
Shavuot is here and that 
means you’ll likely be 
ingesting more dairy 
than on other holidays 
throughout the year.  
Most dairy meals rely 
heavily on cheese, and 
most people who rely 
heavily on cheese rely 
heavily on The Cheese Guy.



Brent Delman grew up in the suburbs of Cleveland 
in a house that was very Jewish but not necessar-
ily very religious. 

“My family was a traditional Jewish family,” said 
Delman about his upbringing. “We didn’t keep kosher, 
and we didn’t keep Shabbat, but Judaism was very im-
portant to us.”

The neighborhood was mostly a mix of Jews and 
Italians. Not keeping kosher meant a pretty deep expo-
sure to authentic Italian food early in life for Delman. 

of some of the specialty foods that were available in 
the local markets nearby. But there was one thing that 
interested him just as much as food.

“I was always very entrepreneurial,” Delman recalls. 
“I had paper routes and landscaping businesses when 
I was very young. In high school, I created a window 
washing business that employed my friends and broth-
ers and helped us get through high school and college 
with some pocket change. I always loved being in busi-
ness for myself.”

With a love for food and the drive to learn more 
about business, Delman moved on to college where he 
got his bachelor’s degree in international relations at 
nearby Ohio State University. After that, it was a mas-
ter’s in business from George Washington University 
in Washington, D.C. While he would certainly come to 
need both of those degrees for where his business would 

years outside of the classroom to be just as important.
“I used to backpack around the world,” Delman said 

casually about some trips that would make almost any-
body envious. “Before I started college, I took a year 

also spent a semester at Tel Aviv University in my junior 
year of college. Between undergrad and grad school, 

and Africa.”
Armed with some worldly experience, a love for 

food, the entrepreneurial spirit, and the education to 
bring it all together, Delman started his career in the 
food business.

food company,” recalls Delman about his early days in 
the business world. “I was the marketing manager for 
a large food company that was buying and selling food 
commodities. I helped establish a specialty food divi-
sion inside that company.”

Delman was successful in his role, but he did what 
he has always done and what he still does; he wanted 
to learn more.

“I started to attend trade conferences and started 
to meet with farmers,” said Delman of how he really 
started to gain some of the knowledge he would lat-

would be the right time to start my own business and 
take some risks while I wasn’t married and didn’t have 
kids. So, I started a wholesale distribution company for 
specialty foods.”

Just like that, he was out on his own. And as you’d 
expect of him, Delman put his nose to the grindstone 
and got his business rolling. Sometimes, literally.

“I was dealing with dry goods, so I started storing 
things in my garage. I bought an old, beat-up van and 

rented a little bit of space. I was the salesperson, the 
bookkeeper, the delivery driver… I did it all,” said Del-
man, the typical jack of all trades. “I slowly started to 
increase volume by selling to independent specialty 
markets like Zabar’s.”

Getting clients like that was certainly impressive for 
a company that was essentially just starting out in the 

starting to gain enough sway to start picking his spots.
“I was never much of a meat eater,” Delman explains, 

as you might expect of someone who now carries the 
nickname “The Cheese Guy” around, “so I focused on 
some specialty vegetarian and vegan products like sun-

with refrigeration, I started carrying some cheeses.”

The Yellow (Cheddar) Brick Road
But before The Cheese Guy could become the big 

Marketplace (a company he still has today), was suc-
cessful, but there were some setbacks that he didn’t see 
coming.

“At the time, I was a wholesale distributor of other 
people’s products, both kosher and non-kosher,” said 
Delman about his operation. “But it seemed like every 
time I built up somebody else’s brand, they would take 
their line to a larger distributor.

“I got burned many times. I decided that I needed to 
create my own brand where I could become the expert. 
My real passion was in cheese.”

Luckily for the kosher-keeping population, this real-
ization of Delman’s came at the same time as something 
else.

“This was around the time that I started keeping 
kosher,” Delman said about his journey. “I realized that 

on the market.”
Delman had been involved in Hillel and some Jew-

ish student organizations in college and grad school. At 
some point, he realized that so many of the family and 
friends that he had grown up with did not have a formal 
Jewish education and many of them were intermarrying 
with non-Jews.

Once he got married and had children of his own, he 
started raising his family in Passaic, New Jersey, and 
sent them to Jewish day school. As the other kids in 
their classes kept kosher and Shabbat, Delman didn’t 

want to confuse his children with a double standard, 
and slowly his family started to become more obser-
vant. Delman wanted his children and grandchildren 
to carry on Jewish traditions for generations to come.

Seeing the path open in front of him, Delman had to 

“I decided that I had to become the expert on 
cheese,” said the man now known as “The Cheese Guy.” 

