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Scary-Good
Halloween Recipes



LETTER FROM THE EDITOR

Welcome to fall in Wisconsin. There's a
cool crispness in the air, and we're filled
with the anticipation of corn mazes,
spooky celebrations and heartwarming
get-togethers with family and friends

to come. We are covering some of our
favorite Wisconsin harvest traditions in
this issue of Grate. Pair. Share.

Nothing says fall like a visit to an apple
orchard. Wisconsin is home to hundreds
of orchards that offer so much more

than just a sweet treat this time of year.
Apple orchards are the perfect backdrop for family fun with
hayrides, pumpkin patches and delicious baked goods. Once
you've had your fill, head into the kitchen with your apple haul
to whip up one of our apple and cheese recipes. This classic
sweet and savory combination never disappoints.

Halloween is one of my favorite reasons to throw a monster-
sized bash (for kids or just adult friends), so gather your
favorite ghosts and goblins for some Halloween fun.

From string cheese fingers and fresh mozzarella eyeballs

to Chocolate Spider Cake Pops, we have spooktacular treats
for your party.

We are also honoring the family we “choose” this time of
year with a special Friendsgiving feast. Our collection of

side dishes offers a spin on the favorites with Bacon-Beer
Cheddar Stuffing, Creamy Parmesan Mashed Cauliflower and
Warm Brussels Sprout Slaw with Blue Cheese.

Finally, we hope you saved room for dessert. The
Mascarpone-Pumpkin Pie Squares in Sweet Endings are rich,
creamy and packed with pumpkin flavor—they're perfect for
your Thanksgiving table or after a favorite meal.

Wishing you a fall season filled with warm
memories and delicious food!
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RECIPE REVIEWS
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We love receiving reviews and helpful advice from passionate cooks and bakers who have tried our recipes.
The reviews are valuable to us and much appreciated. Please keep the feedback coming! If you've tried a
recipe, leave your opinions and any recipe tips at WisconsinCheese.com/Recipes.

Check out the reviews and great recipe tips below!

Asiago White Turkey Chili Super Loaded Sheet-Pan Nachos
Best Chili Ever! Great party recipe!
Family loved this recipe, even the picky eaters! | used ground beef A quick, simple recipe—I loved the cheese blends. Next time | will
instead of turkey. The cheese really made it perfect. use jalapeno peppers versus the bell peppers, but it's still a great,
— Danirib687 simple recipe. No leftovers with this one.

— caj417
Warm Beer-Cheese Dip Wisconsin-Style French Onion Soup
Simple and Delicious Good, Hearty Flavor
This dip is easy to make and tastes delicious. You can use any | would substitute the beer for some red wine. While it provides
flavored jack cheese that suits your taste. It pairs really well a lot of extra depth to the flavor, the beer imparts a little bitter
with the homemade pretzels. twang. Loved the brick cheese.

— riverratmama81 — Judy M




WISCONSIN TO TABLE

WE ALWAYS BRING THE CHEESE

See our latest recipes in action!
Check out our step-by-step recipe videos—
new recipes added every week!

WisconsinCheese.com
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This lovely spread from Cheeselandia party host Isha is a great reminder that you don't need to confine your celebration to just
one cheeseboard. We love her use of the entire counter to allow adequate space for cheese, pairing ideas and party necessities.




Cheeselandia party host Jessica offered guests a smorgasbord
of cheese coupled with tasty bites including pretzels,
breadsticks, crackers, olives, cured meats, dried and

fresh fruits, fruit preserves, apple cider and wine.

This bountiful fall spread by party host Rachel displays
La Bottega di BelGioioso Artigiano® Aged Balsamic
& Cipolline Onion cheese and Yellow Door™ Creamery
Monteau™ cheese with sweet and salty accompaniments
including cured meats, red grapes and assorted nuts.

Check out this cheese pairing inspiration from
Cheeselandia party host Sam. A favorite among guests was
Deer Creek® Vat 17 World Cheddar paired with guava jam.
The jam enhanced the nutty flavor notes in the cheese.

