(e Pl S
(¢

Y [2AenIcan
» )
INeCIpES

J0781
dU[OTICHOTIE

SUMMER GRILLING, EASY APPETIZERS & WISCONSIN’S WINE COUNTRY




LETTER FROM THE EDITOR

Summer’s here—we're going outside!
We cherish our sunny days, and start
dreaming of celebrating them while
there’s still snow on the ground. That's
why, in Wisconsin, nearly every warm-
weather gathering happens outdoors.
Designed for celebrating from Memorial
Day to Labor Day, this issue is packed
with seasonal, easy-to-make recipes that
travel well and are big on flavor, thanks to
Wisconsin cheese.

Explore our collection of Easy and Elegant Appetizers for

the ultimate in stress-free entertaining. These bites are

so simple—they don’t even require recipes. We've also
included plenty of inspiration for perfect picnics or backyard
barbecues. Indulge in our collection of cheeseburger ideas on
pages 40-47, which guarantees to up your burger game this

grilling season.

You'll find a festive trio of recipes to meet your star-spangled
party needs. The Frozen Patriotic Torte on the cover is
stunning and delicious. \We've also reinvented the classic taco
dip with American flag toppings, and to round things out,

you'll find a fresh and easy Red, White and Blue Fruit Salad.

It's a beautiful season to get out and enjoy Wisconsin's
wine country. (Yes, you read that correctly!) The lovely
southwestern region of our state, also known as the
Driftless Area, is dotted with wineries providing samples of
their estate-grown specialties. Since every wine tasting is
delightful with cheese, we've paired up a few of our favorite

wineries with specialty cheese stops along the way.

Cheers to road tripping and adventures.
Let the summer celebrations begin!
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featuring the season’s best ingredients. and a star-spangled picnic spread.
Build the Best Summer Grilling
Cheeseburger

Taste beyond the cheeseburger

Elevate your cheeseburger by grilling our lighter fare.
with creative topping inspirations.
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with fresh flavors and colors.

Wisconsin’s Wine Country

Plan a visit to Wisconsin's Driftless Area;
experience the region’s wineries and
artisan cheese.
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RECIPE REVIEWS

L. 8.0 0 & ¢

Gyoie il Rale il

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!

Cheddar Blueberry Buckle

Delightful Homestyle Dessert

| made this Sunday to enjoy over the next couple of days. As for any
additions, | would suggest 1 teaspoon vanilla extract and 1/4 teaspoon
almond extract. And for the adventurous, perhaps some crumbled
Wisconsin feta cheese added to the batter!

— Kathleen

Raspberry-Fontina Grilled Cheese

A Nearly Perfect Sandwich!

This is a combo | go back to again and again, it's so yummy. | do
recommend two small changes: | added thinly sliced Granny Smith
apple for crunch and crispy bacon for a savory component. With those
additions, | consider it perfect.

— Lexie66

Three-Cheese Popcorn

The Perfect Popcorn!

This popcorn recipe is not only incredibly simple to prepare but
absolutely delicious. My favorite “spin” was to combine a few drops

of hot sauce, garlic powder and dried rosemary with a few tablespoons
of olive oil, and drizzle it over the top.

— Brier

Strawberry-Gouda Flowers

Wonderfully & Very Versatile Recipe

| made this absolutely stunning appetizer for a party and experimented
with different fillings. Some | made exactly as the recipe stated with
strawberries and strawberry preserves. | also tried raspberries and
raspberry jelly and raspberry jelly with oranges. They were a HUGE hit!!!

— Bakingmom




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







gs Renard's Origina
Cheese Curds

basket. Arrange curds in a single laye
in the basket. Refrigerate remaining

hallow bowl. Combine the bread urds until frying

rumbs, garlic powder and cayenng . .
pepper in another medium emoving basketat 3 mmutes flip
urds. Cook 2-4 minutes longer o
ntil light brown, crispy and the cU¥c
begin to melt. Repeat with remaining
urds starting with a light spritz of

in flour. Then dip in eggs coat W|th
rumb mixture, shaking off any exce
oating between steps. Place coated
urds on prepared pan
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This incredible spread from Cheeselandia party host Ida provided fool-proof guidance on cheese pairings for her guests. To create
the look at home, simply cover your table or counter with craft paper, and place your selected cheeses on a board in the center.
Use a nontoxic marker to write the cheese names and pairing suggestions on the paper. Fill it in around each listing with the
accompaniments. This type of display also makes cleanup a breeze!




This is proof that fresh summer veggies do make great
cheese pairings! Cheeselandia party host Cherryl added
bright color and crunch to her cheese plate with
purple cauliflower and sliced cucumber.

