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Ghoulishly
Good

Halloween
Treats

Plus
3 CHeesy Takes 

on Classic 
Pasta Dishes



L E T T E R  F R O M  T H E  E D I T O R

Cooler temperatures, vibrant colored 

trees and busy fields get us excited 

for the beautiful harvest season ahead 

in Wisconsin. It’s a season filled with 

anticipation for the holidays and the 

celebrations to come—and at the center  

of every gathering is delicious food. 

We’re diving into the season with a 

spooktacular spread for Halloween. 

You’ll find Candy Corn Cheese Picks,  

Mini Pumpkin Cheeseballs, Asiago Bat Crackers and the 

ultimate crowd pleaser—Jalapeño Popper Mummies. Who 

says good food can’t be fun?

Up next is our favorite food holiday—Thanksgiving. If you’re 

anything like us, the meal is so delicious you wish you could 

enjoy it twice. We’ve turned all of the classic Thanksgiving 

leftovers—from mashed potatoes and stuffing to cranberry 

sauce—into an amazing brunch buffet perfect to enjoy 

with family and friends after your Black Friday shopping  

is complete.

And finally, in between all of the celebrations and special 

menus, sometimes you just need some comfort food this 

time of year. In this issue, you’ll find an Autumn Tuscan 

Bread Soup, as well as a collection of classic pasta dishes—

Four-Cheese Baked Ziti, Cacio e Pepe and Spicy Chicken 

Fettuccine Alfredo—all reinvented with Wisconsin cheese 

to be extra cheesy and even more delicious. We guarantee 

these recipes will warm you up on the crisp fall nights ahead.  

Welcome to the start of our favorite season!
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I N  E V E R Y  I S S U E

Black Friday Brunch
Turn Thanksgiving leftovers into a delicious brunch, 
perfect for sharing with friends and family.

Ghoulishly Good 
Halloween Treats
A collection of clever, cheesy recipes that taste  
just as good as they look.

Pasta Perfection
Three classic pasta dishes taken to new levels with 
Wisconsin cheese.

Harvest Rind Cheeseboard
A seasonal celebration of the beautiful flavors, 
textures and colors of cheese rinds.

Repurpose That Rind
Save your cheese rinds for our Autumn Tuscan  
Bread Soup.



See our latest recipes in action! 
Check out our step-by-step recipe videos— 

new recipes added every week!

WisconsinCheese.com

WISCONSIN TO TABLE
 We always bring the cheese



F I R S T  B I T E



Maple Cheddar
Dutch Baby

SERVINGS: 6

DIRECTIONS:
Place a 10-inch cast-iron skillet in the oven on the middle rack. Heat oven to 425˚F. 
Beat eggs in a large bowl until blended. Beat in the milk, flour, sugar and maple syrup until 
frothy. Remove skillet from the oven. (Pan will be hot!) Add 1 tablespoon butter; tilt pan to  
coat bottom and sides with melted butter. Pour batter into the hot skillet; sprinkle with 
1 cup cheddar and 1/2 cup bacon. Bake for 18-22 minutes or until puffed and edges are 
golden brown. 
Meanwhile, melt the remaining butter in a skillet over medium heat. Add the apple, brown 
sugar and cinnamon; cook and stir for 5-7 minutes or until apple is tender. Spoon apple 
mixture into pancake. Sprinkle with remaining cheddar and bacon. Serve warm.

INGREDIENTS:
 4 large eggs
 1/2 cup whole milk
 1/4 cup all-purpose flour
 2 tablespoons sugar
 2 tablespoons maple syrup
 3 tablespoons butter, cubed and divided
 6 ounces Renard’s Maple Syrup Cheddar cheese, shredded and divided (1 1/2 cups)
 8 bacon strips, cooked and crumbled, divided
 1 apple, peeled, cored and sliced 1/4-inch thick 
 1/3 cup brown sugar
 1/2 teaspoon ground cinnamon



C H E E S E  C R A V I N G S

› BITS & BITES ‹ 
TO EAT RIGHT NOW

PROST TO OKTOBERFEST PAIRINGS
Raise a glass this Oktoberfest to the perfect Wisconsin cheese pairing. You don’t have to be German to enjoy this 
annual beer festival—grab a few brews and favorite cheeses to create your own tasting at home. Pair a pilsner with a 
mild cheese like muenster, a robust bock with creamy gouda, or a crisp hefeweizen with baby swiss. Find more cheese 
and beer pairing ideas at WisconsinCheese.com/Pairing.