This spread is proof that artisan cheese makes an excellent
start to a grazing table. Cheeselandia party host Liesel paired
seasonal fruits, vegetables, crackers and cured meats
with an array of cheeses, and she dressed up
the arrangement with fresh foliage.

Cheeselandia is a consumer movement celebrating the Wisconsin cheese industry through home parties, hosted
by passionate cheese lovers, to spread the word about Wisconsin's famous cheeses far beyond our borders.
Apply to host a Cheeselandia home cheese party at: www.cheeseapplication.com/apply.




INSPIRATION AT TRE URCRARL

Every fall, signs for pick-your-own apple orchards start to dot the rolling hills
of Wisconsin_beckoning passerby to




Wrsconsrn IS home {0 nearly 300.apple orchards and
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manys apple varretres Given: the abundance offruit

it'ST not, hard {0, find-3 favorite for snackrng’,bakrng
e . -

and cookrng -E}ut aErp tg-the orchard s about much

more than the apples Lheoverall experrence includes

somethrng for: everyone—adults and kidstalike® Yol

frnd hayrrdespumpkrn patches fres

the kitchentonce you
Ieave’the‘orchard‘wrthMollectromffecrpes
pairing fresh appleswith delicious\Visconsincheese
Choosﬁrr@okﬁﬁad eatrn%pples fo}best
fesults;look for popuIarWrsconsrn varretres rncludrng
Cortland, Honeycrrsp, Golden Delicious and Jonathan
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Juiceotfimedium lemon
grounces Cello® Artisan Parmesan cheese

Peppertotaste

Shave orcut the celery;apples and fennelinto thin'slices
q N Py - S N
with:a mandoline or knifeslransfertoa large bowlsCombine

- —— = — —
olive oil and lemon juice;drizzle oversaladaloss to coat

Shave parmesan mtqihinétrips with:avegetable peele

- —— " .
Add parmesarLand hazelnuts té.salad; gently t0SSLSeaso
with pepperto taste



Ingredients

| g
=

tablespoons olive oil, divided
Ipackage (12 ounces) fully'cooked chicken'sausage links

cut intol/2-inch slices

2amedium sweet potatoes, peeled and diced

22 Honeycrisp or sweet-tartapples;diced

idsmall onion, finely chopped

2 teaspoons minced fresh sage
/ teaspoon&yenne peppe

grounces Maple Leaf Smoked Gouda cheese;shredded (2 €ups

Saltand pepperto taste

\Warmzltablespoonoliveoilin‘a Iargejkillet overmedium heatsAdd

sausage, cook and stirfor 5- minutes or.until slightly browned
- -

Remove from the skillet; keep warm

Saute sweet potatoes inremaining oilinthe same skilletovermedium
heat for 2 minutes: Add the apples;onion; sage‘and‘payenne pepper
cookand sti.r_fo.r_g;ﬁ minutes or until potatoes a:_e'tender:Stir in

reserved sausage,Cook and stirfor2-3 minutes until heated through
Reduce heat to‘low._SprinkIe_lv'ith gouda‘;fook_andftiﬂof -2 minutes
until.cheese is meltedaSeason with salt and pepperto taste










ingredients

2 bone-in pork.chops (6.ounces each

4d¥iablespoons butteffcubed and divided
L . ",

2-medium apples;cored and cutinto

1/28cup applecider

1

/A8cup maple Syl’l.J.p

tablespoons Dijonmustard

- -_—

avounces Carr Valley Apple Smoked Cheddargcheese;shredded (Ecup

seasonboth sides o]‘.th‘e pork‘ghops With‘salt and peppek Mel
2tablespoons butterina large skillet overmedium heateAdd porkchops
cookycovered, for 6 minutes..Flip'pork'chops'f'cookﬁzovered, 6-8 minutes
Iongezor_‘until z'a:thermometer inserteg‘_i_n_meat reads 145 Ealransferto a
plate;tent with-aluminumfoil to keep warm

