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LETTER FROM THE EDITOR

It's summertime in Wisconsin and
the livin’ is easy and cheesy!

Summer in Wisconsin is magical. We take
full advantage of the warm temperatures
and long days by spending as much time
as possible outdoors. While that might
mean less time in the kitchen, that doesn’t
mean our meals are anything short of
amazing. Every recipe in this issue was
developed with summer in mind. We kept
the prep and cook times to a minimum

and maximized the grill as much as possible!

For the ultimate in easy-to-prep and cook, check out our
feature on foil packet grilling. You'll find Grilled Lasagna, spicy
Pepper Jack-Stuffed Poblano Peppers, Cheesy Sweet Corn
and Salmon, and the best Double-Cheese, Bacon and Potato
Packets (perfect for serving alongside a steak). Best of all,
the recipes are assembled and cooked in foil, making

clean up a breeze!

Summer also brings out our sweet tooth. The beautiful Berry
Ricotta Tart on our cover makes the most of sweet, seasonal
berries. If chocolate is more your style, give the No-Churn
Mascarpone Ice Cream Cookie Cake or Chocolate Cheese
Fudge S'mores Bars a try. Both are decadent, rich and perfect

for backyard entertaining.

This issue is also about celebrating what makes Wisconsin
special in the summer. \We've assembled the finest America’s
Dairyland has to offer into one tasty bucket list. From making
cheesy pudgy pies over a campfire, to sampling a cream puff
at the State Fair—there’s something on our list for everyone.
We hope it inspires you to make this the best summer yet!
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IN THIS ISSUE

Fresh Cheese Board

Savor the season with a fresh cheese board and
grilled veggies.

Foil Packet Grilling

Relax and enjoy entertaining with these delicious foil
packet recipes that are easy-to-prep, easy-to-cook and
easy-to-clean up.

Wisconsin Summer
Bucket List

From making your own ice cream to taking a road
trip—check out our list of the top 10 things to do
in America’s Dairyland this summer.

Berry Ricotta Tart

Celebrate all summer long with this easy and
festive dessert.

pROUDLY

- CHEESE"
WisgonsIN
P

WISCONSIN TO TABLE

WE ALWAYS BRING THE CHEESE

IN EVERY ISSUE

First Bite Cheese Cravings Cheese Prep Sweet Endings

Fresh Cheese Board Bits & Bites to How to Store Cheese Berry Ricotta Tart
Eat Right Now

Wisconsin Cheese Company Directory

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

WisconsinCheese.com




Fresh Cheese
Board with
Grilled Veggies

CHEESE BOARD

Savor the best of the summer season with this colorful cheese
board. The mild, milky flavors of fresh cheeses and an herbed

ricotta cheese spread create the perfect platform to highlight
fresh vegetables.

Summer is peak season for fresh cheese and you’ll find them
in a wide variety of shapes and sizes, along with flavored and
marinated options. Add visual interest to your cheese board by
selecting several different types. We've included BelGioioso
Burrata and Burrata with Black Truffles; Crave Brothers
Farmstead Fresh Mozzarella Balls and Ciliegine (cherry

size); BelGioioso Fresh Mozzarella Braids in Zesty and Pesto;
BelGioioso Fresh Mozzarella Prosciutto and Basil Roll; and
BelGioioso Fresh Mozzarella Cheese Pearls.

Garnish the board with breadsticks, assorted grilled vegetables
(sugar snap peas, green onions, yellow summer squash, cherry
tomatoes, zucchini, sweet red bell peppers and red onions),
basil and dill.

RICOTTA CHEESE SPREAD

Ingredients:
1 cup (8 ounces) whole milk
BelGioioso Ricotta con Latte® cheese
11/2 ounces BelGioioso Parmesan cheese, grated (1/2 cup)
1 tablespoon lemon zest
1 teaspoon snipped fresh dill
1/2 teaspoon salt
1/2 teaspoon pepper
1/2 teaspoon crushed red pepper flakes

Directions:

Place the ricotta, parmesan, lemon zest, dill, salt, pepper and
pepper flakes in a food processor; cover and process until
smooth. Spoon into a serving bowl.