Apple Chutney & Gouda Bites
Savor the season’s best fall bite with sweet homemade 
apple chutney atop buttery gouda.

Get the Recipe

Asiago & Beef Stroganoff
Grated asiago cheese is the secret ingredient in this simple 
one-skillet stroganoff.

Get the Recipe

Chipotle Cheddar Snack Mix
Tailgate better with this addictive salty, cheesy snack mix.

Get the Recipe

5-Ingredient Mac & Cheese
A trio of Wisconsin cheeses combine to make this the 
easiest and cheesiest mac and cheese.

Get the Recipe



Set a Table Full of 

BoooS And Ahhhhs



There’s no better time than Halloween to pull out all the stops when it comes 

to having fun with food. We have some clever, cheesy ideas for you that 

taste as good as they look. And don’t be scared—they’re easy, too!



Asiago Bat Crackers
MAKES 3 DOZEN CRACKERS

INGREDIENTS: 

 1 1/2 cups all-purpose flour 

 1 teaspoon smoked paprika 

 1/2 teaspoon salt

 1/2 teaspoon cayenne pepper

 6 ounces BelGioioso Asiago cheese, grated (2 cups)

 1/2 cup (1 stick) butter, softened

 2-3 tablespoons ice water 

DIRECTIONS: 

Place the flour, paprika, salt and cayenne pepper 
in a food processor; cover and pulse until blended. 
Add asiago and butter; cover and pulse until mixture 
resembles coarse sand. Add 1 tablespoon of ice water 
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 bat-shaped cookie cutter. Place 1 inch apart 
on a parchment-lined baking sheet. Poke two holes for 
eyes into each bat, using a wooden skewer. Refrigerate 
on baking sheet for 10 minutes. Bake for 12-15 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.







INGREDIENTS: 

 12 medium jalapeño peppers

 1 package (8 ounces) Crystal Farms Cream Cheese, 
  softened 

 7 ounces Kindred Creamery Ghost Pepper 
  Colby Jack cheese, shredded (1 3/4 cups) 

 5 bacon strips, cooked and crumbled

 1 tube (8 ounces) refrigerated  
  crescent dough sheet or rolls 

 1 egg, lightly beaten

 48 candy eyeballs

DIRECTIONS: 

Heat oven to 400°F. Line a 17 x 12-inch baking sheet 
with parchment paper. Set aside.

Cut jalapeños in half lengthwise; remove seeds and 
membranes. Beat the cream cheese, colby jack 
and bacon in a large bowl. Pipe or spoon a heaping 
tablespoonful of cream cheese mixture into each 
pepper half. 

Unroll the crescent roll dough into a rectangle; place 
on parchment paper. (Press to seal perforations, if 
using crescent rolls.) Cut dough lengthwise into 24 
strips, each about 1/4-inch thick. Wrap each jalapeño 
half with one strip, leaving space near the stem for 
eyes. Place 2 inches apart on prepared pan. Brush 
dough with egg wash. Bake for 12-15 minutes or until 
pastry is golden brown. 

Remove from the oven. Press 2 eyeballs onto each 
popper. Serve immediately.

Jalapeno Popper Mummies
MAKES 2 DOZEN



Candy Corn Cheese Picks
MAKES 12 PICKS

Purple Potion
MAKES 1 DRINK

INGREDIENTS: 

 8 ounces Hook's Muenster cheese
 8 ounces Shullsburg Creamery Cheddar cheese
 8 ounces Clock Shadow Creamery Queso Menonita cheese 

 12 toothpicks

DIRECTIONS: 

Cut muenster into 1/4-inch thick slices, each  
about 3-inches wide x 1-inch tall. Repeat step  
with cheddar and queso menonita. Stack slices  
flat with muenster on top, cheddar in the middle  
and queso menonita on the bottom. Cut each  
stack with a 2 1/2-inch candy corn-shaped  
cookie cutter. Insert a toothpick into each  
stack, starting at the top, to secure  
cheese layers.

