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LETTER FROM THE EDITOR

The holiday season is about being
surrounded by family, friends and great
food. We are guessing you already have
the friends and family part covered, so

let us help with the food!
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Say “Good Morning!” with the smell

of decadent Snowflake Cinnamon Rolls

slathered with rich, mascarpone frosting.

Looking for appetizer and entertaining ideas? We have
bite-sized starters from Boozy Cherry Shortbread Minis

to a beautiful crostini bar complete with serving tips.

If you want an eye-catching and fun centerpiece for your
table, gather the family to help decorate (and devour) our
Wisconsin Cheese Ball Barn or delight dessert fans with

a cute, sweet Cherry Cordial Snowman Cheese Ball.

Lastly, our holiday dinner menu ensures your time is spent
with loved ones. Flavorful Sausage and Three-Cheese
Lasagna, The Blue Jay and Pear Salad and Warm Garlic
Cheese Bread have mass appeal and are as special as they
are tasty. The recipes can be prepped in advance, leaving

you free to enjoy the party.

Warmest wishes from Wisconsin for your

most delicious holiday season ever!
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How to Set Up and Serve
a Holiday Crostini Bar

Simplify holiday entertaining
with customizable appetizers.

Wisconsin
Cheese Ball Barn

Celebrate the season with our adorable
garlic and herb, barn-shaped cheese ball.

Holiday Spirits
Cheeseboard

Enjoy this festive collection of “spirited” cheeses
featuring tequila, bourbon, beer and wine.

Sugar and Spice

Add holiday magic to your table with
heartwarming sweet and spicy breads.




Make-Ahead Holiday Menu

Take the stress out of hosting loved ones
with a delicious, make-ahead meal.

Cherry Cordial
Snowman Cheese Ball

Spread sweet holiday cheer with
this adorable, dessert cheese ball.

IN EVERY ISSUE

First Bite
Cheddar Blue Cheese Puffs

Cheeselandia
Entertaining Inspiration

Easy and Elegant Appetizers
Entertain with bite-sized starters featuring
simple and delicious ingredients.

Sweet Endings
Mascarpone Spritz Cookies
Port Wine Cheese Truffles
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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!

Fresh Pear and Blue Cheese Butter

An Incredibly Versatile Butter

| made this delicious butter as a topping for roasted Brussels sprouts and
onions, and it was the perfect accent! The blue cheese offers creaminess
with just the right bit of tang. This butter is absolutely a perfect
complement for meats, poultry, seafood and vegetables.

— Brier

Favorite Mascarpone Sugar Cookies

Tasted Great!

These cookies had a great taste, baked flat and held their shape
wonderfully. | baked them for a party, and they literally flew off
the platters!

— FeeFeeb53

Pesto and Asiago-Stuffed Mushrooms

Soooo0 Easy!

| offered to make appetizers for the holidays and thought | was taking on
too much...but these are so easy to put together and really delicious! The
ingredients are frequently found in my refrigerator; it is going to be one of
those easy, go-to recipes when guests show up.

— Gruner

Eggnog Pecan Rolls with Mascarpone
Frosting

Very Indulgent but not Heavy

| made this recipe to use up Christmas eggnog. Holy smokes, was it
delicious! The frosting is sweet by itself but not on the rolls. | can't wait for
more eggnog to make these again.

— SeriousFoodie42




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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Cheese and chocolate are the a perfect pairing, especially during the holidays. We're sharing
sweet inspiration in this Cheeselandia spread featuring chocolate-covered pretzels,
assorted dark and milk chocolate candies and white chocolate-peppermint bark.




Who's ready to party? This photo from Cheeselandia party host Lisa proves you only need a few simple ingredients (and great guests,
of course!) to bring on the holiday cheer. Pair several wedges of Wisconsin cheese with crusty baguettes, grapes, crackers and wine.

