Our 2021 Exceptional
Partners:
e Alp & Dell Retail Store

¢ Alpine Slicing and Cheese
Conversion

e Baumgartner’s Cheese
Store, Inc.

¢ Dave & Glenda Buholzer
¢ Ron & Sue Buholzer

e Steve & Thea Buholzer

e Cheese Louise, Inc.

e Colony Brands, Inc.

e Darlington Dairy Supply
e Decatur Cheese Co-op

¢ Diane Knautz

e Emmi Roth

¢ Foreign Type Cheesemakers
Association

e Guggisberg Cheese-Richard
Guggisberg

¢ Klondike Cheese Company
e Maple Leaf Cheese Co-op
e Maple Leaf Cheesemakers

¢ Maple Leaf Cheese Store—
Gordon Bergemann

e Mill Creek Cheese LLC

e Mullins Cheese, Inc.

e Precision Drive & Control
e Super 8 by Wyndham

¢ Bill & Carolyn Robichaux
e Regez Supply Co., Inc

¢ R. Mueller Serv.& Equip.
¢ Roelli Cheese Co. Inc.

o Silver Lewis Cheese Co-op
e Steve & Glennette Stettler
e Vilutis and Company

e Wengers Springbrook
Cheese, Inc.

e Woodford State Bank

e Wis. Swiss & Limburger Pro-
ducers

e Zeitler Auto Body-Gail &
Chuck

(Please patronize these folks!)

e|||||Jl& ellrlls» and Cheesey elllllﬂ

“Cheese Is Our ﬁfﬂ% December 2021

Cuftu?’e tm

A Publication of the National Historic Cheesemaking Center

An original tale by Steve Stettler

In a far-away country

Ebeneser gets a smile!

So, it was one sunny afternoon and this massive shinny red 58 Chevy
Impala shows up in my driveway and
out pops Kris Kringle. He is laughing
hysterically at the look on my face
looking at his car.
I asked him what he was up to
on this fine fall day. He said he has had
an issue that he thought he should
bring to my attention. He said I have
an uncle that I do not know about. He told me he is just an ornery old Koot
and nothing Kris does cheers him up. I ask him who the heck it was, thinking I
know all my relatives.
Kris laughs and says his name
is Ebenezer Stettler, he lives in the hills
of Meiringen, Switzerland. He was a
hog farmer and sold his hogs and now
is just kinda bitter old guy. Never been
married, had a girl friend years ago, but
she didn’t like the smell of pigs.
About that time, Shaya and her family
showed up. Of course, Sutton and little
Shaw, my grandkids, were awe struck by the huge presence of Kiis.
Sutton asked,” Are you Santa Claus?” Kiris laughed and said, “I sure

look like him, don’t I?”
(Continued on Page 3)

REMINDER DATES
NHCC is now closed for the season

Come visit us in 2022, starting May 1

Volume 14, Issue 10

Ttanks to Colony Brands Tnc. for the printing of Celture
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A RUGE thank you to cawn 2021 valued business members, listed bere:
2021 Business and Supporting Members

Badger State Propane Jan Benkert Harry & Diana Bowen
Deborah & Bart Briggs James Curran Sr. Mike & Shirley Connors
Dairy State Cheese Co-op Deppeler Wood Shop Donna Douglas

Steve & JoAnn Esser Mike & Audry Einbeck Eau Galle Cheese

Bob & Nancy Faith Mathew Figi Rosemary Forcade & Jack Oostdike
Gile Cheese Company Gibbsville Cheese Co., Inc Jim Glessner

Ron Goecke Terry Goetz Virginia Goetz

Gary & Corie Grossen Terry & Mary Ann Hanna Nate & Joanne Hare

Carla Hartwig Judie Heitz Jim & Anita Huffman
Benjamin Johnson Ken Klassey Leona Klassey

Geo. (Jud) & Beth Kindschi Greg & Julie Knoke Harvey W. Kubly, CPA

Lake Country Dairy Virgil & Carol Leopold Helen Locher

Jerry & Lynn Lokken L&S Automotive & Truck Service Jim and Donna Mueller
Mueller Consulting, LL.C Myron & Geri Olson Pine River Pre-Pak

Dave & Kathy Roelli Bill & Marilyn Ross Jon & Carol Rufenacht

Bill & Joan Schmid David & Holly Schmid Jeanne & Gregory Schwartzlow
Shullsburg Creamery Millie Stauffer Dan & Ann Stearns

Mark Steinmann Consulting LLC Bill & Barb Stuart

Bonnie Zumkehr Sauey & Craig Sauey

Janet Zee & Ron Purintun Paul Vassalotti

Wisconsin Cheese Group

Bonnie Zumkehr Sauey
Henry & Melva Tschanz
William & Christine Viney

Zwygart Family Partnership

Do be listed tere, donate a business membernstiit!

