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LETTER FROM THE EDITOR

Fall is truly Wisconsin's time to shine.
Trees are ablaze in color, football is in full
swing, pumpkin patches are bustling, and
we're back in our kitchens cooking and

baking up the season’s best.

There are so many things to be thankful
for this time of year. But cheese? Yeah,
that tops my list. While it never goes out
of season, it's still my go-to staple when
I’'m gathering my nearest and dearest
for our favorite autumn activities. From
Packers parties to pumpkin patch picnics, Halloween to

Thanksgiving, you can bet cheese is on the menu.

Did you see the gorgeous cornucopia cheeseboard on
the cover? | made it for my family last Thanksgiving. The
cheeseboard was such a hit that | thought you might like to

try it, too.

This issue features a bounty of my favorites—Pumpkin Spice
Bread Pudding with havarti cheese (page 19), Honey-Glazed
Root Vegetables with Sartori Black Pepper BellaVitano®
cheese (page 48) and Cheddar Apple Pie Bars with, well, you
can probably guess (page 53). Oh, and there’s this warm,
creamy pizza dip topped with fresh mozzarella cheese ghost
cutouts (page 34) that | can’t wait to surprise my friends and

family with!

That's the great thing about delicious food—it's a special way
to show our favorite people how much we care about them.
| feel good knowing I'm serving mine cheese crafted by the
best cheesemakers in the world—Wisconsin cheese made

with love.
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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!

Jalapeno Popper Mummies

A Quick, Tasty and Cute Treat

These came together quickly and are a nice twist on a classic
popper. | baked mine a touch longer to get the pastry nice and
crispy. | also recommend adding a few more spices of your
choosing into the cream cheese mixture.

— ehsumner

Creamy Parmesan Mashed Cauliflower

Can't Believe It's Cauliflower

| served this dish to my guests on Thanksgiving. Only when the
bowl was completely empty did anyone ask what the recipe was—
they were too busy devouring it.

— Schatzie38

Cinnamon Apple Pie Cheddar Galette

Perfect Fall Dessert

[t's hard to go wrong with this recipe, and it would be equally
delicious with pears instead of apples. | served my galette with
a dash of confectioners’ sugar and a dollop of cream. This is
definitely a crowd-pleaser.

— Fiona

Bacon-Beer Cheddar Stuffing

Very Good

I made this at Thanksgiving, and | must say it will be a family
favorite for years to come. It has a crunchy top and is so flavorful!
Everyone wanted more.

— 203A




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 seasonally.

WisconsinCheese.com
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Try other shredded

cheeses, too—cheddar,
gouda and havarti are
great options.
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Hey, Pumpkin!
Delicious Inspiration from the Patch

It's fall, yall. Bring on the flannels,
brandy old fashioneds and everything
pumpkin spice. From the harvest-inspired
cheeseboard to cozy baked goods, you'll
find on the next few pages, it’s for many

foodies a favorite time of year.

One of the best ways to usher in the
bounty of autumn is a visit to one of

the 100+ pumpkin patches that dot
Wisconsin's beautiful countryside. Whether
it's an afternoon with friends or the family,
many local farms offer visitors more than

a great gourd for carving. Corn mazes,
hayrides and markets, featuring artisan-
made items, are almost always available

for the picking.

Give yourself plenty of time to explore
local cheesemakers, too, along the way.
Take a tour and watch masters make

your favorite cheeses or roam the retail
shop and gather goodies for a picnic at

the patch. With colorful pumpkin-packed
fields as your backdrop, it’s the perfect way
to savor what could be the last stretch of
warm weather before the snow flies.






Take a Trip
to Treinen

Located in Lodi, Wisconsin, Treinen
Farms is a fourth-generation family
business that spans 200 acres. It
features a large pumpkin patch

with over 15 pumpkin varieties,
horse-drawn hayrides, a pumpkin
slingshot, farm animals and a tractor
tire playground, and you won't want
to leave without wandering their
award-winning corn maze. Spanning
15 acres, owner Angie (Lathrop)
Treinen dreams up a beautiful new
maze design every year. For more
information, visit treinenfarm.com.



