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the bacteria to do their work, includ-
ing proper temperature, pH, salinity, and 
processing time. The entire process can 
be thrown o* disastrously if the wrong 
bacteria or other microorganisms enter 
the mix. That sort of contamination is 
the bane of a cheesemaker’s life, and thus 
the Sandvosses are fanatics about clean-
liness and accuracy. In some ways, their 
creamery resembles the clean rooms used 
to assemble satellites or electronic equip-
ment, including a positive-pressure venti-
lation system designed to thwart airborne 
contaminants. The brothers change their 
boots when they enter the processing 
area, and change yet again when visiting 

nearby farms, all to minimize the chance 
of contamination.

Each of the First Light cheeses—based 
on goats’ milk, Jerseys’ milk, or blends 
of the two—has a recipe. Their chèvre is 
particularly admired; creamy in texture, 
its subtle combination of flavors stands 
apart from the almost astringent quality 
of mass-produced supermarket chèvre, 
which has turned o* many potential cus-
tomers. “First Light’s artisanal 
cheeses, including their chèvre, 
are very high quality,” says An-
drew Galarneau, food writer 
for The Bu!alo News. “They are 
well regarded by owners of 
specialty food stores, restau-
rant chefs, and consumers.” 

At First Light (https://first-

light-farm.com), making chèvre begins 
with a slow pasteurization that avoids the 
flavor damage caused by the high-temper-
ature flash-pasteuriza-
tion large dairies typi-
cally use. The brothers 
heat their milk to 140 
degrees for 30 minutes, 
then cool it quickly 
to 70 degrees. Next 
they inoculate it with 
the appropriate bacterial culture, gently 
stirred through the vat. 

After six hours they add rennet, which 
curdles the milk. Twenty-four hours later, 
the vat’s contents have become a gelati-
nous mass, to be ladled into gallon-sized 
muslin bags hung to drain for another 
24 hours before being hand-packed into 
eight-ounce retail containers. (First Light 
trades the whey that drains o* to a nearby 
farmer, to feed his pigs, swapping it for a 
share of his organic pork products. The 
Sandvosses work hard and eat well.)

They normally give their one-day cheese-
making workshops twice a month, except 
during early-spring kidding season. The 
workshops focus on fresh cheeses that re-
quire little or no aging, such as mozzarella. 
(In contrast, First Light’s cheddar takes 

two years to mature.) Between 
the morning and afternoon ses-
sions, attendees enjoy a lunch 
prepared by Joyce that features 
the farm’s products as ingredi-
ents in each course. Homemade 
brownies with a chèvre filling 
are far more delicious than one 
might imagine. !&+,), -!++,"

Saxophonically Speaking
Joshua Redman’s sonorous voice on tenor

E -2-3$'4 $""2),( for jazz saxo-
phonist Joshua Redman ’91 on one 
of the first nights he ever shared a 
stage with his father—Dewey Red-

man, a tenor sax player who had led bands 
and played free jazz with Ornette Coleman, 
Keith Jarrett, and many others. 

For the first 18 years of his life, Joshua 
rarely saw his dad. (His mother raised 
him in Berkeley, California, while his fa-
ther settled in the jazz hub of New York 
City.) He did see him play on occasion, 

but “he was an influence from afar,” the 
son says, “like other great saxophonists I 
had heard.”

But by his early twenties, when he 
first played regularly with his father, the 
younger Redman had become an accom-
plished jazzman in his own right. “It was 
one of the most inspiring and intimidating 
things, to play with my dad,” he recalls. “At 
that point I perhaps had certain talents 
and skills as a saxophonist. I had some in-
teresting improvisational ideas and could 

get a flow going. I could create a narra-
tive line in my solos, and bring surprise 
and playfulness in, too. But playing next 
to my dad, I realized how worthless these 
things were in relationship to his sound. He 
had such a deep, warm, tenor-saxophone 
sound—it was really a voice for him. He’d 
start playing a solo, and it made what I 
was playing sound like video-game music. 
I was just overwhelmed by his sound.”

So the younger musician, who had always 
hated to practice, began applying advice his 
father had bestowed when he learned his 
son was playing the sax: “You’ve got to prac-
tice your long tones.” Long tones help develop 
the full, rounded saxophone sound that is 
so pleasing to listeners. The woodshedding 

Trystan (left) and Max Sandvoss at milking 
time. By law, fresh goat milk must be 
processed within 72 hours.

