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Northeast Farmstead  
and Raw Milk Cheese:  

Back to the Future

Program

Remarks 
Hilary Baum, Baum Forum

Erika Lesser, Slow Food USA

Short Film
“Slow Food Cheese, Bra, Italy 2001”

Allen Katz, Slow Food NYC

Retailers’ Overview of Northeast Farmstead Cheese
Liz Thorpe, Murray’s Cheese

	 Daphne Zepos, Artisanal Premium Cheese

Panel:  New York Farmstead Cheese Makers
Tracy Frisch, NYS Farmstead and Artisan Cheese Makers Guild

Abe Madey, Hawthorne Valley Farm Dairy
Tim Tonjes, Tonjes Farm Dairy
Amy Sisty, Sprout Creek Farm

Panel: New England Farmstead Cheese Makers
Elizabeth McAlister, Cato Corner Farm

Daphne Zepos for Jasper Hill Farm and Thistle Hill Farm
Liz Thorpe for Champlain Valley Creamery, Cobb Hill Cheese,  

Lively Run Goat Dairy, Peaked Mountain Farm

Tasting

Hawthorne Valley Farm Dairy, 
Tonjes Farm Dairy,  

Sprout Creek Farm, 
Cato Corner Farm,  

Peaked Mountain Farm, 
Jasper Hill Farm,  

Thistle Farm, 
Champlain Valley Creamery,  

Cobb Hill Cheese, 
Lively Run Goat Dairy

With Bread Alone, Martin’s Pretzels, Breezy Hill Orchard
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