
JASON WIEBE DAIRY
One morning in 2009, Jason Wiebe had just finished milking the cows on his small, 
third-generation dairy farm near Durham, Kansas, when McNaughton quite unexpectedly 
roared up on his motorcycle. A client of McNaughton’s had mentioned Wiebe’s name, 
and so he stopped by to chat with the cheesemaker. After cleaning up a bit, Wiebe took 
McNaughton out to the cheese plant, laid out a few of his cheeses to sample and, as 
McNaughton began giving his suggestions, Wiebe realized just who he was talking to. “I 
made use of every minute,” Wiebe says. “I knew right away I wanted to work with him. He 
had expertise and I knew I wasn’t an expert. Although we’d been making cheese for a few 
years, I knew there were things we could improve on.” Wiebe says those two hours were 
among the most useful he’s ever had, and McNaughton soon began consulting for the small 
dairy and creamery. 

Wiebe has been producing Wisconsin-style farmhouse cheeses, including eight flavored raw 
milk Cheddars (think jalapeño, garlic-herb and bacon), raw-milk white Cheddar, Colby, and 
mild and medium aged raw-milk Cheddars, as well as cheese curds, for more than 10 years. 
One of McNaughton’s first suggestions was for the company to set itself apart from other 
creameries by producing a specialty cheese with a flavor and texture all its own. 

“Everybody wants a signature cheese – one that’s uniquely theirs [with] a unique name so 
when it takes off, nobody can steal your thunder,” McNaughton says. “But we don’t write 
recipes; we write procedures, because you have to hit your targets on time. We always 
empower the cheesemaker – if you give people the tools to be in control, you  
get satisfaction.”

Developed with McNaughton, Wiebe’s signature aged Cottonwood River Cheddar is made 
with raw milk that develops a nutty, slightly sweet flavor without the acid bite of most 
aged Cheddars. It uses an original blend of cultures, and it’s aged eight months, as opposed 
to the standard two to three weeks for most varieties. The first batch was produced in 
October 2010, and it’s quickly become a best-seller for the small dairy. Wiebe continues 
to order cheesemaking equipment from McNaughton's Sanitary Design Industries, and 
says he wouldn’t hesitate to recommend working with McNaughton to another local 
cheesemaker. “I call him with any question at all,” Wiebe says. “I consider him extremely 
valuable to our business and I just really enjoy working with him. I wouldn’t want to do what 
I’m doing without him.” 

620.732.2846, jasonwiebedairy.com

GREEN DIRT FARM
Sarah Hoffmann of Green Dirt Farm in Weston, Missouri, has known McNaughton so long, 
she has trouble remembering exactly how they met. But she does remember chatting 
with him during a cheesemaking workshop she took at the University of Wisconsin-River 
Falls in 2003, where McNaughton was lecturing. She was immediately impressed by 
how knowledgeable he was about cheesemaking, in addition to his grasp of the science, 
technology and equipment behind it all. On top of that, she was surprised to learn that he 
lived in Missouri. 

“At the time, there was very little artisan cheesemaking going on in Missouri,” Hoffmann says. 
“The workshop was in Wisconsin where lots of artisan [cheesemaking] – and cheesemaking 
of all sorts – takes place, so it seemed ironic that he would be based in my home state, yet I 
had to go to Wisconsin to learn from him.”

Hoffmann attended other short workshops taught by McNaughton at the University of 
Oregon, the University of Missouri and the University of Wisconsin-River Falls, and says they 
each proved instrumental in developing Green Dirt’s award-winning cheeses. McNaughton 
says his “Continental Cheeses” course, for instance, teaches the value of understanding 
where flavor comes from and how to control texture. That course ended up playing a crucial 
role in developing the recipe for Green Dirt's nutty, mountain-style Prairie Tomme. And his 
“Camembert Six Ways” course taught Hoffmann the principles that allowed her to develop 
Green Dirt’s signature bloomy-rind aged Woolly Rind cheese.

“The interesting thing for me was to see what she brought to the table,” McNaughton says. 
“Sheep’s milk is so different. If you make goat’s or cow’s milk and then you go to a sheep’s-
milk farmer, you won’t believe how much cheese is in the vat. Sheep’s milk is amazing stuff: 
There’s more solids in the milk, so your cheese yields can easily go over 20 percent; whereas 
goat’s and cow’s milk is half of that, usually around 10 percent yield.”

Over the years, Hoffmann has bought equipment from Sanitary Design Industries, and also 
periodically seeks McNaughton's advice on cheesemaking, equipment and food safety – of 
which she says he is a “treasure trove” of information. Reflecting on all that McNaughton 
has taught her about cheesemaking, Hoffmann credits him with setting Green Dirt up for its 
considerable success. “[His] workshops were very instrumental in helping me improve my 
cheesemaking and make award-winning cheeses.”

816.386.2156, greendirtfarm.com
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WHEN ASPIRING AND 

ESTABLISHED CHEESEMAKERS 

ACROSS THE COUNTRY NEED 

GUIDANCE, THEY TURN TO 

NEVILLE MCNAUGHTON OF  

ST. LOUIS-BASED CHEEZSORCE

W hat’s the secret to a really great cheese? A rich, nutty Cheddar; a buttery, sweet   
 Parmesan or a creamy, earthy brie? Just ask Neville McNaughton. 

