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WCMA SIGNATURE EVENTS

Deadline Approaching: Enter 2022 World
Champion Cheese Contest Today!

Just over one week remains to visit WorldChampionCheese.org and enter your
cheese, butter, yogurt, and dry dairy ingredients in the 2022 World Championship Cheese
Contest. All entries are due by next Wednesday, January 26, so enter now! Watch our
new video to hear more about why entrants value the technical feedback they receive at
the Contest from our team of expert judges.

Following the January 26 deadline, entrants will package and ship their products to the
WOW Logistics warehouse in Little Chute, Wisconsin. There, a team of cheese industry
volunteers, led by Contest Logistics Director Randy Swensen from Wisconsin Aging &
Grading Cheese Inc., will devote days to sorting and preparing the entries for judging.

This arrangement marks the 20th year that WOW Logistics; Wisconsin Aging and Grading
Cheese, Inc.; and Preferred Transit, Inc. have generously partnered with WCMA to
process Contest entries.

The 2022 World Championship Cheese Contest will be held March 1-3 in Madison,
Wisconsin, with the World Champion Cheese named at 2:00 p.m. (CT) on Thursday,
March 3. In lieu of public admission, WCMA will bring all the exciting action to the global
cheese community via social media and WorldChampionCheese.org.

Have questions about the Contest? Please contact WCMA Events Manager Kirsten

https://youtu.be/PyHrI-lezRY
https://www.worldchampioncheese.org/
https://youtu.be/PyHrI-lezRY
https://www.worldchampioncheese.org/
mailto:kstrohmenger@wischeesemakers.org
https://youtu.be/8M_McPSnd_k
https://files.constantcontact.com/c889196c001/363643c9-a5a3-4873-9953-135650aeb126.pdf?rdr=true
https://www.cdr.wisc.edu/dbia
https://www.wischeesemakersassn.org/food-safety


Strohmenger.

ENTER TODAY

CheeseExpo Fosters Next Generation of Dairy
Processing Professionals

Young and emerging dairy processing professionals will find a wealth of opportunities for
connection and growth at CheeseExpo, scheduled for April 12-14 in Milwaukee,
Wisconsin. Registration is open now at CheeseExpo.org. Watch our video  to hear more
from attendees on why they appreciate CheeseExpo's many networking opportunities.

Attendees under 40 will appreciate the chance to catch up with existing colleagues and
forge new connections at WCMA’s Young Professionals event. Following the Tetra Pak
Welcome Reception on Tuesday, April 12, join us at 7:00 p.m. (CT) for an evening of fun
and networking at Drink Wisconsinbly Pub (320 W. Highland Ave., Milwaukee).

On Wednesday, April 13, watch as teams of undergraduate students test their skills in the
Collegiate Dairy Products Evaluation Contest. In this 106-year-old competition, dairy
products are evaluated by a group of industry experts, followed by students using the
same methods. Students who score closest to the expert evaluations are honored with
awards. The Collegiate Contest helps students showcase their training, achieve
recognition alongside their peers, and connect with the larger dairy processing industry.

With over 600 supplier booths on the sold-out exhibit floor, innovative seminars led by top
experts, and celebrations honoring industry excellence, CheeseExpo is the must-attend
event of the year for dairy processing professionals worldwide. For the best rates, register
by February 1!

REGISTER TODAY

COVID-19 UPDATES

https://www.worldchampioncheese.org/myentries
https://www.cheeseexpo.org/
https://www.cheeseexpo.org/
https://youtu.be/8M_McPSnd_k
https://cheeseexpo.org/
https://cheeseexpo.org/


Supreme Court Blocks OSHA Vaccine-or-Test
Mandate for Large Employers

The Supreme Court last Thursday issued a ruling blocking a mandatory vaccine-or-test
rule for employers of 100 or more workers.
 
The court’s majority, in an unsigned opinion, said the Biden Administration didn’t have
the unilateral power to broadly impose a mandate on employers requiring that they ensure
their workers were vaccinated or tested every week for COVID-19.
 
More than 80 million people would have been impacted by the rule, issued in November
as an Emergency Temporary Standard (ETS) by the Occupational Safety and Health
Administration. A separate vaccine mandate for federal contractors has not yet been
considered by the Supreme Court.
 
Please contact WCMA staff with any questions.

https://r20.rs6.net/tn.jsp?f=001IZ67wd_E1Odm0_KFxPLyddYHzGWBSelurpdBrr28nkA-GuLuaH6qkiChRtQB1qP2WCTSgbUlWrBpzaz2e9kETh2I0Bsm0PQ3YYuu4FTQ_pCT1vkTaM_TdxNS0rL9X1YAk3ESrswQgJ9VWeHnA3UWqzrHD8W1VMVHJEZCek3ttwG_R5T9Pn6G3LPsSx6xdYlD0yvNgnIzW_RNeNy1hDWz7IZ1mpDfMnHru-hi5Oh_sKQ=&c=nKgRPb_7jCM5m0YGZvpZZLxuX5pZXaQmj13Pz3LaSIFv8lMLDY6tWw==&ch=BOvEgKg4mqASyKFKys90tDcZIKQnp0TQSkLfVZ67P8ejCM0EqnbvHA==
https://r20.rs6.net/tn.jsp?f=001IZ67wd_E1Odm0_KFxPLyddYHzGWBSelurpdBrr28nkA-GuLuaH6qkiChRtQB1qP27rGwKaw3DI2nKrPREQg9B7wYjR979KLyYavh-U_lhvpDLAOf-65XQXB2ziqBh6CGSiSTHI7NlzA2q7rNUR0iF5YgUDOPjb-8zTSWUQCuNklgxcRg2cdqOPX8fnBgrsB0MevCBoc8oRs=&c=nKgRPb_7jCM5m0YGZvpZZLxuX5pZXaQmj13Pz3LaSIFv8lMLDY6tWw==&ch=BOvEgKg4mqASyKFKys90tDcZIKQnp0TQSkLfVZ67P8ejCM0EqnbvHA==
mailto:rsweeney@wischeesemakers.org


