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www.nycheese.org  
Executive Director, Tracy Frisch    farmfood@capital.net    (518) 271 0744 

Director, Marketing & Development, Susan Sturman     epicurean@sturman.com    (516) 883 7892 

Farm name:  Meadowsweet Dairy 
  
Owners:  Steve and Barbara Smith 
  
Cheesemaker:  Steve and Barbara Smith 
  
Address:  2054 Smith Road, Lodi, NY 14860 
  
Phone:  607 582 6954 
  
Fax:   
  
Email:  medowswt@fltg.net 
  
Website:  www.meadowsweetfarm.com 
  
Product list:   
Cheddar, sharp and extra sharp: A rich, crumbly cheddar full of bite and nuances. 
Havarti: Full-flavored traditional recipe with bacterial-ripened rind. Buttery, creamy. 
Blue Cheddar: An English-style blue cheese.  
Butterkase: A mild, smooth cheese with just a hint of a swissy taste.  
Also a variety of yogurts and kefirs. 
 
Animals:  15 head of Jersey cows 
  
Making product since:  1999 
  
Other information:   All cheeses are naturally aged, raw-milk; GMO-free; chemi-
cal-free; additive-free.  Beef, pork, and raw milk also available at the farm. 
 
 




