
SOUPS ON!
Warm up with Slow-Cooker 

Potato Chowder, 
Wisconsin-Style French 
Onion Soup and more.
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L E T T E R  F R O M  T H E  E D I T O R

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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I N  E V E R Y  I S S U E

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

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.

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

The State of Cheese
Cheeselandia home parties spread 
the Wisconsin cheese love.



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

Warm Beer-Cheese Dip
SERVINGS: 2 CUPS

INGREDIENTS:
	 6	ounces lager or amber-style beer 
	 1	package (8 ounces) Crystal Farms Cream Cheese, cut into small cubes
	 1/4	 teaspoon cayenne pepper 
	 12	ounces Laack Brothers Roasted Red Pepper Jack cheese, shredded (3 cups)
		 Soft or hard pretzels

DIRECTIONS:
Bring beer just to a boil in a saucepan over medium heat. 
Reduce heat to low; simmer for 2 minutes. Whisk in cream 
cheese and cayenne pepper until smooth. Gradually stir 
in roasted red pepper jack until melted. Serve warm 
with pretzels.

Soft Parmesan Pretzels
SERVINGS: 12 PRETZELS

INGREDIENTS:
	 1	 tube (13.8 ounces) refrigerated pizza crust
	 2 1/2	quarts water
	 2/3	cup baking soda
	 1	egg, lightly beaten 
	 3	ounces Stella® Parmesan cheese, grated (1 cup) 
	 1/2	 teaspoon garlic powder
		 Warm Beer-Cheese Dip Recipe or prepared mustard

DIRECTIONS:
Heat oven to 425˚F. Line two 15 x 10-inch baking pans with parchment paper.
Unroll pizza crust on a lightly floured surface. Cut dough widthwise into 12 strips, each about 
1-inch wide. Carefully stretch each strip into a 24-inch rope. Form each rope into a U shape. 
Overlap ends, twisting once. Fold ends down; press ends tightly onto the bottom of U to 
secure pretzel shape. 
Bring water and baking soda to boil in a Dutch oven over high heat, stirring occasionally. 
Drop pretzels, two at a time, into the boiling water. Boil for 30 seconds, submerging 
pretzels in the boiling water. Remove with a slotted spatula; drain on paper towels. 
Transfer to prepared pans; brush tops with egg wash. Bake for 10 minutes. Meanwhile, 
combine parmesan and garlic powder in a small bowl. Sprinkle each pretzel with about 
1 tablespoon parmesan mixture. Bake for 2-3 minutes longer or until pretzels are golden 
brown. Serve warm with Warm Beer-Cheese Dip or mustard.





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.



Morgan rounded out her Cheeselandia tasting with a few classic 
cheese companions including charcuterie, preserves and fresh fruit.

Cheese and wine pairings are a Cheeselandia favorite. 
Try Sartori’s wine-soaked Merlot BellaVitano® with 

a glass of red wine and crunchy hazelnuts.

A favorite Cheeselandia pairing combines the sweet, 
maple notes in Marieke® Gouda Foenegreek with dark 

chocolate and a classic, Wisconsin Old-Fashioned cocktail.

Cheeselandia party co-hosts Kristina and Jennifer received 
everything they needed to share a little Wisconsin cheese 

love with family and friends. Look at this gouda spread!



A piping-hot bowl of chili is a 
guaranteed crowd-pleaser at 
any game day gathering. While 
some fans debate the specifics 
of chili (red or white, noodles 
or no noodles, crackers or 
corn chips…), we believe as 
long as the chili is cheesy 
and your toppings bar is 
plentiful, everyone wins.

Game Day 
Chili





I	Gather enough bowls for both the chili and toppings
I	Get creative with the toppings; offer a variety of choices 

ranging in flavors and textures 
I	Encourage guests to serve themselves by placing silverware, 

napkins and serving bowls on the table
I	Beyond the toppings, stick to one simple side such as corn bread

Chili bar tips:

Tortilla Chips

Asiago Cheese

Jalapeños

Tater
 Tots

Corn Bread
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Set up a chili bar complete with all the fixings, and your guests 
can enjoy the perfect bowl of chili when and how they like it. 

And you’ll score time to actually watch the game!