Sweet and salty. The ultimate in cheese pairing tips are This colorful display from party host Libby is full of fresh summer
exemplified by party host Natalia’s display. She added produce. She achieved a rainbow of colors with a variety of fruits and
sweetness with fresh fruit and fig preserves and vegetables such as grapes, strawberries, blueberries, raspberries,
salty with cured meats and olives. sweet mini peppers, watermelon radishes and mini cucumbers.

Cheeselandia is a consumer movement celebrating the Wisconsin cheese industry through home parties, hosted
by passionate cheese lovers, to spread the word about Wisconsin's famous cheeses far beyond our borders.
Apply to host a Cheeselandia home cheese party at: www.cheeseapplication.com/apply.




EASY AND
ELEGANT
APPETIZER

Ready for warm-weather gatherings? These bite-sized starters
feature the season’s best ingredients paired with artisan cheese.
They're perfect for any menu and simple to prepare. Pick your bites
(or try them all), and let the summer celebrations begin!







MEDITERRANEAN PICKS

Spread thinly sliced cucumber strips with
hummus; wrap strips around 1/2-inch cubed
Odyssey® Traditional Feta cheese.

Secure with picks.



Okl GIYRIVIWIEIN Sl 7D IelsErS

1eTWeE VitlE B s ana



EVERYTHING BAGEL
PARMESAN CRISPS

Place heaping tablespoonfuls of shredded Nordic Creamery
Parmesan cheese on a parchment-lined baking sheet;
sprinkle with everything bagel seasoning. Bake at

400°F for 5-7 minutes or until crisp. Remove to

a wire rack to cool.
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RESULT:Larger;thickershreds

USES:Sprinkleiin'casseroles

lasagna, macaroniandcheese
-y
and on top of pizza



Iparmesan,asiago.and aged gouda
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RESULTI:Delicate;thin'shreds

USES:Sprinkle tomelt overwar
potatoes, pastas.andsoup



(1] Blaser's Antonella" Garden Veqetable & Sweet Basil cheese (4] Saxon fAsiago Fresca® cheese
2] Door fArtisan Top Hat Bandaged Cheddar cheese (5] Deer Creek® The Robin cheese
(3] Harmony Specialty Dairy Abergele Cheese with Onion and Chive



Fresh flavors are the focus of this colorful summer spread. Start hy selecting
cheeses with a nod to the season such as hints of sweet hasil and chives.
Round out the board with an assortment of summer fruits-the notural

sweetness of fruit pairs perfectly with the buttery notes in cheese.

Garnish the board with sliced plums, breadsticks, strawberries, Finocchio salami, pistachios,
blackberries, candied pecans, sliced kiwifruit, capicola, raspberry jam and wafer crackers.
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SUMMER GRILLING:

Round out your summer grill menu with a couple of lighter options
featuring plenty of fresh flavor. We've updated the classic grilled chicken
salad with a sweet blackberry vinaigrette that doubles as a marinade for
the chicken. Taco fans will love the spicy, salty cotija pico de gallo topping
for the grilled steak tacos. Let's fire up the grill and get cooking!







INGREDIENTS:

11/2 cups fresh blackberries, divided
1/3 cup loosely packed fresh basil leaves
1/3 cup balsamic vinegar
174 cup honey
3/4 cup olive ol
Salt and pepper to taste
4 boneless skinless chicken breast halves (6 ounces each)
12 ounces (about 14 cups) fresh baby spinach and kale salad mix
4 ounces Sartori Merlot BellaVitano® cheese, crumbled

INSTRUCTIONS:

Place the 1/2 cup blackberries, basil, balsamic vinegar and honey in a food processor.
Cover and process until mixture is smooth; slowly stream in olive oil until blended.
Season with salt and pepper to taste.

Pour 3/4 cup vinaigrette in a sealable plastic bag. Add chicken; seal bag and turn to
coat. Refrigerate for at least 30 minutes. Cover and refrigerate remaining vinaigrette
until serving.

Grease grill grate. Heat grill to medium. Grill chicken, covered, over medium heat for
5-7 minutes per side or until a thermometer inserted in chicken reads 165°F. Transfer
chicken to a cutting board; keep warm.

