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LETTER FROM THE EDITOR

In Wisconsin, we welcomed New Year
2019 with our state covered in a beautiful,
glistening blanket of snow. Yes, winters
are just as cold (and long) as you'd think
here, but we believe in making the most
of our chilly, snowy days—skiing, ice
fishing, sledding followed by cozy nights

by the fire with friends.

How do we make it through our long winter and maintain
our warm Wisconsin smiles? It's all about comfort food, and
in this issue, we're sharing our feel-good recipes to nurture
the soul and take the chill out of cold days. Throughout the
pages, you'll find soups and chili recipes. Gather friends and
family for a hearty bowl of Slow-Cooker Potato Chowder, or
serve them a uniquely Wisconsin spin on French onion soup.
When it comes to dessert, think ooey, gooey and warm like

our Cookies and Cream Skillet Brownies.

In this issue, we're also excited to introduce you to our new
community, Cheeselandia. Cheese fans all over the country
are hosting home parties to share their love for \Wisconsin
and our award-winning cheeses. Learn more and join the

cheese conversation. See pages 7 and 8 for details.

Wishing you a warm and delicious winter!
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The State of Cheese

Cheeselandia home parties spread
the Wisconsin cheese love.

Game Day Chili

Cook up a great game-day menu
with cheesy chili and all the fixings.

Next Level Nachos

Take your nachos to the next level
with these easy sheet-pan recipes.

Winter Warm-Up

Cozy soups chase away the chill
of cold winter days.

Valentine’s Day Cheeseboard

Cheese and chocolate combine
for a sweet Valentine's Day treat.
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First Bite Cheese Prep Sweet Endings
Soft Parmesan Pretzels with How to Pair Cookies and Cream Skillet Brownies
Warm Beer-Cheese Dip Wine and Cheese

Wisconsin Cheese Company Directory




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
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WELCOME TO THE STATE OF CHEESE.

It's no secret that Wisconsin cheese is something to talk about. Our cheese wins more awards than any other state or country—and
now cheese fans throughout the nation are joining forces to help spread that message. Supported by Dairy Farmers of Wisconsin,
Cheeselandia is a new consumer movement that celebrates the ingenuity and creativity of the Wisconsin cheese industry.

By hosting Cheeselandia home parties with friends and family, the most passionate cheese lovers in the land have become the
ultimate “force for fromage,” carrying the word about Wisconsin's most famous cheeses far beyond our borders and into minds,
mouths and communities throughout the country. Think you're one of the most enthusiastic cheese lovers in all the land?

Apply to host a Cheeselandia home cheese party at: www.cheeseapplication.com/apply.




Cheese and wine pairings are a Cheeselandia favorite. Cheeselandia party co-hosts Kristina and Jennifer received
Try Sartori's wine-soaked Merlot BellaVitano® with everything they needed to share a little Wisconsin cheese
a glass of red wine and crunchy hazelnuts. love with family and friends. Look at this gouda spread!

A favorite Cheeselandia pairing combines the sweet,
Morgan rounded out her Cheeselandia tasting with a few classic maple notes in Marieke® Gouda Foenegreek with dark
cheese companions including charcuterie, preserves and fresh fruit. chocolate and a classic, Wisconsin Old-Fashioned cocktail.
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* GATHER ENOUGH BOWLS FOR BOTH THE CHILI AND TOPPINGS

* GET CREATIVE WITH THE TOPPINGS; OFFER A VARIETY OF CHOICES
RANGING IN FLAVORS AND TEXTURES

* ENCOURAGE GUESTS TO SERVE THEMSELVES BY PLACING SILVERWARE,
NAPKINS AND SERVING BOWLS ON THE TABLE

* BEYOND THE TOPPINGS, STICK TO ONE SIMPLE SIDE SUCH RS CORN BREAD
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eat until meat is no longer pink; drain

hili powder,';umin and tomato paste;
tir for 2 minutes.