Spruce up your display with a tip from party host Libby, as she This cheeseboard from party host Cheryl Lynne has holiday vibes.
dressed up her holiday cheeseboard with fresh rosemary and She chose a board with a rustic, wood edge and completed the
thyme for an instant pop of color and refreshing fragrance. festive look with evergreen branches and holly.

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.
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Cheddar Cold Pack Crostini

A Scott’s of Wisconsin
Sharp Cheddar Cold Pack cheese

B Sliced summer sausage
C Shaved celery ribs and fennel bulb

D Whole grain or stone-ground
mustard

E Pickled green beans
F Sea salt
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Blue Cheese Crostini

G Hool’s Blue Cheese

H Thinly sliced fresh pear

I Fresh rosemary sprigs

J Candied or honey-roasted walnuts
K Pomegranate seeds

L Shallot chutney or chutney of choice
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Alpine-Style Cheese Crostini

M Roth Surchoix Grand Cru® or
alpine-style cheese

N Quince paste or cherry preserves

O Fig jam

P Whole almonds

Q Thinly sliced prosciutto

R Fresh baby arugula or spinach

©
©
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Sharp Cheddar
Cold Pack Cheese

Sliced Summer Sausage
Whole Grain Mustard

Alpine-Style Cheese

Baby Arugula
Quince Paste

Blue Cheese
Shallot Chutney

Fresh Rosemary

Alpine-Style Cheese
Thinly Sliced Prosciutto

Whole Almonds




Sharp Cheddar
Cold Pack Cheese
Pickled Green Beans
Shaved Celery
Sea Salt

Blue Cheese
Shallot Chutney
Candied Walnuts

Blue Cheese
Fresh Pear
Fresh Rosemary
Pomegranate Seeds

Alpine-Style Cheese
Fig Jam
Whole Almonds

Sharp Cheddar
Cold Pack Cheese

Sliced Summer Sausage
Shaved Fennel
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WISCONSIN CHEESE BALL BARN

Building a gingerbread house is a holiday tradition for some families.
We’ve created a Wisconsin-style spin on the classic with an adorable,
barn-shaped cheese ball. Decadent roasted garlic, asiago and
cream cheese provide a tasty foundation for easy assembly and decorating.
Serve as a savory snack or delicious centerpiece on an appetizer table.

MAKES 1 CHEESE BALL

INGREDIENTS
Asiago Cheese Ball

2 whole garlic bulbs
4 teaspoons olive oil

4 packages (8 ounces each) Crystal Farms
Original Cream Cheese, softened

16 ounces Eau Galle Asiago cheese, shredded (4 cups)
1/2 cup butter, softened
1/2 cup minced fresh chives
1 teaspoon coarsely ground pepper

INSTRUCTIONS
Asiago Cheese Ball

Heat oven to 400°F. Remove papery outside from
garlic (keeping cloves together). Cut off the top third of
each garlic bulb; place each bulb on a square piece of
aluminum foil. Drizzle each with olive oil. Wrap tightly
with foil. Bake for 35-40 minutes or until garlic is
tender. Cool for 15 minutes; squeeze garlic into a
small bowl. Mash with a fork.

Meanwhile, beat the cream cheese, asiago and butter

in a large bowl until combined. Add the chives, pepper
and garlic; beat until mixture is blended. Spoon into two
plastic wrap-lined, 5-3/4 x 3 x 2-inch mini loaf pans,
taking care to press asiago mixture into pans. Wrap

in plastic wrap. Place the remaining asiago mixture on
a rectangular piece of plastic wrap; shape with wrap
into a log for silo, about 1 1/2-inches diameter. Wrap in
plastic wrap. Refrigerate asiago mixture for at least

4 hours or overnight.

Unwrap asiago mixture from one loaf pan; place on a
cutting board wider-top side up. Score top with a fork.
Unwrap asiago mixture from second loaf pan; score
wider top. Flip second asiago loaf; press the scored tops
together. Seal seams between asiago loaves for barn.
Gently shave or shape roofline of barn with a sharp
knife, trimming about 2 inches on each side.

