
World of Cheese: Pasture to Plate
Center for Dairy Research Training Center 

Monday 

Welcome Reception with Dairy Farmers of Wisconsin (DFW)  
late afternoon/evening: further details on location/time will be provided closer to 
session 

Tuesday 

Morning: tours at Emmi Roth & Klondike in Monroe, WI   
Departure time 7:00 a.m. from CDR 

Afternoon: CDR 

1:00 p.m. Arrival, lunch (CDR atrium), CDR welcome and overview 

1:45 p.m. Milk Science, lecture: Dean Sommer/Lindsey O’Brien   

3:00 p.m. break  

3:15 p.m. Cheese Science, lecture: Dean Sommer/Lindsey O’Brien  

5:00 p.m. end of day at CDR   

Wednesday 

7:50 a.m. Arrival  

8:00 a.m. The Cheesemaking Process, lecture: Dean Sommer/Dr. Mark Johnson 

10:30 a.m. break  

10:45 a.m. Dairy & Human Nutrition, lecture: Andrea Miller 

11:45 a.m. lunch, CDR atrium  

12:30 p.m. Developing Body & Flavor in Cheese, lecture: Dr. Mark Johnson 

2:00 p.m. Sensory & Evaluation of Cheese, lecture: Brandon Prochaska   

3:00 p.m. break  



Wednesday (cont.) 

3:15 p.m. Cheese Varieties, lecture + tasting: Cheese Applications group  

4:15 p.m. Cheese Economics, lecture: Chuck Nicholson 

4:45 p.m. Dairy Food Quality & Safety, lecture: Alex O’Brien   

5:30 p.m. end of day at CDR   

Thursday 

7:50 a.m. Arrival  

8:00 a.m. PDO, lecture: Dean Sommer  

8:30 a.m. Cheese Defects in Retail, lecture: Dean Sommer   

10:00 a.m. break, travel to Dairy Foods Applications Lab  

10:15 a.m. Discover Basic Sensory Attributes: Brandon Prochaska  

11:00 a.m. Cheese Performance and Application: Dean Sommer, Dr. Mark Johnson 

Noon break, box lunches for bus   

12:15 p.m. depart for Waterloo > Crave Brothers tour  

2:30 p.m. return to Madison  

3:15 p.m. Cheese Varieties, lecture + tasting: Cheese Applications group  

4:30 p.m. end of day at CDR   

Friday 

7:50 a.m. Arrival  

8:00 a.m. Gown up and introduction to the Pilot Plant (Atrium): Cheese Applications group 

8:15 a.m. Pilot Plant hands-on lab  

Noon lunch, CDR atrium  

12:45 p.m. Dairy Food Quality & Safety, lecture: Alex O’Brien    

1:30 p.m. Cheese Varieties, lecture + tasting: Cheese Applications group  

2:30 p.m. wrap-up and certificates; end of course at CDR  