Biden Orders 1B Free Rapid Tests, Directs
Insurers to Cover At-Home Testing Costs

Americans will now have access to free at-home rapid coronavirus tests as the Biden
administration ramps up efforts to increase access to at-home testing amid a surge of
cases driven by the Omicron variant.

Starting tomorrow, January 19, U.S. households will be able to order up to four at-home
COVID tests at no cost through www.COVIDtests.gov. Following President Biden's
commitment to purchase one billion at-home rapid tests for distribution, officials have
reportedly already awarded contracts to deliver more than 420 million of the tests.

The Biden administration has also directed private health insurers to cover the cost of
up to eight at-home testing kits per person, per month. This requirement took effect on
January 15 and does not include rapid or PCR tests ordered by a healthcare provider.

Coronavirus Headline News
Wisconsin

WBAY-TV: COVID-19 in Wisconsin: 1.2 million in Wisconsin tested positive
Wisconsin State Journal: Wisconsin reports more than 35,000 COVID-19 cases
WSAW-TV: Unvaccinated in Wisconsin hospitalized at 10x higher rate, died at
14x higher rate in December

National/International
New York Times: Supply chain woes could worsen as China imposes new
lockdowns
The Hill: At least 20 percent of Americans have been infected with COVID-19,
data show
USA TODAY: It's an "open question" whether Omicron is final wave, Fauci
says

https://www.reuters.com/world/us/when-how-will-americans-get-free-covid-19-tests-promised-by-biden-2022-01-07/
https://www.nbcchicago.com/news/coronavirus/you-can-order-free-covid-tests-from-the-government-later-this-week-heres-how/2730056/
http://www.covidtests.gov/
https://www.usatoday.com/story/money/shopping/2022/01/14/covid-tests-insurance-reimbursement/6518277001/
https://www.wbay.com/2022/01/17/covid-19-wisconsin-12-million-wisconsin-tested-positive/
https://madison.com/wsj/news/local/wisconsin-reports-more-than-35-000-covid-19-cases/article_056e93b5-e091-5499-aff7-30c32c294872.html
https://www.wsaw.com/2022/01/17/unvaccinated-wisconsin-hospitalized-10x-higher-rate-died-14x-higher-rate-december/
https://www.nytimes.com/2022/01/16/business/economy/china-supply-chain-covid-lockdowns.html?searchResultPosition=3
https://thehill.com/policy/healthcare/590154-at-least-20-percent-of-americans-have-been-infected-with-covid-19-data-show
https://www.usatoday.com/story/news/health/2022/01/18/omicron-final-wave-fauci-nursing-homes-covid-updates/6556051001/


ADVOCACY

WCMA Policy Committee Discusses 2022
Advocacy Priorities, Meets with State Leaders

Many thanks to the members of WCMA's Policy Committee, which met last week week to
look back on WCMA's successful advocacy efforts in the past year, discuss current and
future lobbying opportunities, and meet with key state leaders including State Senator
Joan Ballweg and Wisconsin Department of Agriculture, Trade and Consumer Protection
Secretary Randy Romanski.

Interested in joining the WCMA Policy Committee? Please contact WCMA Senior
Directory of Programs & Policy Rebekah Sweeney.

WCMA Technology Committee Sets March 16
Meeting with Wisconsin DNR

The WCMA Technology Committee will host its annual Information Meeting with
Wisconsin DNR and Midwest Food Products Association on Wednesday, March 16, 2022
at the Hilton Garden Inn Sun Prairie, 1220 S. Grand Ave., Sun Prairie, WI. The meeting
will begin with registration and networking at 10:00 a.m. and will adjourn by 2:30 p.m.
WCMA members can attend live, in-person or live online during the meeting.

WCMA is building a program of environmental and wastewater related issues with
Wisconsin DNR, and speakers from industry and the state agency will present together on
multiple topics. A $35 meeting fee is planned to defray meal and room costs.

WCMA NOTES

Creative HR Solutions Essential to Ending "The
Great Resignation"

The dairy industry hasn’t been spared from
"The Great Resignation," but WCMA's
Rebekah Sweeney finds that human

mailto:rsweeney@wischeesemakers.org
https://www.wischeesemakersassn.org/news/wcma-notes-creative-hr-solutions-essential-to-ending-the-great-resignation


resources leaders in the industry are
approaching the challenge with optimism
and a flexible mindset.