The Ultimate 
Game Day Spread

Cheddar Cheese
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Cilantro

Co
rn Chips
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Radishes

Sour cream

Salsa

Lime Wedges

Pe
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er 
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Ingredients: 
	 2	 pounds lean ground beef

	 1	 large onion, chopped

	 3	 tablespoons each chili powder 
		  and ground cumin

	 2	 tablespoons tomato paste 

	 1	 can (28 ounces) crushed tomatoes, undrained 

	 1	 can (14.5 ounces) diced tomatoes, undrained 

	 3	 cans (16 ounces each) red kidney beans, 
		  rinsed and drained

	12	 ounces Roth 3 Chile Pepper Gouda cheese, 
		  shredded (3 cups)

		  Salt and pepper to taste

Directions: 
Cook beef and onion in a Dutch oven over medium 
heat until meat is no longer pink; drain. Add the 
chili powder, cumin and tomato paste; cook and 
stir for 2 minutes. 

Stir in tomatoes and beans. Bring to a boil, stirring 
frequently. Reduce heat; simmer for 40-45 minutes 
or until slightly thickened, stirring occasionally. 
Reduce heat to low; gradually stir in gouda until 
melted. Remove from the heat. Season with salt 
and pepper to taste.

Cheesy 
Beef 

Chili— 
So Gouda!

Servings: 8; 3 quarts



Ingredients: 
	 2	 pounds ground turkey

	 1	 medium onion, chopped

	1 to 2	 serrano peppers, seeded and finely chopped

	 3	 cups chicken broth

	 6	 ounces Eau Galle Asiago cheese, 
		  grated and divided (2 cups) and rind reserved

	 3	 cans (15.8 ounces each) great northern beans, 
		  rinsed and drained

	4 1/2	 teaspoons ground cumin

	 5	 cups fresh baby spinach, coarsely chopped 

		  Salt and pepper to taste

Optional Toppings: sliced green onions, hot pepper 
sauce, sour cream and crushed tortilla chips

Directions: 
Cook the turkey, onion and serrano peppers 
in a Dutch oven over medium heat until meat 
is no longer pink; drain.

Stir in chicken broth and reserved asiago rind. 
Bring just to a boil. Reduce heat to low; simmer for 
10 minutes, stirring occasionally. Stir in beans and 
cumin; cook and stir for 10 minutes longer. Gradually 
stir in 1 cup grated asiago until melted. Stir in 
spinach; cook until wilted. Remove from the heat. 
Season with salt and pepper to taste.

Serve with remaining grated asiago and toppings 
as desired.

Asiago 
White 
Turkey 
Chili

Servings: 8; 3 quarts





Next Level Nachos
When it comes to nachos—what’s not to 

like? The combination of crunchy chips and 

melted cheese pleases just about every 

palate. But did you know a simple sheet pan 

can take your nachos to the next level?

Sheet-pan nachos are easy to Prepare 

and even easier to clean up, making them 

perfect for tailgates and parties. Layer 

chips with freshly shredded Wisconsin 

cheese and your favorite toppings. Once 

baked, these family-style nachos can be 

served straight from the pan.





Philly Cheesesteak 
Sheet-Pan Nachos

Servings: 8-10

Ingredients:
	 1	 pound beef ribeye steak
		  Salt and pepper 
	 2	 tablespoons olive oil, divided
	 1	 medium onion, halved and thinly sliced
	 1	 each medium green pepper and sweet red bell pepper, cut into strips
	 1	 bag (9 ounces) tortilla chips 
	 12	 ounces part-skim Burnett Dairy™ Fancy® Mozzarella cheese, shredded and divided (3 cups) 
	 12	 ounces Burnett Dairy™ Fancy® Provolone cheese, shredded and divided (3 cups)
		  Optional toppings: sliced green onions and sour cream 

Directions:
Freeze steak for 40 minutes. Thinly slice steak against the grain into strips; season with salt and pepper. 
Warm 1 tablespoon olive oil in a large, nonstick skillet over medium-high heat. Add steak; stir-fry until 
meat is no longer pink. Remove steak from skillet; keep warm.

Sauté onion and peppers in remaining oil in the same skillet over medium heat for 4-6 minutes or until 
crisp-tender. Season with salt and pepper. Remove from the heat. Add steak to skillet; toss to combine. 

Heat oven to 400˚F. Line a 15 x 10-inch baking pan with parchment paper. 
Arrange tortilla chips in a single layer on prepared pan. Sprinkle with 
1 cup mozzarella and 1 cup provolone. Layer with half of the 
steak-veggie mixture. Repeat layers, starting with 1 cup mozzarella. 
Sprinkle with the remaining mozzarella and provolone. Bake for 
10-12 minutes or until the cheeses are melted. 

Garnish with toppings as desired. 
Serve immediately.