Barn Decorations

Eau Galle Asiago cheese

Thinly sliced salami, cut to fit

windows and door shapes

Meat snack sticks, cut into pieces
Store-bought pumpernickel bread slices,
trimmed if needed

Breadsticks

Fresh parsley and rosemary sprigs
Assorted crackers

Barn Decorations

Transfer barn to a serving board for decorating. Thinly
slice asiago; cut slices into windows and door shapes.
Press salami on windows and door. Place on barn. Add
meat sticks for siding. Top roofline with bread. Unwrap
asiago log; round top end for silo. Line outer edges

with breadsticks. Place silo on board. Grate additional
asiago for snow; place parsley for bushes and rosemary
sprigs for trees. Serve with crackers.
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Make memories with loved
ones by serving them
heartwarming breads.

Kick off Christmas morning
with our brunch-worthy
Snowflake Cinnamon Rolls.
Or, deck the halls with our
Spicy Pull-Apart Christmas
Tree Bread. Both breads will
delight taste buds and make
your special holiday moments
even more magical.
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SERVINGS 16

Ingredients
Tiramisu Mascarpone Cinnamon Rolls

1 container (8 ounces) BelGioioso Tiramisu Mascarpone cheese
1/2 cup packed brown sugar
1 teaspoon ground cinnamon
3 sheets frozen puff pastry, thawed
Frosting
1 container (8 ounces) BelGioioso Tiramisu Mascarpone cheese

2 1/2 cups confectioners’ sugar
1/4 cup milk

Instructions
Tiramisu Mascarpone Cinnamon Rolls
Beat the mascarpone, brown sugar and cinnamon in a medium bow! until fluffy and spreadable.

Unfold one sheet puff pastry on a lightly floured cutting board; roll out pastry to an 11-inch square.
Using a 10-inch plate as a guide, cut pastry into a 10-inch circle. Transfer pastry to a parchment-lined
12-inch or 14-inch pizza pan. Spread half of the mascarpone mixture to within 1/2 inch of edges.

Roll out and cut another pastry sheet; place on top. Repeat steps, starting with spreading the
mascarpone mixture.

Lightly press a 2-inch round cookie cutter or prep bowl into the center of pastry circle, taking care to
not press deeply. Cut pastry into four quadrants, starting at the edge of cookie cutter to the edge of
pastry. Cut each quadrant in half to yield eight sections. Repeat step, cutting each portion in half to
yield sixteen sections in a starburst pattern. Remove cookie cutter.

Starting at the bottom edge of the pastry, twist two consecutive sections twice, rotating outward.
Pinch ends; seal ends with water if necessary. Repeat with remaining sections. Cover with plastic wrap;
refrigerate for 30 minutes. Heat oven to 400°F.

Remove plastic wrap. Bake for 15 minutes. Cover rolls with greased aluminum foil.
Bake for 30-35 minutes longer or until rolls are golden brown.

Frosting
Beat the frosting ingredients in a bowl! until smooth. Spread on warm rolls.
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SERVINGS 16

Ingredients
Red Pepper Dipping Sauce
1 jar (12 ounces) roasted red peppers, drained
2 ounces Sartori Classic Parmesan cheese, grated (2/3 cup)
1/3 cup unsalted whole almonds
1 teaspoon garlic powder
1 teaspoon crushed red pepper flakes
Tree Bread

1 tube (13.8 ounces) refrigerated pizza crust
11/2 teaspoons garlic powder, divided
6 ounces Weyauwega Star Dairy Monterey Jack with Jalapeno Pepper cheese (pepper jack)
3 tablespoons butter, melted
Minced fresh parsley and crushed red pepper flakes

Instructions
Red Pepper Dipping Sauce

Place the sauce ingredients in a food processor; cover and process until mixture is smooth.
Set aside.

