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INDUSTRY UPDATES

FDA Issues Raw Milk Cheese Guidance Amid
New HPAI Outbreaks, One Human Infection

The Food and Drug Administration (FDA) last week issued

amid an outbreak of highly pathogenic
avian influenza (HPAI) in U.S. dairy cattle. Regarding , FDA said,
"Because of the limited information available about the transmission of HPAI in raw milk,
the FDA recommends that industry does not manufacture or sell raw milk or raw milk
cheese products made with milk from cows showing symptoms of iliness, including those
infected with avian influenza or exposed to those infected with avian influenza." HPAI has
now been identified in cows in Idaho, Kansas, Michigan, and Texas.

Yesterday, the Centers for Disease Control and Prevention (CDC) also reported a person
in the U.S. has tested positive for HPAI following exposure to dairy cattle in Texas
presumed to be infected with the virus. This infection does not change the HPAI human
health risk assessment for the U.S. general public, which CDC considers to be low.
However, people with close or prolonged, unprotected exposures to infected animals are
at greater risk of infection. CDC has for prevention and
monitoring of HPAI viruses.

Here's a look at recent news coverage of this developing situation:
e Associated Press:

e NBC News:
e The Telegraph:

WCMA members with questions may contact
or

USDA Warns Food Vendors of Phishing Emails

The U.S. Department of Agriculture (USDA) who wish to
participate in its food purchase programs of a possible phishing scheme using fraudulent
email messages. The fake emails appear to be bid solicitations sent by USDA’s
Agricultural Marketing Service (AMS), which manages USDA'’s food purchase programs.

All information regarding federal food program solicitations will be published through
USDA's Web-Based Supply Chain Management system, through official emails via
GovDelivery, and on . If you receive an email like the one described
above, USDA advises immediately deleting the original email without responding or
clicking on any of the links.



https://www.fda.gov/food/milk-guidance-documents-regulatory-information/questions-and-answers-regarding-milk-safety-during-highly-pathogenic-avian-influenza-hpai-outbreaks
https://www.fda.gov/food/milk-guidance-documents-regulatory-information/questions-and-answers-regarding-milk-safety-during-highly-pathogenic-avian-influenza-hpai-outbreaks#rawmilkcheese
https://www.cdc.gov/flu/avianflu/healthprofessionals.htm
https://apnews.com/article/bird-flu-texas-cows-355f1e288e72df8b81b0e2efd8b3ae2f
https://www.yahoo.com/news/bird-flu-confirmed-texas-worker-010937443.html?fr=sycsrp_catchall
https://www.yahoo.com/lifestyle/us-alert-h5n1-bird-flu-084701940.html?fr=sycsrp_catchall
mailto:jumhoefer@wischeesemakers.org
mailto:rsweeney@wischeesemakers.org
https://content.govdelivery.com/accounts/USDAAMS/bulletins/393449e
http://www.ams.usda.gov/selling-food
https://cheeseexpo.org/register_now.cfm
https://www.cdr.wisc.edu/dbia-business-builder-grant
https://www.youtube.com/watch?v=xcOmZtlaOCM
https://www.youtube.com/watch?v=_Xhr4P4B0DU&t=1s
https://www.youtube.com/watch?v=rahHs06KrX8

ADVOCACY

WCMA Files Final FMMO Brief

WCMA yesterday to the U.S. Department of Agriculture (USDA)
regarding Federal Milk Marketing Order (FMMO) reforms. This submission is the
culmination of over two years of active engagement by WCMA and members in current
FMMO reform discussions. At optimal pace, USDA could make a final recommendation to
farmers in November, with a vote possible before the end of the year and implementation
possible in early 2025.

Members with questions may contact or

SIGNATURE EVENTS

Support Dairy's Future at Novonesis
Championship Cheese Auction at CheeseExpo

Register now at to join a packed crowd of friends and colleagues in
support of dairy industry education at the exciting Novonesis Reception & Championship
Cheese Auction! This highlight of CheeseExpo takes place Wednesday evening, April 17,
in Milwaukee, Wisconsin. A complete bid sheet is available now.