O

a D€ . DI r o
reqﬁently. Reduce heat; simmer for 40-45 minutes
until slightly thickened, stirring%c‘c':asionally.
educe heat to low; gradually stir in gouda unti
elted. Remove from the heat. Season with salt
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auce, ‘sour cream Qnd crushed tortilla chlps

mm;t:ook and stir for 0] mmutes Ionger fradua
Stir |n up grated aSIag til melted. Stir

plnac ; cook until wilted. Remove from the heat.
Season with salt and pepper to taste.
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lhe Ilgh.t_f_lora vanilla ang.v_\ioody’notes
in Chardonnay are matched by the
iy -
caramel and savory elements
. -  — -

red wine are perfectly balanced by
- E ot
a savory, salty full- flavored cheese
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a|rW|th greengrapes
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Ienty of frumness to'contrast the full
o
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.- — -
Such as brickePair with candied walnuts
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Meanwhile;slice each chicken breast half with'a sharp knife horizontally
from the long side to within'1/4 inch of edge. Openchicken breast halves
overwith waxed paper.Flatten toll/4-inch thickness=Season with sal

and pepperalop half of each chicken breastwith1/2 cup swiss and
1/4 cup mushroomsaFold chicken over filling; secure with toothpicks

Melt 2 tablespoons butterin the same skilletovermedium heatzAdd
chicken;cook; covered, for 8 minutes. Flip chicken‘;'cook:'covered

-8 minutes longer oruntil a thermometerreads 165 ExTop with
remaining swissalransferchickento a plate; tent with foil to keep warm

Return pan to medium heat"Add shallot;cook'and stirford-2 minutes
or until tender, Add wine, stirring to loosen any browned bits from
bottom of panfCook and stir for 2 minutes longer. Stirin broth. Bring to
a boil;reduce. heat; simmer for 5-6 minutes oruntil sauce Is reduced to
about 1/3 cup. Remove from the heat: Slowly whisk in remaining butter
|l tablespoon at a time, Mntil melted: Season with salt and peppersStit
in remaining mushrooms. Discard toothpicks; serve chicken with sauce
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Winter Cheeseboard

This simple cheeseboard featuring Uplands
Pleasant Ridge Reserve, Sartori Montamore®

Cheddar and Marieke® Gouda Truffle easily
transitions from cocktail hour to the dinner
table. Garnish the board with sliced baguette
for the soup, along with assorted dried fruits,
lemon cookies, rosemary sea salt almonds,
grapes, sliced capicola and fresh sage.




Jhe best winter soups are hearly, easy
to prepare and flavorful. Cozy up your
kitchen with owe creamy Slow-Cooker
Patato Chawder that simmers for howes,

allowing plenty of time to entertain guests.

Curl up with comforting Salsa Verde
Chicken Saup that soathes the soul. 9, by
a twist on a classic with Wiscanain-Style
French Snion Soup featuring brick cheese,
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CelebratQ.Valerltine’s‘,‘Day vvith&vvo.culinary {reasures
cheeseand chocolate&hig_[ich, decadentcheeseboard
pairs sweetand savory.in perfectharmony:

lhis buttery,‘c'reamyrcheese spread IS Swirled with localy
\\Visconsin red wing,'adding hints of cinnamon and fruit
lry the spread on crackers topped with pomegranate seeds

SEDOORALLISaN BelAdagioCheese
Adagio meansgslowagin ltaliangthis Italian-inspired cheese
IS slowly cave aged to develop a nutty, parmesan-like flavor
and sweet finishaPair BelAdagio with chocolate-covered

\Vellage IS aged fora minimum of twao years to develop d
complex mix of flavors including butterscotch and hazelnut
Pair this cheese with dark chocolate sea Salt caramels

Garnish the board with dark’chocolate Sea salt
- — _——
Caramels,;chocolate-covered coffee beansythinly
o - 0 - - —
sliced Einocchio (fennel) salamispomegranate seedsy

- N —— - - -
foifee p|ecesbcand|ed pecans,chocolate-covered
Strawberries and assorted crackers







Directions:

eat oven to 350°F

eanwhile, cut the remaining cookies into pieces; sprinkle over top. Bake fo
10-15 minutes longer or until center is just set. (Take care not to overbake.) Cool in
pan on a wire rack for 15 minutes before serving. Garnish with toppings as desired







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.







