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VCC Executive Council Meeting 

Wednesday, August 18, 2010 

White River Jct., VT   05001 

 

Present:  Mark Fischer, Sebastian von Trapp, Linda Miller, Lisa Batallina, Laini Fondillier, 

Rachel Schaal, Christopher Coutant, Eric Johnson 

 

Guest:  Linda Brushett 

 

Treasurers Report: 

We reviewed both the Income Statement and Balance Sheet. ACTION:  Once we have Quicken 

available on Sebastian’s computer, we need to drill down and compare membership between 

FY09 and FY10.  The difficulty is that the RBEG funds are in both fiscal years. 

 

Mark has spoken with Chris O’Keefe at Farm Bureau, and he is willing to come down to review 

what he does relative to categorizing accounts, etc.  Chris has not been able to send Sebastian the 

correct backup.  ACTION:  Mark will contact Chris to meet with Sebastian, Rachel and Mark 

for this review perhaps at the Farm Bureau office.   

 

On the budget, Andy had indicated spending $30,500 in year one, $25,500 in year two and 

$15,500 in year three.  Karen Lynch had indicated that she wanted the spending at 50/50 rather 

than 75/25 for the first year due to parameters of RBEG distribution.  Any money that we spend 

has to have the full match.  RBEG money can be spent on coordinator salary, marketing, 

promotional material.  There are more restrictions on the VDCP funds (must be promotion), so 

that is why we prefer to use the RBEG funds for salary.   

 

On the RBEG grant, there is a column for “Partners”.  Discussed who those partners are, and this 

includes the Vermont Dept. of Ag.  Action:  Rachel will contact Colleen Leonard who has been 

the liaison to the VCC.   

 

Discussed hosting two or three more workshops this year for approximately $3,000.   

 

 

Cheese Festival: 

Rachel handed out Cheese Festival wrap up.  For the two months prior to the Festival, Hilary 

was spending at least 40 hours per week on this work.  There has been a miscommunication 

about the role of the VCC coordinator’s role.  Vermont Butter and Cheese is in the midst of 

hiring another coordinator.  Laini’s recollection is that this year we were to take on more 

responsibility with increasing control next year.  She also stated that the checkbook is under the 

VCC.  The feedback was primarily positive.  The VCC needs to have access to the Survey 

Monkey results.  ACTION:  Rachel will have this information for our next meeting. 

 

Discussed that we cannot allow the coordinator position to be consumed by this work.  Rachel 

mentioned that she is working an average of 20 hours per week.  We need to remember that since 

this is just a one day event, we need to be careful about expending too much of our human 

resources on it.  The VCC coordinator needs to concentrate on making the Cheese Festival better 

for the cheesemakers, rather than the coordinator dealing with parking, dumpsters, etc.  The 
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focus of the VCC needs to be the cheesemakers.  The main reason to take the coordination of the 

Festival is that this is a potentially great financial opportunity.  We need to remember our 

mission is to promote the cheese industry in Vermont.  This now includes education and risk 

management.  We discussed that we must take a lead role in any dialogue about the Festival.   

 

ACS Sponsor Breakfast: 

Rachel will be attending and has coordinated cheese donations for the breakfast.  She asked 

anyone planning on sending cheese to the competition to let her know.  Rachel has asked the 

cheesemakers to send her a list of their cheeses so she will know what is at the festival. 

 

Website: 

Availability of the Bumper Sticker and Poster will be added. Other updates will be done.  

ACTION:  Rachel will continue to work with Elyse on this.   

 

Membership Renewal: 

Will start in November and complete by end of year (see end of notes for rest of discussion).  

The plan is to redesign the cheese trail.  During the Festival, we only signed up one new member 

and 50 people joined the newsletter at the VCC table.   

 

Laini suggested again that we may look at having a one day farm visit day.  Noted from the 

Annual Meeting:  “Agriculture and Culinary Tourism Council.  Money allocated from State of 

Vermont.  Looking to create a central website to pull in all sites together.  Meet quarterly.   The 

VCC representative is the coordinator.  The Dept of Agriculture are contemplating doing 

Vermont Cheese house Tours similar to the Open Sugar House.” 

