EJ\J£<9)-0&"

Cornell Cooperative Extension

STICL 7°EMXx-?7t1*tIC ?FEEh*€JCiL

Serving Albany, Columbia, Delaware, Greene, Rensselaer, Saratoga,
Schenectady, SchoharieandWashington Counties

Vol. 15 Issue6

BROVETTO DAIRY
FARM...
AND
"CHEESE HOUSE"

One Family's Dream
Come True

by JanetL. Aldrich.
CommunityEducator,
Cornell CooperativeExtension of
Delaware.County

What used to be commonplacés
now considered complicated and on-farm
cheese houseas New York State have
entered the realms of nostalgia. Thais
part of the draw to the Brovetto Dairy
Farm in Harpersfield, New York- Ronald
and Corinne Brovetto and their son
Russell are milking cows and making
cheesérom their own steady supplyof
milk, for sale to consumers. Their thirty
years of experience in dairy fanning
provided them with the main ingredient
for cheeseand the main ingredientsit
takes to make such a farm enterprise
work - the ability to work long hours, pay
close attention to detail, build what needs
to be built and fix what needsto be fixed.
This was not an idea- it was adream
from day one for Ronald Brovetto- and it
took an entire family, their faith in God
and each other, theifriendsand their
neighbors, to makeit a reality.

The Brovettos makea speciality
cheese called Tilsiter. Says Corinnélt
was named after the town of Tilsitin
Germany where Napoleon lived. Itis the
third most popular cheese m Germany
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today. You don't take all the whey oubof
this cheese, only about 60-70%s0 it
makes a nice firm but soft cheese that
melts well andis great for cooking." It
is a cheese that Ron knew growing up

and so he knew what cheese he wanted to

make. "They say itisone of the hardest
ones to make, but, well, thirty years ago
we didn't know how to milk a cow when
we moved up from Long Island either,"
says Corinne with a smile.

Both Ron and Corinne also work
off the farm - she as a nurse, he an
engineer. Theyraised four children and
ran a 50-cow dairy farmon 300 acresn
Harpersfield. Now their son Russeliis
the farmer managerand Ron and Corinne
still do the milking. In October of 1999,
with their family's full support, after
researching their product and takinga
couple of cheese making courses, they
began by developing a business plan.
They received much advice and help
from their local bank, The American
Cheese Society, International Machinery
(Wisconsin equipment supplier),and
specialists from the Departmenbf
Agriculture and Markets.

"We estimated about $60,000 to
get started, butit ran into more like
$80,000," said Corinne. "Ron designed
the facility and we started pouring
concrete in the spring. The kids weraall
inon it and we had a lot of helfrom our
friends and neighbors. We worked alll
summer and the following spring the kids
laid the waterlines. We got the
equipment late last summer and seit all
up ourselves. We made the first batclf
cheese the day after Thanksgiving last
year and a couple of batchem
December. Then we had that snowy
winter and just had to keep the farm
going so wedidn't start again until the
end of February. That's when we goto
taste our first batches. We knew we liked

20C

it but didn't know if any one else wouli
So we brought our cheese to church
functions and | brought it to the nursin;
home for the staff to sample. They lov
it

More On Marketing

The Brovettoshad to wait for
the March batches to age and then
brought some to the Andes Farmers'
Market where people tried it and liked
(including a well known tv. celebrity)
Then it went over wellat Pakatakan
Farmers' Market in Margaretsviile.
Named after their hometown,
Harpersfield Cheeseis also being sole
three local "farm stores" - Harpersfiel
General Store, the Lucky DogFarm £
in Hamden, and the Cooperstown Che
Company in Milford. People are
delighted with the full flavor of this
robust cheese. Corinne is not so sure
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