@CHEESE CRAVINGS

> BITS (&4 BITES <

TO EAT RIGHT NOW

STARS & STRIPES CHEESE BOARD

Celebrate all summer long with this patriotic cheese board. Skewer fresh fruit and Wisconsin cheeses to create

a flag design. Try a mix of Clock Shadow Creamery cheese curds, cubed Klondike feta and Hook’s white cheddar,

and BelGioioso fresh mozzarella balls (ciliegene). Mix in fresh blueberries, strawberries and star-shaped watermelon,
cut using a small star cookie cutter.

Fattoush Salad with Feta

This Middle Eastern version of a bread salad gets the perfect
salty kick from tangy feta.

Get the Recipe

Fresh, Open-Faced Salmon BLT

Salmon and melted havarti cheese move this BLT from
simple sandwich to a main meal.

Get the Recipe

Cool & Creamy Summer Treats

Sweet and savory! These fruity mascarpone pops have just
a hint of fresh basil.

Get the Recipe

Watermelon Salad with a Kick

Summer’s freshest produce is on display in this spicy, yet
sweet salad.

Get the Recipe
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FOR THE BEST RESULTS, KEEP THE THREE C'S OF CHEESE HANDLING IN MIND.

CLEAN: Because cheese easily absorbs other flavors, keep it away from aromatic foods in the fridge.

|““’W |l' ‘“ ll] ll[ ﬂllaﬂi[ COLD: Refrigerate cheese between 34°F and 38°F.

COVERED: Cheese loses flavor and moisture when it's exposed to air; keep it properly covered.
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'S UMMERTIME, AND
THE LIVINY TS EASY AND CHEESY

Keep things simple this summer with
FOIL PACKET GRILLING. Easy-to-prep, easy-to-cook
and easy-to-clean up, these delicious and cheesy recipes
can help you spend less time working
and more time living it up!



GRILLED LASAGNA PACKETS

Serves: 4

Ingredients:

1/2 pound hot Italian sausage
12 oven-ready lasagna noodles
12 tablespoons water, divided
1 package (16 ounces) BelGioioso Fresh Mozzarella cheese-Balls,
cut into 16 slices
Salt and pepper
2 teaspoons crushed red pepper flakes, divided
3 cups chopped tomatoes, divided (about 4 medium)
4 cups fresh baby spinach, divided
12 ounces Henning’s Tomato Basil Cheddar cheese, shredded (3 cups)
tablespoons minced fresh basil
1 tablespoon olive oil

Directions:

Brown sausage in a large skillet over medium-high heat
until no longer pink. Remove sausage to a paper towel
to drain.

Place 1 noodle onto four greased pieces of double
thickness aluminum foil, each about 16 x 12-inches.
Drizzle each noodle with 1 tablespoon water. Layer each
with 2 slices mozzarella, salt, pepper and 1/4 teaspoon red
pepper flakes. Sprinkle each with an eighth of the sausage,
1/4 cup tomatoes, 1/2 cup spinach and 1/4 cup cheddar.
Season with salt and pepper. Repeat layers. Top with remaining
noodle; drizzle each with 1 tablespoon water. Sprinkle with remaining
cheddar. Fold foil into packets and seal tightly.

Grill, covered, over medium-high heat for 10 minutes. Flip packet; grill,
covered, for 10-15 minutes longer or until noodles are tender. Meanwhile,
combine the remaining tomatoes, basil and olive oil in a small bowl. Season
with salt and pepper to taste.

Remove foil packets from the grill. Let stand for 5 minutes. Take care when
opening the foil; allow the steam to escape. Serve lasagna with tomato salsa.