Divide salad mix onto four serving plates. Cut chicken into slices. Top salads with chicken
and remaining blackberries. Drizzle with reserved vinaigrette. Sprinkle with Merlot
BellaVitano®




ED STEAK AND
| SALSA TACOS

Matkees: 8 tacos

INGREDIENTS:

Fresh Pico de Gallo: Crilled Steak:

3 cupsdiced tomatoes 11/2 pounds flank steak
(about 4 medium tomatoes) 2 tablespoons chile lime seasoning

1 cup chopped seedless cucumber blend or taco seasoning

1 cup roughly chopped cilantro
cup finely chopped red onion ounces grated Reynaldo’s
small jalapenos, finely chopped Queso Cotija cheese, divided
tablespoons lime juice corn tortillas, warmed (6 inches)
Salt and pepper to taste Minced fresh cilantro, optional

Lime wedges

INSTRUCTIONS:

Fresh Pico de Callo:

Combine the tomatoes, cucumber, cilantro, red onion, jalapenos and lime juice in a large
bowl. Season with salt and pepper to taste. Cover and refrigerate until serving.

Crilled Steak:

Grease grill grate. Heat grill to medium-high.

Rub steak with seasoning blend. Let stand for 10 minutes.

Grill steak, covered, over medium-high heat for 4-5 minutes per side or until a
thermometer inserted in steak reads 145°F. Transfer steak to a cutting board; tent with
aluminum foil. Let stand for 10 minutes. Thinly slice steak against the grain.

Tacos:

Stir11/2 cups cotija into pico de gallo. Divide tortillas by twos, top each tortilla stack with
steak, pico de gallo, cilantro, if desired and remaining cotija. Serve with lime wedges.







AVISIT TO WISCONSINS
WINE COUNTRY

WISCONSIN'S DRIFTLESS REGION

isconsin and wine aren’t usually synonyms, but a growing industry is

changing the perception of the state’s wine scene. Today, Wisconsin is

home to more than 100 wineries. The variety offers something to please

every palate, ranging from full-bodied reds made with estate-grown
grapes to sweeter options crafted with Wisconsin’s abundant fruit crops.

Much of the industry’s new growth is concentrated in southwestern Wisconsin, also
known as the Driftless Area. This gorgeous corner of the state is recognized for

its beautifully sculpted topography that remained untouched by passing glaciers
thousands of years ago.

The result is an-area filled with:-deep river valleys, limestone bluffs and stunning vistas.
The unique topography and:terroir of the region makes it ideal for producing wine as
well as Wisconsin cheese. The rolling hills and rivers keep the air moving, protecting
grapes from Wisconsin's cold winters. The hills also make growing row crops difficult,
leaving the land open for grazing..Cheesemakers in the Driftless region credit the
terroir as being crucial to the quality and flavor of cheese made with area milk.

Ready to taste foryourself? :Plan:a summer:day: trip to the region for breathtaking
views, lush wines-and delectable cheese.



Photos courtesy of Wollersheim Winery & Distillery



WOLLERSHEIM WINERY

PRAIRIE DU SAC

WOLLERSHEIM.COM
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ollersheim Winery has been a leader in the

Wisconsin wine industry since Robert and
JoAnn Wollersheim purchased the land in 1972
and restored it to a working winery. The property
was first home to grapevines in the 1840s but was
converted to a conventional farm in 1899. Once
restored, the Wollersheim family has continued to
push Wisconsin’s winemaking boundaries, adding
fermentation and bottling rooms, a tasting facility
and wine shop, and most recently, a distillery.

Four winter-hardy hybrid grape varieties are grown
on 27 acres of vineyards; Wollersheim produces
wines that range from light-bodied favorites

such as Prairie Blush to rich, full-bodied wines
like Domaine Reserve. Tasting and tours are
offered daily through the vineyards, winemaking
and bottling facilities and in the underground,
limestone aging cellars.

After.a tasting, Wol'le.rsheim's scenic hillside BYOC [BRING YOUR OWN CHEESEBOARD)
location bgckons visitors to stay and savor a Wollersheim has a delightful outdoor patio

glass of wine. If you go, be sure to pack your perfect for enjoying a bottle of wine and your
own cheeseboard, featuring a few local cheeses. own cheeseboard.

The Carr Valley Cheese retail shop, home to Keep the cheeses local with Carr Valley Smoked

Wisconsin's most awarded cheesemaker Sid Cook, ~ PePPer Jack, Bleu Mont Dairy Cave Aged Bandaged
. . . ) Cheddar and Cedar Grove Butterkase. Pair them
is just a few miles from Wollersheim and the ideal ity fresh cherries, dried apricats, fig jam, crackers,

stopfor supplies. candied pecans and thinly sliced prosciutto.



Botham Vineyards' roots date back to a
nearly 115-year-old dairy farm that Peter
Botham began transforming into a vineyard in
1989. He produced his first wines in 1993 and
opened a tasting room, in the renovated dairy
barn on the property, in 1994.