Read more about the creative ways WCMA
member companies and cooperatives are
working to attract and retain a modern
workforce in this month's WCMA Notes.

WORKFORCE

Support New WCMA Video Onboarding Series
When it’s challenging to find job applicants, it’s critical for dairy processors to do all they
can to retain valued employees. One key component to that effort is an effective
onboarding program – and WCMA is here to help.
 
With direction from WCMA’s Workforce & Education Committee, WCMA is producing a
series of five onboarding videos – offered in English, Spanish, and Hmong – focused on
key messages for all new dairy processing employees. We’ll overview the dairy
processing industry and its essential mission, highlight opportunities for ongoing education
and career growth, explain dairy processing from intake to product distribution, deliver key
food safety and sanitation messages and highlight the culture of dairy processing and its
commitment to excellence, inclusivity and growth. More details are available here. Videos
will be available to WCMA members at no cost, and to other members of industry for a fee.
 
WCMA asks dairy processors and industry suppliers to consider a sponsorship or
contribution to this project before January 31. Three of four sponsorships are already
claimed, and WCMA thanks Ellsworth Cooperative Creamery, Great Lakes Cheese,
and Wapsie Valley Creamery for their participation! One sponsorship space is left, as well
as contribution opportunities. Be recognized in this series for your support – and for your

https://www.wischeesemakersassn.org/news/wcma-notes-creative-hr-solutions-essential-to-ending-the-great-resignation
https://files.constantcontact.com/c889196c001/dab98118-1907-4fbf-aa63-2ba8591c39ea.docx?rdr=true
https://www.wischeesemakersassn.org/marketing/workforce-and-education


commitment to the success of the U.S. dairy processing industry.
 
Have questions or ideas? Please contact WCMA Senior Director of Program & Policy
Rebekah Sweeney.

Share Input in WCMA Wage & Workforce Survey
WCMA members are invited to participate now in the 2022 WCMA Wage and Workforce
Survey! This free, annual survey helps WCMA provide critical data that employers need
to successfully attract and retain top talent.

New this year are questions regarding sign-
on and referral bonuses, team-based
incentives, and greater detail on weekend
premiums. By member request, automation
managers and electro-mechanical
technicians have also been added to the
wage data collection portion.
 
The full survey is available in PDF format
for members who prefer to review the
questions before submitting their answers.

TAKE THE SURVEY

Survey responses are due Friday, February 11. Individual responses are held in
confidence, and participants will not be identified. Participating companies and
cooperatives will receive a summary report from WCMA detailing current industry wage
ranges and benefits packages, as well as comparative data on non-industry wages in their
region.
 
Questions may be directed to WCMA Senior Director of Programs & Policy Rebekah
Sweeney.

Save the Date for WCMA Workforce & Education
Committee February Meeting

Register now to join in a virtual meeting of the WCMA Workforce and Education
Committee, set for Tuesday, February 8 from 1:00-2:30 p.m. (CT). The meeting agenda
will include discussion on the following topics:

COVID-19 challenges and resources
2022 training opportunities for dairy processing employees
Progress report on WCMA video onboarding series
2022 WCMA Job Fair at CheeseExpo

The meeting will also offer a live polling feature for participants, and members are
encouraged to submit questions they'd like posed to the group in advance. WCMA staff

mailto:rsweeney@wischeesemakers.org?subject=Video Onboarding Series
https://r20.rs6.net/tn.jsp?f=001eRG4ZJwKKqsRH7TZdNLrPsvB3ZOzvlZ4TWJp6NCXy2IqV-xYucB6__moW4Fnm18kUB1k9zuwEMCUdz9Cb-_bhiKjFNrVmns1fl5IXYzkRbK73eFNexDM5PGpnXWjZhOhiYT2-eO3hW5s6nciSIQYn8H2djvFPiPkZFyo-eIpEBE=&c=RdguwIql4RryO1nDhws-1T0de_uFqgQwkf6FLgzLVpYmYkFFRYxV7g==&ch=N0TT2MDU3igFPq3QykeR2anUh9I-OzzMSd00mAKpNc7A1o8gdITLpQ==
https://r20.rs6.net/tn.jsp?f=001eRG4ZJwKKqsRH7TZdNLrPsvB3ZOzvlZ4TWJp6NCXy2IqV-xYucB6__moW4Fnm18kod4pCM5-SAdqMeFVMJrmf9INzNw6dHTc8CBLncIWBaCNn8M5BwdQ_Ni1oxOSAjXgW5ga2jYsnAm8bf-8n_4HL-3F4uQlg6Vbqf4bSnlc5AWmd5t_bYi_fWvNwORZK5IzXTBNe6f05nnYxZWcsZ2LDghSehcn--8TlRwOKxKIZSp44TzsDGr-Mw==&c=RdguwIql4RryO1nDhws-1T0de_uFqgQwkf6FLgzLVpYmYkFFRYxV7g==&ch=N0TT2MDU3igFPq3QykeR2anUh9I-OzzMSd00mAKpNc7A1o8gdITLpQ==
https://www.surveymonkey.com/r/W3TGRRN
mailto:rsweeney@wischeesemakers.org
https://www.wischeesemakersassn.org/events/wcma-workforce-and-education-committee-meeting-feb22
mailto:rsweeney@wischeesemakers.org


will wrap the meeting with a brief overview of other workforce and education resources
available to WCMA members now.