Super Loaded 
Sheet-Pan Nachos

Servings: 6-8
Ingredients:
	 1	 bag (13 ounces) tortilla chips
	 4	 ounces Cedar Grove Mild Cheddar cheese, 
		  shredded (1 cup)
	 4	 ounces Cedar Grove Pepper Jack cheese, 
		  shredded (1 cup)
	 1	 can (15 ounces) black beans, 
		  rinsed and drained
	 1	 can (2.25 ounces) sliced ripe olives, 
		  drained
	1/2	 cup diced sweet red bell pepper
	 4	 ounces Cedar Grove Havarti cheese, 
		  shredded (1 cup)
		  Optional toppings: minced fresh cilantro, 
		  sliced green onions, pickled banana 
		  pepper rings, diced tomato, cubed 
		  avocado, sour cream and salsa

Directions:
Heat oven to 400˚F. Line a 15 x 10-inch baking 
pan with parchment paper. Arrange tortilla 
chips in a single layer on prepared pan. Sprinkle 
with cheddar and pepper jack. Layer with black 
beans, olives, red pepper and havarti. Bake for 
10-12 minutes or until cheeses are melted.

Garnish with toppings as desired. 
Serve immediately.



Cheese Prep:
PAIRING WINE & CHEESE
Wine and cheese are each delicious on their own, 
but paired together, they create a truly memorable  
flavor experience. Pairing them together with 
confidence can be tricky. Keep these guidelines 
in mind for palate-pleasing pairings every time:

Match the intensity of the cheese and the wine. 
When in doubt, let the flavor of the cheese shine 
and pick a wine that complements it. 

Complement or contrast the textures. 
For example, a buttery, oaky wine complements a 
creamy cheese, while crisp bubbles contrast a rich, 
soft-ripened cheese.  

Add a food pairing to round out the flavors. 
Fruit, nuts and charcuterie can help balance or 
bridge the flavors in a wine and cheese pairing.



CHARDONNAY & ROTH 
RESERVE GRAND CRU®

The light floral, vanilla and woody notes 
in Chardonnay are matched by the 

caramel and savory elements in 
Roth Reserve Grand Cru®. 

Pair with pistachios.

MALBEC & ROELLI 
DUNBARTON BLUE®

The ripe, fruity flavors in this 
big red wine are perfectly balanced by 

a savory, salty, full-flavored cheese. 
Pair with fresh figs.



Cheese Prep:
PINOT NOIR 
& WIDMER’S 
BRICK CHEESE

Pinot Noir is a light-bodied red wine with 
plenty of fruitiness to contrast the full, 
earthy flavors in a washed-rind cheese 

such as brick. Pair with candied walnuts.

SAUVIGNON BLANC 
& DEPPELER’S 
SWISS CHEESE

Swiss cheese has complex nutty 
notes that are balanced with a bright 
white wine with light, citrus flavors. 

Pair with green grapes.



PAIRING WINE & CHEESE

PROSECCO & LACLARE 
MARTONE

Bubbly Prosecco perfectly contrasts 
and complements the texture of this rich, 

creamy cheese. Pair with sliced kiwi.

CHAMPAGNE & HOOK’S 
BLUE CHEESE

Dry champagne has a crisp acidity that 
pairs well with a bold, creamy blue cheese. 

Pair with chocolate toffee.





MUSHROOM AND SWISS-STUFFED 
CHICKEN WITH WINE SAUCE

SERVINGS: 2

INGREDIENTS:
	 5	 tablespoons cold butter, cubed and divided 
	 1	 package (8 ounces) sliced fresh mushrooms
		  Salt and pepper 
	 2	 boneless skinless chicken breast halves (about 1 pound)
	 6	 ounces Deppeler’s Swiss cheese, shredded and divided (1 1/2 cups) 
	 1	 large shallot, finely chopped
	1/2	 cup dry white wine 
	3/4	 cup chicken broth

DIRECTIONS:
Melt 1 tablespoon butter in a large skillet over medium heat. Add 
mushrooms; cook and stir for 4-6 minutes or until tender. Season with 
salt and pepper. Transfer to a bowl. Wipe skillet dry.

Meanwhile, slice each chicken breast half with a sharp knife horizontally 
from the long side to within 1/4 inch of edge. Open chicken breast halves; 
cover with waxed paper. Flatten to 1/4-inch thickness. Season with salt 
and pepper. Top half of each chicken breast with 1/2 cup swiss and 
1/4 cup mushrooms. Fold chicken over filling; secure with toothpicks. 