Meltremaining butteginthe same skilletovermedium heatsAdd apple
slicesTCook for 3 minutes: Flip appless\Whisk'in the apple cidersmaple
syrup.gnd Dijon'mustard. Bring'toa boil;-éook';nd whisk for 3-4 minutes
longeror untilthe sauce is reduced to about.1/2 cup

Reduce heat tq__low. Add pork.chops to pan;coat sides-\iviylsauce‘Top
each with-1/2.cup'_chedda@over;cookio['zzg_minutes oruntilcheese
IS melted.Serve pork.chops with apples and sauce
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LGarnish the cheeseboard witll Reg
elicious andFujlanples: pumpkig
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| rlglnal Cream Cheese, softened

inces Decatur Havarti Dill cheese, Shredded ifs

Ince Nordic Creamery Parmesan cheese,
yrated (1/3 cup)

ablespoononion'powde
JA=teaspoon garlic powde
arge sweetorange nell’peppe

ASSorted rresnvegetanie

battern. Remove seeds and membranes; discard. Cut eyes and
outh. Fill pepper with dip. Serve with vegetables!




heese—‘CiIiegine (cherry-size bhalls
toothpicks; top with sliced olives

uenster Red cheese. Cut cheeseé
ices with a ghost cookie cutte




reamery Belaire cheese
ith a'ereamy texture and




Viakes2 DozenmCake Pops

Al

DOX"CNocolate cake mixreguiarsize

— - -
bntainer (8 ounces) Crave Brothers Farmstead Classics Mascarpone cheese

w Up nfeMa

@ Ip baking"cocoa
packages (12 ounceseach) black'candycoating
lisks or wafers

ablespoonsshortening
ollipop sticks (6-inches eac
andy E\’Eballs

Up black'sugarsprinkle
tyrofoanTbIock

B
Black shoestring licorice (laces);
utinto 3-inch pieces
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Cate)
Roasted Sweel Polato
and Burrala Salad)

INCREDIENTS

174 cup olive oil
1/4 cup maple syrup
2 tablespoons balsamic vinegar
11/2 teaspoons Dijon mustard
Salt and pepper to taste

1 package (24 ounces) peeled and
cubed sweet potatoes (about 5 cups)

6 cups fresh baby kale or spinach
8 ounces BelGioioso Burrata cheese

1/2 cup pomegranate seeds

SERVES: 6

INSTRUCTIONS
Heat oven to 400°F.

Whisk the olive oil, maple syrup, balsamic vinegar and
Dijon mustard in a medium bowl. Season with salt and
pepper to taste.

Drizzle sweet potatoes with 3 tablespoons vinaigrette in a
large serving bowl; toss to coat. Place potatoes in a single
layer on a 17x11-inch baking pan. Bake for 25-30 minutes
or until tender, turning once. Cool slightly on a wire rack.

Toss kale with 1/4 cup vinaigrette in the same bowl.
Add sweet potatoes; gently toss. Top with burrata; cut
cheese to open. Season with salt and pepper to taste.
Drizzle with the remaining vinaigrette. Sprinkle with
pomegranate seeds.



Cal2)
Bacon -
Cheddar Skaff

INCREDIENTS

16 ounces pretzel bread, cut into 1-inch cubes (9-10 cups)
2 celery ribs, chopped
1 large onion, chopped
6 tablespoons butter, cubed
1 cup beer
1 pound bacon, cooked and crumbled
1 tablespoon plus 11/2 teaspoons minced fresh thyme
Salt and pepper to taste
1 cup chicken broth
1 large egg
12 ounces Springside Beer Cheddar cheese, shredded (3 cups)

INSTRUCTIONS
Heat oven to 350°F.

Place bread in a single layer on two rimmed baking sheets. Bake for 15-20 minutes
or until toasted, turning once. Cool completely on a wire rack.

