
10 YEARS as a Wisconsin 
Licensed Cheesemaker
5 YEARS making the 
cheese(s) you apply for 
as a Master Cheesemaker

YEAR 1 
   May 15th, application deadline
   Summer plant visit & oral exam
   August Master board meets – 
     new candidate vote
   Fall year 1: product sampling #1

YEAR 2
   Spring product sampling #2

YEAR 3
   Product sampling # 3
   Summer final plant visit and    
     critical thinking exercise 
   August Master Board meets – 
     fit for exam vote
   Fall Written final exam issued
   November Year 3: final exam  
     grading
   December Master Board Meets –  
     final candidate vote

Funded by the Dairy Farmers of Wisconsin and administrated by the Center for Dairy Research

Wisconsin Master Cheesemaker® Program

TIMELINE TO GET YOUR MASTERS

YEAR 4
   April Master Cheesemaker  
     Recognition ceremony

Course Requirements (all courses must be taken within 5 years of the application date and completed before exam.
  	 @ Cheesemaking Fundamentals		  @ Advanced Cheesemaking: American, Italian or Artisan
  	 @ Cheese Grading			     	 @ Pasteurizer Operator (if filled, take a 2nd elective)  	
	 @ Food Safety					     @ Cleaning and Sanitation	   	 @ Elective

Product Sampling:
   4 lots of each type tested 
   Graded by expert graders; must meet  
     AA, A or State Brand (if applicable)
   Composition testing must meet CFR  
     Standard of Identity or Specification
   Microbiological testing for coliform
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