“Knowledge is power. I had to be able to create a 

but I wasn’t your typical traveler. Instead of going to 
museums, I would love to see how food was manufac-
tured. Or I would visit farms and schmooze with the 
farmers.”

-
ple’s products and making your own. That was some-

other issue was that, in many cases, it was really the 
farmers that he would have to rely on instead of himself.

“I started developing relationships with local farm-
ers in upstate New York and Vermont,” Delman said 
about the networking portion of his job. “When I went 
back to visit Cleveland, I did the same at Amish farms 
near where I grew up.”

Still, a big part of making your own cheese is the 
science. And unlike some other products, food science 
plays a prominent role in cheesemaking. While most of 
us can just go to the supermarket and grab a brick of 
one of his artisan cheeses, Delman had to learn about 

and ripening of cheese).
“I started reading everything about how cheese is 

trip back to school. “I went to the Vermont Institute for 
Artisan Cheeses and took some additional courses on 
cheesemaking and the process of cheese aging. Then I 

took a kind of apprenticeship at some of the farms so I 
could do some hands-on learning with cheesemaking 
and aging.”

That hands-on part of the job became more import-
ant to Delman. In his previous job, the food was just a 
commodity to be bought and sold. In his new business, 
he’d be visiting farms and working with the product 
himself.

“I flew back to Italy and told 

them that I wouldn’t do business 

with them anymore unless they 

tweaked the filling’s texture.”



loved being involved in the artisan part of the 
business,” said Delman about his newfound niche. 
“I liked working with my hands and doing some 
physical work besides the learning, the science, 
and the intellectual. So I built a cheese cellar in 
the basement of my house that I’ve had for about 
12 years. I use it as a kind of cheese lab where I can 
experiment a little with the cheeses.”

The Kosher Experience 
Now that he was getting into the cheese busi-

ness, Delman needed a name. His younger brother, 
Todd, has helped with some of the marketing and 
technical aspects. Somehow, www.TheCheeseGuy.
com wasn’t yet taken, and they were able to secure 
the domain name. They were also able to trademark 
the logos and name. 

Todd continues to help out with the patents for 
some of The Cheese Guy’s proprietary cheese vari-
eties and recipes. Two of those proprietary cheeses 
that are big hits now are the Beer Cheddar and the 
Smoky Gouda.

“The Beer Cheddar is a Vermont small-batch 
handmade craft beer cheddar where we bring in 

in the cheese,” The Cheese Guy explains. “We ac-

Partnering up with local New York craft breweries 
has been fun.

“Another proprietary recipe we have is for the 
Smoky Gouda. All cheeses have salt in them, so in-
stead of using regular salt, we used smoked salt. It’s 
made on an Amish farm in northeast Ohio.”

When The Cheese Guy started out in 2008, he 
had a couple of cheddar and jack types and a lo-
cal hechsher. It’s hard to believe, but at the time, 
a sharp cheddar was a new thing for the kosher 
cheese world.

As the brand increased, he made more cheeses, 
took on the Orthodox Union’s (OU) hashgacha, and 
found his way into many more stores all over the 

-
ing cholov Yisroel.

Some of The Cheese Guy’s work was making bet-
ter versions of cheeses that the kosher consumer 

-
ers are the cups of shredded and grated aged fresh 
parmesan. The other brands are either made from 
scraps or aren’t packaged fresh. 

But in other cases, The Cheese Guy had to work 

version of a cheese that was inherently non-kosher.
-

chego,” said The Cheese Guy about the Spanish 
cheese. “I wasn’t able to make it, because it’s made 
with animal rennet. So I partnered with a small 
farm in Israel to make a Manchego-style cheese 
with non-animal rennet. We called it ‘Manchelli’ 

-
ple of years until sheep’s milk fell into short sup-

ply in Israel, and they weren’t able to export more of 

source a place in Spain that was willing to make Man-
chego without animal enzymes. So after many years, we 
now have a kosher Manchego available.”

One of his most recent successes was not without its 

took some time.
“The burrata is made in northern Italy in a small 

plant that uses the traditional methods,” said Delman 
about one of his newest creations. “I had gone to Italy 
several times to try to get the recipe right. I set up the 

the right consistency. The Stracciatella (the middle of 
burrata) is supposed to be creamy, and it wasn’t.

business with them anymore unless they tweaked the 

weeks there with my family. It was over Rosh Hashana, 
so I spent Rosh Hashana in Verona in the north of Italy 
in a 600-year-old shul with the rabbi who is the mash-
giach who supervises the production of the burrata. We 

One of the determining factors in making some of 

no, we’re not talking about 1% or whole. We are talking 
about sheep or goat milks. 

