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LETTER FROM THE EDITOR

Our lives have changed dramatically
since we started working on this issue of
Grate. Pair. Share. We've become experts
at social distancing. We are cooking more
at home. And, even though our outlook
on summer seems a little uncertain, the
warm sunshine and brighter days give

us hope.

There's been a reemergence of family

meals and a home-cooking revival. We

are happy to help with tasty recipes for

inspiration. While gatherings and meals
may continue to look different in the months ahead, this
issue is packed with delectable bites guaranteed to make
these times special.

Entrées, sides and appetizers—there are new summer meal
ideas. The Feta-Brined Grilled Chicken Kabobs recipe, on the
cover, offers a fresh feta salad and the brine gives the chicken
juicy flavor.

Backyard cookouts just wouldn't be the same without a
refreshing side to go with meats. From spicy Buffalo Chicken
Pasta Salad to our ltalian Pasta Salad with creamy chunks

of fontina and provolone, these salads might just up your
grilling game.

We've also included Star-Spangled Salsa and Chips, Grilled
Bacon Jalapeno Poppers, and fun, cool summer cocktail
pairings with specialty cheese to sip and snack on during
happy hour.

Lastly, join us on Facebook, where I've been live with my
family from our home sharing favorite recipes, cooking tips
and signature cocktails.

From our cheese family to yours, we wish you
a safe, healthy and delicious summer!
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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!

Triple-Cheese Tart with Steak and Blue Cheese

Heirloom Tomatoes Slaw Wraps

Perfection Don’t Heat Up the Kitchen

| made this for Mother’s Day, and it was a hit with the whole Fun and easy. We like to eat light through the summer
family. Simple and tasty! months. Every meal involves the grill. This recipe is perfect.
— Kelly — foodloverkathy

The Ultimate Bacon Cheeseburger Frozen Patriotic Torte

A Great Tasting Wisconsin Cheeseburger Great Presentation and Easy

The combination of the cheeses, pepper jelly and arugula A good and easy recipe for anyone who enjoys cake
were on point! We also made them with a less spicy red and fresh berries. Itis creamy and rich.

pepper raspberry jelly, and they were still just as good. — ykm1961

— Celsey



https://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 every week!

WisconsinCheese.com



https://www.wisconsincheese.com

Grilled Bacon
Jalapeno Poppers

Makes 16 Poppers

Ingredients
8 medium jalapeno peppers
6 ounces Cedar Grove Butterkase cheese, shredded (1 1/2 cups)
1/2 package (4 ounces) Crystal Farms Original Cream Cheese, softened
8 thick-cut bacon strips, cooked and diced
1/2 cup diced fresh pineapple
1/2 cup warm raspberry jam

Crushed red pepper flakes, optional

Instructions
Grease grill grate. Heat grill to medium.
Cutjalapeno peppers in half lengthwise; remove seeds and membranes.

Beat butterkase and cream cheese in a large bow! until blended. Fold in
bacon and pineapple. Spoon a tablespoonful of cheese mixture into each
pepper half. Transfer jalapenos to a greased grill grid or basket.

Place on grill grate. Grill, covered, over medium heat for 8-10 minutes
or until filling is heated through.

Combine raspberry jam and red pepper flakes if desired in a small bowl.
Serve with poppers.
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Cheeselandia party host Casey set the table for cheese pairing success. She utilized smaller boards and plates for her spread, guiding
guests towards the cheese pairings. Nutty, aged cheddar was displayed with thinly sliced salami, pretzels and mustard.
Dried apricots and marmalade were grouped with blue cheese for a hint of sweetness.




The classics are what inspired party host Alexa to create
these gorgeous cheese pairings. She matched Yellow Door
Creamery™ Altu™ cheese with traditional alpine-style cheese
accompaniments, like charcuterie and cornichons. Crisp, tart
Granny Smith apples added refreshing crunch paired with
Carr Valley Glacier Wildfire Blue™ cheese.

This snack-worthy board from host Cassidy was beautiful.
We think you'd agree, Sartori Tennessee Whiskey
BellaVitano® cheese paired with prosciutto or
sweet red grapes are absolutely delicious bites.

Henning's 10 Year Extra Sharp Cheddar cheese was the
favorite at host Madison's gathering. She paired the decadent, extra
aged cheddar with Chianti-soaked salami and a bold red wine.

An impressive cheeseboard made host Nicole's party memorable.
Beautiful shapes and different size cheese wedges were arranged on
the board. With a few cheese knives, serving guests was a breeze,
because they could simply help themselves to the tasty display.

Cheeselandia is a consumer movement celebrating the Wisconsin cheese industry through in-person and online
experiences to spread the word about Wisconsin's famous cheeses far beyond our borders.
Join the Cheeselandia community at: www.cheeseapplication.com/apply.
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SAVOR THE
SOUNDS AND
SNACKS OF
SUMMER

When walking the square that surrounds the Wisconsin
State Capitol building on a Wednesday afternoon in summer,
you'll notice blankets spread out on the the lawn. They're
place holders for one of Madison’s most popular traditions.