Have questions? Please contact WCMA Senior Director of Programs & Policy
Rebekah Sweeney.

Recruit Bright Minds at WCMA Job Fair at
CheeseExpo 2022

Recruit the best and brightest at the WCMA Job
Fair, set for Tuesday, April 12 from 3:00-5:00
p.m., just ahead of CheeseExpo 2022 in
Milwaukee, Wisconsin!

RESERVE YOUR
BOOTH

Just three spaces are left for exhibiting member companies and cooperatives, and both
dairy processors and industry suppliers are invited to participate. A booth cost of just $200
includes your table, skirting, chairs, passes for up to four representatives from your
organization to staff the Job Fair, as well as a full buffet of snacks and beverages. Space
is first-come, first-served, so act now to reserve your booth!

This special event offers an exclusive opportunity for WCMA members to connect with
students participating in the Collegiate Dairy Products Evaluation Contest, which will also
be held at CheeseExpo. Students hail from 15 colleges and universities across the U.S.
WCMA is also working with representatives from the University of Wisconsin System, the
Wisconsin Technical College System and various high school agricultural program
coordinators to bring in more prospective interns and employees for your businesses!

Have questions or ideas? Please contact WCMA Senior Director of Programs & Policy
Rebekah Sweeney.

Share Job Openings on WCMA Jobs Board
Visit WCMA's online jobs board to view
more than two dozen job openings from
members Agropur, Arena Cheese;
Associated Milk Producers, Inc.; and Ron's
Wisconsin Cheese, LLC.

Have an opportunity at your company or

mailto:rsweeney@wischeesemakers.org
https://www.wischeesemakersassn.org/events/wcma-job-fair-at-cheeseexpo
https://www.wischeesemakersassn.org/events/wcma-job-fair-at-cheeseexpo
mailto:rsweeney@wischeesemakers.org
https://www.wischeesemakersassn.org/news/career-opportunities


cooperative? WCMA members can post
openings on the Jobs Board anytime - i t's
free and easy!

POST JOB OPENINGS

INDUSTRY UPDATES

Members Learn Helpful Tips, Resources in
WCMA Energy Efficiency Webinar

Thanks to the members and featured speakers from Focus on Energy and Eau Galle
Cheese who joined us last week to share information on the reasons to implement energy
efficiencies at dairy processing plants, and the resources available to help jump-start
projects.

A recording of this program is available to WCMA members via this link. Key resources
and contacts referenced in the webinar include:

Focus on Energy
Focus on Energy: Getting Started
Focus on Energy: Program Catalogs
Focus on Energy: Energy Advisor Map
Focus on Energy: Rural Industrial Offerings
Focus on Energy: Business Customer Competitive Incentive Request for
Proposals
General Questions: Mark Stover, Program Operations Manager with Focus on
Energy at mark.stover@focusonenergy.com or (608) 819-9041
Federal Tax Deductions for Energy Efficiency
U.S. Small Business Administration State and Local Energy Efficiency
Program Directory
U.S. Department of Energy Better Plants Program

http://r20.rs6.net/tn.jsp?f=001Wa_A4EwrlR2FGb6gGKuhbU9XTsFkXxsopeenyVKoHQ_T9-83j4QrnziensJs_X65i7lhIbJ0NbATd7CPpzkPmf2R9FuC3lrcT-B9HVCLiiWG0BnOzLaPJ2rrFsDZ06yaKqnPvgnBGqi_BxnBMXTzQ-qVGkONSG0RhQRbgBdp8eWUcSoCgdriR2iSl8a06G5wWPAuZg66aBauJ51_ptJ3fhjHttaQS8WZPCId84_RzhWPSistR93STSATyMpeyfiGuDIuDjwi_9wt-NfHPt2U_w==&c=i0Cab9iqdMGP2I333T49Mc7RFSMPAJYuVhBXTuvH-MKJUjZsIFrPMg==&ch=G_-TizXRpnflq7gytSJx3LreE1zBgf3uqXPVa9v5yyjLCRO66mq3aQ==
https://docs.google.com/forms/d/e/1FAIpQLSff-2GLh_ehheSmKv1riDWd4PhbZs6xIy1XmweOdpzSu_b2Cg/viewform
https://youtu.be/I71Zzlj4FHw
https://focusonenergy.com/
https://www.focusonenergy.com/business#program-where-do-i-begin
https://www.focusonenergy.com/business#program-catalogs-applications
https://www.focusonenergy.com/energy-advisor-map
https://www.focusonenergy.com/ruralindustrial
https://www.focusonenergy.com/about/rfp
mailto:mark.stover@focusonenergy.com
https://www.energystar.gov/buildings
https://www.sba.gov/content/state-and-local-energy-efficiency-programs
http://www.betterbuildingssolutioncenter.energy.gov/better-plants


USDA Seeks Butter Products
The U.S. Department of Agriculture (USDA) has issued a solicitation for butter products
to be used in federal food assistance programs. Bids are due Tuesday, January 25, at
9:00 a.m. (CT). Questions can be directed to USDA staff.