The finishing touch on any Halloween spread 
is a ghoulishly good cocktail.

INGREDIENTS: 

 1 ounce vodka
 1 ounce blue curacao
 1 ounce sweet and sour mix
 2 ounces cranberry juice
 1/2 ounce grenadine syrup

DIRECTIONS: 

Combine all ingredients in  
a cocktail shaker filled with 
ice. Shake until blended.  
Pour into glass or beaker.



Mini Pumpkin Cheeseballs
MAKES 2 DOZEN PUMPKINS

INGREDIENTS: 

 1 container (14 ounces) Bucky Badger Creamy Garlic Cold Pack cheese 

 1/2 package (4 ounces) Crystal Farms Cream Cheese, softened 

 4 ounces Shullsburg Creamery Mild Cheddar cheese, shredded (1 cup) 

 2 cups finely crushed cheese puffs 

  Pretzel stick pieces 

  Flat leaf parsley leaves 

DIRECTIONS: 

Beat creamy garlic cheese and cream cheese in a medium bowl until 
blended. Add cheddar; mix well. Cover and freeze for 30 minutes. 

Place crushed cheese puffs in a shallow bowl. Scoop or spoon 
tablespoonfuls of cheese mixture onto a waxed paper-lined baking  
sheet. Shape cheese mixture into balls; roll balls in cheese puffs to coat. 
Insert pretzels for pumpkin stems; place parsley for leaves.



Cheese Prep:

ALL ABOUT RINDS
A rind is the outer layer of the cheese that forms 
during the cheesemaking process. Some rinds 
simply protect the cheese during aging, while 
others impact the flavor and texture of the cheese. 
Cheese rinds can vary greatly—from colorful and 
delicious, to funky and bitter. Learn more about six 
common types of cheese rinds and discover the 
answer to the most popular cheese question…

“Can I eat the rind?”



FLAVORED RIND
Flavored cheese rinds are created by soaking or 
rubbing the outside of the cheese with a flavorful 
ingredient. Some popular coatings include beer, 
wine, cracked black pepper, paprika, espresso 
and crushed red pepper. This type of rind is 
intentionally developed to be delicious and 
complement the cheese, so dig in!

WASHED RIND
Washed rind can be used to describe any type 
of cheese with a brine-washed rind. The brine 
can vary from a saltwater wash to a brine with 
cultures. The washing helps develop flavors in 
the cheese and a natural rind. The frequency of 
washing varies depending on the cheese, but 
many are washed and turned daily during the first 
few weeks of aging. Give washed rinds a try—
they are edible, and no two washed rinds taste  
the same!



BLOOMY RIND 
A bloomy rind is made from a combination of 
mold, yeast or a yeast-like fungus that blooms on 
the exterior of the cheese and forms a cohesive, 
almost fuzzy layer. This type of rind helps break 
down the cheese giving it a creamy texture. 
Bloomy rinds are edible and often add a unique 
flavor to the cheese.

BANDAGED-WRAPPED RIND
Bandaged or cloth-bound rinds are often used 
on cheddar cheese because the rind allows 
the cheese to breathe during aging, resulting in 
moisture loss that develops a more concentrated 
flavor and drier, crumbly texture. Mold can also 
form on the outside of the cloth during aging, 
giving the cheese rind an earthy aroma. While 
you “could” eat a bandaged rind, it’s best to 
discard this one before enjoying.

Cheese Prep:



NATURAL RIND 
A natural rind forms on cheese that is aged in a 
temperature and humidity-controlled room. The 
air naturally dries out the rind, causing a hard, 
outer layer to form. You’ll find natural rinds on 
hard cheeses such as parmesan. These rinds are 
entirely edible, but can be difficult to enjoy out of 
hand because they are so tough. We recommend 
saving natural rinds for cooking—find a recipe 
on page 25.