Enjoy a friendly competition while bidding on gold medal-winning products from the World
Championship Cheese Contest. Auction proceeds help fund the future of the industry
through WCMA's long-standing scholarships and popular training programs. Monies
raised at the Auction have also helped grow WCMA's Championship Cheese Contests
and fuel donations to build world-class dairy infrastructure at the Center for Dairy
Research, the University of Wisconsin-River Falls, and South Dakota State University.


https://files.constantcontact.com/c889196c001/ec3e77c1-6de6-4bc7-9cd0-0cd064f089ff.pdf?rdr=true
mailto:jumhoefer@wischeesemakers.org
mailto:rsweeney@wischeesemakers.org
https://cheeseexpo.org/register_now.cfm
https://files.constantcontact.com/c889196c001/cda173f5-a200-490b-a9b5-a06d0ed73d6a.pdf?rdr=true

DOWNLOAD BID SHEET

Full registration for CheeseExpo, April 16-18,
includes access to hundreds of supplier exhibits,
two full days of educational seminars led by
dairy processing experts, ample networking
opportunities, and celebrations of cheese
industry excellence.

Have questions? Please contact
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Connect with Industry, Learn Cybersecurity Tips
at WCMA Annual Member Meeting May 22

to gather with your peers in dairy
processing on Wednesday, May 22 in
Madison, Wisconsin for WCMA'’s
Annual Member Meeting.

REGISTER NOW

We'll recognize legislative champions for the dairy industry and preview what's next for
WCMA, in addition to our featured presentation: Cybersecurity Strategies for Dairy
Processors. The risk of cyberattacks on dairy processors, large and small, is higher than
ever. Gain essential knowledge from industry leaders and issue experts as they share
case studies and — more importantly — steps to guard against costly data breaches and
operations disruptions.

Have questions about the 2024 Annual Member Meeting? Please contact

Act by May 14 for Annual Meeting Sponsorships

Connect with WCMA members and show your support for the dairy processing
industry as a . Sponsorships of $500
include the following benefits:
e One free meeting registration
¢ Recognition during the WCMA Annual Meeting and in all advance meeting
promotions


https://files.constantcontact.com/c889196c001/cda173f5-a200-490b-a9b5-a06d0ed73d6a.pdf?rdr=true
mailto:events@wischeesemakers.org
https://www.wischeesemakersassn.org/events/wcma-annual-member-meeting-2024
https://www.wischeesemakersassn.org/events/wcma-annual-member-meeting-2024
mailto:cmaier@wischeesemakers.org
https://www.wischeesemakersassn.org/marketing/event-sponsor-wcma-annual-meeting-2024

e Your organization's full-color logo on the event webpage
¢ Signage with your organization's full-color logo displayed at the meeting

Visit to secure your sponsorship no later than Tuesday,
May 14. Thank you for your support!

BECOME A SPONSOR

Join WCMA Technology Tour in Portugal

Act now to join WCMA's , September 27 to
October 6, 2024 — an opportunity for members to visit cheese factories, markets and enjoy
the culture of this great nation.

WCMA can welcome up to 33 travelers for this special event, which includes four days in
and around Lisbon, three days in the Douro Valley region and three days in Porto, with
four cheese factory visits in all.

Registration and deposits are due April 15, 2024. Per person pricing includes airfare, hotel
accommodations for eight nights, ground transportation, daily buffet breakfast, group
dinners, and more. for complete information and a link to register

for the trip.
DOWNLOAD BROCHURE

WCMA reserves the right to apportion availability to assure that active dairy processors
and young professionals have opportunities to register, as well as legacy (retired)
professionals.