Along the way, The Cheese Guy had to get a bigger 
warehouse and more employees, especially to accom-
modate the growing inventory of cheeses that he is 
aging for later production. Between the aging and the 

“One of the challenging ones that we make is a do-
mestic Brie,” Delman said. “To make it kosher, cholov 
Yisroel, and kosher for Passover, it took me a few years 
to source the right bacterial cultures and rennet, and I 
had to have them specially produced in another country. 

the product to getting it produced. The cultures are now 
in a deep freeze, because I had to make it in a very large 

Ask The Cheese Guy:
What are your favorite cheeses? 

Tilsit - “This is a cheese we make up in Vermont. 
It tastes a little like a combination of the nutti-
ness of gruyere, which is a Swiss-style cheese, 
but it has the creaminess of a Havarti.”

Viney Sheep - “This is a cheese we make from 
a proprietary recipe we developed in Italy. My 
wife and I went to Italy and visited one of my 
Italian partners, and we traveled around to 
farms together. It’s soaked in kosher red wine. 

drunken goat or winey goat, which is a goat 
cheese that’s soaked in wine. It’s aged for two 
to three years.”

4-year Aged Parmesan with Cheddar Notes 

a little bit like a cheddar and a little bit like an 

Ask The Cheese Guy:
What’s the right cheese for…

“I’d go with the sharp cheddar. Put in some 
green apples, a little bit of Dijon mustard, and some 
caramelized onions.”

“You’ve gotta put in the chipotle cheddar. I 
might also use the Monterey jack or creamy Ha-
varti, depending on what you like.”

cheese that’s often used for melting. It’s great for 
fondue. Another traditional use for melted raclette 
is over top of potatoes.”

Ask The Cheese Guy:
What might you make for Shavuot?

Cacio e Pepe - “It’s a really popular dish these 
days. It’s a pasta dish where you use an aged 
sheep milk cheese (like pecorino), black pepper, 

want the sauce to be. You can use any pecorino, 
but I have a pecorino with black peppercorns in 
it (pecorino al pepe nero) that’s great for this.”

Baked Brie - “I loved baked brie. I have one 

brie. Both are now cholov Yisroel. I enjoy mak-

preserves.”

Cheese Dip - “I love to make cheese dips at 
home. Try taking chunks of leftover cheeses and 
throwing them in a food processor with some 
olive oil, garlic, and white wine. Now you’ve got 
your own homemade gourmet cheese spread or 
dip, depending on consistency.”





Like a Fine Wine
In recent years, The Cheese Guy has also expand-

ed to making products other than cheese, using a label 

“I think I’m a feinschmecker
a word that derives from German and is used to de-

it comes to food and drink. “So we started expanding 
into products that were cheese accompaniments. That’s 

where the jams and crackers come in. We label them 
with pairing options for cheese.”

His daily life these days has to mix in obligations 
such as corporate events, wine and cheese tastings at 
shuls, and farmers’ markets. He’s often called into an 

-
sher or not.

kosher cheese curds and the likelihood we might see 
them on shelves someday. He doesn’t say yes, but he 
has an alternative.

“I have a fresh mozzarella that I bring in from Italy,” 

“It’s called ‘stuzzichine.’ It’s very similar to a cheese 
curd. They are small mozzarella balls in a brine, and 

as a cheese curd. When you bite into them, they have 

In 2022, almost all of the most popular types of 
cheese are in The Cheese Guy’s artisanal arsenal. The 
rare ones that aren’t (like gruyere), he’s working on. He 
is still looking to add a couple of types of cheese every 
year.

“Our very latest cheese is an organic whipped fresh 
ricotta,” said The Cheese Guy about his newest inven-
tion. “I came up with the recipe with the farms and a 
creamery over the course of a few years. It’s organic 
whole milk from small family farms, organic vinegar, 
and salt. There are only three ingredients. It can be used 
for baking, but it’s so natural and creamy that I spread 
it on toast or a nice baguette in the morning. I either go 
savory or sweet. If I go sweet, I drizzle honey on it with 
some sliced pear or apple. Or in a savory direction, I’ll 
go with some avocado and tomato with salt, pepper, 
and olive oil.”

After all the work he’s done over the years, Delman 
certainly has the gratitude of the kosher community. 
He’s received well everywhere he goes – and for good 
reason. Without him, we might still be in the kosher 
cheese dark ages instead of the kosher aged cheese en-
lightenment.

“I’d like to think I’ve been able to revolutionize the 
kosher cheese world,” said Delman.

If anyone was going to be able to do it, it was going 
to be somebody named “The Cheese Guy.”  

“I’d like to think I’ve been  

able to revolutionize the  

kosher cheese world.”