UPCOMING EVENTS

Space Available in DBIA Grant Webinar
Register now to attend a grant
preparation webinar hosted by the Dairy
Business Innovation Alliance (DBIA) on
Thursday, January 27, 2022! With the next
grant application period opening on
February 1, potential applicants are
encouraged to join the January webinar to
better understand the program and learn
how to submit a more competitive
application.

The webinar will provide a wealth of useful information, including:
DBIA Overview
Eligibility
Grant funding information
Application format and components
“Helpful hints” when writing your application
Q&A

The DBIA, a partnership between the Center for Dairy Research and WCMA, will open its
new, $1 million Dairy Business Builder grant competition on February 1, with completed
applications due March 31. Eligible projects will include dairy farm diversification and on-
farm processing, the creation of value-added dairy products, and efforts to market dairy
products for export. Reimbursement grants of up to $50,000 each will be awarded through
a competitive review process. Small- to medium-sized dairy processors in Illinois, Iowa,
Minnesota, South Dakota, and Wisconsin can prepare their applications now by attending
the January DBIA webinar, developing business plans, securing vendor quotes, and
taking advantage of more DBI resources now available online. 
 
The DBIA is supported by the U.S. Department of Agriculture. Since its inception as part
of the 2018 Farm Bill, the DBIA has administered nearly $1.5 million in 38 grants to dairy
farms and businesses in all five participating Midwestern states. The program also offers
technical assistance and education to dairy farmers and processors in the region.

Access New Export Resources through WCMA's

https://portal.wbscm.usda.gov/irj/servlet/prt/portal/prtroot/WBSCMPublicFiles.GetFolderFiles?root=/wbscmprocurement/AMS-Domestic/2022/01-JAN/Bid Invitations (Solicitations)/12-3J14-22-B-0154
mailto:mara.whitaker@usda.gov
https://www.cdr.wisc.edu/grant-webinar-january-2022
https://r20.rs6.net/tn.jsp?f=001AobO6Lqc6rvf6C7en1SQjka71HlemD8Y53jFS4VPJGVQ2ElRme3t1WyLWydQcLk492ksouVaTmNz7vRdZkRJVB_nP2AHYE8agO4Gbd-K778iLp4r1OB0_KuACgjgvoNgdBN111JeQjtmefYOUbC5Iw==&c=OG2JaUxp9a7QzVVTcdVfrOYtO46unSj9-sDbyE5TwlWY6VjfpAicuw==&ch=CR45e0qpdClCP65GzXKgNdqAV1PvAJDC7HpPMwiHJjCXpMMJvf6AsA==


February Webinar
Make plans today to join the Wisconsin Cheese Makers Association (WCMA) in February
for a free, members-only webinar  focused on new resources to support Wisconsin dairy
processors' exporting endeavors.

On Tuesday, February 15 from 1:00-2:00
p.m. (CT), WCMA will bring you expert
insight from Mark Rhoda-Reis, Director of
the International Agribusiness Center at the
Wisconsin Department of Agriculture,
Trade and Consumer Protection
(WDATCP). Mark will share information on
WDATCP's new Wisconsin Initiative on
Agricultural Exports (WIAE), a $5 million,
five-year program designed to boost
Wisconsin businesses via increased sales
abroad.
 
Half of all program monies are devoted to
dairy exporting endeavors, with DATCP
planning trade missions, reverse buyers'
missions, social media marketing
campaigns - and direct grants to
processors. Learn how to get involved and
grow your business with WIAE!

Mark Rhoda-Reis
Wisconsin Department of Agriculture, Trade

and Consumer Protection

Following the program, WCMA staff will facilitate a question-and-answer session with
presenters. Members who prefer to submit questions anonymously may send them to
WCMA Senior Director of Programs & Policy Rebekah Sweeney by close of business
on Monday, February 14.

REGISTER NOW

This offering is the latest in WCMA’s monthly webinar series. Webinar topics are driven
by WCMA member feedback and will cover a range of themes such as business
development, communication strategies, and industry resources. Have an idea for a future
webinar topic? Please contact Rebekah Sweeney.

Register for Dairy Food Safety Alliance Meeting
Make plans today to join the Dairy Food Safety Alliance on Thursday, February 17 at
11:00 a.m. (CT) for a meeting at the Farm Wisconsin Discovery Center in Manitowoc,
Wisconsin and a facility tour of Pine River Pre-Pack, Inc. Registration costs just $35 per
attendee and includes a catered lunch. Registrants should arrive for check-in starting at
10:45 a.m. (CT). Those who wish to attend the meeting virtually can register for $25.