Board of Directors

Fayth Block, treasurer

Dave Buholzer, past president
Jim Glessner, president

Anita Huffman, secretary

Jim Huffman, director Admin Staff
Ken Klassey, director Donna Douglas

Fritz Kopp, director Executive Director
Steve Stettler, director Deborah Briggs
Henry Tschanz, vice pres. Assistant Director

Culture, Curds and Cheesey Chatter is published
monthly by the National Historic Cheesemaking Center,
P.O. Box 516, Monroe, WI 53566

All Rights Reserved

HBappy HBolidays!
Jim @Glessner, presivent
Henry Tschans, vice president
Anita Huffman, secretary
Afapth Block, treasurer
Dave Bubolser, past president
Dirvectors: JFritz Ropp; Jim
Huffman; Ken Klagsey;
Stebe Stettler (at large)
Donna Douglas, Ex. Bir.
Deb. Brigas, Asst. Dir



(Ebeneser continued from Page 1)

Kiris opens his car door and says that he and 1
had to go for a ride. He gave everyone a hug and I, not
knowing I was going anywhere, said, “Kris really has
to show me something?”

In the car we go and Kiis peels off, “Don’t lay

P’

rubber in my driveway!

While we are headed out, he tells me he had
hoped meeting me would soften up Ebenezer and
maybe we could get him to enjoy life. He hits the Ber-
nard (his head elf, remember”) boosters and away we
go. I laughed and commented, for an old 58 she flies
pretty good.

Getting into Switzerland, I asked where the
heck are we going to put down? In the mountains? He
laughed and said we will get her on the ground around
Luzern. The old 58 smoothly hit the highway just out-
side of Luzern and up into the mountains we cruised. I
told Kiris;” These mountain roads are not really de-
signed for a 58 Chevy”.

We got into Meiringen and I told Kris we need
to stop in town and get a bottle of Appenzeller. 1
would offer a toast with my uncle.

We get
to his
old hog
farm
and you
could
still get
a hint
of hog
in the
air!ll Nice little Swiss Chalet with the big old solid
wood door tucked in the mountains.

I knock on the door and I could hear this gen-
tleman yell,” Go away, I do not allow visitors.” I yell,”
I came all this way from the United States and I am a
Stettler, Master Cheesemaker Steve Stettler and I am a
relative, just hoping to meet you!”

The door opens and this white-haired
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guy is standing there and says, “Now ya met me! “and
tries to shut the door. I push back and told him I had
Appenzeller and some cheese spread with my picture
on it. He didn’t laugh, but almost!

In the house Ktris and I went and Ebenezer said
he wasn’t buying anything. I told him I was there to
share a toast and some Stettler cheese spread with him.
He wasn’t going along with it, remarking “Bah Hum-

b

bug”.

There was a silence and you could hear a faint,
“humbug “and Ebenezer says, “Who is that?”

In the door stands my little grandson, Shaw,
and he comes strolling in. Little fart must have snuck
into the car when Kiris opened the door and covered
up. Shaw crawls up on Ebby’s (Ebenezer) table and
looks him right in the eye. Ebby goes, “Humbug.”

Shaw’s face turns red and yells, “Roaaar, hum-
bugl!!l”

Ebenezer starts laughing and looks at Kris and I
and says, “Crap, he is pretty good!” Kris and I just
shake our heads. You just never know.

Kris and I have a couple of Appenzellers as
Ebenezer is learning
rock, papet, scissors
from Shaw, who has no
idea how to play it, but
they are both laughing as
Shaw keeps yelling rock!

Shaw was wear-
ing down and Kiris says
it is time to go. Ebenezer was all smiles as him and
Shaw wandered out to the car. He told us, “Maybe I
have been a little brash over the years, and I hope to
see you again.” shook our hands, patted Shaw on the
head.

In the car, Kris smiles and was glad we got
Ebby to smile and laugh. Stepping on the gas, Shaw
sound asleep, on comes “Santa Claus is Coming to
Town” as Ebenezer is waving in the taillights.

Stay healthy and have a very Merry Christmas from
The Stettlet’s and all the little elves that make NHCC a desti-
nation!
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Jamie Fahrney explains Limburger

(Editor’'s Note: we found this story on Face-
book. It is Master Cheesemaker Jamie Fahrney de-
scribing his background and explaining Limburger
cheese)

| remember my dad taking me to a nearby
cheese plant when | was about five or six years old. It
was a Swiss cheese plant, and | had a piece of that
cheese. That's back when they made the big 200-
pound wheels, and it was like candy to me. | love that
stuff.