For any questions related to the tour or payments, please contact both

and . For other questions, please
contact



https://www.wischeesemakersassn.org/marketing/event-sponsor-wcma-annual-meeting-2024
https://www.wischeesemakersassn.org/marketing/event-sponsor-wcma-annual-meeting-2024
https://www.wischeesemakersassn.org/events/2024-cheese-technology-tour
https://assets.noviams.com/novi-file-uploads/wcma/WCMA_Portugal_Brochure_2024_2.pdf
https://assets.noviams.com/novi-file-uploads/wcma/WCMA_Portugal_Brochure_2024_2.pdf
mailto:jaumetours@gmail.com
mailto:teresa@rift-valley.com
mailto:jumhoefer@wischeesemakers.org

GRANTS

DBIA Grant Submissions Due Thursday, April 4

The Dairy Business Innovation Alliance, administered by WCMA and the Center for Dairy
Research, is accepting applications through Thursday, April 4 for its Dairy Business
Builder grants. The reimbursement grants of up to $100,000 each are available to dairy
farmers and processors in lllinois, Indiana, lowa, Kansas, Michigan, Minnesota, Missouri,
Nebraska, Ohio, South Dakota, and Wisconsin. Full award details, an informational
webinar, and a link to the application platform is available online.

Funding for DBIA grants is provided by the U.S. Department of Agriculture. The DBIA was
first created by U.S. Senator Tammy Baldwin (D-Wisconsin) and championed by WCMA
as part of the 2018 Farm BIll.

APPLY ONLINE

Access Support Form at =

WisCheeseMakers.org -

Contact Wisconsin Local Governments Today to
Support ARIP Grant Applications



https://www.cdr.wisc.edu/dbia-business-builder-grant
https://www.cdr.wisc.edu/grant-webinar-spring-2024
https://www.cdr.wisc.edu/dbia-business-builder-grant
https://www.cdr.wisc.edu/dbia-business-builder-grant

Act now to support Wisconsin's local governments in their applications for grant funding to
improve their agricultural roads. The state's Agricultural Roads Improvement Program
(ARIP), championed by WCMA and other agricultural groups, is accepting applications
through Friday, April 5 for an initial funding round of up to $50 million. Another round of
funding totaling $100 million will launch later this year.

WCMA members in Wisconsin can take action now by completing our simple, two-page
form and sharing it with their local government leaders. Villages, towns, and other
municipalities are the primary applicants for ARIP grants, but they will need information
from local businesses to be successful.

For more information about ARIP eligibility, application procedures, and more, watch the
Wisconsin Department of Transportation's informational webinar featuring presenters
from the agency, WCMA, and municipal organizations.

IN THE NEWS

Wisconsin
o Green Bay Press-Gazette: Take a cheese-loving road trip through west-central
Wisconsin (Featuring WCMA members Burnett Dairy Cooperative - Cady Cheese,
Ellsworth Cooperative Creamery, Marieke Gouda, and Nasonville Dairy)
o Telegraph-Herald: Cheese manufacturing facility in SW Wisconsin nearing
permanent closure

National/International
e Aol.com: Initiative helps New Mexico remain one of the top cheese making
states
e Olean Times Herald: CTE culinary arts students train at Franklinville cheese

facility (Featuring WCMA member Great Lakes Cheese)