Melt 2 tablespoons butter in the same skillet over medium heat. Add 
chicken; cook, covered, for 8 minutes. Flip chicken; cook, covered, 
7-8 minutes longer or until a thermometer reads 165˚F. Top with 
remaining swiss. Transfer chicken to a plate; tent with foil to keep warm.  

Return pan to medium heat. Add shallot; cook and stir for 1-2 minutes 
or until tender. Add wine, stirring to loosen any browned bits from 
bottom of pan. Cook and stir for 2 minutes longer. Stir in broth. Bring to 
a boil; reduce heat, simmer for 5-6 minutes or until sauce is reduced to 
about 1/3 cup. Remove from the heat. Slowly whisk in remaining butter, 
1 tablespoon at a time, until melted. Season with salt and pepper. Stir 
in remaining mushrooms. Discard toothpicks; serve chicken with sauce.



Winter Warm-Up
Cozy Soups for Cold Wisconsin Winters

Outdoor activities don’t stop when the snow flies in Wisconsin. Wisconsinites 
embrace everything the colder temperatures and snow-covered landscape 

have to offer—from sledding and snowball fights to skiing and 
snowshoeing. But, when the outdoor fun is over, we retreat to our 

homes and cabins to warm up around a cozy fire, sip hot cocoa 
or cocktails and enjoy a comforting bowl of soup.





A true Wisconsin warm-up starts 
with a relaxing cocktail hour by 
the fire. Serve an inviting artisan 

cheeseboard with three to four cheeses 
paired with a selection of dried fruits, 

charcuterie, nuts and sliced bread.







Winter Cheeseboard
This simple cheeseboard featuring Uplands 
Pleasant Ridge Reserve, Sartori Montamoré® 
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.



The best winter soups are hearty, easy 
to prepare and flavorful. Cozy up your 
kitchen with our creamy Slow-Cooker 

Potato Chowder that simmers for hours, 
allowing plenty of time to entertain guests. 

Curl up with comforting Salsa Verde 
Chicken Soup that soothes the soul. Or, try 
a twist on a classic with Wisconsin-Style 
French Onion Soup featuring brick cheese, 

a Wisconsin original.







Salsa Verde 
Chicken Soup

Servings: 4-6; 2 Quarts
Ingredients: 
	 1	 quart chicken broth
	 1	 cup salsa verde
	 2	 teaspoons each chili powder and ground cumin
	 2	 cans (14.75 ounces each) whole kernel fire-roasted 
		  corn blend, drained
	 1	 can (15 ounces) black beans, rinsed and drained  
	 2	 cups shredded cooked chicken
	 8	 ounces McCluskey Brothers Monterey Jack cheese, 
		  shredded (2 cups)
		  Additional shredded McCluskey Brothers Monterey 
		  Jack cheese

Optional toppings: tortilla chips, sour cream, fresh cilantro 
and lime wedges

Directions: 
Bring the chicken broth, salsa verde, chili powder and 
cumin to a boil in a Dutch oven over medium heat, stirring 
occasionally. Reduce heat to low; simmer, uncovered, for 
10 minutes. Stir in the corn, black beans and chicken. Cook 
for 10 minutes longer, stirring occasionally. Gradually stir 
in monterey jack until melted.

Garnish servings with additional monterey jack and 
toppings as desired.



Ingredients: 
	 3	 cups cubed unpeeled small red potatoes (1/2–inch cubes)
	 1	 small onion, chopped
	 3	 teaspoons ground cumin
	 1	 tablespoon minced chipotle peppers in adobo sauce 
	 3	 cups chicken broth
	 3	 tablespoons all-purpose flour
	1/2	 cup cold heavy whipping cream 
	 8	 ounces Ron’s Wisconsin Monterey Pepper Jack cheese, 
		  shredded (2 cups) 
	 1	 pound bacon, cooked and crumbled 
		  Additional shredded Ron’s Wisconsin Monterey 
		  Pepper Jack cheese
		  Sour cream and thinly sliced green onions

Directions: 
Place the potatoes, onion, cumin and chipotle peppers in a 
greased 3-quart slow cooker. Pour in broth; stir to combine. 
Cook on low for 5 1/2-6 hours (or on high for 2 1/2-3 hours) 
or until potatoes are tender. 

Combine flour and cream until smooth; stir into chowder. 
Cover and cook on high 30 minutes longer or until chowder has 
thickened. Reduce the heat to low or set on warm. Gradually 
stir in pepper jack until melted. 

Set aside 1/2 cup bacon for topping; stir in the remaining 
bacon. Garnish servings with reserved bacon, additional 
pepper jack, sour cream and green onions.