SOUTHWEST PEPPER JACK=TUFFED
POBLANO PACKETS

Serves: 4

Ingredients:

4 medium poblano peppers
8 ounces Hook's Pepper Jack cheese, shredded (2 cups)
1/2 cup canned black beans, rinsed and drained
1/2 cup fresh or frozen corn, thawed
4 large kale leaves (rib and stems removed), chopped
Salt and pepper to taste
corn tortillas (6 inches)
1 cup pico de gallo

Directions:

Cut a lengthwise slit down each poblano pepper, leaving the stem intact. (Take care
when cutting; avoid slicing peppers through to the opposite side.) Remove seeds.

Place 1 pepper onto four greased pieces of double thickness aluminum foil, each about
16 x 12-inches. Combine the pepper jack, black beans, corn and kale in a large bowl.
Season with salt and pepper to taste. Stuff a fourth of the pepper jack mixture into each
pepper. Fold foil into packets and seal tightly.

Grill, covered, over medium-high heat for 18-22 minutes or until peppers are tender.
Meanwhile, wrap tortillas in a foil packet and seal tightly; grill for 5 minutes. Remove
foil packets from the grill. Let stand for 5 minutes. Take care when opening the foil;
allow the steam to escape. Serve stuffed peppers with tortillas and pico de gallo.




CHEESY SWEET CORN
AND SALMON PACKETS

Serves: 4

Ingredients:

3 cups fresh or frozen corn, thawed
1/2 cup finely chopped sweet red pepper
1/2 cup finely chopped sweet orange pepper
2 teaspoons garlic powder, divided
teaspoons chili powder, divided
1 teaspoon salt, divided
1 teaspoon pepper, divided
10 ounces Henning’s Garlic and Dill Cheddar cheese, shredded (2 1/2 cups)
1/2 package (4 ounces) Crystal Farms Cream Cheese, softened
4 salmon fillets (6 ounces each)
tablespoon snipped fresh dill
4 tablespoons butter, cut into small cubes
Snipped fresh dill
Lemon wedges

=

Directions:

Combine the corn, red and orange peppers, 1 teaspoon garlic powder, 1 teaspoon
chili powder, 1/2 teaspoon salt and 1/2 teaspoon pepper in a large bowl. Add
cheddar and cream cheese; stir to combine.

Spoon corn mixture onto four greased pieces of double thickness aluminum

foil, each about 16 x 12-inches. Top with salmon. Combine the remaining garlic
powder, chili powder, salt and pepper; season salmon. Sprinkle each with dill; dot
with butter. Fold foil into packets and seal tightly.

Grill, covered, over medium-high heat for 15-20 minutes or until salmon flakes
easily. Remove foil packets from the grill. Let stand for 5 minutes. Take care when
opening the foil; allow the steam to escape. Garnish with dill and lemon wedges.




DOUBLE-CHEESE, BACON
AND POTATO PACKET

Serves: 2

Ingredients:

1 pound Yukon Gold potatoes (about 2 medium),
sliced 1/4-inch thick
Salt and pepper

4 ounces Roth Havarti Original cheese,
shredded (1 cup)

1 ounce Sartori Parmesan cheese, grated (1/3 cup)
bacon strips, cooked and crumbled

1 teaspoon minced fresh rosemary

Directions:

Place half of the potatoes in a single layer onto a
greased piece of double thickness aluminum foil, about
16 x 12-inches. Season with salt and pepper. Sprinkle
with half of the havarti, parmesan, bacon and rosemary.
Repeat layer. Fold foil into a packet and seal tightly.

Grill, covered, over medium-high heat for 25-30 minutes

or until potatoes are tender. Remove foil packet from the
grill. Let stand for 5 minutes. Take care when opening the
foil; allow the steam to escape.
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New Glarus Brewery is a true Wisconsin treasure—known for its cleverly-named
i} beers like Spotted Cow and fruit-forward varieties featuring local produce like

_ Door County cherries. Since the brewery doesn’t distribute outside of Wisconsin,
Sip a brew and sample cheese. it's developed a cult-like following across state lines. Given its exclusivity, a visit

to New Glarus Brewery has become a pilgrimage of sorts for many.