EDUCATION

WCMA Basic Safety Training for Dairy
Processors Kicks Off April 9


https://wisconsindot.gov/Pages/doing-bus/local-gov/astnce-pgms/highway/arip.aspx
https://r20.rs6.net/tn.jsp?f=0018XeUuwBFghyrkDTFzS6di0uRnN2o0n33OdG7-VdHXAbNoRN1522tbgVb2Ze1nT-Ym7Fv0RaEm0I_vcSjv1MYNtUTXqcC-Eb-6JRFlKY6EepieYGF1rSSiltOK0JzRFNR91ISHAhR_qD6nu7grClYS0ky-wG2Vdxt1ZqxF87EMcRkaRT3tlcMjqHeKr_5BmER7nvP4tWBVbaeSbGO3wzhCfy4ruQWP9dk40WDGmcpR2VWDfN-0PVj2A==&c=ZKpRi4v0NMCtDu_QHp-8pDLWWqoZnOL6khbOi47yjoK2ahKMtLa_Rg==&ch=TbjEIw7En-zaI82I9Dln-H6avme5rhPMIjf_cE_zNI-98wKVVOeMig==
https://r20.rs6.net/tn.jsp?f=001RceDNW_ikw3z8JSfKA8yObhRRyyPNxmgRyTFxq0XZOrEBPF7aC5olvoklGQ9koxTS61iAkAgRKLU5ptyPtYDFfi9RHIGmjAdLfFek6F9R3X6VTzSQtIUotxhBe-N_hOULIfTxAcsHeCIcDHLVBnjcNKrmg53O30CSx2j3LufYOpwluAJBaTyXw==&c=FljwFcUQBW3w6ruEHbyAGF2I5B96aQlxizHRdWsTobHUIt4z0UsrHw==&ch=H4WipJy55eSx3ZFBa9cO9CAsU0yTavGOzT2mzHEFKTfgHxKQaMX5TQ==
https://www.greenbaypressgazette.com/story/life/be-wisconsin/2024/03/27/five-fresh-wisconsin-cheese-stops-on-a-drive-to-minnesota/73045646007/
https://www.telegraphherald.com/news/public_announcements/article_bad088d8-ed35-11ee-ae43-67b360b5f3b2.html
https://www.aol.com/initiative-helps-mexico-remain-one-030100430.html
https://www.oleantimesherald.com/news/cte-culinary-arts-students-train-at-new-franklinville-cheese-facility/article_3b0cdbfe-ed41-11ee-b57e-f3cf3f972f9a.html

Space remains available in the in-person offering of WCMA's all-new Basic Safety
Training for Dairy Processors on April 9, exclusively sponsored by Nelson-Jameson.
Register now and join us in Madison, Wisconsin!

Designed with input from WCMA's Health & Safety Group, this course will teach attendees
about their rights; employer responsibilities; and how to identify, abate, and avoid job-
related hazards they may encounter. The curriculum concentrates on the key focus areas
of the Occupational Safety & Health Administration's ongoing Local Emphasis Program for
food processors: machine guarding, lockout/tag out, prevention of slips, trips, and falls,
chemical controls, and control of hazardous energy.

REGISTER TODAY

Can't join in April? This class will be offered four more times throughout the year, both
virtually and in-person:

e May 14 (Virtual)

e June 4 (In-Person)

e September 24 (Virtual)

e QOctober 15 (In-Person)

In-person classes cost $179, including lunch and snacks. Virtual sessions are offered at
just $149. Each class is capped at 24 attendees, so don't wait!

Have questions? Please contact WCIMA Senior Director of Programs & Policy
Rebekah Sweeney.
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Danica Nilsestuen '*

Wisconsin Cheese Makers Association

Reserve Seats Now for May 7-8 WCMA
Materiality Assessment Workshop

Sign up now at WisCheeseMakers.org for an

exciting new opportunity from WCMA: Optimizing SECURE
Sustainability: Materiality Assessment Workshop YOUR

for Dairy Processors. Space remains for just

seven more companies or cooperatives to join, SPACE NOW

so don't delay!


