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Our  2021  Exceptional 
Partners:  

• Alp & Dell Retail Store 

• Alpine Slicing and Cheese
 Conversion 

• Baumgartner’s Cheese 
 Store, Inc. 

• Dave & Glenda Buholzer 

• Ron & Sue Buholzer 

• Steve & Thea Buholzer 

• Cheese Louise, Inc. 

• Colony Brands, Inc. 

• Darlington Dairy Supply 

• Decatur Cheese Co-op 

• Darlington Dairy Supply 

• Diane Knautz  

• Foreign Type Cheesemakers        
 Association 

• Guggisberg Cheese-Richard         
 Guggisberg 

• Klondike Cheese Company 

• Maple Leaf Cheese Co-op 

• Maple Leaf Cheesemakers 

• Maple Leaf Cheese Store—    
Gordon Bergemann 

• Mill Creek Cheese LLC 

• Mullins Cheese, Inc. 

• Precision Drive & Control 

• Super 8 by Wyndham 

• Bill & Carolyn Robichaux 

• Regez Supply Co., Inc 

• R. Mueller Serv.& Equip. 

• Roelli Cheese Co. Inc. 

• Silver Lewis Cheese Co-op 

• Steve & Glennette Stettler 

• Vilutis and Company 

• Wengers Springbrook 
Cheese, Inc.  

• Woodford State Bank 

• Wis. Swiss & Limburger Pro-
ducers 

• Zeitler Auto Body-Gail &       
 Chuck  

(Please patronize these folks!) 

May, 2021 

A Publication of the National Historic Cheesemaking Center 

REMINDER DATES 

NHCC is now open until Oct. 31 

Thursday thru Sunday 

10 a.m. to 3 p.m. 

“Cheese Is Our 

     Culture”  tm 

     Thanks to Colony Brands Inc. for the printing of Culture 

Among our first visitors on opening day, 

May 1st, was Madeline Kuhn, a Research 

and Development Technician at Emmi-

Roth. She is a licensed cheesemaker. 

Madeline is shown in the photo above, 

autographing the front cover of the 2020 

Green County Visitor and Activity Guide, 

where she was featured. 
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    A HUGE thank you to our 2021 valued business members, listed here: 
2021 Business and Supporting Members

Badger State Propane Jan Benkert              Harry & Diana Bowen 
Deborah & Bart Briggs James Curran Sr.  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, LLC                 
Myron & Geri Olson  Pine River Pre-Pak  Dave & Kathy Roelli  
Bill & Marilyn Ross  David & Holly Schmid Jeanne & Gregory Schwartzlow 
Shullsburg Creamery  Millie Stauffer  Dan & Ann Stearns  
Mark Steinmann Consulting LLC Bill & Barb Stuart  Bonnie Zumkehr Sauey 
Bonnie Zumkehr Sauey & Craig Sauey   Henry & Melva Tschanz  
Janet Zee & Ron Purintun                William & Christine Viney              Wisconsin Cheese Group  

Zwygart Family Partnership            

To be listed here, donate a business membership!

They are  
Identified!! 

The names of the 
men in the picture in 
the last issue of Cul-
ture are:   

Jeff Wideman,  
Sep Jaeggi, and  
Lester Thorp,  
making cheese at 
the Jefferson Center 
Co-op factory. 
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Stirring the kettle, 

         With President Jim 

UPDATED NHCC BROCHURE!

Watch for it. 

Let us know where you saw it. 

Volunteer Opportunities Await You   

As we begin the 2021 season at the National Historic Cheesemaking Center 
and Green County Welcome Center we are looking forward to the return of  volunteers and 
docents to assist us.   

Just a few hours per month, from May 1 to October 31, helps us to better serve visi-
tors and guests that come to Monroe and Green County.  You are invited to join friends 
and make a difference in your life and our community. Membership in the National His-
toric Cheesemaking Center is not required. 