ARENA CHEESE

CARR VALLEY CHEESE

CEDAR GROVE CHEESE

Make a
Day of It

Located 30 minutes or less
from Treinen Farms, these
local cheesemakers would
love to see you.

ARENA CHEESE
Arena, WI

Home to the original

co-jack cheese. Watch their
cheesemaker work during the
week from a viewing window!
And be sure to grab a bag of
squeaky cheese curds made
fresh daily, too.

CARR VALLEY CHEESE
Sauk City or Mazomanie, WI

Visit their retail shop at either
location to try the popular
bread cheese. And leave
room in your basket for award
winners like Creama Kasa®

or Cave Aged Cheddar.

CEDAR GROVE CHEESE
Plain, WI

Take a tour before visiting
their retail shop for their
award-winning yellow and
white marbled colby, as
well as a plethora of
flavored cheddars.



Parmesan-Roasted
Pumpkin Seed
Snack Mix

Makes 2 Cups

INGREDIENTS
PARMESAN-ROASTED PUMPKIN SEEDS:
1 carving pumpkin (about 5-7 pounds)
2 tablespoons olive oil
2 ounces Nordic Creamery Parmesan cheese, grated (2/3 cup)

1/2 teaspoon each salt and pepper
SNACK MIX:

1 cup unsweetened coconut flakes
1 cup dark chocolate chunks
3[4 cup dried cranberries

2 ounces Nordic Creamery Parmesan cheese, diced (about 1/2 cup)

INSTRUCTIONS
PARMESAN-ROASTED PUMPKIN SEEDS:
Heat oven to 300°F.

Remove top of pumpkin. Scrape top and sides of pumpkin, removing seeds and
fibers. Place seeds in a bowl of water. Remove seeds to paper towels to drain; pat
seeds dry with paper towel. Transfer seeds to a greased 15 x 10-inch baking pan.
Bake for 30 minutes, stirring occasionally.

Remove pan from oven. (Pan will be hot!) Drizzle seeds with olive oil. Sprinkle
with parmesan, salt and pepper; toss to coat. Bake for 10-12 minutes longer or
until light brown. Cool completely on a wire rack.

SNACK MIX:

Combine the snack mix ingredients with pumpkin seeds in a large bowl.









Harvest Pumpkin
Cheeseboard

Servings 6-8

INGREDIENTS

Carr Valley Apple Smoked Fontina
or Fontina cheese

Saxon® Saxony Alpine Style cheese
Deppeler's Baby Swiss cheese

Parmesan-Roasted Pumpkin Seed
Snack Mix Recipe or snack mix
of choice

Landjaegers or meat snack
sticks of choice

Thinly sliced salami
Pumpkin butter
Pumpkin seed crisps
Thinly sliced capicola

Pirouette cookies, pumpkin spice or
flavor of choice

Toffee or candied pecans

Fresh sage leaves

INSTRUCTIONS

Arrange the fontina, alpine style and baby
swiss on a serving board. Fill in board with
snack mix, landjaegers, salami, pumpkin
butter, pumpkin seed crisps, capicola,
cookies, pecans and sage.



Pumpkin Spice
Bread Pudding

Servings 8-10

INGREDIENTS

5 large eggs
11/2 cups packed brown sugar
1 tablespoon pumpkin pie spice
3 cups whole milk
1 can (15 ounces) solid-packed pumpkin
2 teaspoons vanilla extract

1 loaf (1 pound) day-old French bread,
cut into T-inch cubes

8 ounces Roth Original Havarti cheese,
cubed (2 cups)

1 jar (16 ounces) salted caramel sauce,

divided

INSTRUCTIONS
Heat oven to 350°F.

Beat the eqgs, brown sugar and pumpkin pie
spice in a large bowl until blended. Stir in the
milk, pumpkin and vanilla until smooth. Fold in
bread. Let stand for 10 minutes.

Spoon half of the bread mixture in a greased
13 x 9-inch baking pan; sprinkle with havarti.
Drizzle with 1 cup caramel sauce. Spoon
remaining bread mixture over top, pressing
down lightly.

