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Baker Cheese, A String Cheese Leader And 
Innovator, Celebrates 100th Anniversary
St. Cloud, WI—A series of inno-
vations over 100 years during four 
generations of family ownership 
and management have made Baker 
Cheese, Inc., one of the top three 
manufacturers of String cheese in 
the world.

Those achievements were cele-
brated at a 100th anniversary gath-
ering at the community park in 
this northeast Fond du Lac county 
village on Saturday, Sept. 17. 

More than 500 Baker Cheese 
employees, family members, 
dairy farmer patrons, milk haul-
ers, and area residents attended 
the event.

In a tent set up on the grounds, 
event attendees were invited to 
review the pictorial and text dis-
plays illustrating the history of 
the family, which has operated a 
cheese plant at the same site near 
the intersection of county high-
ways G and T about six miles south 
of St. Cloud since 1916.

A 144-page book, titled “Baker 
Cheese: The Story of a Wisconsin 
Cheesemaker Family” and prepared 
for the occasion, detailed the fam-
ily history, starting in 1829 with 
ancestors coming from the coun-
try of Luxembourg, establishing 
themselves in New York and then 
Wisconsin.

It was in 1910 that Frank Baker, 
at age 16, began a cheesemaking 
apprenticeship at the Winkler 
Cheese Factory at Plymouth in 
neighboring Sheboygan county. 
Six years later, he obtained his 
cheese maker’s license, marking 
the unofficial start of Baker Cheese 
on June 22, 1916.

Baker then purchased an exist-
ing 1,500 square foot cheese fac-
tory in the town of Forest. 

During the early days of pro-

duction at the site, which has had 
multiple expansions in the subse-
quent 100 years, the daily volume 
of Cheddar cheese production 
was 300 pounds and the annual 
intake of milk was about 1 million 
pounds. 

One of Frank Baker’s innova-
tions was in becoming an early user 
of the cream separator.

By 1956, when Frank’s son 
Francis had joined the family busi-
ness, the daily cheese production 
volume had reached 3,300 pounds 
and the annual milk intake hit 11 
million pounds. 

With the changes in market 
conditions, consumer tastes, and 
the popularity of pizza, Baker 
Cheese began to switch from 
Cheddar to the production of Moz-
zarella cheese in the 1960s.

The next step was the conver-
sion to String cheese, beginning 
with research on the stretching of 
Mozzarella balls into a rope and 
then cutting it into small chunks 
of String cheese, which was 
described at one point as “a curd 
cousin of Mozzarella.” To provide 
consistency in the production of 
the String cheese, an extrusion 
process was developed and the 
individual wrapping of the strings 
was introduced.

By 2004, Baker Cheese discon-
tinued the production of Mozza-
rella and concentrated fully on 
developing numerous varieties and 
flavors of String cheese, including 
smoked. In 1979, String cheese 
had accounted for 2 percent of 
Baker’s production volume.

String cheese production had 
increased to 3 million pounds in 
1986, which was also the year dur-
ing which kosher production was
begun. 

In 2015, Baker’s String cheese 
production was 40.905 million 
pounds – an average of 154,000 
pounds per working day. The year’s 
milk intake was 446.34 million 
pounds.

For 2016, the company is pro-
jecting a daily average produc-
tion of 169,000 pounds of String 
cheese during its five-day work 
week, resulting in an annual total 
of 44.1 million pounds or 762 mil-
lion cheese sticks. 

Under Baker’s own label and 
both private and national label 
brands, the company’s String 
cheese is available in all 50 states, 
China, Canada, Mexico, Vietnam, 
South Korea, Saudi Arabia, and 
Puerto Rico.

Plant Expansions, Retail Store
With its 300 employees, Baker 

Cheese prides itself on making 
“100 percent natural cheese” and 
doing so within 48 hours of receiv-
ing milk from about 110 area dairy 
farms. 

Those farms in Fond du Lac, 
Sheboygan, Calumet, Winnebago, 
Manitowoc, Dodge, and Washing-
ton counties – all within about 50 
miles of the plant – are expected 
to supply 487.6 million pounds of 
milk to the plant during 2016.

Another indication of Baker’s 
growth was the increase in plant 
space from the original 1,500 
square feet to 5,100 square feet in 
1956 and 93,006 square feet today. 

A major project in 2015 was the 
construction of a wastewater man-
agement plant on the site. 

A retail store that opened in 
1986 sells about 100,000 pounds 
of cheese per year. In addition to 
the String cheese, it also features 
more than 100 cheese varieties 
from other manufacturers through-
out Wisconsin. 

When Baker Cheese held a 
75th anniversary celebration on 
August 24 in 1991, Francis Baker 
credited the company’s success to 
its history of family ownership and 
management, its market-driven 
business philosophy, and frequent 
refinement of its production tech-
niques.

Throughout its history, Baker 
Cheese has often earned top 
awards for its entries in numerous 
cheese contests. 

That includes the gold medal for 
String cheese in the 2015 World 
Cheese Championship. 

To today’s customers, the com-
pany that is headed by fourth 
generation family member Brian 
Baker promises the best in “fresh-
ness, quality, and service.”

With full confidence, third gen-
eration family member and former 
company president Dick Baker 
invited all attendees at this year’s 
100th anniversary observance to 
mark their calendars for a 125th 
anniversary celebration on Satur-
day, Sept. 15, in 2041.
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With the highest production volume in the 
world, the RMC (Rotary Molder Chiller)
forms and cools large volumes of 
mozzarella, provolone, and pizza  
cheese in various shapes based on  
your requirements.

Available in multiple sizes with quickly  
interchangeable molds to accommodate  
your production demands.

Superior Cooling, Shape,
Production, and Flexibility

RMC