Sauté celery and onion in butter in a large skillet over medium heat for 6-8 minutes or until
tender. Pour in beer. Bring to a boil; cook and stir for 2-4 minutes or until liquid is reduced by
half. Remove from the heat. Stir in bacon and thyme. Season with salt and pepper to taste.

Whisk chicken broth and egg in a large bowl. Add bread cubes and bacon mixture; toss until
well coated. Fold in beer cheddar. Spoon into a greased 2-quart baking dish. Bake, covered,
for 30 minutes. Uncover; bake for 15-20 minutes longer or until top is golden brown.
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SERVES: 6 (makes about 31/2 cups)

INCREDIENTS

2 packages (10 ounces each) frozen cauliflower florets

1/2 cup milk
4 ounces La Bottega di BelGioioso Crescenza-Stracchino™ cheese
4 ounces Eau Galle Parmesan cheese, grated (11/3 cups)

Salt and pepper to taste

INSTRUCTIONS

Bring cauliflower and milk just to a boil in a large saucepan, covered, over medium-high heat.
Reduce the heat; simmer, covered, for 10-12 minutes or until tender, stirring occasionally.
Cool slightly.

Transfer cauliflower mixture to a food processor. Add Crescenza-Stracchino” and parmesan;
cover and process until mixture is smooth. Season with salt and pepper to taste.
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WMM&W Sproul
Stan) with Blue Cheeso

SERVES: 4 (makes about 21/2 cups)

INGREDIENTS

3 tablespoons butter, cubed
1 teaspoon caraway seeds
1 bag (9 ounces) shaved Brussels sprouts (about 4 cups)
2 tablespoons golden raisins
1/2 teaspoon salt

1/4 teaspoon pepper
4 ounces Swiss Valley Farms® Mindoro Blue® cheese, crumbled (2/3 cup)

INSTRUCTIONS

Melt butter in a large skillet over medium heat. Add caraway seeds; cook and stir for
30 seconds or until fragrant. Stir in Brussels sprouts and raisins. Season with salt and
pepper. Cook and stir for 3-5 minutes or until Brussels sprouts begin to soften.

Transfer to a serving bowl; cool slightly. Gently fold in blue cheese.
Season with salt and pepper to taste.
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versatile'potatordishes tasteras'good as they look
Pairing thisshopulalVeggieawithiartisar
Cheesetakesihesessides
trom'everyday o

Gourmefilheyed
joany holidayor

Weeknighimend






Servesa8-10

Ingredients
/4ABcups heavy w Ipping Crea

28 garlicicloves®minced

WO Unces Cedar Glild Cheddqr cheeselshredded
IGEOUnces Roth Original Grand Cru® cheeseshredded

iHeat oven to 400 E

olf of the potatoesiiniasingle layernfoverlapping edgesfon a greasea
mgllbckmg panfiSeason with saltand pepperiPours half of the"parmesa
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ServesSo)

S medium russef pofatoes (eache2-inches diameter];
cut intogl/8-inch slice

ORfoblespoons bufferiimelted

Seaso '\;lth.g,al’r and peppe’Sprlnkle with romono.loss fo'coa

Evenly sfock po’rotoes above the fops® 'of s SiX ||gh’r| greased “muffi

panawitn: inutes ncover‘

ogO 25 minutes |onger oruntil poto’roes are golden and ¢ dcrisp
L.

around edges Run @ knife around edges toloosen't



Ingredients
4@ medium sweet potatoes
cut intoll/2-inchsslices

2/3Wcupmaplessyrup
/3

Te
cup

E 2
AWounces Castle

| I ing d eeping the“round-potato

- T *’v . ‘ -
shopeDrizzle eachawit teospooople-bu’rterixfure Bake foF
-Zminutes longeforuntil potatoestare slightly*erisped oround‘e'dges
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Sprinklefwith blu .«

e cheesedDrizzle'withiremaining maple-butte@mixture
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CHEESEMAKERS IN AMERICA'S DAIRYLAND PRODUCE MORE THAN OOO VARIETIES, TYPES
AND STYLES OF WISCONSIN CHEESE. Look FOR VWISCONSIN CHEESE AND OTHER DAIRY
PRODUCTS MADE BY THESE COMPANIES. COMPANIES IN BOLD ARE FEATURED IN THIS ISSUE.

