing to remain involved with new owner. 

Contact Karen Galayda 
PO Box 462 • Corinth VT 05039-0462 

blythedalefam1@valley.ne1 

Grass-Based Dairy and Farmstead 
Cheese Plant For Sale 

Nonhem California, near Redding, 97-acre farm, including 
75 irrigated organic acres. 1\vo creeks, class I soils, 

winter and summer ground, fully licensed dairy and cheese pl.ant, 
existing market, two homes and out-buildings. 

$800,000 • (530) 378-0663 

continued from page 4 

entire Irish food industry a kick start says Darina. 
"There's a deep craving for artisanal food," she says. "And 

slowly, the Irish government is beginning to realize there are 
benefits to be had from this small industry. Irish cheeses are 
putting Irish food up in lights." 

Alice agreed. "It's about the values that come with food," she 
said. "People crave the authenticity and connection to real peo
ple. But we have to be careful because large companies are try
ing to pick it up and incorporate it into promotion of their 
cheeses. We have to distinguish what is real." 

Both speakers agreed that it's important to make the public 
understand what is entailed in the creation of traditional foods 
like artisanal cheeses. Alice takes this a step further with a pro
gram called The Edible Schoolyard, which takes the school 
lunch program in one school in Berkeley and teaches children 
about the origins of the foods they consume. 

Darina added that it's not only important to educate people 
about what such producers are doing, it's also important to pay 
them fairly for their labors. "We have to make people under
stand the value and pay for the food. We have to pay them 
enough to make a decent living so they will keep doing it, not 
drop them if someone else does it for a few cents less," she said. 
"Cheap food is a myth. We pay for it in socio-economic and health 
tenns. We pay for it on the shelf and with subsidies, but then we 
pay for it in cleaning up the health and environmental prob
lems." 

Alice echoed this concern. "We're talking about the precious 
future of our kids. Every decision you make you have to ask 
yourself if you're supporting the right people who are doing the 
right thing." She added with a twinkle, "Fortunately, this is a 
delicious thing to do!" a 
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304 W. liberty St., Ste. 201 
Louisville, KY 40202 

502-583-3783 
Fox 502-589-3602 
Contact: Barry King 

bking@hqtrs.com 
www.cheesesociety.org 
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BECOME A MEMBER! 

lt11tflt1 of aaaoal ~ may incWr. 
• Subsalption to the quanerly ACS newilener • Discaunltd re,,ahllllliaa lies far th1 annual canlerenc1 
• Annual membaship dirldory • limng an th, ACS nbiite, wilh tmb 1a pur awn website 
• Advo1111 nalke al ipelial mnts In yau, 11ea, including ii. Bon Appetll Wine and Spirill h<UI 
• The apportunit, far diees.mali:ers to uliibit !heir produ15 at the W-mter and Spring HASFl' hncJ Food Slim, in San 

Frondsm and New York 

YES, I wish to join the ACS at the membership level of: 
Cl Auociat.. ($75) ::i lnc!".Yidual ($ 125) :I Carparale ($750) Cl MuhWnil Bu,ine11 ($1,875) 

Co~ pany/Orqanizalion Name 

Mr./Ms. Yaur F,rsl Nome Lail Nome 

Tirle 

E-moil Acldre11 Website 

Slreet Address 

Ci~ Stole z,e, Code 

Home Teleehone Work Tel!E,hone 

Fcrx Number 
Profenlon: cl Academic J Anoclotion Cl Breiter 
Cl Buner Mo~er J Chee .. moker J Chef/ Calerer Cl Consullanl 
Cl Doiry .J Dis•riburor Cl Enlhusiosl U Importer 
Cl Publi, Relofons Cl Writer/ Author '.:I Morkering Cl Retailer 
:I Trade Publication Cl Other (Specify,_ _____________ _ 