Visit www.harvardmag.
com/extras to view a 
video of the Sandvoss 
brothers in action.  
Plus, a goat-cheese 
recipe 
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Joshua Redman

Side Missions, Engines, Joysticks
The video game Assassin’s Creed’s head writer

W325, a feature film occupies 
its viewers for about two 
hours, a video game more 
likely o*ers a 10- to 40-hour 

ride—roughly comparable to a book. Fur-
thermore, unlike other entertainment me-
dia, video games are interactive. “Interactivity 
changes everything,” says video-game de-
veloper Corey May ’99, head writer for the 
Assassin’s Creed games, one of the world’s best-
selling franchises. “We are not designing a 
passive experience. Entertainment usually 
means spectatorship—those who create it 
may have the audience in mind, but not audi-
ence input in mind. It’s more immersive and 
personalized when you have that partici-
pating audience.” 

Ordinarily, players work a video-game 
console that includes several buttons and 
joysticks. Other games use a computer 
keyboard and mouse. The player controls 
the movements and, above, all, the deci-
sions of the main character or avatar, the 
player’s alter ego. For example, in the As-
sassin’s Creed series, which includes several 
related games sold by Ubisoft Entertain-
ment (where May works), the main char-
acter, Desmond Miles, pursues an ad-
venturous quest to find several artifacts 
(“Pieces of Eden”) that embody extraor-
dinary powers and may even save human-
ity from eradication by a solar flare. The 
player determines how Desmond moves 
through the game’s landscapes—run-

ning, climbing trees or buildings, hiding in 
rooms, or leaping across roofs.

Assassin’s Creed is an historical action-ad-
venture series. Using a device that allows 
him to experience “ancestral memories,” 
Desmond travels to the time of the Third 
Crusade (circa A.D. 1191) and, in later 
games, to the Italian Renaissance and the 
American Revolution. Thus players get to 
experience virtually the medieval Holy 
Land, Florence, Venice, Rome, and Tus-
cany in the fifteenth and sixteenth centu-
ries, and the New England countryside of 
Revolutionary times. Such settings make 
research into historical milieux a major 
part of game development. One advantage 
of choosing Italy, says May, is that “80 per-

paid o*: New York Times reviewer Nate Chin-
en has described Joshua Redman’s sono-
rous tone as having an “inner glow,” adding 
that Redman “has stood for a notion of jazz 
that’s rigorous and porous, edifying and ap-
proachable, dying to prove nothing beyond 
its own quality of expression.” 

Redman’s sound enriches his newest al-
bum, a collection of ballads titled Walking 
Shadows, the sixteenth CD in a recording 

career that began in 1993. The new 
disc includes his longtime associ-
ates Brad Mehldau (piano), Larry 
Grenadier (bass), and Brian Blade 
(drums)—plus, on six songs, a 
chamber string orchestra, with 
flute and French horn. “The strings 
add a richness and a lushness, a 
romanticism and even a touch of 
nostalgia to the music,” Redman 
explains on his website (www.
joshuaredman.com). Along with 
jazz standards like “Stardust” and 
“Lush Life,” as well as originals 
by Redman and Mehldau, Walk-
ing Shadows includes novel choices: 
the Adagio from Bach’s Toccata in 
C major for organ never sounded 
so lyrical as here, and the Beatles’ 
“Let It Be,” after an opening hom-
age to its gospel roots, takes flight 
as an energized, playful saxophone 
improv.

Redman took up the tenor at age 10; he 
is essentially self-taught. He didn’t make 
the Harvard Jazz Band on his first try-
out, but eventually played with them for 
two and a half years while finding time to 
graduate summa cum laude in social stud-
ies. He also had a period when he “really 
got into jazz as a listener—it was the only 
music I’d listen to,” he recalls. “Every jazz 
musician goes through a ‘jazz geek’ phase, 

when they can tell you 
who played what on 
every recording.”

After college he de-
ferred matriculation at 
Yale Law School and 
moved to Brooklyn to live in Park Slope 
with friends from the Berklee College of 
Music. “I guess I wanted a breather before 
starting up” at Yale, he says. “I was hoping 
to relax, hang, party, get a relatively low-
stress job, maybe volunteer some, hope-
fully play a bit of music on the side. I was 
on a year’s deferment. Turned out to be a 
never-ending year!” He won the Theloni-
ous Monk International Jazz Saxophone 
Competition in the fall of 1991 and “great 
musicians started to call.” Within six 
months, he could pay his rent and “eat at 
least one square meal a day” on his jazz 
earnings. “The more I had the chance to 
play jazz with some of the very best musi-
cians alive,” he says, “the more I sensed its 
beauty, its profundity, and how essential it 
was to my life.”

The saxophone “ is an extension of 
yourself—not your body, but your self,” he 
explains. “In some rare moments, you are 
so connected with your axe [instrument] 
that the saxophone itself fades away, and 
it’s just pure self-expression. That’s the 
ideal we’re all striving for.” 
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Visit www.harvardmag.
com/extras to hear 
several of Redman’s 
songs. 
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