Bake, covered, for 20 minutes. Uncover; bake for
20-25 minutes longer or until center is set and

a thermometer inserted in bread mixture reads
160°F. Serve warm with remaining caramel sauce.
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this spooky spread of snacks that include parmesan-crusted chicke
“fingers” (your ghosts and goblins will do a double take). Plus, a pizza di
ppped with the cutest mozzarella ghost cutouts you've ever seen. Boo!
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teaspoon garlic powde
teaspoon onion powde

Ranch salad dressing
arm marinara sauce

IS TRUCTIONS

eatoven to 400°F. Line"a 15 x 10-inch baking pa
ith parchment paper.

hisk the eggs, flour and mayonnaise In e
large bowl until blended. Combine the bread
rumbs, parmesan, garlic powder, onion powde
and pepper in another shallow, large bowl.

latten chicken to 1/2-inch thickness. Cut chicke
lengthwise into 1-inch strips. Dip chicken in egg
mixture, then coat with bread crumb mixture. Place
on prepared pan

sing'a new paint brush; paint food coloring |
desired on almonds. Brush narrow ends of chicke
strips with egg mixture; press on almonds

Bake for 20-25 minutes or until a thermomete
inserted in meat reads 165°F.

intranch'salad dressing'with"T"drop greenfood
oloring if desired. Serve chicken fingers with
dressing and marinara sauce










SERVINGS 8=10
NGREDIENTS

package (3 ounces) Crystal Far
Original Cream Cheese, softened

jar (12.5 ounces) pizza sauce
divided

cCup sourcrea

teaspoon ltalian'seasoning

2 teaspoon crushed red peppe
flakes, optional

ounces Burnett Dairy® Mozzarella
cheese, shredded (2 cups)

package (6 ounces)

diced pepperoni lengthwise into 1/4-inch slices. Cu

can (2.25 ounces)slicec slices with a 2 1/2-inch ghost cookié
ripe olives, drained

package (16 ounces) Crave
Brothers Farmstead Classics e dip from. (Pan wi

Fresh Mozzarella cheese-Log hot!) Carefully spread on remaining

Pita chip pizza sauce. Arrange ghosts on top
Bake for 2-5 minutes longer or until
bubbly. Serve with pita chips







|- good time wit i'

* featuring wine-bathed, espresso-rubbed and
annatto-rubbed cheeses. Tasty suggestions i
Renard’s Door County Untouchable Cheddar cheesé
or Renard’s Simon Says Cherry White Cheddar

heese, Sartori Espresso BellaVitano® cheese
Caves of Faribault® Jeffs’ Select Gouda cheese
with its orange rind.

N (seedless purple and red grapes, blackberrie
and plums), roasted or candied nuts, charcute
and crackers.

 like blood-red pomegranate martinis or a
“witches brew” punch.

Add pimiento-stuffed green olives for eyes and
toasted, sliced almonds for teeth.
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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.

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 Company

Clock Shadow Creamery

Cosmic Wheel Creamery

Crave Brothers Farmstead Cheese, LLC
Crystal Farms Cheese

Decatur Dairy, Inc.

Deer Creek Cheese

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.

Malcore Foods, Inc.