https://r20.rs6.net/tn.jsp?f=001G-Z23zStuA-wILxokpGkX919xNzcWO2-dxGF4pjO9Q2IAEgiys2KfE8XhwRBRgvKG-JsfTNSg_Gq1rBiqP8XJVpTP_RDxTC3hckFVbsa808iDmUYBZQwhX0LqhNCxjgHA-s3P6VIqh7-IA_8xpj2bK0LFOuWOKnSGavtCqyFia6Iyz1BODe4SSJuRdfori-r7L11EfjNoQHYi3wfrfTS7oFN0WQkloqq&c=rGbebilIYa-0U5xHRiKZ8NI7QLFDGgXAW6ubo1395LOWekgwMNcS7w==&ch=wT0zqwlncxNTmpNPTmt6N8lwCB1kb4anaSIH47W2LgtTLgtVTWX7Hw==
mailto:rsweeney@wischeesemakers.org
https://www.wischeesemakersassn.org/events/wcma-webinar-wisconsin-dairy-exports
https://r20.rs6.net/tn.jsp?f=001G-Z23zStuA-wILxokpGkX919xNzcWO2-dxGF4pjO9Q2IAEgiys2KfE8XhwRBRgvKAaHJEI50x-DA-dUwajGSbvPV8xDjfawOgw_jTcH4M38PtMXjQgJt9ILRJO9UQepr4vBaMJtW3Ab21MpVcB9kEM6bdVXO0SMNR3BCHB3Pw5nAPQ7NCHBSqQ==&c=rGbebilIYa-0U5xHRiKZ8NI7QLFDGgXAW6ubo1395LOWekgwMNcS7w==&ch=wT0zqwlncxNTmpNPTmt6N8lwCB1kb4anaSIH47W2LgtTLgtVTWX7Hw==
mailto:rsweeney@wischeesemakers.org
https://www.wischeesemakersassn.org/events/dairy-food-safety-alliance-meeting-feb-2022


Together with the Center for Dairy Research (CDR) and Dairy Farmers of Wisconsin
(DFW), the Wisconsin Cheese Makers Association (WCMA) leads the Dairy Food Safety
Alliance, a group designed to deliver the latest in food safety news to the dairy processing
industry. Participation in Alliance meetings is open to all dairy manufacturers, processors,
and related suppliers. Questions may be directed to WCMA Events Manager Kirsten
Strohmenger at kstrohmenger@wischeesemakers.org. 

RESERVE YOUR SPOT

IN THE NEWS

Widmer's Cheese Cellars
Celebrates 100th Anniversary

Congratulations are in order for WCMA
member Widmer's Cheese Cellars on
celebrating its 100th anniversary in
2022! President and Wisconsin Master
Cheesemaker Joe Widmer (pictured
here at center with WCMA Executive
Director John Umhoefer, left, and Plant
Manager Joey Widmer, right) is the third
generation to lead the family operation.

Wisconsin
Green Bay Press-Gazette: How Wisconsin cheese is helping put the first
Indigenous-owned distillery in the country on the map (Featuring WCMA
member Burnett Dairy Cooperative)
WLUK-TV: Gruyere is still Gruyere, even if it's from Door County  (Featuring
WCMA member Renard's Cheese)
SwimSwam: Elmbrook Swim Club members become cheese champs in
Wisconsin meet (Featuring WCMA member Clock Shadow Creamery)

National/International
Roll Call: Senate Health panel advances Califf to lead FDA
Hoard's Dairyman: Living in a manufacturing world
Quartz: Why most Americans see the rise in food prices more than they feel it
Bloomberg Law: Sargento "no antibiotics" cheese label suit voluntarily
dropped (Featuring WCMA member Sargento Foods)

MEMBERSHIP

WCMA Welcomes New Dairy Processor Member:
Cheese Merchants of America

WCMA is pleased to welcome new dairy
processor member Cheese Merchants of
America. Founded in 1998 and currently
led by president Bob Greco, the company
specializes in converting a variety of
cheeses for foodservice, industrial, and
retail applications.

mailto:kstrohmenger@wischeesemakers.org
https://www.wischeesemakersassn.org/events/dairy-food-safety-alliance-meeting-feb-2022
https://www.greenbaypressgazette.com/story/news/native-american-issues/2022/01/17/native-american-owned-copper-crow-distillery-uses-wisconsin-cheese-gin-vodka/6514041001/
https://fox11online.com/news/local/gruyere-is-still-gruyere-even-if-its-from-door-county-renards-cheese-lawsuit-drop-name-trademark-swiss-french-judge-wisconsin-monroe-emmi-roth-fondue-cheesemakers
https://swimswam.com/elmbrook-swim-club-members-become-cheese-champs-in-wisconsin-meet/
https://www.rollcall.com/2022/01/13/senate-health-panel-advances-califf-to-lead-fda/
https://hoards.com/article-31351-living-in-a-manufacturing-world.html
https://qz.com/2112901/most-americans-see-the-rise-in-food-prices-more-than-they-feel-it/
https://news.bloomberglaw.com/product-liability-and-toxics-law/sargento-no-antibiotics-cheese-label-suit-voluntarily-dropped


Learn more at CheeseMerchants.com.
Primary contacts for the company can be
found in WCMA's online member
directory. 

WCMA Supplier Committee Discusses Upcoming
Signature Events

Our thanks go to the members of WCMA's Supplier Committee, which met last week to
discuss a full slate of exciting upcoming events. This committee's leadership helps drive
our signature events, including CheeseExpo and the WCMA Golf Outing & Trap Shoot.
We appreciate their engagement and support!

