TWO GRANTS SUPPORT EASTON DAIRY FARM 
        Easton, MD (October 20, 2008) – For 3 years Eric and Holly Foster, owners of Chapel’s Country Creamery, have been making high quality artisan cheese from their 110 head of dairy cattle located on Chapel Road in Easton.  Today, USDA Rural Development and the Maryland Agricultural and Resource-Based Industry Development Corporation (MARBIDCO) announced more than $43,000 in grant funds to help the Fosters move into the future with their cheese business and help pave the way for other farmers who want to add value to their raw milk product.  Chapel’s Country Creamery was 1 of 144 grant recipients in 37 states to receive funding this year through a nationally competitive USDA Rural Development Value-Added Producer Grant (VAPG) Program.
        Federal, state, and local officials joined together this morning at the Foster’s farm for the announcement of a $32,500 grant from USDA Rural Development that includes a partial matching grant from MARBIDCO in the amount of $10,833.
“Compared to 100 years ago, very few Americans know families who work on a farm,” said Marlene Elliott Brown, USDA Rural Development State Director.  “USDA Rural Development is committed to reversing that trend because of the importance of keeping agriculture alive and well in this country.”    
        Originally authorized in the 2002 Farm Bill, the VAPG Program is designed to support farm families in rural America by helping them to market their commodities and increase their financial returns through planning and capital investments.  This year, five Maryland agricultural producers were recipients of the program.  Out of the five, three were wineries; the other two were for cheese and beef projects representing a total of $532,228.  MARBIDCO provided a companion grant of up to one-third of the USDA award for each project.
        MARBIDCO is a quasi-public corporation established by the State of Maryland in 2004 to provide specialized economic development assistance to Maryland’s struggling farm, forestry, and seafood industries.  Its mission is to help agricultural and other rural businesses achieve profitability, and in the process help preserve farm and forest land as well as bolster the production of quality locally-grown food and fiber products.
        Chapel’s Country Creamery has been accepted into a five-year pilot project that was authorized by Governor Martin O’Malley in May, 2007 for the manufacturing of on farm farmstead cheese.
Dairy manufacturing laws in the State of Maryland currently prohibit the production of cheese from unpasteurized raw milk.  The pilot project will allow the State to determine the safety of producing hard cheeses from raw milk.   Chapel’s Country Creamery would utilize a limited production of its raw milk to produce cheese on its farm in Talbot County.  
Chapel’s Country Creamery will use the money from USDA and MARBIDCO to develop a feasibility study, business plan and market analysis evaluating the technologies and processes necessary to process a raw milk agricultural commodity into raw milk cheese.  As one of five pilot project participants for processing raw milk cheese on a farm within the State of Maryland, the funds will not only help increase profits for Chapel’s County Creamery, but also for other Maryland dairy farms interested in converting their raw milk product into a value-added commodity.
“MARBIDCO is truly delighted to be able to assist Chapel’s Country Creamery with their innovative cheese-making business project, and we heartily commend the Fosters for their entrepreneurial spirit and long hours of work to get this project to this stage,” said Stephen McHenry, MARBIDCO Executive Director. “Value-added processing, if done in an appropriate fashion, is a viable way for farmers to find new markets for their products, increase farm-gate revenues, and help sustain farm operations for future generations.”
In closing comments at their dairy farm, Eric Foster said, "The competitive nature of Agriculture in the past 50 years has dramatically increased the size of dairy operations.  In certain rural areas a large dairy operation cannot occur due to suburban pressure and environmental issues.  By partnering with USDA, MARBIDCO and local governments we will be able to direct market our product which will allow us to achieve a sustainable income from a value added farm commodity.”   Holly Foster added, “Through this partnership we hope to produce more jobs and educate our rural area and other rural areas that face the same pressures.  We greatly appreciate the help and the support we have received from USDA, MARBIDCO, and state and local governments.  Thanks so much for all you have done."

        Chapel’s Country Creamery cheese is locally distributed to many of the area’s fine restaurants and food retailers.  You can visit their website for additional information at http://www.chapelscreamery.com.