Maple Grove Cheese, Inc.
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https://www.wisconsincheese.com/wi-cheese-companies/116/agropur-inc
https://www.wisconsincheese.com/wi-cheese-companies/131/all-star-ltd
https://www.wisconsincheese.com/wi-cheese-companies/104/arena-cheese-inc
https://www.wisconsincheese.com/wi-cheese-companies/96/arla-foods%2c-inc
https://www.wisconsincheese.com/wi-cheese-companies/230/associated-milk-producers-inc-(ampi)
https://www.wisconsincheese.com/wi-cheese-companies/165/babcock-hall-dairy-plant
https://www.wisconsincheese.com/wi-cheese-companies/4/baker-cheese-factory%2c-inc
https://www.wisconsincheese.com/wi-cheese-companies/75/bass-lake-cheese-factory
https://www.wisconsincheese.com/wi-cheese-companies/44/bel-brands-usa
https://www.wisconsincheese.com/wi-cheese-companies/5/belgioioso-cheese%2c-inc
https://www.wisconsincheese.com/wi-cheese-companies/52/bleu-mont-dairy
https://www.wisconsincheese.com/wi-cheese-companies/80/brunkow-cheese-of-wisconsin
https://www.wisconsincheese.com/wi-cheese-companies/53/burnett-dairy-cheese
https://www.wisconsincheese.com/wi-cheese-companies/43/carr-valley-cheese-co%2c-inc
https://www.wisconsincheese.com/wi-cheese-companies/142/cascade-cheese-co
https://www.wisconsincheese.com/wi-cheese-companies/190/castle-rock-organic-farms
https://www.wisconsincheese.com/wi-cheese-companies/23/cedar-grove-cheese
https://www.wisconsincheese.com/wi-cheese-companies/65/cedar-valley-cheese-inc
https://www.wisconsincheese.com/wi-cheese-companies/218/cesars-cheese
https://www.wisconsincheese.com/wi-cheese-companies/27/chalet-cheese-cooperative
https://www.wisconsincheese.com/wi-cheese-companies/242/clock-shadow-creamery
https://www.wisconsincheese.com/wi-cheese-companies/119/crave-brothers-farmstead-cheese-llc
https://www.wisconsincheese.com/wi-cheese-companies/38/crystal-farms-rdc
https://www.wisconsincheese.com/wi-cheese-companies/87/decatur-dairy-inc
https://www.wisconsincheese.com/wi-cheese-companies/243/deer-creek
https://www.wisconsincheese.com/wi-cheese-companies/291/door-artisan-cheese-company
https://www.wisconsincheese.com/wi-cheese-companies/145/dupont-cheese-inc
https://www.wisconsincheese.com/wi-cheese-companies/33/eau-galle-cheese-factory%2c-inc
https://www.wisconsincheese.com/wi-cheese-companies/171/edelweiss-creamery
https://www.wisconsincheese.com/wi-cheese-companies/15/ellsworth-cooperative-creamery
https://www.wisconsincheese.com/wi-cheese-companies/41/foremost-farms-usa-cooperative
https://www.wisconsincheese.com/wi-cheese-companies/93/gibbsville-cheese-co%2c-inc
https://www.wisconsincheese.com/wi-cheese-companies/62/gile-cheese-llc--carr-cheese-factory
https://www.wisconsincheese.com/wi-cheese-companies/6/gilman-cheese-corp
https://www.wisconsincheese.com/wi-cheese-companies/199/harmony-specialty-dairy-foods-llc
https://www.wisconsincheese.com/wi-cheese-companies/31/henning-cheese%2c-inc
https://www.wisconsincheese.com/wi-cheese-companies/194/hidden-springs-creamery
https://www.wisconsincheese.com/wi-cheese-companies/39/hooks-cheese-company%2c-inc
https://www.wisconsincheese.com/wi-cheese-companies/211/keystone-farms-natural-cheese
https://www.wisconsincheese.com/wi-cheese-companies/8/klondike-cheese-co
https://www.wisconsincheese.com/wi-cheese-companies/255/koepke-family-farms
https://www.wisconsincheese.com/wi-cheese-companies/59/laack-bros-cheese-co-inc
https://www.wisconsincheese.com/wi-cheese-companies/231/laclare-farms
https://www.wisconsincheese.com/wi-cheese-companies/45/lactalis-deli%2c-inc
https://www.wisconsincheese.com/wi-cheese-companies/98/lagranders-hillside-dairy-inc
https://www.wisconsincheese.com/wi-cheese-companies/268/landmark-creamery
https://www.wisconsincheese.com/wi-cheese-companies/30/lynn-dairy%2c-inc
https://www.wisconsincheese.com/wi-cheese-companies/221/malcore-foods-inc

