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LETTER FROM THE EDITOR

Holiday lights, Christmas carols and
Hallmark movies—all happy signs that the
holidays are in full swing. But in my home,
it's the unwrapping of time-honored
traditions that kick off the season of light
and love. Traditions give meaning to the
hustle and bustle. They spur magical
holiday memories with unseen ties that

bind family and friends.

It may come as no surprise to you that
many of my family’s memories took place in the kitchen.
Take the adorable Reindeer Roast Beef Sliders (page 27),
for example. | used to make these for my kids when they
were little. They loved the pretzel antlers and cheddar eyes.
Even in their 20s, they still ask for them when the holidays
roll around. That's when you know you have a good tradition

going—when the holidays wouldn’t be the same without it.

As my family evolves, so do some of our most special
recipes. When my kids were young and wanted to help in the
kitchen over the holidays, | would keep their tiny hands busy
making sticky, sweet monkey bread. Now to suit their more
grown-up tastes, we've spun this classic creation into a new
family favorite...a Pepperoni Pizza Monkey Bread (page 26).
It's plenty elegant to serve at a party as well as satisfying to

cozy up to on a cold winter's night.

With this issue, | encourage you to invite a new tradition into
your family this season. From comforting meal ideas to DIY
gifts, there's surely an idea or two that will inspire you to have

your best holiday yet.
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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.

Sausage and Three-Cheese Lasagna

Super Easy Entree

My hushand loves Italian sausage and lasagna. This was a win,
win combo. | have tried it twice, once with hot Italian sausage
and once with sweet Italian sausage. Both are good; it just
depends on your specific tastes. Yum.

— pastryprincess

Chernry Cordial Snowman Cheese Ball

Cute as a Button

Most cheese balls are savory, so this was nice for a change
and all the kids helped. Next time, I'll plan for three, smaller
snowman. They'll each have their own to make, decorate
and eat.

— Foodloverkathy

Mascarpone Spritz Cookies

A New Twist on Spritz

I love baking for the holidays, as well as trying new ideas.
I made this recipe but added my homemade lemon curd.
These are the ones | hide in a tin so no one else gets to them.

— cllittle

Cheesy Twice-Baked Potato Bites

Perfect Bites

I made these bites for a family gathering. They are great...
everyone raved about them.

— LouC



http://www.WisconsinCheese.com/Recipes

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



http://www.WisconsinCheese.com
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Want to be the host with the most this holiday season?
Take a cue from these Cheeselandians. They know how to entertain with ease.
Their secret? Festive cheese boards. Simple to prepare yet sophisticated to serve.

Kristen Hubbard
Washington, DC

“Cheese boards are my favorite party trick, especially around the holidays.
| don't feel tied to the oven or the stove. | set out the board, kick back
and relax with friends and family. It's the best way to host.”




Kelsey Prince
San Diego, CA

“Cheese boards are my go-to dish for holiday parties. They look fabulous and are so
easy and fun to create. A simple no-cook cheese board typically takes me less than
20 minutes to assemble, which leaves more time for other priorities (like wine)!”

Emmie Boedecker
Racine, WI

“Cheese boards and grazing tables are seriously perfect for any occasion.
They provide an opportunity for every individual to create their own flavors
and combinations, while remaining a conversation topic for long after!”

Cheeselandia is a movement celebrating the Wisconsin cheese industry through
in-person and virtual experiences to spread the word about Wisconsin’s famous cheeses
far beyond our borders. Join the Cheeselandia community at: www.cheeseapplication.com/apply.



http://www.cheeseapplication.com/apply

MAGICAL

MAKE-AND-TAKE

GIFT IDEAS



MULLED WINE
SPICE MIX

INGREDIENTS
6 whole cloves

M ULLED whole star anise
WINE KIT g ci:nlamon sticks

3 dried or fresh orange slices

_
BLEU MONT DAIRY Big sky ! bay leaf
GRANA CHEESE 1 bottle cabernet sauvignon wine
EEJJ,ﬁ;i,gW,gERNET INSTRUCTIONS

GLASS JAR W Combine the !ngredient§ in large

SPICE Mix TH MULLING saucepan. Bring to a boil. Reduce heat to

low; simmer, uncovered, for 18-22 minutes
or until desired flavor. Serve warm.
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HOLIDAY
CHEESE
BOARD

KIT

e

ROTH ORIGINAL
GRAND CRU® CHEESE

SAVORY ALPINE-STYLE
CHEESE CRACKERS IN
A CELLOPHANE BAG

BOTTLE OF PINOT NOIR WINE

JAR OF STORE-BOUGHT FRUIT
PRESERVES




SAVORY ALPINE-STYLE
CHEESE CRACKERS

MAKES 2 1/2 DOZEN CRACKERS

INGREDIENTS
11/2 cups all-purpose flour
1  tablespoon minced fresh rosemary
1/2  teaspoon each salt and pepper

8 ounces Roth Original Grand Cru® cheese,
shredded (2 cups)

172 cup (1 stick) butter, softened
2 to 3 tablespoons ice water

INSTRUCTIONS

Place the flour, rosemary, salt and pepper in a
food processor; cover and pulse until blended.
Add Grand Cru® and butter; cover and pulse until
mixture resembles coarse sand. Add ice water,
1tablespoon at a time, pulsing after each
addition until the dough just holds together
when pinched.

Divide dough in half. Shape into two disks; wrap
each in plastic wrap. Refrigerate for at least
30 minutes.