WAX RIND
Semi-firm cheeses such as cheddar and gouda 
are often dipped in wax to form a rind that 
protects the cheese during aging and helps 
maintain a desired moisture level. Think of a wax 
rind like a package that is best removed before 
enjoying the cheese.

Read on for more ideas for cooking with and 
enjoying cheese rinds.

ALL ABOUT RINDS



This seasonal cheeseboard 
celebrates the beautiful 
flavors, textures and colors 
imparted by unique cheese rinds.

1 SARTORI CHIPOTLE 
BELLAVITANO® 
has a smoky, spicy orange rind created by 
rubbing the wheels with garlic and onion.

2 SARTORI BLACK PEPPER 
BELLAVITANO® 
has a dark, speckled rind created by hand-
rubbing the cheese with cracked black pepper.

3 LACLARE MARTONE 
has a delicate white bloomy rind  
that is coated in ash.

4 SARTORI CHAI BELLAVITANO® 
gets its dark rind from hand-rubbing with a 
robust blend of black tea, ginger, cinnamon, 
cardamom and cloves.

5 SARTORI MERLOT 
BELLAVITANO® 
develops berry notes and a deep purple rind 
while soaking in merlot wine.

1

2
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4
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Harvest Rind Cheeseboard



Garnish the cheeseboard with rillete, cornichons, 
salami, Kalamata and green olives, breadsticks, 

prosciutto, assorted dried fruits (apricots, 
papaya, peaches and prunes), whole 

almonds, crackers and pear slices.

 UPLANDS PLEASANT 6
RIDGE RESERVE 

has a light, natural rind created by 
washing the cheese wheels with a brine.

 SARTORI KENTUCKY 7
BOURBON BELLAVITANO® 

develops its rich, caramel-colored  
rind while steeping in bourbon.

 SARTORI BASIL AND 8
OLIVE OIL ASIAGO 

gets its green-flecked rind from rubbing 
wheels with basil and extra-virgin olive oil.

 ROTH GRANQUESO® 9
has a distinctive basket-weave rind that is  

hand-rubbed with a vibrant spice blend.

6
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REPURPOSE THAT RIND!
The natural rinds found on hard 
cheeses such as parmesan might 
not be easy to eat out-of-hand, but 
they make a flavorful addition in the 
kitchen. Save your rinds (freezing them  
is okay) and try adding them to soup. 
As the soup simmers, the rind softens, 
adding a rich, savory flavor to the 
broth. If the rind doesn’t dissolve by 
the time you are ready to serve, just 
remove it or break it up and enjoy the 
chewy, cheesy pieces.



Autumn  TuscanBread Soup

INGREDIENTS:
 1 large onion, chopped
 2 medium carrots, chopped
 2 medium celery ribs, chopped 
 3 tablespoons olive oil
 4 garlic cloves, minced
 1/4 teaspoon crushed red pepper flakes
 6 cups chicken stock 
 2 cups cubed peeled butternut squash
 1 Yukon gold potato, cubed

 6 ounces BelGioioso American Grana® 
  cheese, grated (2 cups) and rind reserved
 1 bay leaf
 1 can (15.5 ounces) cannellini beans, 
  rinsed and drained 
 1 small bunch kale, ribs removed 
  and chopped 
 1/2 cup fresh bread crumbs 
  Zest of 1 medium lemon 
  Salt and pepper to taste

SERVINGS: 6

DIRECTIONS:
Sauté the onion, carrots and celery in olive oil in a Dutch oven over medium-high heat until  
crisp-tender. Reduce heat to medium low. Add garlic and red pepper flakes; cook and stir for 
1 minute longer. Stir in the chicken stock, squash, potato, American Grana® rind and bay leaf. 
Bring to a boil. Reduce heat to low. Simmer, uncovered, for 15 minutes, stirring occasionally.  
Add beans and kale; simmer for 10-15 minutes longer or until squash, potato and carrots are tender.  
Stir in bread crumbs and lemon zest. Season with salt and pepper to taste. Remove bay leaf. 
Ladle soup into serving bowls. Top with grated American Grana®. Save any remaining  
American Grana® for a different recipe.