Agropur, Inc.

All Star, LTD

Arena Cheese, Inc.

Arla Foods, Inc.

The Artisan Cheese Exchange
Associated Milk Producers, Inc.—Corporate
Babcock Hall Dairy Plant

Baker Cheese, Inc.

Bass Lake Cheese Factory

Bel Brands USA

BelGioioso Cheese, Inc.—Corporate
Bleu Mont Dairy Company
Brunkow Cheese of Wisconsin
Burnett Dairy Cooperative
Caprine Supreme, LLC

Carr Valley Cheese Company, Inc.
Cascade Cheese Company

Castle Rock Organic Farms

Cedar Grove Cheese

Cedar Valley Cheese, Inc.

Cesar's Cheese

Chalet Cheese Cooperative

Clock Shadow Creamery

Cosmic Wheel Creamery

Crave Brothers Farmstead Cheese, LLC
Crystal Farms Cheese

Decatur Dairy, Inc.

Delta Dream, LLC

Door Artisan Cheese Company
Dupont Cheese, Inc.

Eau Galle Cheese Factory, Inc.
Edelweiss Creamery

Ellsworth Cooperative Creamery
F&A Dairy Products, Inc.

Foremost Farms USA Cooperative
Gibbsville Cheese Company, Inc.

Gile Cheese, LLC / Carr Cheese Factory
Gilman Cheese Corporation
Harmony Specialty Dairy Foods, LLC
Henning's Wisconsin Cheese
Hidden Springs Creamery

Hoard's Dairyman Farm Creamery
Hook's Cheese Company, Inc.
Keystone Farms Cheese

Klondike Cheese Company

Koepke Family Farms

Laack Brothers Cheese Company, Inc.
LaClare Farms—Mosaic Meadows
Lactalis Delj, Inc.

LaGrander's Hillside Dairy, Inc.

Land O'Lakes, Inc.

Landmark Creamery

LoveTree Farmstead Cheese

Lynn Dairy, Inc.




DIRECTORY

Malcore Foods, Inc.

Maple Grove Cheese, Inc.

Maple Leaf Cheese

Marieke Gouda

McCluskey Brothers Organic Farms
Meister Cheese Company
Mexican Cheese Producers, Inc.
Mill Creek Cheese Factory
Mullins Cheese, Inc.

Nasonville Dairy, Inc.

Noble View Cheese

Nordic Creamery

Oak Grove Dairy, Inc.

Omega Naturals

Pasture Pride Cheese, LLC

Pine River Pre-Pack

Ponderosa Dairy Products, LLC
Prairie Farms Cheese Division
Red Barn Family Farms
Renard’s Cheese

Roelli Cheese Haus

Roth Cheese

Saputo Cheese USA, Inc.
Sartori Company

Saxon Homestead Farm, LLC
Schreiber Foods, Inc.—Corporate
Schroeder Kase

Schuman Cheese

Scray Cheese Company

Shullsburg Creamery

Silver-Lewis Cheese Factory Cooperative
Specialty Cheese Company, Inc.
Springside Cheese Corporation

Thuli Family Creamery

Union Star Corporation

Uplands Cheese Company

V & V Supremo Foods, Inc.

Valley View Cheese Cooperative

W&W Dairy, Inc.

Wakker Cheese

Westby Cooperative Creamery
Weyauwega Cheese

Weyauwega Star Dairy, Inc.

White Jasmine

Widmer's Cheese Cellars, Inc.

Willow Creek Cheese

Wisconsin Aging & Grading Cheese, Inc.
Wisconsin Cheese Group

Wisconsin Dairy State Cheese Company
Wiskerchen Cheese, Inc.

Wohlt Cheese

Yellowstone Cheese, Inc.

Zimmerman Cheese, Inc.