Whether it's your first trip to the brewery or one of many this summer, make the
most of your visit by pairing New Glarus beers with local Wisconsin cheeses.
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DANE COUNTY FARMERS’ MARKET
Capitol Square, Madison

As the largest producer-only farmers’
market in the country, Dane County
offers a handful of options for fresh
curds. Try Hook’s Cheese Company,
Farmer Johns’, Forgotten Valley Cheese,
Bleu Mont Dairy and Murphy Farms.

EAU CLAIRE FARMERS’ MARKET

Phoenix Park, Eau Claire

Look for Castle Rock Organic Farms
at the Eau Claire market. In addition
to fresh curds, they offer a variety of
specialty cheeses and churned cream.

TOSA FARMERS’ MARKET
7720 Harwood Ave, Wauwatosa

Decatur Dairy serves up fresh cheese
curds at the Tosa Market—they are
available plain and in many flavored
varieties including bacon basil, jalapefio
and French onion. You'll also find
Decatur Dairy curds at the Kenosha
Harbor Market.

OSHKOSH FARMERS’ MARKET

400 & 500 Blocks of N Main St,
Oshkosh

Arthur Bay Cheese Company offers fresh
cheese curds at the Oshkosh Market,

as well as markets in Green Bay and
Waukesha.
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Servings: 3-10

tube'(16.5 ounces)refrigerated sugarcookie
package (8'ounces) Crystal Farms Cream Cheese, Softened
cup (8 ounces)whole'milk BelGioioso Ricotta con Latte® cheese

1/2’teaspoons’vani|la extrac
/A%Eup orange marmalade
41/2 teaspoons orange juice
) A
easpoon‘cornstarch

pint blueberrie

irections:

medium heat; cook and stir for 1 2 minutes or until slightly thickened. Remove from heat. Coo
completely. Gently'toss berries and orange glaze ina large bowl. Spoon berry mixture over tar
Top with star cookies. Refrigerate until serving
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WisgonsI?

CHEESEMAKERS IN AMERICA'S DAIRYLAND PRODUCE MORE THAN 60O 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.

Anderson International Foods
Arena Cheese Inc.

Arla Foods, Inc.

Associated Milk Producers Inc.

(AMPI)

Babcock Hall Dairy Plant
Baker Cheese Factory, Inc.
Barron County Cheese LLC
Bass Lake Cheese Factory
Bel Brands U.S.A.
BelGioioso Cheese, Inc.

Biery Cheese Company
Kickapoo Valley Plant

Bletsoe's Cheese, Inc.

Bleu Mont Dairy

Brunkow Cheese of Wisconsin
Burnett Dairy Cheese

Cady Cheese, LLC

Cady Creek Farms, LLC
Carr Valley Cheese Co., Inc.
Cascade Cheese Co.

Castle Rock Organic Farms
Cedar Grove Cheese

Cedar Valley Cheese, Inc.
Cesar’s Cheese

Chalet Cheese Cooperative

Cheese Plus LLC

Chippewa Valley Cheese
Corporation

Churny Company
Clock Shadow Creamery

Country Connection Cheese
Company

Crave Brothers Farmstead Cheese,
LLC

Crystal Ball Farms

Crystal Farms RDC

Decatur Dairy, Inc.

Door Artisan Cheese Co.

Dupont Cheese, Inc.

Eau Galle Cheese, Inc.

Edelweiss Creamery

Ellsworth Cooperative Creamery
Emmi Roth

Fairplay Packaging, LLC

Family Fresh Pack LLC

Figi's Companies, Inc.

Foremost Farms USA Cooperative
G&R Foods Inc.

Gibbsville Cheese Co,, Inc.

