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PLUS, THE BEST MASCARPONE SUGAR COOKIES!




LETTER FROM THE EDITOR

Whether you're hosting a cocktail party Editor
for friends, making dinner for the family Suzanne Fanning

or creating a beautiful tray of cookies Senior Vice President

to share—we have all of your special Dairy Farmers of Wisconsin
moments covered. This holiday issue Chief Marketing Officer
is packed with easy recipes that are Wisconsin Cheese

guaranteed to impress guests, while
making the season brighter and

more flavorful. Editorial Team
Patrick Geoghegan

Deck out your lovely table with festive Amy Thieding

flavors and an eye-catching centerpiece. Ben Kroeplin

Lizzy Schultz
Sarah Curry
Troy Giesegh

Our gorgeous Holiday Cheese Ball Wreath
makes a striking addition to any holiday spread; the bite-sized

cheese balls can be prepared in advance and assembled at Megan Bykowski-Giesegh
party time.

At the heart of every great gathering are the hors d'oeuvres. Special Thanks
Keep the party prep to a minimum with our dazzling Mark Ambrose
collection of three-ingredient appetizers; Wisconsin cheese Johanna Lowe

adds bold and delectable flavor to every bite. When time Joanna Miller

is tight, offering loved ones a stunning assortment of your
favorite Wisconsin cheeses paired with a signature beverage
is a delightful way to entertain.

Spread more holiday cheer throughout your menus with
flavored butters—nothing beats on-trend butters this time of
year! We've added a touch of color and elegance with fresh

ARy FARMERS
herbs, fruit and Wisconsin cheese. From steak to seafood e\ b

Finally, create magical, holiday memories with a plate of

OFWISCONSIN

and rolls, there's a butter to enhance every holiday element.

freshly baked cookies and milk. Let us simplify your baking

list with our Favorite Mascarpone Sugar Cookies. One simple Grate. Pair. Share.
cookie dough bakes into three Christmas creations—reindeer is a publication of the
cutouts, toffee cookies and chocolate-peppermint cookies. Dairy Farmers of Wisconsin.
Happy Holidays! We hope you enjoy the recipes in this

issue as much as we do. If you try a

E ; é y recipe, we'd love to hear about it!
W I “5 Please leave us a recipe review at

WisconsinCheese.com/Recipes.
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A Wreath of Cheese

Create a showstopping wreath
with bite-sized cheese balls.

Dazzling Party Appetizers

Easy and elegant three-ingredient appetizers.

Cheese and Charcuterie

Our top tips for the best meat and cheese board.

Flavored Butters

Perfect for topping steak, seafood and more!

Festive Holiday Cheeseboard

A cheeseboard filled with the best flavors
of the season.

First Bite Cheese Cravings

Honey Roasted Feta Bits & Bites to
Eat Right Now

Wisconsin Cheese Company Directory

Sweet Endings

Our Favorite Mascarpone Sugar Cookies
1 simple dough for 3 unique cookies




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










@CHEESE CRAVINGS

» BITS (&5 BITES «

TO EAT RIGHT NOW

A SWEET BLUE CHEESE BITE

Easy holiday eats shouldn’t always require a recipe. Simply pair Wisconsin blue cheese with fresh fruits like pears and figs
and crunchy walnuts. Finish with a drizzle of sweet honey to complement the salty notes in the blue cheese. Round out this
pairing with your favorite Belgian ale. Visit WisconsinCheese.com/Pairing for more cheese and beer pairing ideas.




Cran-Apple Fontina in Puff Pastry

This party-ready pastry combines rich, melted fontina with
a sweet-tart blend of seasonal cranberries and apples.

Get the Recipe

Fig and Nut Cheese Ball

This savory cheese ball features just four simple ingredients
for bold, holiday flavor.

Get the Recipe

Port Wine Cheese Truffles

Port wine cold pack cheese spread adds a smooth, creamy
texture with a bit of salt to these dark chocolate truffles.

Get the Recipe

Cheddar Olive Pops

These olive pops have a rich, buttery Wisconsin cheddar
cheese coating—they're a guaranteed crowd-pleaser!

Get the Recipe
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BUNTERS

BIGHMBRRESSION

Acompound butteradds a special

‘ouch to the menu this time or veal
Lhevre pertecttorsteakiseatood and
ollsTthese tlavored butters paicwith
tlainthanks tothe’added depthios

Flavor provided bvaVVisconsincheese









CRANBERRY;
S CHIPOTLE 3¢

YIELD 21 3/4 CUPS
INGREDIENTS:

up (Z sticks) butter;sottened
unces CareValley Cranberry Chipotle
Cheddar cheese;shredded (1 ctp)
[SBCUD dried cranberriess;chopped
ablespoon.honey
[ Z@teaspoon ground chipotiexchill peppe
>alt and pepper to taste
\Warm bread or dinnertrolls

DIRECTIIONS:

Beat the butterrcheddarrcranberriess honey
ind chipotlechill peppe nedium bowil

>eason with'salt'and pepperto tasteaShape
heddarmixtureinto an dzinchlong;round
oll-tiohtly'wrapinplasticwrapaRefrigerate
[Or at leas! hourssaoerve butterwith bread



FRESH PEAR

BLUE CHEESE

YIELD:1 3/4 CUPS
INGREDIENIS!
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es Roth Original Buttermilk Blueficheese
1Dlec 1D

1D diCéec =N DEed

easpc ed resnsage
dal DEPPE aST
1lled beef.steak NOIC

DIRECTIONS:

Beat the butter;, blue cheeserpea 1d Sa o€
edil JOW >EaSC VITN Sal! 10 peppeE
dasteaonape DluU: hees IXT T '® )NO
o[l 10Nt ap with plasti apaRetrigerat

eas [ = utte VIitN Steak
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BUTTER

YIELD 3/4 CUPS
INGREDIENTS:

[ TICKS yutte orttenec

“es Roth Dill Havarti cheese'shreddec

1D
_es edil er abo easpoons
23SP O \ipped.iresh dil
>al] pEPpPE aSte
Yoked SeatoocC 1St

DIRECTIONS:
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1dVd Q| esS nNc in.
1edil DOWIDEeaso VItR Salt and peppe aste
ﬂiulpj: dV3 IXTI T ( o) .\‘[_.‘ Y, |

iontly'wrap witn plasti apaRefrigerate fc eas
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filled'with'thefestive
flavors'of the'season

ith sweet, Wisconsin red wine tart pieces of cranberr



bark;pomegranate}
maple-flavored

candies, cocoa-
almonds'and fresh
rosemary sprigst
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Handcrarted an age,t ISTODUSTIAUTTY'Cheese
has a creamy texture and parmesan'notes

mixed with crushed | juniper berries for a
slightly botanical, piney flavos




@ SWEET ENRINGS
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Favorite
Mascarpone

Sugar Cookies

Holidays are busy days. Get more
bang for your baking buck with

this simple dough that can be made
three ways. These cookies are easy
enough for bakers of all skill levels

(kids included!), and the addition

of mascarpone cheese gives them a

tender texture and mildly sweet flavor.

L X
=

\.

.







© sweer enoines



1"package (8 ounces
milk chocolate Englishtoffeé

Dip half of each cookie into chocolate, letting any excess chocolate drip

bits, divided

off. Place’on waxed paper-lined baking sheets. Sprinkle with peppermin

Stir 1/3 cup toffee bits'into'remaining dough. Place dough'on'waxed paper;
shape with paperintoa 6-inch long, round roll. Wrap in plastic wrap. Freeze
for at least 1 hour. Roll dough'in 1/2 cup toffee bits. Rewrap; freeze for at

least 30 minutes. Save any leftover toffee bits fora differentrecipe

eatoven to 350°F. Cutdough'into™1/4-inch'slices. Place
parchment-lined baking sheets. Bake for 10-12 minutes or until golden
brown. Let cool for 5 minutes before removing to'a wire rack
Cool completely. Yields 2 dozen cookies



@ SWEET ENRINSE
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Tips for Baking with Kids

Roll up your sleeves, get out your apron—the holiday baking season is
here! This year make memories in the kitchen by whipping up a batch
of our Favorite Mascarpone Sugar Cookies. With simple steps and
unlimited decorating potential, this recipe is perfect for making with
kids. For the most memorable experience, keep these tips in mind.

Find age-appropriate tasks. From measuring to decorating, there’s a way
for children of all ages to help in the kitchen. For this cookie recipe, younger children can
help add ingredients into the mixing bowl, stir and decorate. Older children can measure
ingredients, crack eggs and roll out the dough.

Do some prep work. Pre-measure ingredients for little ones so they are ready
to add or stir in. Gather your supplies in an easy-to-reach area and make sure you have
everything you need on hand.

Consider your tools. Choose kid-friendly tools for baking, when possible.
Plastic bowls are lightweight and won’t break. A small whisk or spoon fits better
in a small hand. And large, plastic cookie cutters are easier to handle.

Encourage curious minds. Baking is more than just fun—it's also a great
learning opportunity. Let kids taste new ingredients, such as the flour, sugar and
mascarpone cheese, and talk about the roles they play in the recipe.

Embrace the mess. Baking with kids is usually pretty messy (and often takes a
bit more patience), but the memories made creating those delicious treats are worth it!

Enjoy your efforts. The best part of baking? Eating and sharing your cookies!
Find directions for turning your empty mascarpone container into a special holiday
package perfect for gifting these cookies to family and friends here.
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V- WISCONSIN CHEESE COMPANY

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
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 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




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.
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.
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Wisconsin is one of those places that does one thing better than
anyone else anywhere. We've been making cheese in Wisconsin for
over 175 years, which may be one reason we win so many awards
for it. It's what happens when a whole state dreams in cheese.

WisconsinCheese.com