https://r20.rs6.net/tn.jsp?f=001NAmEaPH5MN_UZYV9cXFp198Ldx2xrpVPjOll-qmLiUQnP5bowSjPjUWO9u3gVe-PgHmjWnwzZsUDBxEr1awvuvEBVgjCwkHtjZdFpVNDbSDuV6EdHsYUlLzduM0SiWzwXpxbIoMMEemmwOfgBVE5INhBs7dFxlJAr_lCo0D3s_E=&c=UTfTtaD7U36jBseAw8OkqlyVS68-xfCCWFqXSds-eMsCb0aOSNDEtA==&ch=czNKVyjsDXvDrMfnViYsjmFfg2nCacnZ1f28JjefPfzER7iuyGUphg==
https://www.wischeesemakersassn.org/member-directory/nelson-jameson-inc
https://r20.rs6.net/tn.jsp?f=001NAmEaPH5MN_UZYV9cXFp198Ldx2xrpVPjOll-qmLiUQnP5bowSjPjUWO9u3gVe-PgHmjWnwzZsUDBxEr1awvuvEBVgjCwkHtjZdFpVNDbSDuV6EdHsYUlLzduM0SiWzwXpxbIoMMEemmwOfgBVE5INhBs7dFxlJAr_lCo0D3s_E=&c=UTfTtaD7U36jBseAw8OkqlyVS68-xfCCWFqXSds-eMsCb0aOSNDEtA==&ch=czNKVyjsDXvDrMfnViYsjmFfg2nCacnZ1f28JjefPfzER7iuyGUphg==
https://r20.rs6.net/tn.jsp?f=001NAmEaPH5MN_UZYV9cXFp198Ldx2xrpVPjOll-qmLiUQnP5bowSjPjScN2dFJbAKNSf1c4sNrdXMPx87kEM6dJtJUBGBwck0KBqJipjt7Kt1tV6TtcxjIi1pzVikQGRvKBKYj3RTW06DrFe2Dx-2TiN-6AgR6MWcVUk1_XbmQhXAw9mQ_K_FTZ3r5kNGldnjq_tSpqswZ0rXEF2iTQFTJQVG22RnKDm2v&c=UTfTtaD7U36jBseAw8OkqlyVS68-xfCCWFqXSds-eMsCb0aOSNDEtA==&ch=czNKVyjsDXvDrMfnViYsjmFfg2nCacnZ1f28JjefPfzER7iuyGUphg==
https://r20.rs6.net/tn.jsp?f=001NAmEaPH5MN_UZYV9cXFp198Ldx2xrpVPjOll-qmLiUQnP5bowSjPjScN2dFJbAKNI1YF7F1sfPOluy5pUBiNbbK-3Xl1kZSAeeDe9HhUFmMbw2ZwW--p1iEvrWQ_DjElmyROzl5u8MGpeIYIppC-DbWYUClTkkJOASiRPxCY33wq_V43pVaPFvgTrIr6ube3rcEfcGCfKPg0CBoVteWasfGZBT-jGmgh&c=UTfTtaD7U36jBseAw8OkqlyVS68-xfCCWFqXSds-eMsCb0aOSNDEtA==&ch=czNKVyjsDXvDrMfnViYsjmFfg2nCacnZ1f28JjefPfzER7iuyGUphg==
https://r20.rs6.net/tn.jsp?f=001NAmEaPH5MN_UZYV9cXFp198Ldx2xrpVPjOll-qmLiUQnP5bowSjPjScN2dFJbAKNK7t52ql9RmVMTJu467Kxeh7ipvEQVHEghInxPBVxO3ngz_8O_mzq8pMiu2d6-Z28ELZ1MZ8pnN_Q-7MRDf-it4cRKeDH9weJ5uuc-NEOVuZoougRYVV2_CLA2X06yI0di9g76r0Ko8fhizU8gWjkNgZd0ncWFMvk&c=UTfTtaD7U36jBseAw8OkqlyVS68-xfCCWFqXSds-eMsCb0aOSNDEtA==&ch=czNKVyjsDXvDrMfnViYsjmFfg2nCacnZ1f28JjefPfzER7iuyGUphg==
https://r20.rs6.net/tn.jsp?f=001NAmEaPH5MN_UZYV9cXFp198Ldx2xrpVPjOll-qmLiUQnP5bowSjPjScN2dFJbAKNDBhUGJ05UCWglO5GDcGAl3ktjGp7Rz7kE67SsmdF1ujNoTbEGLwRKCIw7XMQooWtKRQzefmOdoK0_pcbIa3hb53AncyvagNXYZ7PdX781xaTiDHqP2bWjhFjgXLIX7e-dxnD0wUoLNO6WKbrtzK6qKAcpRUFAl4H&c=UTfTtaD7U36jBseAw8OkqlyVS68-xfCCWFqXSds-eMsCb0aOSNDEtA==&ch=czNKVyjsDXvDrMfnViYsjmFfg2nCacnZ1f28JjefPfzER7iuyGUphg==
mailto:rsweeney@wischeesemakers.org
https://www.wischeesemakersassn.org/events/optimizing-sustainability-materiality-assessment-workshop
https://www.wischeesemakersassn.org/events/optimizing-sustainability-materiality-assessment-workshop
https://www.wischeesemakersassn.org/events/optimizing-sustainability-materiality-assessment-workshop

As a first step in mapping out a sustainability strategy, a well-conducted materiality
assessment can help businesses identify key sustainability priorities, answer customer-
driven questions, and meet the growing demands of measuring and reporting their
sustainability goals and practices.