Way• Yau CCln Help ACS and ACS Members: 
~ Wrile on Arlicle far !he Newsletter :;i Srart on ACS chee~uymg club in yovr store 
J Share Tec~nical E•per111$i:t Cl Wrile an Artide for o Newspaper or Magazine 
J D,scovni Offers for Member, U A Lnk on Your Web111e lo OthM Member, 
.J A Websil• link to ACS cl He1p n Meeling 1he Press 
J Bringing i~ New Members a Other ______________ _ 
J Publ,c Chee .. Tailings a Other ______________ _ 

•W•I ,...-Cl Check a Money Order Cl Mastercard U V,sa Toral Enclosed $ 

Name on Card Card Number Eae, Dole 

Send compleled app'icahon w,lh your membership or subscriptil;m fee lo: 
1'"' American Cheese Society • 304 W. Uberty St., Ste. 201 • Laui•ville, KY 40202 

Short Bio: 

• FOR CHEESEMAKERS ONLY 
Relail Chonnel(s) You Use (if any): 
Q Retcil Stores Q Moil O rder Q Distributor Cl On Site Cl Website a Farmer's Manet 
Cheeses Mode: 

C.rportle M1111btrs, rau may inaKata up to lour additional names to be listed m 1epresentatin1 of pur camponr 
L l 
l t 

ACS~ levels 
ASSOClln MIMllllltlP $75 • TheAssodale memhenllip is designed far thasnho m lo panel/or iao1U1ttheir 

w,,WpalicM lhalllllldoldamonlcheeiead:i,g. lhis lml ol lMl,am,ipis aolavamlile lo thostwillin the Ira. Bed 
ol~ mayid,odt: ••yem-~tothe ACS nnslettes • ~ rtgislrat!on fees farlhaamuol1011fenma. 

INDIVIDUAL MEMBIISHlP $925 • The imdual raemnhip imles thoie inmYi!ual! and lmiiesses !liot ore 
inmed in the produdion, ~ nahliPg ol checse mid/arrelated preduds. ~ raernberJl,ipi mayulso Le held by 
llriltn, aiokbaalc lllllhan, onl~ in rtlimd fields. lnwol.s the Ammta '-l'ts ahowt, plin: • membenhq, d'rmy • 
rmrol 1G11fer11111 n,ort •Aamsilt ~ M• toyour awn we&sitt, llllll«Cll'I to enetnbe,Hllly 111C11• invilatiom towlemd 
Sodetr mnts •tGliia riJ,ti onl ~ far Iha Ion of Dirac!M f.- ......._ IIIIIINf, ulso indudd is th, 
lndmd Memhesship me • reduced judging adry ft11 for the llllNm chem 1ampdiioa • option to pari.- al B«r A,,,,lil 
W'ant & Spi-• Fows • opliall to plllilipott In lll5Fl hadt shows ii New Yolk and San ftontisal 

(ORPORln MEMBIISHIP S750 • Benefits lnilidt thoie of the lninilual member~-. far irpto IMdes-
ignated mmpany 1111~ !aS62S.OO m) onl tht lMty to mlil ~ memben at the 1eduml rut1 ol SlOO.OO 

10 •h. pM: • a •liae ont;pller pap ml In Iha ACS newslelter [ .. lllwOll and<Opl to bt supplied by memba)• eligHly to 
oohcrtist., "'• m ....,.11er. 

MULTI-UNIT IUSINESS MIMIERSMIP: $',175 • Dt!iped far multi-uni! rttoi cult!!. membenlip h hrJd by axli of 
the ullill under the - baiinm heading. .d emplaym of the ain,any would Le alllate IIIIIMlffl al the m rill the -
meml,ership, !his cse,oiy nWes al of the- benefits el the Corporllle .._ pb• tad, ribtl is the raerianhip 
uectory • elpSty far al ~es lo recein annuol <onleteni1 i&smumd rate• aam far aD employns to the memlierwNy 
area of the ACS wihsh. 