After that, | wanted to work in a cheese plant.
My sophomore year, my parents told me | had to have
a job when | turned sixteen after school was out. My
mother took me to Monroe, and we did a bunch of job
applications at different places. But a couple of weeks
later, | hadn’t heard anything. My dad called me during
his lunch hour and asked me if | wanted to work in a
cheese plant. He knew Albert Deppeler, who was the
manager at Chalet Cheese Cooperative. | didn’t have
my driver’s license yet, but | started working here the
day after | got my license. | worked after school and on
weekends.

After | graduated high school, | didn’t have any
plans on going on to college, so Albert offered me a
full-time job. | started working here full time in 1980. In
1985, | got my cheesemaker’s license. Albert sent me
to the class at the UW-Madison Center for Dairy Re-
search. They had a class for beginning cheesemakers,
and you could get your license through the Wisconsin
Department of Agriculture.

When Albert retired, Myron Olson took over
and encouraged me to get into the master cheese-
maker program through the Dairy Farmers of Wiscon-
sin. It's a pretty intense course, and Wisconsin is the
only state in the U.S. that has this level of certification.
It's a three-year program. You have to have your
cheesemaker’s license for 10 years before you can
even be accepted into it. You have to take courses at
the UW, and they evaluate your cheese to make sure
it's all up to their specs. Then you have to take a gruel-
ing test at the end. | think it took me 42 hours.

After you pass that, you become a master
cheesemaker. | think there are now 80 masters in Wis-
consin. Sid Cook from Carr Valley Cheese graduated
the same year | did . | was a master certified in Baby
Swiss and Brick. And in 2018, | became the director of
operations at Chalet Cheese Co-op.

After Myron retired, | got back into the mas-
ter program again for Limburger and Swiss cheese.
| just finished up my three years of cheese evalua-
tion. Now | just have to write another test for those
two. Then I'll be master certified in four cheeses.

Our plant still uses the hands-on approach—
we think it is the best way. We don’t have the push-
button vats where you’re not even involved in it.

When | started here, we had 52 farms. Now
we havel3, but we're getting more milk from those
thirteen farms than we were getting from the 52.
They have all evolved with the times, and are pro-
ducing more milk than they did years ago. But they
all still are family farms. Some of them are still here
from when I first started, like Voegeli Farms, Barker
Farms, and Riedland Farms. Everybody’s within a
15-mile radius of us. We get the milk in here fast,
and we can get it produced the next day. We con-
tract with Lars Transportation and they drive to each
of the 13 farms every day. They're here by 4:30 in
the morning.

I’'m usually here by 3:45 to start my workday.
I go into the ‘warm room’ and check the eye [hole]
development on the Swiss cheese. | go into the
maker room and talk to the cheesemaker who
started at midnight, to see if there are any issues,
like if the the pasteurizer wouldn’t work or the auto-
matic cleaning system. Or if you overfill the vat. I'm
not in the maker room a lot more anymore.
| go out there when someone is on vacation

(Continued on page 5)



(Continued from page 4)

or if they have questions on how to do something.
And if | developed a new cheese, | go there and
show them how to do it.

We’ve won a lot of awards with all of our
cheese. | think my best one is the HP Mulloy Me-
morial Award. That's pretty much what every Wis-
consin cheesemaker strives for. It's the average
score between the United States cheese contest
and the Wisconsin contest. In 2015, | got first
place in the world with a Baby Swiss—a milder,
creamier version of Swiss with smaller eyes
[holes].

The biggest challenge is employees. We
have a hard time retaining them because it's hard
work, grueling work sometimes. There’s no auto-
mation in any of it. We were struggling for the last
10 years, but since Covid hit, it's been really bad.
Right now, we have a pretty good group of guys,
and hopefully, we can retain them. In our Lim-
burger cellar, it's high humidity—95 to 100 %.
When we make the Limburger, the next day we'll
cut in into six or seven ounce pieces, whatever the
customers desires. And we’ll smear that piece of
cheese on our Limburger boards. At that time, it
does not stink, does not have much taste. It's the
consistency of Feta. The next day, we’ll start put-
ting a Limburger smear on it. It's a bacteria solu-
tion, a saltwater solution; it's called bacterium lin-
ens. That's what makes the Limburger smell. It will
work into the cheese and break down the fatty ac-
ids and the protein. That's what makes it soft.

The shelf life is only about six months.
Then it starts to get ammoniated. People can’t eat
it after that; it's too strong. With other cheeses,
like cheddar, you can go up to 20 years. We make
mild, medium, and aged Limburger. Mild is going
to be one to two months, medium three to four,
and aged Limburger takes five to six.

The mother culture, the bacteria, we've
had since 1885. The original plant was at the bot-
tom of the hill. But this plant was built by five farm-
ers as a joint venture with Kraft in 1948. At the
time, it was a state-of-the-art Limburger place.
Kraft bought all their Limburger from here.

