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Our  2018  exceptional 
partners:  

 

 Alp & Dell Cheese Store 

 Alpine Slicing & Cheese Con-
version 

 Baumgartner Cheese Store  

 Chalet Cheese Co-op  

 Colony Brands, Inc. 

 Darlington Dairy Supply 

 Dave and Glenda Buholzer 

 Ron and Sue Buholzer 

 Steven and Thea Buholzer 

 David Webster 

 Decatur  Cheese Co-op 

 Decatur Dairy 

 Douglas Mayer Transport 

 Emmi Roth USA, Tim Omer 

 Foreign Type Cheesemakers 
Assn. 

 Terry Goetz 

 Klondike Cheese Co. 

 Lake Country  Dairy 

 Maple Leaf Cheese Co-op 

 Maple Leaf Cheesemakers, 
Inc. 

 Mill Creek Cheese 

 Precision Drive & Control 

 R. Mueller Service and 
Equipment Co. Inc 

 Regez Supply Co. Inc 

 Bill, Carolyn Robichaux 

 Roelli Cheese Factory 

 Sargento Foods Inc. 

 Silver Lewis Cheese Co-op 

 Super 8, Monroe 

 B & L Steinmann Trucking 

 Valley View Cheese Co-op 

 Vilutis and Company 

 Wengers Springbrook 
Cheese, Inc.  

 Wis. Swiss & Limburger Pro-
ducers 

 Wis. Cheese Makers Assn. 

 Woodford State Bank 

 Gail and Chuck  Zeitler 
 

January, 2019 

 

 

 

 

 

A Publication of the National Historic Cheesemaking Center 

  

REMINDER DATES 
Jan. 2, 2019   Regular meeting, 5 p.m. 

    Turner Hall 

Feb. 6, 2019   Regular meeting, 5 p.m. 

    Turner Hall 

“Cheese Is Our 

     Culture”  tm 

(Continued on page 2 ) 

Stirring the kettle, 

          With President Jim 

Let the 

New Year 

Begin! 

 A new year is upon us and the future of NHCC looks bright! 

 

 First of all a big thank you to Master Cheesemakers Dave Buholzer and 

Steve Stettler, both of whom guided us well during their terms as president. 

Having officers from the cheese industry these last years has been a boon to our 

growth and recognition.  

 Dave recounted his tenure in the December 2018 Culture, just past. 

 Looking to 2019, I am sure our directors, Donna Douglas and Deb 

Briggs, are excited to bring the story of cheesemaking to our visitors from far 

and wide.    

 We are excited to complete our newest venture on the west side of our 

home structure: a new walkway (handicapped accessible) going out the west 

side entrance. This will allow us a more expeditious flow of visitors when we 

have busloads visiting. 

 This year will also bring us opportunities to spread the word of our fa-

cility. We will again have a booth at the WCMA Cheese Industry Conference at 

the Alliant Energy Center April 17-18 in Madison. Then later in the summer, 

we are researching if we can participate in Farm technology Days which will be 

held near Johnson Creek and where huge numbers of visitors are expected! 

 Our second Saturday in June (the 8th this year) Cheesemaking Day event 

continues to be popular. This is YOUR opportunity to visit us and watch 

cheesemakers, past and present, make a 90-pound-wheel of Swiss in the 100-

year-old kettle in the restored Imobersteg Cheese Factory on our grounds. 
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               Business and Supporting Members 

 

Badger State Propane, Inc  Bartels Sandblasting   Boar’s Nest – Rufer Family  

Bowen Oil Company   David & Jean Busker                         City of Monroe  

Curran’s Cheese Plant, Inc  Deppeler Wood Shop  Mike & Audrey Einbeck  

Gary & Corie Grossen  Gibbsville Cheese Co.  Jim Glessner                           

Gile Cheese, LLC    Ron Goecke    Nate & Joanne Hare              

Terry & Mary Ann Hanna  Henning Cheese    Jim & Anita Huffman  

Greg & Julie Knoke                         Shirley Knox & Paul Peterson           

L & S Truck Service & Towing, Inc Virgil & Carol Leopold                    Maple Leaf Sales   

Peter & Sandra Milfred              Bruce and Judy Meier  Jim & Donna Mueller                       

Northside Fried Cheese  Myron & Geri Olson              Pine River Pre-Pack Inc. 