 

New Business: 

Fromagex makes cheese paper that we could potentially have the VCC logo or the Cheese Trail 

imprinted on it.  Christopher suggested that this might be a way to raise funds.    

 

Linda Brushett, from the Cooperative Development Institute, joined us for a discussion of 

HACCP (Hazard Analysis Critical Control Points).  She worked with Peter Dixon on a SER 

Grant three years ago.  That project was started based on some rumblings regarding the FDA 

needing to review potential hazards.  Sampling was done on the milk, environment, and then the 

cheese.  Linda still has some funds available from a grant, and we have the opportunity to train 

cheesemakers on doing their own HACCP plans.  Following discussion with Steve Justice and 

Diane Bothfield last year, it was recognized that the VCC has the greatest presence.  Rosalie 

Wilson did a marketing survey on what the buyers are looking for from a risk management point 

of view.  A bit of caution is to not imply that there is a risk or that there is a safety concern 

regarding Vermont cheese.  The document was entitled “Vermont Cheese Council Marketing 

Feasibility of a Risk Management Program Study” done on February 9, 2009, and prepared by 

Rosalie J. Wilson Business Development Services in Norwich, Vermont.   

 

Linda Bruschett also distributed a document entitled “Cheese Quality Assurance Program” 

describing the objective of creating a risk management protocol that is not onerous.  The plan 

would include milk, environmental and cheese testing.  Buyers do not want anything 

burdensome, but would like assurance that the products they are purchasing are safe.  Producers 

need to document their food safety risk plan and procedures in what can be known has a 
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HACCP-like plan.  The buyer is not specifically looking for a HACCP certified plan.  The 

assumption could be made that this would be similar to the EU testing program. 

 

We may need to have two branches to this design--one for small producers who are doing their 

own distribution and another for larger producers who do use a distributer.   

 

One of the thoughts would be that those producers who do submit their plan would have a seal of 

quality.  It was suggested that these criteria could be included in the licensing standards.  The 

Cheese Quality Assurance Program would need to include State inspectors and technical support 

to work with producers to develop environmental sampling plans and to identify cheeses that 

pose a high risk to public health.  There needs to be a business plan on what will an Assurance 

Program cost to include inspectors and running the program.   

 

Linda offered to run a workshop (by the end of October since the SER grant funds need to be 

expended by then) that would be able to train cheesemakers in this Assurance Program.   Scott 

Donnelly can do this HACCP certification training.  Sebastian stated that he recently completed 

a two-day HACCP certification training course, but suggested that this project might not carry 

any weight.  While this Assurance Program will help, we need to develop the ongoing HACCP 

planning.  We could offer this course at an extremely reduced cost.  We discussed having Day 

One for those producers that market on their own, and Day Two for the wholesale producers, 

although it really would be most beneficial to participate both days.    

 

The discussion was for the VCC to start with this, and then apply for funds for Risk Management 

that could then do follow up counseling.   

 

We decided to take advantage of this opportunity and run this workshop.  Linda will contact 

Scott Donnelly to see if he is available on Wednesday, October 6, 13, and/or 20 (perhaps doing 

two consecutive weeks or skipping a week).  She will also check if he can do a 

Tuesday/Thursday combination.  ACTION:  Rachel will work with Linda Brushett to set this up. 

 

Other proposed workshops: 

Sensory Evaluation with Montse—postpone until December 

Cheese Flaws with Peter Dixon—perhaps November 

Communication about how to handle cheese with Anne Saxelby and producers round table 

discussion—late February 2011 

 

Membership: 

Need to have a membership committee to decide on Associate members and what would be the 

benefit of having a VCC membership.  ACTION:  Laini, Lisa and Rachel will meet prior to our 

next meeting to discuss. 

 

Next meeting:  Wednesday, September 22, 2010, at Provisions in White River Jct. 

 

Respectfully submitted, 

 

 

Linda Simon Miller 