DIRECTORY

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

Red Apple Cheese

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

Scott’s of Wisconsin

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.
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https://www.wisconsincheese.com/wi-cheese-companies/9/maple-leaf-cheesemakers-inc
https://www.wisconsincheese.com/wi-cheese-companies/193/marieke-gouda
https://www.wisconsincheese.com/wi-cheese-companies/250/mccluskey-brothers-organic-farms
https://www.wisconsincheese.com/wi-cheese-companies/60/meister-cheese-co
https://www.wisconsincheese.com/wi-cheese-companies/152/mill-creek-cheese-factory
https://www.wisconsincheese.com/wi-cheese-companies/55/mullins-cheese%2c-inc
https://www.wisconsincheese.com/wi-cheese-companies/76/nasonville-dairy%2c-inc
https://www.wisconsincheese.com/wi-cheese-companies/208/nordic-creamery
https://www.wisconsincheese.com/wi-cheese-companies/91/oak-grove-dairy-inc
https://www.wisconsincheese.com/wi-cheese-companies/277/omega-naturals
https://www.wisconsincheese.com/wi-cheese-companies/94/pasture-pride-cheese-llc
https://www.wisconsincheese.com/wi-cheese-companies/176/pine-river-pre-pack
https://www.wisconsincheese.com/wi-cheese-companies/274/ponderosa-dairy-products%2c-llc
https://www.wisconsincheese.com/wi-cheese-companies/69/prairie-farms-cheese-division
https://www.wisconsincheese.com/wi-cheese-companies/212/red-barn-family-farms
https://www.wisconsincheese.com/wi-cheese-companies/223/red-apple-cheese
https://www.wisconsincheese.com/wi-cheese-companies/58/renards-cheese-store-llc
https://www.wisconsincheese.com/wi-cheese-companies/201/roelli-cheese-haus
https://www.wisconsincheese.com/wi-cheese-companies/88/roth-cheese
https://www.wisconsincheese.com/wi-cheese-companies/61/saputo-cheese-usa-inc
https://www.wisconsincheese.com/wi-cheese-companies/25/sartori-company
https://www.wisconsincheese.com/wi-cheese-companies/207/saxon-cheese%2c-llc
https://www.wisconsincheese.com/wi-cheese-companies/47/schreiber-foods-inc
https://www.wisconsincheese.com/wi-cheese-companies/125/schuman-cheese
https://www.wisconsincheese.com/wi-cheese-companies/262/scotts-of-wisconsin
https://www.wisconsincheese.com/wi-cheese-companies/54/scray-cheese-co-llc
https://www.wisconsincheese.com/wi-cheese-companies/67/shullsburg-creamery
https://www.wisconsincheese.com/wi-cheese-companies/103/silver-lewis-cheese-factory-cooperative
https://www.wisconsincheese.com/wi-cheese-companies/34/specialty-cheese-company%2c-inc
https://www.wisconsincheese.com/wi-cheese-companies/155/springside-cheese-corp
https://www.wisconsincheese.com/wi-cheese-companies/258/thuli-family-creamery
https://www.wisconsincheese.com/wi-cheese-companies/57/union-star-corp
https://www.wisconsincheese.com/wi-cheese-companies/108/uplands-cheese
https://www.wisconsincheese.com/wi-cheese-companies/28/v---v-supremo-foods-chula-vista-cheese-company
https://www.wisconsincheese.com/wi-cheese-companies/63/valley-view-cheese
https://www.wisconsincheese.com/wi-cheese-companies/213/w-w-dairy%2c-llc
https://www.wisconsincheese.com/wi-cheese-companies/285/wakker-cheese
https://www.wisconsincheese.com/wi-cheese-companies/19/westby-cooperative-creamery
https://www.wisconsincheese.com/wi-cheese-companies/263/weyauwega-cheese
https://www.wisconsincheese.com/wi-cheese-companies/160/weyauwega-star-dairy%2c-inc
https://www.wisconsincheese.com/wi-cheese-companies/229/white-jasmine
https://www.wisconsincheese.com/wi-cheese-companies/18/widmers-cheese-cellars%2c-inc
https://www.wisconsincheese.com/wi-cheese-companies/123/willow-creek-cheese
https://www.wisconsincheese.com/wi-cheese-companies/222/wisconsin-aging---grading-cheese%2c-inc
https://www.wisconsincheese.com/wi-cheese-companies/32/wisconsin-cheese-group
https://www.wisconsincheese.com/wi-cheese-companies/50/wisconsin-dairy-state-cheese-co
https://www.wisconsincheese.com/wi-cheese-companies/81/wiskerchen-cheese%2c-inc
https://www.wisconsincheese.com/wi-cheese-companies/202/yellowstone-cheese-inc
https://www.wisconsincheese.com/wi-cheese-companies/36/zimmerman-cheese-inc