Slow-Cooker 
Potato Chowder

Servings: 6-8; 2 Quarts







Ingredients: 
	 5	 tablespoons butter, cubed and divided
	 3	 pounds medium onions, 
		  halved and thinly sliced
		  Salt and pepper
	 1	 teaspoon sugar 
	 12	 ounces lager beer
	 4	 cups (1 quart) beef broth
	 8	 ounces pretzel rolls, 
		  buns or bread, cubed   
	 10	 ounces Ellsworth Blaser’s Mild 
		  Wisconsin Brick cheese, shredded 
		  (2 1/2 cups)

Directions: 
Melt 4 tablespoons butter in a Dutch oven 
over low heat. Add onions; cook, covered, 
for 15 minutes, stirring occasionally. 
Season with salt and pepper. Stir in sugar. 
Cook, uncovered, over medium heat for 
35-40 minutes or until onions are deep 
brown, stirring frequently. 

Gradually stir in beer; allow soup to boil. 
Reduce the heat. Simmer for 2-3 minutes. 
Stir in beef broth; bring soup to a boil 
over medium-high heat. Reduce the heat. 
Simmer for 25-30 minutes or until broth is 
slightly reduced, stirring occasionally.

Meanwhile, heat oven to 400˚F. Melt 
remaining butter; toss with pretzel bread 
on a 15 x 10-inch baking pan. Season with 
salt and pepper. Bake for 5-7 minutes or 
until bread is toasted, turning once. 

Ladle soup into eight ovenproof serving 
bowls. Top each with bread cubes; 
sprinkle with brick. Broil 3-4 inches from 
the heat for 2-3 minutes or until cheese 
is melted.

Wisconsin-Style 
French Onion 

Soup
Servings: 8; 1 cup each



Celebrate Valentine’s Day with two culinary treasures—
cheese and chocolate. This rich, decadent cheeseboard 
pairs sweet and savory in perfect harmony. 

1.	 Edelweiss Grazier Aged 
(Raw Milk) Gouda cheese

	 This creamy gouda is made from fresh milk and aged to 
develop rich, caramel notes. Try the gouda with chocolate 
toffee pieces.

2.	 Saxon Big Ed’s Gouda™ with 
Birdy’s Red Wine Cold Pack 
Cheese Spread

	 This buttery, creamy cheese spread is swirled with local, 
Wisconsin red wine, adding hints of cinnamon and fruit. 
Try the spread on crackers topped with pomegranate seeds.

3. Door Artisan BelAdagio cheese
	 Adagio means “slow” in Italian; this Italian-inspired cheese 

is slowly cave aged to develop a nutty, parmesan-like flavor 
and sweet finish. Pair BelAdagio with chocolate-covered 
coffee beans.

4.	Carr Valley Caso Bolo Mellage 
cheese

	 Made from a blend of sheep, goat and cow’s milk, Caso Bolo 
Mellage is aged for a minimum of two years to develop a 
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 beans, thinly 
sliced Finocchio (fennel) salami, pomegranate seeds, 
toffee pieces, candied pecans, chocolate-covered 
strawberries and assorted crackers.

Valentine’s D� 
Cheeseboard





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

Cookies and Cream
Skillet Brownies

Servings: 10

Ingredients:
	 1	 box (18.3 ounces) fudge brownie mix (+ egg(s) + sub milk and melted butter 
		  for water and oil)
	 1	 container (8 ounces) BelGioioso Mascarpone cheese, 
		  at room temperature
	1/2	 package (4 ounces) Crystal Farms Cream Cheese, softened 
	1/3	 cup sugar
	 1	 large egg
	16	 chocolate sandwich cookies, divided
Optional toppings: warmed hot fudge topping, sweetened whipped cream or 
vanilla ice cream

Directions:
Heat oven to 350˚F.

Prepare brownie mix according to package directions for batter; add egg(s), and 
substitute milk for water and melted butter for oil. Set aside.

Beat the mascarpone, cream cheese, sugar and egg in a large bowl until blended. 
Crush 10 cookies into crumbs; fold into mascarpone mixture. 

Pour two-thirds of the reserved brownie batter into a greased 10-inch cast-iron 
skillet; dot with mascarpone mixture. Spread the remaining batter over top. Bake 
for 25 minutes. 

Meanwhile, cut the remaining cookies into pieces; sprinkle over top. Bake for  
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.

We hope you enjoy the recipes in this issue as much as we do. 
If you try a recipe, we’d love to hear about it! Please leave a 

recipe review at WisconsinCheese.com/Recipes.





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 



WisconsinCheese.com

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.