WCMA Social Media Campaign Highlights Dairy
Processing Industry Leaders

WCMA invites you to get to know the 21 enthusiastic industry leaders who serve on our
Board of Directors and guide our work each day. We'll profile the Board on Facebook,
Twitter, LinkedIn, and in this newsletter on a weekly basis. This week, we're pleased to
introduce Tayt Wuethrich of Grassland Dairy Products!

https://www.cheesemerchants.com/
https://r20.rs6.net/tn.jsp?f=001CilrgqCOUHReKc8M6FrjRv6SXCca1ji0ar6ggRmhO_oI3Zd71A5I9zSk5prRs3fryV2VIcrxS5pOAQla-cMViN2nrRv34m5NnCI_3QrElQzXtCortjw-PtUPpurmNm3g3Zfke_ilmGknF714AsRd7isPiP77jX-U3foxbolqAKn9vppBrdDVj9D7cJ-5mSDz&c=WjeYx-L-oTnTXbfQDRjomjv8MPGQPne-zEV2ZlDWALR5NkQvu-7jmw==&ch=jbiS869Tac_3pmfX7Gwh3AbvdUeY-xWn6yZefT82XTr3Pb18qnniKw==


Have an idea for a WCMA social media campaign or other communication? Please
contact WCMA Communications Director Grace Atherton.

EDUCATION

WCMA Advanced Leadership Participants Learn
Collaboration, Conflict Resolution Strategies

mailto:gatherton@wischeesemakers.org


Kudos to the participants of WCMA's Advanced Leadership Series, who today discussed
strategies and tools for resolving workplace conflict and fostering collaboration in their final
session. Special thanks to our guest speaker, Tim Omer of Emmi Roth USA, for sharing
his time and insights with the group!

Our thanks also go to participants' companies for investing in their development: Cybertrol
Engineering; Dairy Connection, Inc.; Emmi Roth USA; Grande Cheese Company;
Henning Cheese; Klondike Cheese Company; Meister Cheese Company; Organic Valley;
Sartori Company; Valley Queen Cheese; Wapsie Valley Creamery, Inc.; and Wisconsin
Dairy State Cheese Company.

WCMA will again offer the three-part Advanced Leadership Series beginning in
September of 2022. Have questions? Please contact WCMA Senior Director of
Programs & Policy Rebekah Sweeney.

Retain Top Talent with WCMA Next Step
Leadership Class

Dairy processors know from firsthand experience the value - and challenge - of retaining
skilled team players. WCMA is here to help with a new Next Step Leadership session
Thursday, March 31. This one-day course is geared toward established leaders who have
completed any of our Front-Line or Advanced Leadership trainings. The program will
feature a review basic leadership concepts and a deep dive into talent retention strategies.

By member request, Next Step Leadership will be offered in a hybrid format, allowing
participants to join in-person in Madison, Wisconsin, or online via Zoom.

Have questions about WCMA's educational opportunities? Please contact Senior
Director of Programs & Policy Rebekah Sweeney.

REGISTER TODAY

https://www.wischeesemakersassn.org/trainings
mailto:rsweeney@wischeesemakers.org
https://www.wischeesemakersassn.org/events/wcma-next-step-leadership-march2022
mailto:rsweeney@wischeesemakers.org
https://www.wischeesemakersassn.org/events/wcma-next-step-leadership-march2022


Apply for WCMA Scholarships By February 16
Do you know a student who's pursuing a degree and/or career in the dairy industry?
Remind them to apply by February 16 for a WCMA student scholarship !
 
Seven scholarships worth a total of $19,000 will be granted in March 2022, with awards
presented on April 13 during CheeseExpo in Milwaukee, Wisconsin.

Two students will be selected for the WCMA Myron P. “Mike” Dean Cheese Industry
Student Scholarship, worth $3,000 each. Any employee or child of an employee of a
WCMA dairy manufacturing, processing, or marketing member company or cooperative
may apply.
 
Three students will receive the WCMA Cheese Industry Supplier Student Scholarship,
also worth $3,000 each. Any employee or child of an employee of a WCMA supplier
member company may apply.
 
WCMA will also select two students to receive the Brian Eggebrecht Student
Scholarship, worth $2,000 each. This award, named in honor of Championship Cheese
Contest Chairman and generous donor Brian Eggebrecht, aims to support students
pursuing technical certificates, technical diplomas, or associate degrees that may lead to a
career in the dairy industry. Unlike other WCMA scholarships, applicants are not required
to be connected to a WCMA member company or cooperative.
 
For more information or to download an application, visit WisCheeseMakers.org or
contact WCMA Business & Membership Manager Sara Schmidt.