Bill & Marilyn Ross   Rural Insurance – Mike Hutchinson        

Daniel W & Ann Stearns             Steinmann Consulting, LLC – Mark Steinmann                

Synqronus      Taylor Cheese Corp.   Widmer’s Cheese Cellars  

Wisconsin Bank and Trust               Wisconsin Cheese Group, LLC      

Wisconsin Dairy State Cheese Co – Mike Moran               Zwygart Family Partnership 

   

 This is a non Cheese Days year in Monroe, but on even numbered years, the Cheese days event on the 

third weekend in September, brings a huge number of visitors to the festival and, of course, to NHCC.  

 I would also like to give a HUGE debt of gratitude to our many sustaining partners, without whom we 

would not be able to bring the museum, Imobersteg Factory, cheesemaker interviews on U-tube, on-the-road pres-

entations, etc., to our general public. You are AMAZING! 

 And our volunteers: you are our most IMPORTANT asset. Keeping the Center open from May 1 to Octo-

ber 31 each year is no small feat. I saw somewhere recently that a volunteer is worth $24.69 per hour of volunteer-

ing. When you add up the hours we are open and multiply that by volunteer staffing, the result is staggering! 

 

Who is this guy? 

 The local volunteers know well who their new president is, but to our readers throughout the nation, let 

me briefly introduce myself. 

 I was director at NHCC from 2002 into 2008, after a career at Colony Brands, one of Monroe’s largest em-

ployers and a stalwart supporter of our facility. After that I continued as a docent and member of the Board of Di-

rectors. I serve as your editor of “Culture” and will continue to do so. 

 My background includes growing up on a dairy farm (down in flat-land country south of Monroe), degrees 

from the University of Illinois in Agriculture and Journalism, 20 years of service in the Army (active, National 

Guard and Reserves), stints as a newspaper editor, directing new product development in a large corporation, a 

published author, assorted volunteer duties, and flower gardening! 

 I welcome the opportunity to guide this great organization going forward into the next decade, and the po-

tential for even more success in recalling cheese history to visitors.    

 (P.S. I conduct tours at NHCC several times a month. If you see an Old guy with white hair and a 

huge smile, say “hello”, for that’s me!) 
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                                        PLEASE CLIP FOR REFERENCE 

 

National Historic Cheesemaking Center                                           Phone: 608-325-4636 
P O Box 516                                                        Fax:      608-325-4647 
Monroe, Wisconsin 53566 
   Website: www.nationalhistoriccheesemakingcenter.org 
      *Please note that we are listed in the Monroe TDS phone book  
        under “Green County Welcome Center” 
  Email address: info@greencountywelcomecenter.org   

  YouTube: Seek National Historic Cheesemaking Center Channel 

 Twenty-five Aster residents, attendees, including cheesemakers’ 

wives, farmers and many friends of Executive Director, Donna 

Douglas were a very attentive audience. NHCC provided a cheese 

tray. When the cheese tray appeared attendees asked if there was 

any "Limburger?" Videos shown were the "Art of Cheesemaking" 

and the Imobersteg Factory. So Director Donna was invited back to 

Aster on January 14, 2019, to show the Bragger Factory video and 

the "Limburger Special" created by local retired cheesemaker, Fritz 

Kopp. The group requested Limburger "sliders," consisting of Cock-

tail Rye bread, Limburger with red onion and Baumgartner's horse-

radish brown mustard. What a way to start the New Year 2019! 

http://www.nationalhistoriccheesemakingcenter.org
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GLANCING BACK 2018 
Ø NHCC continues to grow each year with the financial support of our Sustaining Partners, Busi-

ness Members and individual memberships. 

 

Ø   A tribute to President Dave Buholzer, the NHCC Board and the committees for their leader-

ship and guidance to our organization, supporting the many projects that have been completed 

this year. 
 

Ø With the support of our Master Cheesemakers and the entire cheese industry,  NHCC has built 

a firm foundation on our rich cheesemaking heritage, passed down from the late 1800’s to the 

present time.  

 

Ø Eleven new volunteers joined our staff at the Center this year - Ernest Gebhardt Jr., Terri Ing-

well, Mary Friedrich, Mark Mayer, Sam Kaderly, Nancy Bacon, Rudy Kaderly, Ken Klassey, 

Diane Knautz, and Peggy Kruse. This brings our volunteer base to more than 70 dedicated indi-

viduals. 

 

Ø We cherish the loyalty and friendships of our experienced and knowledgeable volunteers that re-

turn year after year. Thank you for your continued interest! 

