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Pennsylvania Association for Sustainable Agriculture

PO Box 419, Millheim, PA, 16854

Contact: Rachel Schaal

Office: 814-349-9856 ext 205

Email: Rachel@pasafarming.org
Fax-814-349-9840

www.pasafarming.org
Advanced Cheesemaking with Peter Dixon
Tuesday, Wednesday & Thursday, August 18-20, 2009

9:00am – 5:00pm (lunch provided)

Hidden Hills Jerseys

Everett, BEDFORD County

Everett, PA – On Tuesday, Wednesday & Thursday, August 18-20, the Pennsylvania Association for Sustainable Agriculture (PASA) will offer a program on Advanced Cheesemaking with Peter Dixon
 at Hidden Hills Farm in Everett. The event will run from 9:00am-5:00pm (lunch is included) and costs $300 for PASA members and $375 for all others.   This practicum is designed for established cheesemakers who are already making cheeses and want to improve and expand their skills and product line.   Together we'll determine the varieties of cheeses to be made during the three days.  The agenda will be flexible and organized first around a few key lectures on cheesemaking technology.  Discussion will include: how to choose starters and ripening cultures for different cheeses, cheese chemistry and groupings based on common characteristics, facility design, conditions and techniques for successful affinage, ripening biology, equipment, business operations, and marketing.  Take advantage of this hands-on opportunity to practice making cheeses guided by a true professional.  A facilitated tasting one afternoon will provide an opportunity to get constructive feedback on your existing cheeses as well as a chance to sample and critique classmates' cheeses.

Don’t miss this excellent opportunity.  To register for the event, visit http://pasafarming.org/our-work/educational-outreach or contact PASA at 814-349-9856.