Black Friday 
Brunch

Black Friday shopping works up 
quite an appetite. After the hustle 

and bustle is over, relax and 
celebrate your early morning deals 
with an easy brunch buffet. We’ve 
simplified the menu by repurposing 

Thanksgiving leftovers into 
delicious brunch dishes, perfect for 

sharing with friends and family.







Cranberry 
Breakfast 

Bowl
Servings: 1

Ingredients: 
 1/2 cup plain yogurt
 1/4 cup BelGioioso Ricotta con Latte® cheese
 1 teaspoon maple syrup
 1/4 cup cranberry sauce
 2 tablespoons granola
 1 tablespoon chopped pecans 

Directions: 
Whisk the yogurt, ricotta and maple syrup in a small bowl. 
Top with cranberry sauce, granola and pecans.



Cranberry Mascarpone 
Coffee Cake

Directions: 
Heat oven to 350˚F. Line a greased 9-inch springform pan 
with parchment paper; grease paper. Lightly dust the sides 
and bottom of the pan with sugar; set aside. 

Cream butter and 1 1/4 cups sugar in a large bowl until 
light and fluffy. Beat in eggs, milk, orange zest and vanilla. 
Fold in mascarpone until smooth.  

Combine flour, baking powder, cinnamon, salt and baking 
soda in a separate medium bowl. Gradually add to 
mascarpone mixture, stirring just until combined. Spread 
half of the batter into the prepared pan; top with 2/3 cup 
cranberry sauce. Spread remaining batter over top;  
dot with spoonfuls of the remaining cranberry sauce. 
Sprinkle with remaining sugar.   

Bake for 50-60 minutes or until golden brown and center 
is set. Cool for at least 15 minutes before serving.

Servings: 8

Ingredients: 
 1/2 cup (1 stick) butter, softened
 1 1/4 cups and 1 1/2 teaspoons sugar, divided 
 2 eggs
 1/2 cup milk
  Zest of 1 medium orange
 1 1/2 teaspoons vanilla extract
 1 container (8 ounces) BelGioioso 
  Mascarpone cheese, at room temperature 
 2 cups all-purpose flour 
 1 teaspoon baking powder
 1 teaspoon ground cinnamon
 1/2 teaspoon salt
 1/2 teaspoon baking soda
 1 cup cranberry sauce, divided







Black Friday 
Breakfast 
Casserole

Servings: 6

Ingredients: 
 1 pound breakfast sausage
 2 cups prepared stuffing
 8 ounces Maple Leaf Fontina cheese, shredded (2 cups)
 1 1/2 cups leftover mashed potatoes
 1/2 cup gravy
 4 eggs
  Minced fresh herbs, optional 

Directions: 
Heat oven to 350˚F. 

Cook sausage in a large skillet over medium-high heat until 
meat is no longer pink; drain. Cool completely. 

Combine the sausage, stuffing and fontina in a large bowl. 
Spread mashed potatoes over the bottom of a greased  
11 x 7-inch baking dish. Layer with stuffing mixture; spoon 
gravy over top. Bake for 15 minutes. Remove from the oven. 
Make four shallow wells in the casserole, using the back 
of a spoon. Carefully crack an egg into each well. Bake for 
14-16 minutes longer or until egg whites and yolks are firm. 
Garnish with fresh herbs if desired.



Gouda 
Sweet Potato 

Waffles

Ingredients: 
 1 1/2 cups leftover mashed sweet potatoes 
 6 ounces Marieke® Gouda cheese, 
  shredded (1 1/2 cups)
 2 eggs
 1/3 cup all-purpose flour
  Black beans, warmed
  Salsa 
  Guacamole 
  Fried eggs
  Additional shredded Marieke® Gouda cheese

Directions: 
Combine the potatoes, gouda, eggs and flour in a 
large bowl. Bake batter (about 1 cup) in a waffle 
iron, according to the manufacturer’s directions 
for greasing and cooking, for 4-6 minutes or until 
golden brown.  

