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LETTER FROM THE EDITOR

Wisconsinites know how to do
winter. Our secret? We take comfort
in food made with love, family time
and the amazing opportunities—from
skiing to supper clubs—our state
provides when temperatures drop and

snowflakes fly.

Speaking of supper clubs, my husband
Bob and | have visited almost every supper club in Wisconsin.
Like most supper club connoisseurs around the state, we
love the throwback décor, table garnishes and fancy cocktails.
But it's the family recipes passed down from generations that
really give us that warm and fuzzy feeling. We know it might
have been a challenge for you to visit your favorite spots this
year, so we're sharing tasty recipes on pages 31-34 to bring

the experience home.

Winter is also a good time to relax and savor Wisconsin's
culinary gifts, like local cheese. Our cheesemakers are some
of the most innovative in the world. Spicy, salty, herby,
boozy, sweet and savory—they're pushing the boundaries
of cheesemaking, flavoring your favorites in amazing

ways (turn to pages 35-40 to see how). The best part?
Cheesemakers here are a tight-knit community brimming
with support, collaboration and admiration for one another.

[t's truly inspiring.

Local cheesemakers aren't the only ones expressing their
creativity. We're featuring Cheeselandia members on pages
9-10 who flexed their foodie prowess during a fun, virtual
progressive dinner. Members experienced a unique time

to enjoy delicious cheese and Grate. Pair. Share. recipes
together while physically apart. Perhaps this idea will

inspire you to host your own!
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One Dish and Done

Feast on these weeknight wonders! Simply

prepared dinners with that cooking-all-day taste.

Game Day Grub

Score big points with this triple threat of
delectable dips made with all-star cheeses.

Easy Two-Bite Treats

Satisfy your sweet tooth with two tasty, mini
desserts—one chocolatey, one cheese-stuffed.

Cold-Weather Comforts

Warm up to tasty Mexican and lItalian cuisines
served with a side of kitchen convenience.




Savoring the Supper Club

Discover why we love ‘em and how you
can bring this time-honored tradition home.
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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.

Hot Crab and Asiago Dip

Easy and Tastes Great

Super simple to make and great for a party. It's easy to reheat
the leftovers. | made a double batch so | could keep one in the
fridge at home.

— Cowboy

Cheesy Lasagna Soup

Unique Soup, Great Flavor

I made this soup for supper and my family loved it! My kids love
noodles. The only thing that | would do differently next time is
break the noodles into smaller pieces.

— sfossum

Philly Cheesesteak Sheet-Pan Nachos

This is the Real Deal

[ live in Philly and had to try this recipe. It is simple to make and
delicious. My husband and | devoured the entire sheet pan.
[1] can't wait to make it again!

— Carolee

Cookies and Cream Skillet Brownies

Light but Rich

[l was] surprised how easy and tasty this turned out. | made
it for our guests who came over to watch the big game, and it
was a huge hit!

— New England Housewife



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
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How do you spend time together enjoying delicious Wisconsin Cheese
when you're physically apart? Host a virtual progressive dinner.
These Cheeselandians got creative and welcomed 300 fellow
community members into their homes, where they made favorite
recipes from Grate. Pair. Share. Go ahead, be their guest...




www.cheeseapplication.com/apply.
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EASY
TWO-BITE
TREATS

Dinner’s done and you're craving a little somethin’ somethin’ to
satisfy that sweet tooth. We feel you. These mini, cheese-filled
creations are fuss free enough for a casual Friday night but
plenty fancy to serve on a special-occasion Saturday.

Go ahead, indulge in a little bite—or two—today.
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From lazy Susans topped with crocks of cheese spread to muddled brandy
old-fashioneds made sweet or sour to your liking, Wisconsinites love this
time-honored culinary tradition—the supper club. Dimly lit and lovingly
kitschy, walk into any of the Badger state’s over 200 establishments and feel
comfortable, as if you're visiting an old friend. Here's why we treasure them.
We're also sharing a few trendy spots, featuring delectable dishes with local

cheeses, and recipes so you can bring the iconic experience home.




I HE AMBIANCE

Expect to do some time traveling. Dark and moody, the plush furniture,
twinkling string lights and wood paneling are throwbacks to the pinnacle
of supper club popularity in the 1960s. And while velvet booths may be on
site to cozy up in, rest assured there’s no red carpet—all are welcome here.