The Wisconsin Chamber Orchestra’s Concerts on the Square®
series brings people in from near and far, and a place on the
lawn is a highly coveted commodity—one that's staked out
hours in advance.

Lawn seats provide concertgoers a place to sit and enjoy a
picnic, all the while listening to live performances of everything
from the classics, such as Beethoven’s Fifth Symphony, to
inventive twists, like last year's Rockin’ Rachmaninov.

While the music and atmosphere are the main draws, the
food is just as important. Concertgoers take pride in their
spreads. In the upcoming pages, we're sharing delicious,
specialty cheese snack ideas that are easy to pack and take
along to this or any outdoor event.



PICNIC
ESSENTIALS

Simple finger foods are fun, elegant and ideal
for dining alfresco. Pair your favorite white or
red wine with the Wine-Inspired Cheeseboard
(on pages 25-26), which features delicious
and unique cheeses made with wine.

Round out the spread with a bit of charcuterie,
upscale cheese and fresh fruit picks, and
beautiful berry bruschetta. The bites are
easy fo pack and serve, and their delectable
flavors match the sophistication of the music
played throughout the evening.
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DOOR ARTISAN
ROSEATE CHEESE

BASS LAKE MERLOT
CHEDDAR CHEESE

PINE RIVER PORT WINE
COLD PACK CHEESE



SARTORI CHARDONNAY
BELLAVITANQ® CHEESE

WINE-INSPIRED
CHEESEBOARD

Each cheese on this special board is flavored with wine.
Door Artisan Roseate cheese is a cave-aged, creamy
and dreamy, Italian-style asiago brined in red wine. The
marbling within Bass Lake Merlot Cheddar cheese
not only gives it a striking appearance but adds beautiful
wine flavor, foo. Sunshiny bright and buttery Sartori
Chardonnay BellaVitano® cheese is wine-soaked in
Chardonnay and has a dynamic texture, which is uniquely
creamy and rich but yet a bit crunchy and granular. Sweet,
fruity port wine adds vibrant color and flavor that's balanced
with the creamy aged cheddar in Pine River Port Wine
Cold Pack cheese.

(reate simple cheese pairings by filling in the board with
accompaniments that naturally pair well with wine and
cheese, such as olives, radishes, crackers, prosciutto-wrapped
cantaloupe, comichons and sweet mini bell peppers.



FRESH BERRY
BRUSCHETTA

Makes 2 Dozen

Ingredients

1 cup halved blackberries

1 cup sliced strawberries
1/2 cup chopped fresh mint

1 tablespoon halsamic glaze

1 cup Prairie Farms Gorgonzola Cheese
Crumbles, Mindoro Collection
(6 ounces)

24 slices toasted French bread baguette or
prepared crostini

Instructions

Toss the berries, mint and balsamic glaze in
a medium bowl. Gently fold in gorgonzola.

Top each toast with about 1 tablespoon
berry mixture.









CARAMELIZED
PINEAPPLE PICKS

Makes 3 Dozen

Ingredients

1 small fresh pineapple, peeled, cored and
cut info T-inch pieces

2 tablespoons butter, cubed
2 tablespoons brown sugar

16 ounces Marieke® Gouda Plain Mature cheese,
cut info T-inch pieces

Picks or toothpicks

Instructions

Warm a large, nonstick skillet over medium-high heat. Toast
pineapple, in batches, for 2-3 minutes per side or until brown.
Set aside.

Warm butter and brown sugar in the same pan over medium
heat. Cook and stir for 2-3 minutes or until brown sugar is
dissolved and mixture is slightly thickened. Add pineapple

in batches; toss to coat.

Remove from the heat. Cool pineapple and sauce slightly. Thread
gouda and pineapple on picks; drizle with remaining sauce.



HAVARTI-
HONEYDEW
STACKS

Makes 2 Dozen

Ingredients
Fresh basil leaves

1 small honeydew melon, peeled, seeded
and cut into 3/4-inch cubes

14 ounces Carr Valley Havarti cheese,
cut into T-inch cubes

Toothpicks
Honey

Instructions

Thread basil, honeydew and havarti on
foothpicks as desired. Drizzle with honey.
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THE FUTURE OF
FARM-FRESH
CHEESE

George Crave and his wife Debbie have been crafting
farm-fresh cheeses at their creamery since 2001.
Crave Brothers Farmstead Cheese, in Waterloo,
Wisconsin, has a reputation for quality craftsmanship
and award-winning cheeses.

Their specialty cheeses include rich, velvety
mascarpone, fresh mozzarella and farmer'’s rope,
a handmade deli string cheese. They use the
freshest milk from the family’s own dairy, coupled
with the highest care and old-world techniques

to distinguish their cheeses from the crowd.

