FOOD

Larry Peter of Spring Hill Cheese Company sisanis vision,
his deam, and best of all, his wonderfulganic cheese

By Jim Brumm

“Blessed are the cheesemakers.”
Monty Python — The Life of Brian

reat cheese comes from happy co
as the saying goes. And the cows
Spring Hill Cheese Company a
some of the happiest anywhere.

Spring Hill Cheese Company sits gen

on a rise overlooking the beautiful and

bucolic Two Rock \alley in Petaluma
California. Framed by rolling green hills
gentle vistas and clearrisp California skies
the dairy is home to over three hundr
happy Jersey cows and one hapmjgdicated
and passionate cheesemalterrry Peter

feeding calves and doing outside work as he
learned the business. Latdre spent ten
years driving a forklift, living frugally and
saving every penny toward his dream. He
rode a bicycle while his peers were buying
cars and spending their money as fast as they
earned it.

He took those savings and began buying
houses, fixing them up and renting them,
then buying anotheEventually he was the
owner of fifteen homes.

In 1986 Larry bought an old dairy on 320
acres and rebuilt the buildings and
transformed the landscape to, as he put it,
“fulfill my father’s dream.”

Starting with 182 Jersey cows, he began
the long process of learning everything there
is to know about making cheese.

“I learned through on-the-job-training,”
he said. My goal was to produce good milk
so | could make good cheese.”

ws, The dairy is the culmination of a’
atream long-held by Larpand Larrys &

refather before him: to own and live onj
a dairy and manufacture the bes

tigheeses in the world.

“My father always said that he wished he

 had raised his kids on a dairy farm,” saidpeese. “My first was Cheddar and I sold it
5,Larry, “so this is his dream too. at farmers’ markets. Then | started
The road has been a long one for Lalmy nerimenting with herbs and flavors. |

ethough he always knew where it led anfleqan making Jack cheese. My goal was to
never lost sight of his goal. As a young mag,ake the best cheese available.”
he worked at a local dairwashing bottles

In 1998 he made around 450 pounds of

Continued



From the beginning, his system of che
making was all natural. But recently Spri
Hill Cheese Company achieved anot
goal: an oganic certification from th
California Certified Oganic Farmer
(CCOF), a much coveted and ficfult
certification to earn.

“Being certified oganic means that fro
birth, each calf is given no antibiotics a
fed only oganic hay and grain,” said Larr
“Everything it touches during its life i
natural and @anic. Every one of my cow,
and all my cheeses are certifiedjanic.”

Since Larrys initial batch of chedda
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Companys oferings considerablyHe and
his dedicated sthbf 20 now ofer over 30
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Cheesemaker Larry Peter with his happy Jersey cows

g

Spring Hill's White Cheddar and its Sage
Cheddar each won an award at the 2000
American Cheese Society Jersey cows, unlike their counterpart, theye need to go ganic, we need to go raw
The most popular? Portuguese and Whitgell-known and much laer Holstein, |t healthy for everyone concerned and it
Chedda,r said Larry "ACtua”y- it Usua”y prOduce a milk with a hlgher butter f t,What the pub“c wants. When we work
ends up that the last cheese somebody tasig@isich makes all the dirence in producing together to keep our farming and agriculture
is their favorite,” he said, laughing. Hethe flavorful, rich cheeses for which Springocal and sustainable, we all win.”
popped a piece of raw white cheddar in higjill Cheese Company is known. Though Larry has accomplished so much,
mouth and smiled. “My favorite is raw white  \isitors to Spring Hill Cheese Companyyhen he sees his work, he thinkss itiot
cheddar can enjoy cheese tastings at the on-site retaliough. He spoke of his hope for the future.
On the hills Surrounding the daijr room, which also dérs gOUrmet cdées, “Five years from now | want to have an
hundreds of ‘]ersey cows gather plaCi |M0memade ice cream, curds and other sn %ucation center for future generationg W
under oak trees or lay together on the sofis well as displays explaining the cheesgreed to keep dairy farming and agriculture
making process and glive for the future and make people aware
descriptions of the diérent  of the benefits of going all-natural and
cheeses they makeisitors can| organic.”
also picnic on the grounds and  \jth his boots planted in the rich soil,
' take in the scenery and even petarry gazed out over the acres and acres of
;- the cows. durs of the dairy are fie|ds stretching out from his restored
available by appointment. #'| farmhouse to the small highway in the
the perfect stop on the way togdistance. The buzz of insects could be heard
the coast. in the still air and dozens of red-winged
Recently Larryalready living | plackbirds chattered and scurried from spot
his dream, expanded his visiong spot. On the hill behind us his beloved
even further by purchasing thejerseys lazed and chewed, contentedly
Petaluma  Creamery inawaiting milking time. He turned to me and
downtown Petaluma which hadsaid, I love what | do. | plan to live here
A T el b & been closed since 2004.with my cows until the day | die.”
Spring Hill Cheese Company sits overlooking Encompassing three city block
Two Rock Valley in Petaluma the Petaluma Creamery will Spring Hill Cheese Company is
soon ofer omganic milk and raw ; :
grass under the sun to chew and gossip gheese to the public. ¥ a huge capacit :;)cta'ied atéﬁ39549ip2)rlr(1:g MB“7”7§2d.
their bovine paradise. They come back to thend an impressive retail roonfefing sales elaluma, : _a B B
barn twice a day to be milked and pampereénd tastings of a wide variety of produc 3446 Petaluma Gzamey is located at
These are spoiled, well-tended cows. | the Petaluma Creamery is the latest ste GR1 Vestern Ae. Petaluma, CA 94952.
“We talk to them and pet them, but you arry’s long-term goal. Call 707-762-3446.
cant do that too much,” said Larr{if you “I'm trying to educate the local farmers  Msit wwwspringhillcheese.com for
scratch their heads too often they davant | about oganic farming,” said Larry“I'm | more information, including stes whee

to go back out to pasture to eat, they want tying to keep agriculture alive in this areagpringhill cheeses can be found.
stay in the barn and get petted.”