 

Ø  NHCC took “Our Show on the Road!” again this year, that included Senior Fun Expo, Monroe; 

World Champion Cheese Contest, Madison; Governor’s Conference on Tourism; International 

Cheese Technology Expo, Milwaukee; NHCC Educational display at “Breakfast on the Farm,” 

Monticello; Wisconsin “Cheese Day” at Chalet Factory, Monroe. Presentations to local civic 

groups and assisted living homes provide NHCC with opportunities to tell the legacy of cheese-

making and the impact that it has on the county, state, and nation in today’s world of cheese. 

 

Ø  NHCC hosted a fun and successful “Monroe Chamber of Commerce “Business after Five!” this 

year that exposed the local business members to “what we are and the impact we have in the 

community.” 

 

Ø We have the capability to see more than 270 video interviews on YouTube, of cheesemakers and 

industry related business members. The videos are now in our video library and preserved in our 

archives room.   

 

Ø Thank you to our NHCC video team, Virgil Leopold and Don Sorn, for capturing our Master 

Cheesemakers and their factories on film for future generations to enjoy.  

 

Ø The Discover Wisconsin Media Works film crew was on scene at NHCC this fall capturing foot-

age and interviews to be included in the Discover Wisconsin TV program featuring “Green 

County.”  It will be released in May 2019. 

 
          (Continued on Page 8) 
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   Ø  We are thankful for the support of Colony Brands and the Colony Brands Associates Employee 

Foundation designating NHCC as one of the recipients of a generous donation again this year, as 

they have donated the past several years to community non-profit organizations. We are most 

grateful for their continuing support to NHCC and the entire community.  

 

Ø We are also blessed to have Colony Brands print our monthly newsletter at no cost. This is a sav-

ings of approximately $200 per month in black/white, or if it was printed in color the estimated 

cost would be $300-400 per month! 

 

Ø NHCC’s grant application was accepted by Thrivent Financial, which allows Thrivent associates 

to designate “Choice Dollars’ to our non-profit organization.  Your generosity and financial sup-

port to NHCC is sincerely appreciated  

 

Ø NHCC is grateful for the support of the Monroe Fund grants received from the Clifford and 

Dorothy Reasa Historic Preservation Funds, for $5,000 to aid in the replacement of a new steel 

roof on the restored railroad depot. We also received the amount requested for refinishing the 

1880’s original Douglas Fir depot building floor in the amount of $990. We are able to submit our 

requests each year to the Monroe Fund, a component of the Community Fund of Southern Wis-

consin. 

 

Ø We have been the recipients of many individual donations, memorials, and financial support in 

2018 that allows us to continue our mission at NHCC. Several donations were designated to assist 

in the construction of the new “handicap” ramp on the west side of our depot building providing 

“safe exiting” for our tour groups and visitors. Donations not earmarked for special projects are 

deposited in the National Historic Cheesemaking Center endowment fund. 

 

Ø A unique fundraising partnership with local Boy Scout Troop 180 and NHCC creates a “win-

win” partnership that allows financial successes for both organizations. Thank you to the many 

individuals that dedicate their time and talents at our fundraising events.  

 

Ø  Deborah Briggs, assistant director, brings skills and inspiration to NHCC and your executive 

director, Donna. She has assumed the management of the NHCC concession/fundraising trailer, 

and NHCC financial reports via Quick Books in 2018.  

 

Ø NHCC was blessed with a record-breaking year in 2018! In July we had 107 museum tours in 

just one day. At near end of the season we had  49 states represented , and no one from Wyoming 

signing our guest book.  Jim Glessner’s son, Mark, Casper,  Wyoming, appeared at the Center to 

sign our guest book. Our goal of having all 50 states represented became a reality. Our goal was 

achieved this 2018 seaon! 

 

Ø We look forward to another successful year in 2019 at the National Historic Cheesemaking Cen-

ter, where we are proud of our heritage, and proudly say "CHEESE IS OUR CULTURE"tm .  

 

  Wishing You a Happy and Healthy New Year 2019 

Donna Douglas, Executive Director 
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Jamie Fahrney started his employment 

with Chalet Cheese in 1978, one day after 

getting his driver’s license. He worked 

after school and weekends his sophomore 

and junior year and eventually landed a 

full-time position after high school 

graduation in 1980. In 1985 Jamie re-

ceived his cheesemaker’s license and went 

on to achieve his Master Cheesemaker 

Certification in 2002. Jamie is a certified 

Master Cheesemaker in Baby Swiss and 

Brick, and will soon be trying for his Mas-

ter Certification in Limburger. Jamie be-

came Plant Supervisor in 2007 and was 

recently promoted to Plant Operations 

Manager in August 2018.  

