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This 3-day workshop will teach participants the science and art of

cheesemaking of hard and soft cheeses. March 3 -5, 2025
The instructors for this hands-on workshop are Gary Smith & Joshua Hall, Day1-10 am.to 5 p.m.
proprietors of Leelanau Cheese of Suttons Bay, MI. Day2-8am.to7 p.m.
This workshop is for both non-experienced and experienced cheese makers. Day3-8am.to3p.m.

Registration includes lunch each day, an extensive 3-ring notebook of all class .
) ) ) MSU Dairy Plant
materials and reference materials, all materials needed for the cheese-
ki kaging to take h d a cheese-tasti t on Tuesd 4745.Shaw Lane
making, pac agmg o take home, and a cheese as‘lr‘lg event on Tuesday Fast Lansing, MI 48824
evening with cheeses brought by participants.

$580 Per Person
$375 if retaking course
Limited to 24 Participants
https://events.anr.msu.edu/cheese25/ Lodging Not included

Looking for further information? Wanting to register?

Or Scan the QR Code! .
Phil Durst

amy (durstp@msuedu
989.387.5346
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MSU is an affirmative-action, equal-opportunity employer, committed to achieving excellence through a diverse workforce and inclusive culture that encourages all
people to reach their full potential. Michigan State University Extension programs and materials are open to all without regard to race, color, national origin, gender,
gender identity, religion, age, height, weight, disability, political beliefs, sexual orientation, marital status, family status or veteran status. Persons with disabilities
have the right to request and receive reasonable accommodations. Accommodations for persons with disabilities may be requested by contacting Phil Durst at
durstp@msu.edu or 989-387-5346 by February 24th, 2025, to make arrangements. Requests received after this date will be fulfilled when possible.