For further information contact 
Executive Director, Donna Douglas at 608.325.4636 Cell: 608.214-8566   
Assistant Director, Deborah Briggs at 608.325.4636 Cell: 608.293.2396 

“Cheese is Our Culture” 

Wow, it’s early May and we had a nice rain yes-
terday, which was MUCH needed! 

The Cheese Center opened May 1 to a crowd, 
which maybe portends of visits to come. 

I must invite our readers to join us June 19 if 
you are available. We are not holding our cheesemak-
ing day again this year due to the pandemic. Instead 
yours truly has been asked by the Monroe Library to 
host and speak on a historic topic of which I am im-
mensely familiar. For those of you who are not aware,  
I authored an Arcadia Publishing tome on Colony 

Brands (successor to The Swiss Colony) in 2006 for 
its 80th anniversary.  

As a follow up during the firm’s 95th year, 
the library asked me to do a presentation on the his-
tory of The Swiss Colony. It will be from 1 to 2:30 on 
the west lawn of the Cheesemaking Center. So if 
readers are fascinated by local history, join me for a 
fun, show-and-tell (many artifacts and stories that 
are little known). Just bring a lawn chair, enjoy the 
June breezes,  and after, take a tour of the Center 
which staff will keep open after closing hours! 

See you then,      Jim   

Board of Directors
Fayth Block 
Dave Buholzer 

Jim Glessner, president 

Anita Huffman    

Jim Huffman Admin Staff
Ken Klassey     Donna Douglas  

Fritz Kopp        executive director 

Steve Stettler     Deborah Briggs  

Henry Tschanz                          assistant director 

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

All Rights Reserved
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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 shipping cost.  Make your check payable to:  NHCC  

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

                                       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
  Email address: info@greencountywelcomecenter.org
YouTube: Seek National Historic Cheesemaking Center Channel
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Many volunteers turned out to help with outdoor “spiffing -up” at 

NHCC recently. Top left: Nanette Brachear, Nate Hare, and Jean 

Tullett, took time out for a picture. Top right: Master Gardener’s 

Mark Mayer and Lynn Lokken. Middle: Masked volunteer is Millie 

Stauffer. Bottom left: Jean Tullett.  Bottom right: Our energetic As-

sistant Director, Deb Briggs, is shown scrubbing our office mats. 
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Top left: Docents Ken Klassey and Bill Schmid dis-

play books and brochures from our Green County  

Welcome Center and Milk House Gift Shop. Top 

right: NHCC Board member and “chief  maintenance 

man” Fritz Kopp on a mission.  Bottom left: Bob 

Blankenhorn NHCC volunteer “detailer” fixing an 

intricate milk wagon model sleigh. Bottom right: Do-

cent Ken Klassey, mopping away the 2020 dust. The 

accumulated pile of  no-longer-used digital equip-

ment was recycled. 
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National Historic Cheesemaking Center
“Cheese is Our Culture TM” 

From Director Donna’s Desk, 

National Historic Cheesemaking Center and Green County  

Welcome Center opened the doors for the twenty- sixth season Satur-

day, May 1st for museum tours and tourist information. Four different 

states were represented by our visitors opening day. 

This year, 2021,we are open again with reduced days and hours of 

operation. Hours are Thursday through Sunday from 10 a.m. to 3 p.m. 

Tours are conducted as guests arrive. 

Guests and visitors are assured that CDC policies and procedures 

are in place, while maintaining a safe and healthy environment, upon 

visiting the Center. 

It is anticipated that many travelers are choosing to travel by 

car, recreational vehicles, and campers during the recovery period of 

the Covid pandemic. We are looking forward to hosting group tours 

that have booked reservations this summer and welcome all that may 

wish to visit. 

I am convinced that the spirit of traveling to smaller community 

attractions will heal the morale of tourists and visitors. Our friendly 

NHCC staff of volunteers and docents, are anxious to create memora-

ble experiences for their visits to our NHCC Museum. 

On a personal note, I am excited to be starting my 11th year as 

your Executive Director. It is an honor and a privilege to serve NHCC 

in this position! 

Donna
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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

__ __ 