Top waffles with black beans, salsa, guacamole, 
fried eggs and additional gouda.

Servings: 6 Waffles



Gouda 
Mashed Potato 

Waffles
Servings: 6 Waffles

Ingredients: 
 1 1/2 cups leftover mashed potatoes 
 6 ounces Marieke® Gouda cheese, 
  shredded (1 1/2 cups)
 2 eggs
 1/3 cup all-purpose flour
  Sour cream
  Cooked and crumbled bacon
  Additional shredded Marieke® Gouda cheese 
  Minced fresh chives

Directions: 
Combine the potatoes, gouda, eggs and flour in a 
large bowl. Bake batter (about 1 cup) in a waffle 
iron, according to the manufacturer’s directions 
for greasing and cooking, for 4-6 minutes or until 
golden brown. 

Top waffles with sour cream, bacon, additional 
gouda and chives.

Recipe Tip:
The waffle batter should be 
thick and spreadable; the 

amount of cream or milk and 
butter included in the mashed 
potato recipe determines its 
consistency. If the batter is 
too dry, add an additional 

egg. If it is too wet, add flour 
(1 tablespoon at a time) until 

desired consistency.



Oooodles of 
Cheesy Noodles

What’s pasta’s favorite partner? Flavorful, 
melty Wisconsin Cheese, of course. Give 
these recipes a try and take your favorite 
classics to new levels of pasta perfection.







Spicy Chicken 
Fettuccine Alfredo
INGREDIENTS:

 8 ounces uncooked fettuccine

 1 tablespoon butter

 3 garlic cloves, minced 

 2 cups heavy whipping cream

 1 teaspoon pepper

 4 1/2 ounces BelGioioso 
  Parmesan cheese, 
  grated (1 1/2 cups)

 4 ounces Kindred Creamery 
  Ghost Pepper Colby Jack, 
  shredded (1 cup) 

 2 1/2 cups cubed cooked chicken

DIRECTIONS:

Cook fettuccine according to package 
directions until al dente. 

Meanwhile, melt butter in a large  
skillet over medium-low heat. Add 
garlic; cook and stir for 1 minute. 
Gradually whisk in cream and pepper. 
Bring to a gentle boil over medium 
heat, whisking constantly. Cook and 
whisk for 2 minutes. Reduce heat to 
low; gradually stir in parmesan and 
colby jack until melted. Add chicken; 
heat through, stirring constantly. 
Remove from the heat.

Drain fettuccine; place in a serving 
bowl. Add chicken Alfredo mixture; 
toss to coat.

Servings: 4



Four - Cheese Baked Ziti
INGREDIENTS:

 1 package (16 ounces) uncooked 
  ziti pasta

 1 pound Italian sausage

 1 large onion, finely chopped

 1 teaspoon minced fresh oregano 
  or 1/4 teaspoon dried oregano

 1 teaspoon crushed 
  red pepper flakes

 1 tablespoon olive oil

 1 jar (32 ounces) marinara sauce 
  (4 cups)

  Salt and pepper to taste 

 1 container (16 ounces) BelGioioso 
  Ricotta con Latte® cheese

 3 ounces Stella® Parmesan cheese, 
  grated (1 cup)

 1/2 cup heavy whipping cream 

 1 container (8 ounces) BelGioioso 
  Fresh Mozzarella cheese—Pearls, 
  drained

 6 ounces Nasonville Dairy 
  Mozzarella cheese, 
  shredded (1 1/2 cups)

DIRECTIONS:

Heat oven to 425°F. 

Cook pasta according to package directions. 
Meanwhile, cook sausage, onion, oregano and 
red pepper flakes in olive oil in a large saucepan 
over medium heat until meat is no longer pink; 
drain. Stir in marinara sauce. Bring to a boil. 
Reduce heat; simmer, uncovered, for 5 minutes, 
stirring occasionally. Season with salt and pepper 
to taste. Remove sauce from the heat.  

Drain pasta; transfer to a large bowl. 
Stir in 2 cups meat sauce. Set aside.

Combine the ricotta, parmesan and cream in a 
large bowl. Season with salt and pepper to taste. 