Gile Cheese, LLC/
Carr Cheese Factory

Gilman Cheese Corporation
Gingerbread Jersey Cheese
Grande Cheese Company

Grassland Dairy Products, Inc.

Great Lakes Cheese Seymour, Inc.

Harmony Specialty Dairy Foods
LLC

Henning’s Wisconsin Cheese
Hidden Springs Creamery
Highfield Farm Creamery
Hook's Cheese Company, Inc.
Intra Custom Distributors

Jim's Cheese, LLC

Keystone Farms Natural Cheese
Klondike Cheese Co.

Koepke Family Farms

Kraemer Wisconsin Cheese Ltd.
Laack Bros. Cheese Co,, Inc.
LaClare Farms

Lactalis Delj, Inc.

LaGrander's Hillside Dairy, Inc.

Lamers Dairy Inc.
‘Dairyland’s Best”

Landmark Creamery

LW Dairy

Lynn Dairy, Inc.

Malcore Foods, Inc.

Maple Leaf Cheesemakers, Inc.
Marieke Gouda

Masters Gallery Foods, Inc.
Mauel's Dairy

McCluskey Brothers
Organic Farms

v WISCONSIN CHEESE COMPANY DIRECTORY

Meister Cheese Co.

Mighty Fine Food LLC
Mikana Foods, Inc.

Mill Creek Cheese Factory
Mullins Cheese, Inc.
Nasonville Dairy, Inc.

Nature's Dairy, LLC

Noble View Cheese Company, Inc.
Nordic Creamery

North Country Cheese

North Country Packaging, Inc.

North Hendren Cooperative
Dairy Co.

Northern Wisconsin Produce Co.
Northwoods Cheese Company LLC
Novak's Cheese of Wisconsin, Inc.
Oak Grove Dairy, Inc.

Old Fashioned Foods, Inc.

Old Tavern Food Products, Inc.
Omega Valley Farmers

Organic Valley

Ornua Ingredients North America
Oshkosh Cheese Sales & Storage
Otter Creek Organic Farm

PANOS Brands/Andrew & Everett
Pasture Pride Cheese LLC

Pine River Pre-Pack

Ponderosa Dairy Products, LLC

Red Apple Cheese

Red Barn Family Farms
Renard'’s Cheese

Roelli Cheese Haus
Ron's Wisconsin Cheese, Inc.
Saputo Cheese USA Inc.
Saputo Specialty Cheese
Sargento Foods Inc.
Sartori Company

Saxon Cheese, LLC
Schreiber Foods, Inc.
Schuman Cheese
Scott’s of Wisconsin
Scray Cheese Co. LLC
Shullsburg Creamery

Silver-Lewis Cheese Factory
Cooperative

Specialty Cheese Company, Inc.

Springside Cheese Corp.
Steve's Wholesale Cheese
StoneRidge Wholesale Division
Sugar Brook Farms

Swiss Valley Farms Co.
Swiss-American, Inc.

Taylor Cheese Corp.

The Artisan Cheese Exchange
The Deli Source, Inc.

The Swiss Colony

Thuli Family Creamery

Union Star Corp.

Uplands Cheese

V&V Supremo Foods, Incorporated
Valley View Cheese Coop
Vern's Cheese Inc.

W&W Dairy, Inc.

Wakker Cheese

Weber's Farm Store

Welcome Dairy, Inc.

Westby Cooperative Creamery
Weyauwega Cheese
Weyauwega Star Dairy, Inc.
White Jasmine

Widmer's Cheese Cellars, Inc.
Willow Creek Cheese

Winona Foods, Inc.

Wisconsin Aging & Grading Cheese,
Inc.

Wisconsin Cheese Group
Wisconsin Cheeseman
Wisconsin Dairy State Cheese Co.
Wisconsin's Finest, Inc.
Wiskerchen Cheese, Inc.

World Import Distributors, Inc.
Yellowstone Cheese, Inc.

Zimmerman Cheese, Inc.







