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DAILY DRIVER, SAN FRANCISCO’S FIRST AND ONLY ORGANIC CHEESE-MAKING CREAMERY 

AND WOOD-FIRED BAGEL SHOP OPENS NEW OUTPOST IN GHIRARDELLI SQUARE 
 

The two-year old creamery and bagel shop also welcomes new  
head Cheesemaker Rachel Kleine to the team  

 
SAN FRANCISCO — Daily Driver is San Francisco’s first and only organic cheese-making 
creamery and wood-fired bagelry which opened their flagship location in the Dogpatch in 
March 2019, and a storefront in the Ferry Building right before the pandemic hit in 2020. Now, 
the team is excited to announce that they will be opening another outpost inside of The Cheese 
School of San Francisco at Ghirardelli Square on September 16.  And they are also thrilled to 
welcome new head cheesemaker, Rachel Kleine, to the Daily Driver team.  
 
Daily Driver came to be two years ago thanks to owners and operators Tamara Hicks & David 
Jablons, two doctors who also own and operate Toluma Farms and Tomales Farmstead 
Creamery in West Marin. Since they still hold on to their non-farming jobs, they split their time 
between Potrero Hill and Tomales, and this urban-rural connection is a main reason why they 
wanted to bring cheesemaking to The City. Tamara and David have long been friends with the 
team behind The Cheese School of San Francisco, and have enjoyed collaborating on various 
cheese-focused classes and tours with them. Now with The Cheese School occupying a big and 
beautiful location in Ghirardelli Square, it is the perfect opportunity for Daily Driver to bring 
their bagels to a new neighborhood and further the two businesses’ collaborative efforts. 
Beginning on September 16, Daily Driver’s shop inside of The Cheese School at 900 North Point 
Street will be open every Thursday through Sunday, from 9am to 2pm for bagel sandwiches 
made-to-order, coffee, and grab-and-go bags of bagels, cream cheese, butter and more. Daily 
Driver also looks forward to partnering on more classes, tours, and special menu items with The 
Cheese School team. 



 
When Daily Driver’s original partners and cheesemaker, Hadley Kreitz, along with her husband 
David, made the decision to relocate to the East Coast during the pandemic, the team was able 
to start a Cheesemaker In Residence program in early 2021 to help bring new talent to their 
urban creamery. Daily Driver’s first Cheesemakers in Residence were Andi Wandt and Blair 
Johnson, who introduced cheese curds and Butterkäse to the shop. Butterkäse is the perfect 
cheese for Daily Driver because it loosely translates to "butter cheese” – Daily Driver is already 
very well-known for their amazing cultured, hand-batted organic butter – plus Butterkäse 
ripens in just one month. Mild and intense, Butterkäse is like a more complex, nuanced version 
of Havarti that is creamy, semi-soft, sliceable and super melty. It’s perfect for grilled cheese 
sandwiches – or any toasted bagel sandwich – and decadent; the fat content is nearly as high as 
a triple-cream cheese.   
 
Luckily, as Andi and Blair were getting ready to return to Vermont, a Midwestern cheesemaker 
named Rachel Kleine was planning her move to San Francisco. Rachel had visited Tomales 
Farmstead Creamery in 2014, and had always kept it in the back of her mind as someplace 
she’d like to revisit. At that time, she was working at Green Dirt Farm in Missouri where she was 
mentored by Sarah Hoffmann, and when she visited TFC she was struck by the similarities 
between the two farms. Both were sheep farms run by doctors, and both teams were 
extremely passionate about sustainable food, education and community.  
 
In her eight years at Green Dirt Farm, Rachel’s specialty was making soft-ripened cheeses, and 
she can’t wait to create some special ones for Daily Driver for the holidays. When she first 
tasted the Silva Family Dairy’s milk, which is 100% A2 Jersey cow milk that is used to make the 
cream cheese, Butterkase, and butter at Daily Driver, her mind was blown. “It’s exciting to have 
single-herd Jersey milk to work with, especially one that has such a rich butterfat content.” She 
says, “Cheese and butter are simply a more concentrated version of what you start with, so the 
initial milk should be the best possible. The quality of the milk from Silva Dairy is evident simply 
from looking at it; it has a bright yellow color, the result of the Beta-carotene that the cows 
consume in their grass-fed diets. I feel lucky to get to work with such beautiful milk, plus it’s 
great to know it’s from a fourth-generation family farm, run by a sweet young couple.” This A2, 
single sourced, organic Jersey milk makes the 60 mile journey from Silva Family Dairy to Daily 
Driver every Tuesday, where Rachel then turns it into these delectable products right in front of 
guests at Daily Driver’s on-site creamery. 
 
Rachel is excited to expand the offerings in production at Daily Driver, including introducing 
cottage cheese, compound butters and yogurt to the menu. She is also a big fan of quark, and 
so she plans to bring it back – especially since she gets to do so in a restaurant/maker space 
where she can collaborate with the chef and baker on products that will get to utilize it 
immediately and be enjoyed by guests there in the space it was made. She appreciates that the 
Daily Driver team is passionate about education and showing people how their food is made 
and where it comes from, and she looks forward to chatting with guests and showing them 
around the urban creamery.  In the future she looks forward to partnering with The Cheese 
School on classes/tours that start in The City and then take folks out to the farm in Tomales.  
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ABOUT DAILY DRIVER:  

The Bay Area’s only certified organic bagel shop, coffee roastery and creamery, Daily Driver 
opened San Francisco’s first ever creamery and bagel shop in an expansive and beautiful space 
in the Dogpatch in 2019 and in the Ferry Building early in 2020. Daily Driver is dedicated to using 
the highest quality local ingredients possible in everything they create. Stop by to pick up some 
of their amazing wood-fired bagels, hand-paddled butter, fresh cream cheese and their 
proprietary drip coffee from Red Bay Coffee Roasters to help wake you up and get you on your 
way. www.dailydriver.com  

 

ABOUT THE CHEESE SCHOOL OF SAN FRANCISCO: 
 
The Cheese School of San Francisco is the only institution of its kind in the nation, completely 
dedicated to the education and appreciation of all things cheese.  Enthusiasts and professionals 
alike can enjoy a wide range of offerings such as: a cheese focused wine bar, tasting and pairing 
workshops, cheese making classes, farm tours, corporate team building events, special 
occasions and celebrations, weddings, private dining, catering and much more.  Located in a 
beautiful, two story brick building within historic Ghirardelli Square, The Cheese School is one of 
San Francisco's premiere event venues where the best wines and cheeses meet the most 
breathtaking views of the Bay. For event inquiries, class schedules and more information, 
visit thecheeseschool.com 
 
 
ABOUT GHIRARDELLI SQUARE: 
 
Originally built in the 1860s to house Ghirardelli Chocolate’s manufactory and headquarters, 
Ghirardelli Square reemerged in the 1960s as a culinary hub and retail destination with 
Lawrence Halprin-designed community space. Overlooking the San Francisco Bay, the Square 
features an array of boutique retail shops, local food and beverage options, and family-friendly 
activities. Ghirardelli Square is home to San Francisco Brewing Company, The Cheese School of 
San Francisco, Palette Tea House, Subpar Miniature Golf, and of course the original Ghirardelli 
Chocolate Ice Cream Shop and marketplace. Visit GhirardelliSq.com for more information on the 
restaurants and merchants, and upcoming events at Ghirardelli Square. 

 

 