I HE DRINKS

Order a Tom Collins or ask your friendly bartender for an ice-cold vodka
martini with two olives. But your best bet may be a brandy old-fashioned,

I “

Wisconsin’s “unofficial” state drink. Making one is considered classic supper
club theatre. A maraschino cherry or two muddled with an orange slice,
sugar cube and bitters, then topped with ice, brandy and soda. Cheers!




[ HE RELISH TRAY

Every supper club worth its salt starts with a respectable relish
tray. Think of it as an appetizer to your appetizer. Best enjoyed

with lively conversation and a cocktail in hand, no two relish trays
are alike. The classics include a creamy, Wisconsin cheese spread
accompanied by assorted crackers and fresh or pickled vegetables.







I HE MENU

French onion soup, prime rib, fish fry and baked Alaska—the traditional
supper club menu promises variety and generous portions to satisfy
your comfort food cravings. Tasty bites such as cheese curds and steak
specialties are often family recipes passed down from generations and
made with local ingredients, like grass-fed beef and Wisconsin cheese.
Here are a few supper club picks and a yummy spread of cheese-happy
dishes from the iconic Ishnala Supper Club in Lake Delton, WI.

SWINGINTWISCONSIN
SUPPER CLUBS

Elias Inn, Watertown — Try the cheese spread

Five O'Clock Steakhouse, Milwaukee — Try the crab mac-n-cheese
HOBNOB, Racine — Try the French onion soup

House of Embers, Wisconsin Dells — Try the wedge salad

Ishnala, Lake Delton — Try the prime spears

Rocky’s, Stoddard — Try the batter-fried cheese curds

Smoky’s Club, Madison — Try the cheese-topped beef tenderloin

The Hilltop, Cross Plains — Try the cheese ball







WISCONSINTCHEESE CURDS

A must-try at any supper club, enjoy an order
that's fresh, salty and hot from the fryer.
Don't forget a side of ranch!

BLUE CHEESE WEDGE

Say “hello, beautiful” to crisp iceberg lettuce
smothered in blue cheese crumbles and dressing

and crunchy bacon pieces.
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BAKED FRENCH ONION'SOUP

Topped with a gooey layer of melted
mozzarella and parmesan cheeses
(or often swiss and provolone, too),
it's heaven in a bowl.




CHEESE-TOPPED BEEF TENDERLOIN

Topped with melted blue cheese crumbles and
brandy, it's a steak lover’s dream come true.
Ask for sauteed mushrooms if you please.




PRIME SPEARS

The name says it all! Asparagus spears are
topped with a four-cheese filling, wrapped in
prime rib and served with Béearnaise sauce.

AU GRATIN T POTATOES

Creamy potatoes covered in local cheddar cheese and

served bubbling hot are a familiar crowd favorite.
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FOR DESSERT

True Wisconsinites can’t finish the evening without
a classic ice cream drink, such as a chocolaty
brandy Alexander or minty grasshopper.




Craving a taste of the supper club tradition?
Recreate these tried-and-true entrees at home; try
our Steak with Port Wine Sauce and Gorgonzola and
Parmesan-Crusted Walleye recipes on pages 31-34.




NPt lWine

SERVINGS 4

INGREDIENTS

1/4 cup chopped dried cherries
1/4 cup port wine

INSTRUCTIONS
Heat oven to 400°F.

Combine cherries and port wine in a small

tablespoon brown sugar

tablespoon coarsely
ground pepper

teaspoon each garlic powder
and ground cumin

teaspoon salt

beef tenderloin steaks
(6 ounces each)

tablespoon olive oil

cups reduced-sodium
beef broth

cup heavy whipping cream

ounces Hook’s Gorgonzola
cheese, crumbled (1 cup)

saucepan over medium-high heat. Bring to a
boil, stirring constantly. Remove from the heat.
Set aside.

Combine the brown sugar, pepper, garlic
powder, cumin and salt in a small bowl;
rub over steaks. Let stand for 30 minutes.

Warm olive oil in a large ovenproof or cast-iron
skillet over medium-high heat. Add steaks to
pan; cook for 2-3 minutes on each side or

until browned.

Bake steaks in the same pan for 18-22 minutes
or until a thermometer inserted in meat reads
145°F. Transfer steaks to a serving platter;
tent with aluminum foil. Let rest for at least

3 minutes.