We keep the mother culture, we'll brush it
into the saltwater, and we’ll keep it. Each piece
has to be rubbed individually, with a rag, twice in a
7-day period. It's a lot of hand labor. There are
about 3,500 pieces in a vat, so it takes about two
hours. We don’t make nearly as much as we used
to, though. The whole cellar used to be filled with
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Limburger. We still make 450,000-500,000 pounds a
year. This is our claim to fame. We want to keep go-
ing as long as we can.

Limburger is declining in sales. | think it's due
to the fact that the younger generation coming up was
raised on Kraft slices. They don’t know what a full-
flavor cheese is. We only make one or two vats a
week now.

We are the last Limburger factory in the United
States. There is another one in Canada. Limburger
originated in the 15th-century in the Duchy of Lim-
burg, which is in Belgium, by Trappist monks. When
the Europeans started moving over here in the 1800s,
they started making Swiss cheese here in the 1800s.

Limburger was first made in the U.S. by Swiss
immigrants in Green County and was considered a
working man’s cheese. The factories all made the big
wheels of Swiss, my all-time favorite. But Swiss was
more expensive than Limburger, so they would make
Limburger for themselves. A lot of them couldn’t afford
to buy meat, so they had Limburger sandwiches, and
potatoes with Limburger on them. There was also a
lot of construction on the path from Wisconsin out to
New York City, and that path is where the most Lim-
burger was sold, affordable sandwiches for the work-
ers.

| didn’t like Limburger when | first started here.
My boss, Albert, would try to get me to eat it. | always
thought, ‘uh-uh!” But then one day | tried and
said, ‘Well, this isn’t so bad.’ | like the older stuff when
the cheese is runny. You leave it out at room tem-
perature for a couple of hours, and you can just scoop
it up and put it on crackers or bread.

These days, you can get a Limburger sand-
wich at Baumgartner’s in Monroe. They use pumper-
nickel bread, with raw onion and a sweet hot mustard
or a stone-ground mustard. Then they give you a little
Andes mint candy on top of it—for your breath.

Jaime’s story was produced by Catherine Capel-
laro. Photo by Heidi Lamarr Rudd.
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Here’s an idea for a holiday cheese tray!

(use cheeses of your choice with grapes!)

CHEESE COUNTRY
book is now available through the mail.

It features the 12 remaining active
cheese factories in Green county as well as
many interesting photographs and cheese
related anecdotes.

The 114 page book is a must have
for cheese history buffs of every age.

The price is $20.00 plus $8 shippin
cost. Maké) your check paI;fabIe to: pping

NHCC

Mail to:
NHCC,
Box 516,
Monroe, WI 53566

More WCMA Board membets



NHCC gets some
Unusual requests!

Exec. Dir. Donna Douglas
Fulfilled this request

and made some 3rd
Graders extremely happy!
Even Stanley was
Impressed!
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Flat Stanley
Toured the
Cheese Center
And educated
Some
3rd graders
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NATIONAL HISTORIC CHEEESEMAKING CENTER, INC.
2022
ANNUAL MEMBERSHIP FORM

The National Historic Cheesemaking Center, Inc. is a 501(c)3 non-profit organization dedicated to the preserva-
tion of information and artifacts about the history of cheesemaking in America, extending back to the “old
world.”

NAME

SPOUSE

ADRESS

CITY STATE Z1P

HOME
PHONE CELL

E-MAIL ADDRESS

(PLEASE CHOOSE ONE)

__ INDIVIDUAL MEMBERSHIP $15.00 Annual
__ FAMILY MEMBERSHIP $25.00 Annual
___ Business & Supporting Membership-Level 1 $50.00 Annual
___ Business & Supporting Membership-Level 2 $100.00 Annual
___ Business & Supporting Membership-Level 3 $200.00 Annual
__ SUSTAINING MEMBERSHIP $500.00 Annual

NOTE: Checks may be made payable to “NHCC” and mail along with this form to:

National Historic Cheesemaking Center
PO Box 516
Monroe, WI 53566

Thank you for your support
I would like to continue to receive the monthly newsletter via US Postal Service

Yes No

Please send the monthly newsletter ONLY at this e-mail address:
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National Historic Non Profit Organization
Cheesemaking Center U.S. Postage Paid

Monroe WI
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Monroe WI 53566

Return Service Requested

The National Historic Cheesemaking
Center is a tribute to those who have
gone before...and is dedicated to the
hard work and sacrifices of all those in
the dairy industry who have made this
area of southern Wisconsin and north-

ern Illinois internationally famous.

The unique center recalls the
rich heritage of the area and is illustra-

tive of the lively cheese industry which

still flourishes today IMOBERSTEG CHEESE FACTORY
. National
......... Recalling an exa that was
’ Historic Cheesemaking
Und will nevey bie again! Center

2108 6th Avenue
Monroe WI 53566