Spread a 1/2 cup meat sauce into a greased  
13 x 9-inch baking dish. Layer with a third of  
the reserved pasta mixture, 1/2 cup meat sauce, 
half of the ricotta mixture and a third of the fresh 
mozzarella pearls. Repeat layers, starting with 
the pasta mixture. Top with the remaining pasta 
mixture, meat sauce and fresh mozzarella pearls. 
Sprinkle with shredded mozzarella. 

Bake for 30-35 minutes or until cheese  
is lightly browned and sauce is bubbly.

Servings: 6







Cacio  e Pepe
INGREDIENTS:

 8 ounces uncooked spaghetti 

 1 tablespoon butter 

 1 teaspoon coarsely ground 
  pepper

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

 1 1/2 ounces Sartori Rosemary 
  & Olive Oil Asiago cheese, 
  finely grated (1/2 cup) 

  Salt to taste 

  Additional Sartori 
  SarVecchio® Parmesan 
  cheese, finely grated 

  Additional Sartori Rosemary 
  & Olive Oil Asiago cheese, 
  finely grated

DIRECTIONS:

Cook spaghetti according to package 
directions until al dente. Drain, 
reserving 3/4 cup of hot pasta water.  

Melt butter in a large skillet over 
medium heat. Sprinkle with pepper; 
cook and stir for about 1 minute or  
until fragrant. Add spaghetti and  
1/2 cup reserved pasta water; cook  
and toss for 1 minute or until water  
is slightly reduced. Remove from the 
heat. Gradually add parmesan, tossing 
well after each addition. Toss with 
asiago. Add the remaining pasta water, 
a tablespoon at a time, until desired 
consistency. Season with salt to taste. 

Garnish servings with additional 
parmesan and asiago.

Servings: 2



S W E E T  E N D I N G S

Ingredients:
 1 refrigerated pie pastry

 2 medium tart apples, cored and cut 
into 1/4-inch thick slices 

 6 tablespoons plus 1 1/2 teaspoons 
sugar, divided

 2 teaspoons cornstarch

 1 1/2 teaspoons apple pie spice

 6 ounces Henning’s Cinnamon Apple 
Pie Cheddar cheese, shredded and 
divided (1 1/2 cups) 

 1/2 package (4 ounces) Crystal Farms 
Cream Cheese, softened

 1 egg, separated 

 1/2 cup fresh or frozen cranberries, 
thawed and divided

Directions:
Heat oven to 375˚F. 

Roll out pastry on a lightly floured surface to an 11-inch circle. 
Transfer to a parchment paper-lined baking sheet.

Place apples in a medium bowl. Combine 2 tablespoons sugar, 
cornstarch and apple pie spice in a small bowl; add to apples 
and toss lightly. Set aside. 

Beat 1 cup cheddar, cream cheese, egg yolk and 4 tablespoons 
sugar in a medium bowl until smooth. Spread cheddar mixture 
in the center of pastry to within 2 inches of edges. Spoon 
half of the reserved apple slices in a single layer over filling. 
Sprinkle with remaining cheddar and 1/4 cup cranberries. Top 
with the remaining apple slices and cranberries. Fold pastry 
edges up over filling. (Center will be uncovered.) Lightly beat 
egg white; brush over pastry. Sprinkle pastry and filling with 
remaining sugar.  

Bake for 30-40 minutes or until filling is bubbly and crust  
is golden brown. Let stand for 15 minutes before serving.

Cinnamon Apple Pie 
Cheddar Galette Servings: 8





W I S C O N S I N  C H E E S E  C O M PA N Y
Cheesemakers in America’s Dairyland produce more than 600 varieties, types 
and styles of Wisconsin cheese. Look for Wisconsin 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

Bucky Badger Creamery

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

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

Kindred Creamery

Klondike Cheese Co.

Koepke Family Farms

Kraemer Wisconsin Cheese Ltd.

Laack Bros. Cheese Co., Inc.

LaClare Farms

Lactalis Deli, 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



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.

Roth Cheese

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.

D I R E C TO R Y 




