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1. Mountain Meadows )
Glenn M. Wenger .\,\\
RR#2 Box 412, Richfield, PA 17086 1
(717) 694-3999

Mountain Meadows is a Certified Organic, 100% grass-

based dairy in the mountains of Juniata County making
Cheddar, Sharp Cheddar, Garlic Cheddar, Baby Swiss,

Colby, Jack and Farmer style cheeses.
2. Caprine Delight ﬁ
Candy Walker

1778 Chambersburg Road, Gettysburg, PA 17325
(717) 334-3263, rwalker@pa.net

Fresh raw goat milk, aged raw goat milk cheeses, pastured

Heritage turkeys and meat chickens. On-farm sales Sunday
through Friday, noon to 8 PM.

3. Keswick Creamery _\\\
Melanie & Mark Dietrich Cochran “\

114 Lesher Road, Newburg, PA 17240

(717) 423-6758, Keswick@pa.net

Raw milk aged cheeses including Cheddar, Wallaby, Ver-
meer, Dragons Breath and Feta. Fresh pasteurized cheeses
include Bovre, whole milk Ricotta and Quark. Farm store
open Fridays, 11-6 and Saturdays, 9-2. Farmers Market in
Dupont Circle and Takoma Park, Washington, DC.

4. Highland Farm

Martha & Verry Pisano

151 Doe Run Road, Coatesville, PA
19320

(610) 384-7118
Chevre-like soft sheep cheese, Feta, Camembert, aged P — ] 5
Pecarino Romano, Manchego, Gouda and yO- e

gurt. Selfserve on-farm sales and
Farmers Market in West Chester

Kennett Scuuare You don't have to drive far in the Commonwealth to see cows, goats

5. Otterbein Acres and sheep peacefully grazing in green pastures.
John & Lena Fisher

10071 Otterbein Church Road, Newburg, PA 17240, H 3 e - . - .
(717) 4236689 But did you know small-scale dairies crafting exquisite and unique

Sheep, cow and blended cellar-aged cheeses including Cheeses are on the rise?

Pecarino Romano, Manchego, Gouda,

O

Pittsburgh

Cheddar and Ricotta. Farm store open =N . . : ;
weekdays 88, Saturdays 85, closed Sun- -.\\ Take the time to seek out local creameries and discover the amazing
days. i

6. East End Acres, varieties of Pennsylvania farmstead and artisan cheeses.

Mark J. Stoltzfus

1865 East End Mountain Road, Mill Hall, PA 17751 (570} 'You'll be glad you did.

726-7799

Organic aged raw milk Monterey Jack, Colby, Cheddar, This publication is made possible by grants provided by the Pennsylvania Department of Agriculture and the Keystone Development Center.
Wood-smoked Cheddar, Pepper Jack and Swiss. On-farm
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7. Birchwood Farm

Mike Tierney

428 Brownsburg Road, Newton, PA
18940

(215) 598-8633

Organic grass-fed Jersey cow milk products including
Cheddar, Garlic Cheddar, Baby Swiss, butter and rice pud-
ding. On-farm sales 7-5, daily.

8. Heather Ridge Creamery

James Kahler

269 Bryant Road, Wellsboro, PA 16901
(570) 723-1026, jim@heatherridgecheese.com
www.heatherridgdecheese.com

16 different flavors of Cheddar, Jack and Colby made from
the milk of our 20-cow herd. On-farm sales daily, 7-5 and
wholesale.

9. LeRaysville Cheese Factory

Jim Amory

RR1, Box 7 1-A, LeRaysville, PA 18829
800-859-5196, cheeses@epix.net
We make range of traditional and specialty cheeses by
hand from locally produced BST-free milk, including Ched-
dar, Cheddar Curds, Jack, Havarti, Fresh, flavored and
smoked Minerio. Our products are available at the factory
and by mail order. Factory hours are 9-9 daily and most
holidays. Wholesale available.

10. Clover Creek Cheese Cellar
David & Terry Rice

RR#2, Box 205, Williamsburg, PA 16693
(814) 832-3755, ojalafrm@localnet.com
Farm Brie, Cheddar, Jalapeno, Royer Mountain
Bruschedda. Farm-direct sales Monday-Saturday, 4-6 PM,
farmers market and wholesale.

11. Welsh Mountain Farm

Amos T. Ebersol

590 Red Hill Road, Narvon, PA 17555
(717) 768-3652

Cheddar, Herbal Jack, Swiss, Pepper Jack, Colby and Le Che-
val made on our small family farm with a mixed herd of Jer-
sey and crossbred cows. Our cows are BST-free and grazed
on chemical-free pastures. On-farm sales Monday-Saturday,
7:30-6:30. Wholesale available.

12. Twin Maple Goat Dairy

Raymond W. Zeiset

319 Minnick Road, Millersburg, PA 17061
(717) 352-2021

Goat Feta, Cheddar and Scharti
Farm-direct, wholesale and distributor.

13. Shenk’s Food

Karl F. Achterman

1980 New Danwville Pike, Lancaster, PA 17603
(717) 393-4240, customerservice@shenks.com
www.shenks.com

In business since 1929, we make Cup Cheese—a spread-
able Pennsylvania Dutch specialty.

Available at farmers market and wholesale.

14. Premium Choices

Steven R. Shelley

RR#1, Box 644, Richfield, PA 17086
stvshlly@earthlink.net

Hard cheeses, soft cheeses, goat cheese and goat yogurt.
We are a manufacturer willing to do custom production
for small farms. Farm-direct, wholesale and distributors.

15. Trickling Springs Creamery
2330 Molly Pitcher Highway
Chambersburg, PA 17201

(717) 552-4762, www.triclingspringscreamery.com
Soft and hard varieties of both cow and goat
cheeses along with cottage and cream cheeses and
butter. Retail store, wholesale and distributor.

16. Endless Mountain Cheesery

Pam Trynovich

15 Wolf Run Road, Wellsboro, PA 15901

(570) 724-7112, cmtcheesery@hotmail.com ﬁ
Fromage Blanc, Delmar Earthy Delight,

Smokey Mountain Goat, Van Goat, Tipsy Goat
Farm-direct Wednesday-Monday, 10-5.

Wood-smoked Cheddar, Pepper Jack and Swiss. On-farm
sales dawn to dusk.

17. Birchrun Hills Farm

Ken & Sue Miller

2573 Horseshoe Trail, Chester Springs, PA
19425

(610) 827-1603, birchrunhills-
farm@verizon.net

Nestled in the highlands of Chester County, we hand-
make cave-aged Birchrun Blue and Highland cheeses
using raw milk from our prize-winning herd of cows.
Farm-direct

All members listed in the PA FACA Directory are
licensed cheesemakers.

Pennsylvania
Farmstead &
Artisan Cheese
Directory

www.pacheese.org