Botham’s charm is twofold—amazing scenery
and award-winning wine. Field 3 and Uplands
Reserve, both named Best Wine in Wisconsin,
are crafted with estate-grown Léon Millot and
Maréchal Foch grapes. For visitors seeking a
little sweetness, Botham's Big Stuff Red fits
the bill.

Pair up your tasting with one of Botham’s
custom cheeseboards. They offer a classic
and deluxe version of their Wisconsin
specialty cheeseboard, featuring a rotating
supply of three local cheeses and a variety of
accompaniments including nearby Bavarian
sausage, nuts and dried fruit.

With wine and cheese in hand, retire outside
to the patio or gently sloping hillside to take in
the beautiful views.

CHEESEBOARD: This classic version of Botham's
cheeseboard features Carr Valley Cheese Cave Aged
Cheddar cheese, Babcock Romano cheese and
Babcock Holland-Style Gouda cheese paired with
fresh grapes, mixed olives, nuts and crackers.



BOTHAM VINEYARDS

BARNEVELD

SAMPLE: Make sure to get a taste of Driftless, Botham’s
semi-dry white wine, named after the Driftless Area and
where the winery calls home. The wine is nutty and floral
with a hint of fruit; pair it with a creamy, mild cheese

like a gouda.

BOTHAMVINEYARDS.COM



{ AROUND THE REGION |

Extend your day trip to check out these wineries and cheesemakers in the Driftless region.

1 TENBA RIDGE WINERY :: BLAIR, W

Known for producing Alsatian-style wines in small batches, Tenba’s outdoor terrace offers incredible scenic views.

TENBARIDGEWINE.COM
2 ELMARO VINEYARD :: TREMPEALEAU, W

Nestled in the Mississippi River Valley, Elmaro offers a taste of wines made with traditional Midwest grape varietals
such as Marquette, St. Pepin and La Crescent.

ELMAROVINEYARD.COM
3 BRANCHES WINERY = WESTBY, W|

Estate-grown grape and fruit wines are specialties at Branches Winery.

BRANCHESWINERY.COM
4 BARABOO BLUFF WINERY : BARABOO, Wi

Situated high on the hills just outside of Wisconsin Dells, Baraboo Bluff Winery offers panoramic views from their
indoor tasting room and outside seating areas.

BARABOOBLUFFWINERY.COM

o> WOLLERSHEIM WINERY :: PRAIRIE DU SAC, W
WOLLERSHEIM.COM

6 BOTHAM VINEYARDS :: BARNEVELD, W
BOTHAMVINEYARDS.COM

/ WESTBY COOPERATIVE CREAMERY :: WESTBY, W]

Discover Wisconsin cheese, butter and other products at this century-old creamery.

WESTBYCREAMERY.COM
8 CARR VALLEY CHEESE :: LA VALLE, W|

Watch cheese being made, sample fresh cheese curds and purchase cheese crafted by North America’s most
awarded Cheesemaker, Certified Master Cheesemaker Sid Cook.

CARRVALLEYCHEESE.COM
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9 BRUNKOW CHEESE
DARLINGTON, WI

Sample artisan English-style cheddars and flavored
jacks to specialty cheeses and spreads from a
fourth generation cheesemaker.

BRUNKOWCHEESE.COM

10 CEDAR GROVE
CHEESE FACTORY
PLAIN, WI

Catch a glimpse of cheesemaking and conservation
at this 100-year-old cheese factory. View the “Living
Machine” water treatment greenhouse, and shop
award-winning cheeses.

CEDARGROVECHEESE.COM

11 HOOK'S CHEESE COMPANY
MINERAL POINT, WI

Explore amazing aged cheddars (up to 15 years old), World

Champion Colby and a wide variety of blues crafted by
husband and wife team, Tony and Julie Hook.

HOOKSCHEESE.COM
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® sweev enoines
o s

erves: 3-1

ngredients:

2econtainers (8 ounces'each) Crave Brothers Farmstead Classics Mascarpone cheese

up'superfine’'suga
estandjuice of 2 medium lemons

dScups freshraspberries; divided

4=cups fresh blueberries; dividea

rovernight. Remove torte from
before serving. Carefully run'a knife around edge of pan to loosen; remove sides of pan
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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.

The Artisan Cheese Exchange
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 Cooperative

Clock Shadow Creamery

Cosmic Wheel Creamery

Crave Brothers Farmstead Cheese, LLC
Crystal Farms Cheese

Decatur Dairy, Inc.

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.




DIRECTORY

Malcore Foods, Inc.

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
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

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.