Tree Bread
Heat oven to 375°F. Line a 15 x 10-inch baking pan with parchment paper.

Unroll pizza crust on a lightly floured cutting board into a rectangle, 9-inches long; sprinkle
with 1/2 teaspoon garlic powder. Cut crust widthwise into four strips, each 2 1/4-inches wide.
Cut strips lengthwise yielding 16 rectangles.

Cut pepper jack into 16 cubes, about 3/4-inch each. Wrap each rectangle around a pepper jack
cube; seal dough around cheese. Roll dough into balls. Arrange balls in a tree shape on
prepared pan.

Bake for 8 minutes. Meanwhile, combine butter and remaining garlic powder. Divide
butter mixture in half; brush half of the mixture on rolls. Cover with aluminum foil; bake
for 10-12 minutes longer or until golden brown. Brush rolls with remaining butter mixture.
Sprinkle with parsley and red pepper flakes.

Serve rolls with reserved sauce.










Cherry Cordial
Snowman Cheese Ball
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Mascarpone Spritz
Cookies

Makes about 9 dozen cookies

Ingredients

1 cup (2 sticks) butter, softened
1 cup sugar
1 container (8 ounces) Cello® Rich and Creamy Mascarpone cheese
2 large egg yolks
1 teaspoon vanilla extract
1/2 teaspoon salt
3 cups all-purpose flour
Green and red food coloring, optional
Assorted sprinkles

Instructions
Heat the oven to 400°F.

Cream butter and sugar in a large bowl until light and fluffy. Beat in
mascarpone. Add the egg yolks, vanilla and salt; beat until mixture is
blended. Gradually beat in flour until combined. Divide the dough into
thirds. Tint dough with food coloring if desired.

Fill cookie press with dough according to manufacturer’s directions.
Press dough 1inch apart onto ungreased baking sheets. Decorate
with sprinkles. Refrigerate baking sheets for 5 minutes.

Bake for 6-8 minutes or until edges are just golden brown. Let stand
for 5 minutes before removing to wire racks to cool.









Port Wine Cheese
Truffles

Makes 2 dozen truffles

Ingredients

8 ounces hittersweet chocolate, coarsely chopped

3 tablespoons sweetened condensed milk

1 tablespoon unsalted butter
1/2 cup Pine River Port Wine Cold Pack cheese, softened
1/2 cup confectioners’ sugar
1/2 cup baking cocoa

1 cup (6 ounces) dark or bittersweet chocolate chips

1 teaspoon shortening

Decorations: melted white chocolate, sanding sugar, red sugar sprinkles,
chopped crystalized ginger and finely chopped pistachios, optional

Instructions

Melt chocolate in a double boiler or metal bowl! over simmering water until smooth,
stirring frequently. Remove from the heat. Keep chocolate warm over water.

Meanwhile, whisk condensed milk and butter in a small saucepan over medium-
low heat until butter is melted. Add butter mixture to chocolate; stir until blended.
Stirin port wine cheese until smooth, placing mixture over simmering water if
necessary. Cool slightly. Cover and refrigerate for 3 hours or overnight until firm.

Shape chocolate mixture into 1-inch balls; place on waxed paper-lined baking
sheets. (If mixture is stiff, let stand at room temperature until slightly softened.)

Place confectioners’ sugar and cocoa into separate bowls. Roll half of the truffles
in confectioners’ sugar and cocoa. Return to prepared pans.

Melt dark chocolate and shortening in a microwave-safe howl
on high in 20-second intervals, stirring until smooth. Dip
the remaining truffles in chocolate mixture; let any
excess chocolate drip off. Return to prepared pans.
Decorate with white chocolate, sanding sugar, red
sugar, crystalized ginger and pistachios if desired.
Let stand until set.

Store truffles in an airtight container in the
refrigerator. Let stand before serving to soften.
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- WISCONSIN CHEESE COMPANY

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.

Malcore Foods, Inc.

Maple Grove Cheese, 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.