Participants in this workshop will experience a comprehensive exploration of key
sustainability topics, materiality assessment development steps, stakeholder engagement,
data collection and analysis, and more. Supported by the Global Reporting Initiative (GRI)
Standards and other relevant industry standards, workshop content will be delivered by
WCMA partners and sustainability leaders and

In addition to this in-person offering, attendees will have access to two virtual group follow-
up sessions and up to three hours of one-on-one consulting time with Harbor
Environmental. Participants should expect to complete their materiality assessment within
six months of the initial workshop.

Questions about this workshop or WCMA's sustainability programming can be directed to
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WCMA Front-Line Leaders Explore
Team-Building Strategies

WCMA salutes the member employees today engaged in Front-Line Leadership Training-
Part C, focused on team-building strategies. Participants hail from Ellsworth Cooperative
Creamery, Emmi Roth, Great Lakes Cheese, Holmen Cheese, Organic Valley, Pine River
Pre-Pack, Schuman Cheese, Wapsie Valley Creamery, Winona Foods, and WOW
Logistics.

Learn more about upcoming WCMA leadership trainings on , and
contact with any questions.

Additional Industry Educational Opportunities

WCMA is pleased to share opportunities for industry training and enrichment. Here's a
look at upcoming offerings from WCMA partners:
e May 7-9: - Center for Dairy


https://www.harborenv.com/
https://www.usdairy.com/about-us/innovation-center
mailto:dnilsestuen@wischeesemakers.org
https://www.wischeesemakersassn.org/trainings
mailto:sschmidt@wischeesemakers.org
https://www.cdr.wisc.edu/american-style

Research

¢ May 8:

- M3 Insurance

e On-demand: -
Cornell University

e On-demand: -
Cornell University

¢ On-demand:

e On-demand:

e On-demand:
State University

¢ On-demand:
University

e On-demand:
State University

MEMBERSHIP

WELCOME

- Cornell University

- North Carolina State University
- North Carolina
- North Carolina State

- North Carolina

NEW WCMA MEMBERS!

Dairy Industry Suppliers
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Visit

New WCMA supplier member is a
privately owned chemical manufacturer & distributor with six
manufacturing facilities in the U.S.

New WCMA supplier member is a full-service
construction management company operating in Wisconsin,
northern lllinois, and northeast lowa and nationwide.

New WCMA supplier member is a
supplier of dry mixes for the dairy industry.

New WCMA supplier member is a global
supplier of high barrier packaging films for the cheese and
dairy market.

New WCMA supplier member Suncor Stainless is a

manufacturer of stainless steel hardware and components for a

variety of markets.

for more information.



https://m3ins.com/events/comprehensive-haccp-training-for-wisconsin-food-processors-and-manufacturers/
https://cals.cornell.edu/introduction-food-safety-principles-spanish-and-english
https://cals.cornell.edu/dairy-science-and-sanitation-registration
https://cals.cornell.edu/education/degrees-programs/artisan-dairy-food-safety-coaching
https://reporter.ncsu.edu/link/instanceview?courseID=CALS-FS-ONL-HACP&deptName=CALS&instanceID=000004
https://ifpti.yourlrp.org/#/curricula/933c549e-da5f-4788-854a-39c95ce5863b
https://units.cals.ncsu.edu/foodsafety/preventive-controls-for-dairy-processors/
https://units.cals.ncsu.edu/foodsafety/food-safety-basics-for-artisan-cheesemakers/
https://www.wischeesemakersassn.org/member-directory/brainerd-chemical-inc
https://www.wischeesemakersassn.org/member-directory/jp-cullen
https://www.wischeesemakersassn.org/member-directory/lacteos-mi-paisana-llc
https://www.wischeesemakersassn.org/member-directory/plastopil-inc
https://www.wischeesemakersassn.org/member-directory/

WORKFORCE

B WCMA Webinar

Safety Spotlight: Products to
Prevent Slips, Trips, and Falls

Join Free WCMA Webinar April 9 on
Preventing Slips, Trips, and Falls
Register now for WCMA’s next free, members-only webinar on Tuesday, April 9 at 1:00

p.m. (CT), spotlighting products to safeguard your valued workforce by preventing slips,
trips, and falls.