Since 2001, McNaughton – known to many as Dr. Cheese – has run CheezSorce, a consulting 
firm that educates aspiring cheesemakers on everything from business planning and plant 
layout to sanitation and equipment design. A lifelong cheesemaker who got his start milking 
cows on his family’s small New Zealand dairy farm, McNaughton has more than 40 years of 
formal education in cheese technology and hands-on cheesemaking. So if you’re wondering 
why some of your cheese is growing black flecks or how to build the most cost-efficient aging 
room possible, he’s the guy to call. 

McNaughton helps cultivate the best cheese possible, turning fledgling dairies into some of 
the most celebrated creameries in the country. CheezSorce works with cheesemakers both 
small and large, from those just getting into cheesemaking to more established operations 
looking to expand their capacity. “Cheesemaking is quite hard, but it became my passion,” 
McNaughton says. “Knowledge is a powerful thing, right? When you realize you’re working for 
people who don’t know what they’re doing, you’re able to be very helpful. I’ve spent most of 
my life doing things that are not very mainstream – I know how to make cheese differently. I 
learned that in order to produce the difference, you had to do it differently.”

Although CheezSorce is based in St. Louis, McNaughton advises cheesemakers across the 
country, including Milton Creamery in Iowa, Jacobs & Brichford Cheese in Indiana and LaClare 
Farms in Wisconsin (whose Evalon Gouda, made with goat’s milk, beat out every cheese in the 
country to win the U.S. Cheese Championship in 2011). And he also helped establish some of the 
most acclaimed local creameries, including Baetje Farms in Bloomsdale, Missouri; Green Dirt 
Farm in Weston, Missouri; Homestead Creamery in Jamesport, Missouri; Goatsbeard Farm in 
Harrisburg, Missouri; and Jason Wiebe Dairy near Durham, Kansas. Most recently, McNaughton 
helped set up operations for Hemme Brothers Creamery in Sweet Springs, Missouri. 

These cheesemakers produce a wide range of products – from Baetje’s award-winning mold-
ripened Bloomsdale cheese to Green Dirt’s bloomy-rind Dirt Lover to Jason Wiebe’s aged 
Cottonwood River Cheddar – but in addition to working with McNaughton, they’ve got another 
thing in common: Each creamery has won fans across the country for its cheeses. And they’re 
all in agreement – they couldn’t have done it without Dr. Cheese. 

BAETJE FARMS
In 2005, Veronica Baetje and her husband, Steven, were researching their soon-to-open  
goat-cheese dairy and creamery, Baetje Farms, on a business trip. Veronica was completing the 
first of several advanced cheesemaking courses at the Vermont Institute for Artisan Cheese 
in Burlington. From there, they traveled to visit Glengarry Cheesemaking in Lancaster, Ontario, 
and then to Wisconsin for a three-day conference on artisan cheesemaking. By the time 
the couple reached their last stop, seven different people had recommended McNaughton. 
Because McNaughton is based in St. Louis – just about an hour north of the Baetjes’ farm in 
tiny Bloomsdale – Veronica says the collaboration was a no-brainer. “It was really an instant 
connection with him,” she says. “I don’t have anything but good to say about him, honestly.”

Steven and Veronica had been making cheese and raising goats since 1998, but tapped 
McNaughton on everything from plant design and placement to insulation and consulting 
on cheesemaking techniques. He designed the cheesemaking plant and aging rooms to be 
efficient and, perhaps most importantly, conducive to the type of cheese the Baetjes were 
making – namely, the French-style goat cheeses that have won Baetje considerable acclaim. 

Baetje does all of its work by hand, with no help from mechanized equipment to process or cut 
its cheeses. McNaughton immediately knew the creamery would need a positive displacement 
pump to transfer milk from its bucket milker to the pasteurizer. Unlike many goat’s milk 
operations that use a pump designed for cow's milk, Baetje’s more delicate system preserves 
the integrity of the fat particles in the milk, resulting in a richer flavor. “I think that pump helped 
a lot,” McNaughton says. “That’s why her cheese has been so incredibly good.”

The aging rooms at Baetje are also particularly unique, as they use radiant cooling to simulate a 
cave-like atmosphere. “People tend to spend the least amount of money on their aging rooms,” 
McNaughton says. “When cheese is one day old, it has no value, and then you put it in the aging 
room. It will go from being worth $5 in cost to becoming $15 wholesale value and $30 at retail. 
All of that happened after the production room.” 

Above trays lined with perfect pyramids of Bloomsdale cheese – rolled in pine ash and salt 
and then aged until a beautiful bloom of white mold forms – ice water is pumped through 
stainless steel tubing. This cools the space and also drips condensation, providing just the right 
temperature and humidity for the cheeses. “It’s very energy-efficient, and we couldn't have 
come up with it ourselves,” Veronica says. “I think that when you work with someone like Neville, 
you have to really respect him and follow through with the instruction that he gives. I really do 
believe that if it wasn’t for us connecting with him at the beginning and getting his input on our 
business, that we would not have achieved the accolades that we received.”

573.483.9021, baetjefarms.com
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