Innovation and hard work characterize their farm.
George, his brothers, and now the next generation
are passionate about doing whatever they can to
protect the environment for the future.

The Crave Brothers family dairy and cheese
operations produce their own power with a
biodigester. They are sustainable businesses
that use 100% green power.

“We generate enough electricity every day to
power the farm, the cheese factory, and about
300 homes in our community,” said George.
The family’s business is classified as a
carbon-negative company.

“For me, sustainable means repeatable,” said
George. “"What we're doing today—how we farm,
how we take care of the cows, and how we make
the cheese—we can do next year. We can do it

in five years from now and ten years from now.”

Customers across the country experience the
delightful flavors of Crave Brothers Farmstead
Classics cheeses.

Whether you top grilled veggies and a margarita pizza
with their fresh mozzarella or add their mascarpone
cheese to your favorite side dishes and desserts—
you're in for a tasty treat.



Cheesemaker George Crave stretches fresh mozarella cheese. George and Debbie Crave won a Best of Class award for
fresh mozzarella at the World Championship Cheese Contest.






GRILLED STUFFED
TOMATOES

MAKES 8 TOMATOES

Ingredients

8 medium tomatoes

1 container (8 ounces) Crave Brothers Farmstead Classics
Mascarpone cheese

1 cup panko bread crumbs, divided
1/2 cup chopped fresh basil
2 garlic cloves, minced
2 teaspoons fresh lemon zest
Salt and pepper to taste

6 ounces Crave Brothers Farmstead Classics
Fresh Mozzarella cheese-Ball, torn

2 tablespoons butter, melted

Instructions
Grease grill grate. Heat grill to medium.

Cut a thin slice off the top of each tomato. Scoop out and discard
pulp, leaving a 1/2-inch shell. Invert tomatoes on paper towels to
drain.

Combine the mascarpone, 1/2 cup bread crumbs, basil, garlic and
lemon zest in a large bowl. Season with salt and pepper to taste.
Gently fold in mozzarella.

Season tomatoes with salt and pepper to taste. Spoon mascarpone
mixture into tomatoes. Combine butter and remaining bread crumbs
in a small bowl; sprinkle over tops. Transfer tomatoes to a lightly
greased grill grid.

Place on grill grate. Grill tomatoes, covered, over medium heat for
14-16 minutes or until heated through. Cool slightly before serving.
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GRILLED VEGETABLE
ANTIPASTO SALAD

SERVINGS 6

Ingredients

1

container (8 ounces) Crave
Brothers Farmstead Classics
Fresh Mozzarella cheese-
Marinated Ciliegine
(cherry-sized balls)

large sweet red bell pepper,
cut into strips

medium red onion, halved
lengthwise and sliced

medium yellow squash, cut into
1/4-inch lengthwise strips

and 1-inch pieces

medium zucchini, cut into
1/4-inch lengthwise strips

and 1-inch pieces

Salt and pepper

tablespoon balsamic vinegar
Toasted French bread baguette
slices or prepared crostini

Instructions
Grease grill grate. Heat grill to medium.

Drain mozzarella balls, reserving the marinade
in a medium bowl. Set mozzarella aside.

Pour 1/4 cup marinade in a sealable plastic

bag. Add vegetables; seal bag and toss to coat.
Transfer vegetables to a lightly greased grill grid.
Season with salt and pepper.

Place on grill grate. Grill vegetables, covered,
over medium heat for 8-12 minutes or until
crisp-tender, turning occasionally.

Meanwhile, whisk balsamic vinegar into remaining
marinade. Season with salt and pepper.

Arrange vegetables on a serving platter; top
with reserved mozzarella. Drizzle with marinade.
Serve with toasts.
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Summer
Stone Fruit Crisp

Servings 8

Ingredients

2 pounds assorted peaches, plums and nectarines,
pitted and cut into 1/2-inch slices

1/2 cup sugar
1/2 cup plus 1 tablespoon all-purpose flour, divided
3 teaspoons ground cinnamon, divided
1 cup old-fashioned oats
1/2 cup packed brown sugar
1/2 teaspoon salt
1/2 cup (1 stick) cold butter, cut into small cubes
4 ounces Arena Spring Green Gouda cheese, shredded (1 cup)

Vanillaice cream

Instructions
Heat oven to 350°F.

Place fruitin a large bowl. Combine the sugar, 1 tablespoon flour and
1 teaspoon cinnamon in a small bowl; sprinkle on fruit and toss lightly. Set aside.

Whisk the remaining flour and cinnamon, oats, brown sugar and salt in a medium
bowl. Cutin cold butter until small crumbs.

Spoon half of the reserved fruit mixture into an ungreased 10-inch cast-iron
skillet; sprinkle with gouda. Spoon remaining fruit mixture over top.
Sprinkle with crumb topping.

Bake for 45-50 minutes or until fruit is bubbly and topping is golden brown.
Let stand for 15 minutes before serving. Serve with ice cream.
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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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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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