Meanwhile, add broth to the same pan. Bring to
a boil, stirring to loosen any browned bits from
bottom of skillet. Cook for 4-5 minutes or until
broth is reduced to 3/4 cup. Reduce heat to low.
Gradually whisk in cream. Bring sauce just to

a boil, stirring constantly. Cook and whisk for
3-4 minutes or until sauce is thickened.

Remove from the heat. Stir in reserved cherry
mixture. Serve sauce over steaks. Sprinkle
with gorgonzola.
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SERVINGS 4
INGREDIENTS

1/2 cup all-purpose flour
tablespoon seafood seasoning
large eggs

cup panko bread crumbs

ounces Nordic Creamery Parmesan cheese,
finely shredded (1 cup)

W =N -

1/4 teaspoon each salt and pepper
4 walleye or whitefish fillets (6 ounces each)
1/2 cup canola oil
Lemon wedges and tartar sauce

INSTRUCTIONS

Combine flour and seafood seasoning in a shallow,
large bowl. Lightly beat eggs in separate shallow,
large bowl. Combine the bread crumbs, parmesan,
salt and pepper in another shallow, large bowl.

Pat fillets dry with paper towels. Coat fish in flour
mixture. Dip fillets in eggs; then coat with parmesan
mixture, shaking off any extra coating between
steps. Place on a baking sheet.

Warm canola oil in a heavy, large skillet over
medium-high heat. Add two fillets; cook for
4-5 minutes on each side or until fish flakes
easily. Repeat with remaining fillets.

Serve with lemon wedges and tartar sauce.
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ilhese beauties are blended Withjresh herbs, bold spices and other
exciting natural ingredients during the-cheesemaking process to impar.
a variety of signature flavorss Give Henning's Peppercorn Aged
Cheddarcheese, Renard’s Colby Bacon cheese, Renard’s Maple
Syrup Cheddar cheeserand Springside Chipotle.Jack cheese atry




LCAVO bR ERLT R
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Skillfully crafted washed rindgcheeses; ThIS descnbes cheese that' s\ WENIEDR
With a brine, ¢ and often turned dally durmg the' aging process Usually made of d
Saltwater (but also'wine or peer! ) the brine helps the cheese develop a natural
find and unmatched; Complex flavorstExplore Roth Surchoix Grand Cru®cheese
Uplands PleasantRidge Reserve cheese and Widmer's Aged Brick.cheeseé
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Like the great pit masters; cheesemakers are smoking cheese using cherry
apple oak or hickorywood chips o name af fews The process Imparts a striking
orange or light brown rind and subtle flavor | nuances including toasty'meaty and
even, earthy notes.kEnjoy Nordlc_Creamery Smoked Cheddarcheese, Maple
Leaf Smoked PepperiJack'cheese,CargValley Apple Smoked Fontina
cheese, Carr £ Valley Smoked GlaciecPoint BluegCheese and Renard's
Smoked Provolone cheese




LCAVO bR ERLT R

RN

tlavored rinds are artiully"produced by‘rubbing or soaking the
outside of the cheese with a delectable ingredient?such as beer;
Wine, herbs and espre'ssajhey're'uniqu’e and taste just'as'good
as they looksSample Sartori Merlot BellaVitanoScheese;
Sartori Espresso BeIIaVitano%eese,_Carr_VaIIey {\pple
Smoked Cheddaricheese With'a paprika-rubbed rind;and
Hill Valley Dairy Whiskey Gouda cheese
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brown sugé‘Mook and stlrfor 4-6 minutes oﬂmtl
buttermixture begins'to bubble*and is deep brow

Gradually WhISk in 1/2 C'up cream 'mlxture untll blended
Whisk in‘femaining*eream mixture*until' smoothy Strai
hrough'a finesmesh'sieve'into'a large‘glasspitchero

3 X 9- |nch bakmg dISh Pom‘m‘stard equallyl
amekins¥Carefully'polif hotWaterin baking'dis
alfwayrtp'sides'of ramekin$e Coverbaking dis
ith-aluminum foil;‘boke holeS'on top

emove'ramekins from'water bath'(Ramekms will be
ot!) Cool'completely*on'awire'rack: Refrigerate for'a
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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

Hill Valley Dairy, LLC

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.
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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://hillvalleydairy.com
https://www.hoardscreamery.com
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 Grove Cheese, Inc.

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
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