Industry News from WCMA Facebook posts 

WCMA issues congratulations to 

Dave Fuhrmann, formerly 

of Foremost Farms USA, and Lou 

Gentine of Sargento Cheese, who will 

be named the 2019 WCMA Cheese 

Industry Champions! This award is 

given to industry leaders who, 

through their everyday business deci-

sions, have created tremendous op-

portunities for others. 

 

 

WCMA is pleased to announce that John Epprecht from Great Lakes 

Cheese Company will be honored as the 2019 WCMA Life Member! 

This award recognizes people who have played a significant role in the 

success of the Association through leadership, support, and service to the 

institution and its activities. John serves as Vice President and part owner 

of Great Lakes Cheese, headquartered in Hiram, Ohio. While his father, 

Hans, started the company, John has helped the company through a pe-

riod of tremendous growth alongside his siblings, Kurt and Heidi. Now 

with more than 3,000 employees, Great Lakes Cheese is celebrating its 

60th anniversary in business. John is a long-time and active member of 

WCMA and serves on the Association's Recognition Committee. 
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Check Out You Tube   

   To view our library of cheese industry inter-

views, search for the National  

Historic Cheesemaking Center Channel for 

more than 270 interviews. 

Cheesemaking Center 

Officers, Directors 2019 
James Glessner, president, 2519 9th St., 

Monroe WI 53566 

Henry Tschanz, vice president, 911 10th 

St., Monroe WI 53566 

Anita Huffman, secretary, N1715 Bethel 

Rd., Monroe, WI., 53566 

Fayth Block, treasurer, 2520 9th St., 

Monroe WI 53566 

Dave Buholzer, Imm. Past President,  

W6237 Iliff  Rd., Monroe WI 53566 

Fritz Kopp, director, 319 5th St., Monroe 

WI 53566 

James Huffman, director, N1715 Bethel 

Rd., Monroe WI 53566 

Jo Ann Schwitz, director, 2162 20th Ave., 

Monroe WI 

Steve Stettler, director-at-large,  W1668 

HWY F, Brodhead, WI 53520 

Randy Pittman, director-at-large, Mill 

Creek Cheese, Arena, WI 

How do you want your  ”Culture” ?  
 A word about circulation for 

“Culture.” 

 We maintain both an e-mail list and a 

USPS list (hard copy, B & W) for our readers. 

 If you wish to receive only one or the 

other, or both, please notify:  

cheeseforme@charter.net  

with your preference and please INCLUDE 

your email address. 

NHCC Receives Funds—At a December presentation, 

John Baumann, Colony Brands CEO, presented checks to 

Green County  and community non-profits from the Em-

ployee Associate Program. Associates can designate 

funds from their accounts to  favorite organizations. 

Above, Donna Douglas (center) and Deb Briggs receive 

$2,848.75 check from Baumann. 

Entire group of 

recipients with 

John Baumann 
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NATIONAL HISTORIC CHEESEMAKING CENTER, INC. 

 

2019 Membership Form 

 

The National Historic Cheesemaking Center, Inc. is a 501c3 non-profit corporation dedi-

cated to education and preservation of  information and artifacts about the history of  

cheesemaking in America, extending back to the “old world.” 

 

NAME_________________________________________________________________ 

 

SPOUSE________________________________________________________________ 

 

ADDRESS_______________________________________________________________ 

 

CITY_____________________________________STATE_________ZIP_____________ 

 

HOME 

PHONE_____________________________ALTERNATE/CELL_______________ 

 

E-MAIL ADDRESS________________________________________________________ 

 

(PLEASE CHOOSE ONE) 

 

_____INDIVIDUAL MEMBERSHIP      $15.00 

 

_____FAMILY MEMBERSHIP       $25.00 

 

_____$50.00      Business & Supporting Membership-Level 1 

_____$100.00    Business & Supporting Membership-Level 2  

_____$200.00    Business & Supporting Membership-Level 3 

 

_____SUSTAINING MEMBERSHIP (ANNUAL)    $500.00 

 

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 consideration 
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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. 

 ………Recalling an era that was, 

                         And will never be again! 

National 

Historic Cheesemaking 

Center 

2108 6th Avenue 

Monroe WI 53566 

                 IMOBERSTEG CHEESE FACTORY 

__ __ 