Other Industry Training Opportunities
WCMA is pleased to share opportunities for industry-specific training and enrichment.
Here's a look at some upcoming trainings hosted by our partners:

January 26: Internal Auditing Principles  - Dairy Farmers of Wisconsin
February 16: Cheesemaking Fundamentals - On Demand - Center for Dairy
Research
February 21: Prerequisite Programs - Dairy Farmers of Wisconsin
February 22-23: HACCP for Processors - Dairy Farmers of Wisconsin
February 22-24: Process Cheese Course - In-Person - Center for Dairy Research
February 24: Advanced HACCP: Verification and Validation - Dairy Farmers of
Wisconsin
February 25: Dairy Ingredients Fundamentals - Online  - Center for Dairy
Research

WisCheeseMakers.org      

https://r20.rs6.net/tn.jsp?f=001uPmOZF4her_sWSXO7bguUaqKPemTYakN06GpOwXVgZ13mDhpS_YmppkprNsEf9sbBDrjd4rjmbe7r8YOboVu0DxOMxZRuFNXqrQDJmzx-v5-dKhQ8a1OAIc99hT2PrgQK_HcS21fj7-0kY8VCNRFpE5Ktoeuw3GhB1o-vuM3Bz0WTIfIT73qGQ==&c=eCG8ilo2YPRN85WLj8uptx9CxFKwQUYU6gfBFYmxWlcgHFQt55ut1g==&ch=VgbIzjNTsbBAz1k-44fImUG4ET9X8EkKKOIqlnjSSjxKPQv_Egpwew==
https://r20.rs6.net/tn.jsp?f=001uPmOZF4her_sWSXO7bguUaqKPemTYakN06GpOwXVgZ13mDhpS_YmpjuzFUcoF_s6vM3-ymmGaG9DtgF6lMW2Zt3jgqrdtlsScpt0bRQw8ZrAExTlZuKTsSnQraOfGIlPOuldga0ee0yynpGOvnXx_nrwbPd3YBFPo9udmT2Rr2evQ5kBZbdT26Kn-kC4VfaANSOawVg2WPSjFIjL3a2fqwiiajxKu_EspPvCSBWMvpcClZYEpOdgxw==&c=eCG8ilo2YPRN85WLj8uptx9CxFKwQUYU6gfBFYmxWlcgHFQt55ut1g==&ch=VgbIzjNTsbBAz1k-44fImUG4ET9X8EkKKOIqlnjSSjxKPQv_Egpwew==
https://r20.rs6.net/tn.jsp?f=001uPmOZF4her_sWSXO7bguUaqKPemTYakN06GpOwXVgZ13mDhpS_YmpjuzFUcoF_s6lNVrzD5FHJ7hUWBZgfR3ap81dcr8RRCcAmlvSWjT5UdVBOQFc0JlwcFBUSp_NmqvRA22M04GWjJgC0WwHbkBd4AmRa_eNdoy9-zvXHh5qL68PgKWxOab9zV6v7CbC038zSrt7OendpODSDYCcr-adECyPe-99DBRFD-xkoDIvdg87q2cvVA0KA==&c=eCG8ilo2YPRN85WLj8uptx9CxFKwQUYU6gfBFYmxWlcgHFQt55ut1g==&ch=VgbIzjNTsbBAz1k-44fImUG4ET9X8EkKKOIqlnjSSjxKPQv_Egpwew==
https://r20.rs6.net/tn.jsp?f=001uPmOZF4her_sWSXO7bguUaqKPemTYakN06GpOwXVgZ13mDhpS_YmpjuzFUcoF_s69C24nUDVJkozF3E-xAGSILamPpbSSyyU13l6970Vd0SVFMszKlalOMw_ymrVTUvJmsydf64L7MQN9AnSmTsCsHD8Kdyd9vZ4SaL_gFn5hFXISxAnY4s7QBYnShZoWXPPGvfLHCyiPgDiVW97WvSP2GPuamQ_on7b_muzZY2je0itrj1MdzHglg==&c=eCG8ilo2YPRN85WLj8uptx9CxFKwQUYU6gfBFYmxWlcgHFQt55ut1g==&ch=VgbIzjNTsbBAz1k-44fImUG4ET9X8EkKKOIqlnjSSjxKPQv_Egpwew==
https://r20.rs6.net/tn.jsp?f=001uPmOZF4her_sWSXO7bguUaqKPemTYakN06GpOwXVgZ13mDhpS_YmppkprNsEf9sbBDrjd4rjmbe7r8YOboVu0DxOMxZRuFNXqrQDJmzx-v5-dKhQ8a1OAIc99hT2PrgQK_HcS21fj7-0kY8VCNRFpE5Ktoeuw3GhB1o-vuM3Bz0WTIfIT73qGQ==&c=eCG8ilo2YPRN85WLj8uptx9CxFKwQUYU6gfBFYmxWlcgHFQt55ut1g==&ch=VgbIzjNTsbBAz1k-44fImUG4ET9X8EkKKOIqlnjSSjxKPQv_Egpwew==
mailto:sschmidt@wischeesemakers.org
https://www.wisconsindairy.org/Dairy-Companies/Food-Safety/Internal-Auditing
https://www.cdr.wisc.edu/short-courses/cheesemaking-101-what-a-licensed-cheesemaker-should-know-on-demand-4
https://www.wisconsindairy.org/Dairy-Companies/Food-Safety/PrereqProg_2-22
https://www.wisconsindairy.org/Dairy-Companies/Food-Safety/haacp-training-for-processors
https://www.cdr.wisc.edu/short-courses/process-cheese-course-in-person
https://www.wisconsindairy.org/Dairy-Companies/Food-Safety/advanced-haccp-training
https://www.cdr.wisc.edu/short-courses/dairy-ingredients-fundamentals-on-line
http://wischeesemakers.org
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https://www.linkedin.com/company/wisconsin-cheese-makers-association/?viewAsMember=true