Our featured speakers Tony Lee of Key Resin Company/Flow Resin, Courtney Boeger of
Nelson-Jameson, and Jim Miller of Saldesia will deliver educational presentations focused
on solutions in flooring, footwear, lifts & ladders, and more to help dairy processors keep
their team members safe on the job.

KFE T N SALDESIA

M ne.  GODDESS i FOOD SAFETY
ownResin ' -

JOIN WEBINAR

Presenters will reserve time to field audience questions during the webinar. If you'd like to
share a question in advance, please email WCMA Communications Director Grace
Atherton by Monday, April 8 at 12:00 p.m. (CT).

This offering is the latest in WCMA’s monthly webinar series. Webinar topics are driven
by WCMA member feedback and cover a range of themes such as business
development, communication strategies, and industry resources. Suggestions for future
webinars are welcome anytime.



https://megdjddab.cc.rs6.net/tn.jsp?f=001-1idxYFwkXtPJjgKbj-37McNdEobDwisLrwKGxSbern4YwOXkZiePteoSqTnvmOTc9TmOmVfRfy3CASPDi1dhdqaE2wNzP7JoGo85RfqXozfLBn16YwBTvz3HGdFm6ZNWdHUqbnenF89PlUYLTCSWowNEaf-PC6j1XAyQQg3DGOexIHZR-zTgJCixz4p_DRkU92_gSwhjM4-chcvVOsdaw==&c=VX9CU1eBdkRWZZYm7Lc3CTH9iAjypRvbaZbRAQVT1m9TOk_okxNDXg==&ch=22p99FJzWpwtiwG2q3pts3uR17k0Ty4LwC9W8X2sLckGjHP6EzJdFw==
https://megdjddab.cc.rs6.net/tn.jsp?f=001-1idxYFwkXtPJjgKbj-37McNdEobDwisLrwKGxSbern4YwOXkZiePteoSqTnvmOTc9TmOmVfRfy3CASPDi1dhdqaE2wNzP7JoGo85RfqXozfLBn16YwBTvz3HGdFm6ZNWdHUqbnenF89PlUYLTCSWowNEaf-PC6j1XAyQQg3DGOexIHZR-zTgJCixz4p_DRkU92_gSwhjM4-chcvVOsdaw==&c=VX9CU1eBdkRWZZYm7Lc3CTH9iAjypRvbaZbRAQVT1m9TOk_okxNDXg==&ch=22p99FJzWpwtiwG2q3pts3uR17k0Ty4LwC9W8X2sLckGjHP6EzJdFw==
mailto:gatherton@wischeesemakers.org
https://www.wischeesemakersassn.org/webinars
mailto:gatherton@wischeesemakers.org

Share Career Opportunities on Free, Online
WCMA Jobs Board

Visit WisCheeseMakers.org today to share your career openings on WCMA's

online jobs board, available to members only - for free! Members can post up to 10 job
openings per month. Each posting is published within two business days and remains live
on our website for 30 days after submission.

This week, the Jobs Board features opportunities from the Wisconsin Department of
Agriculture, Trade and Consumer Protection and WCMA members Bassett Mechanical,
Crave Brothers Farmstead Cheese, CROPP Cooperative/Organic Valley, Foremost Farms
USA, Klondike Cheese Co., Masters Gallery Foods, Springside Cheese, Uplands Cheese,
and Wapsie Valley Creamery.

Have questions or need assistance? Please contact WCMA Business Coordinator
Carah Maier.

WisCheeseMakers.org

(608) 286-1001

Wisconsin Cheese Makers Assn. | 5117 West Terrace Drive, Suite 402, Madison, WI 53718
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