Heat oven to 375°F.

Roll out one disk of dough on a lightly floured
surface to 1/8-inch thick. Cut with a floured
star-shaped cookie cutter. Place 1inch apart on
a parchment-lined baking sheet. Refrigerate on
baking sheet for 10 minutes.

Bake for 12-14 minutes or until golden brown.
Cool for 5 minutes before removing to a wire
rack. Cool completely. Repeat with remaining
dough. Store crackers in an airtight container
for up to 3 days.
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CHOCOLATE-PARMESAN
PECAN CLUSTERS

INGREDIENTS
1 tablespoon butter, cubed
3 cups pecan halves

2 packages (10 ounces each) dark chocolate candy coating
disks or wafers

cup dried cherries

3 ounces Sartori SarVecchio® Parmesan cheese,
finely shredded (1 cup)

Sea salt

INSTRUCTIONS

Melt butter in a large skillet over medium heat. Add pecans; cook
and stir for 4-6 minutes or until toasted. Remove from the heat.
Cool completely.

Arrange pecans in 24 clusters, about 6 pecans each, on waxed
paper-lined baking sheets. Melt chocolate according to package
directions. Spoon 2 tablespoons chocolate over each cluster.
Top each with 2 teaspoons cherries and 2 teaspoons parmesan.
Drizzle each with remaining chocolate. Sprinkle with sea salt.

Refrigerate until chocolate is set.



DECADENT
AND

CHUCOLATE-PARMESAN
PECAN CLUSTERS |\ ATIN

BOTTLE OF porT WINE

SPARKLY GLITTER
ORNAMENTS
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WINE +
CHEESE:

A VINE PAIR

Sample pairings with
Jeanette Hurt

These are a few of our favorite things. Wine and

cheese seem to go together like milk and cookies.

And we're sharing food pairing expert Jeanette

Hurt's cheese and wine tasting tips to keep in
mind before serving the two together. Find
more of her advice, and all things cheese, at

The Cheese Life Blog

Jeanette Hurt is
an award-winning
author, food

and beverage
expert, and
fellow Wisconsin
cheese lover.
Learn more at
Jjeanettehurt.com.



https://www.wisconsincheese.com/the-cheese-life-blog
http://www.jeanettehurt.com

How do white and red wines differ?

White wine is made with light green, pink or
white grapes, then pressed to remove the skins
and seeds before fermenting. Red wine is made
with dark, black or blue grapes and fermented
with both skins and seeds. This is what gives red
wines their prominent tannins.

Why do tannins matter when
it comes to cheese pairings?

If you bite into a tea bag or the skin of an apple,
the astringent bitterness you taste is a tannin.
Wine lovers delight in these tannins, but they
can make cheese pairing a challenge as tannins
can overpower the flavor and creaminess of
cheeses, like baby swiss or blue cheese. That's
why white wines, with fewer tannins, tend to
taste better with a variety of cheeses.

But | love red wine.
Can yous still pair cheese with it?

Absolutely! There are plenty of perfect pairings.
| recommend choosing a mild red wine that's
lower in tannins. Try a fruity, light-bodied
Beaujolais or light to medium-bodied pinot norr,
these wines play well with cheese. If serving a
bolder wine like cabernet sauvignon, choose a
cheese that can stand up to its extra tannins—
an aged cheddar is a great choice.

Do all white wines pair well with cheese?

White wine is pretty much one-size-fits-all,

If youre new to the world of wine and cheese,
start with a riesling. This German wine is flowery
with a fresh and crisp finish. | advise having a
bottle of riesling on hand for every impromptu
cheese board.



MUST-HAVE

WHITE WINE
+ CHEESE

COMBOS

Chardonnay

Buttery and
full-bodied, a rich
cheese like butterkase
complements this
wine, while an aged
parmesan or nutty
alpine-style cheese
fabulously contrastsiit.

Pinot Grigio

Sweet, rich and slightly
spicy, this dry wine
pairs well with creamier
cheese varieties like
mozzarella. Feta and
cheddar are winners
here, too.

Riesling

This sweet and crisp
crowd favorite gets

along with almost any

cheese. Flowery and
aromatic with fairly
high acidity, give it a
go with blue cheese,
asiago or gorgonzola.

Sauvignon Blanc

This crisp, light and
refreshing white pairs
well with rich, buttery
cheeses. Can't-miss
picks include brick,
muenster and gouda.




Beaujolais

Light-bodied and low
in tannins, this wine

is fruity with plenty

of acidity—exactly
what you want for
cheese pairing. Try it
with muenster, young
cheddar and swiss.

Cabernet Franc

This medium-bodied
red with peppery,
plum and berry notes
helps balance salty,
fresh cheeses like
feta. Or go bold with
flavorful favorites like
gorgonzola, fontina,
and even, peppercorn
studded asiago.

MUST-HAVE

RED WINE
+ CHEESE

COMBOS

Cabernet Sauvignon

Sharp, rich 8- to
10-year aged cheddar
or an aged swiss can
hold their own against
this full-bodied wine.
Also, you can't go
wrong with Wisconsin
favorite Roth’s Private
Reserve cheese.

Pinot Noir

Slightly higher in
tannins and fruitier, this
wine goes amazingly
well with parmesan,
blue cheese, and black
truffle-infused gouda,

cheddar and cheddar
gruyere cheeses.
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S WISCONSIN CHEESE COMPANY
pr

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



http://www.WisconsinCheese.com/giftbaskets

