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Sliders

R E C I P E

Brick 
Burger Bites

MAKES 12 SLIDERS

 1 pound ground beef
  Salt and pepper to taste
 12 mini burger buns
 1/2 cup lettuce, shredded
 1/2 cup tomatoes, diced
 1/4 cup onions, diced
 6 ounces Wisconsin 

Brick Cheese Spread, 
at room temperature

1. Preheat oven to 375°F.

2. Divide beef into 12 equal portions. 
Form each into a thin patty, 3 1/2 to 
4 inches in diameter. Place patties on 
a broiler pan lightly coated with 
cooking spray. 

3. Lightly sprinkle patties with salt 
and pepper. Bake for 10 to 12 minutes, 
until fully cooked. 

4. Meanwhile, split rolls in half 
horizontally. Cover bottoms with 
lettuce, tomatoes and onions. 

5. Spread cut side of tops with 
Brick spread. Place hot burgers on 
individual bottoms and replace tops. 
Serve immediately.

R E C I P E

Grab a Slice Sliders
MAKES 12 SLIDERS

 1 pound lean ground beef
 1/2 teaspoon Italian seasoning
 1 1/2 cups (4 ounces) fresh 

mushrooms, sliced
 1/2 cup pizza sauce
 24 slices turkey pepperoni
 2 cups (8 ounces) Wisconsin 

Mozzarella Cheese, 
coarsely grated

 2 tablespoons 
black olives, sliced

 12 mini burger buns

1. Preheat oven to 375°F.

2. Spread and press ground beef 
firmly into 13x9x2-inch pan, covering 
bottom in a thin layer. Sprinkle beef 
with Italian seasoning and top with 
mushrooms. Bake for 10 minutes. 

3. Carefully remove pan from oven 
and dab meat top with paper towels 
to absorb any grease. Spoon and 
spread pizza sauce over and cover 
with pepperoni, then Mozzarella and 
sprinkle with olives. Return to oven 
and bake 5 minutes more, until cheese 
is melted. 

4. Meanwhile, split buns in half 
horizontally. When pizza patty is done, 
cut into 12 portions. Place one portion 
on each bun bottom and replace top.  
Serve immediately.

R E C I P E

Gobble Bites
MAKES 12 SLIDERS

 1 pound ground turkey
  Salt, pepper, dried 

oregano to taste
 12 mini burger buns
 1/2 cup hummus
 1/2 cup baby spinach leaves
 1/2 cup cucumbers, thinly sliced
 1  2.25-ounce can sliced 

black olives, drained
 1/4 cup roasted red pepper, 

chopped
 1 cup (4 ounces) Wisconsin 

Feta Cheese, crumbled

1. Preheat oven to 375°F.

2. Divide turkey into 12 equal portions. 
Form each into a thin patty, 3 1/2 to 
4 inches in diameter. Place patties 
on a broiler pan lightly coated with 
cooking spray. 

3. Lightly sprinkle patties with salt, 
pepper and oregano. Bake for 10 to 
12 minutes, until fully cooked. 

4. Meanwhile, split rolls in half 
horizontally. Set tops aside. On bottoms, 
spread hummus, cover with spinach 
leaves, top with cucumber slices, and 
sprinkle with black olives and red 
peppers. 

5. Place hot turkey burgers on top, 
cover patties with Feta and replace 
bun tops. Serve immediately. You can substitute 

your favorite Wisconsin 
Cheese spread for the 
Brick Cheese spread 
in this recipe.

Try     this
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Main Dish



Of course they don’t. Just like 
buffaloes don’t have wings. But 
sometimes, one of the best parts 
about creating a new dish is naming 
it. Think about it next time you’re 
cooking. What does the dish you’re 
making look like? Sometimes, a silly 
name will come up and become the 
perfect title for your creation. Half 

the fun of cooking 
is putting your own 
spin on things—and 
the name of a dish 
is the perfect 
p l ace  to 
start.

R E C I P E

Parmesan Chicken 
Finger Dippers

MAKES 10-12 TENDERS

1. Preheat oven to 400°F.

2. Combine flour, garlic, salt and 
pepper in a shallow dish or bowl. 
Mix egg and milk in another dish. In 
a third, combine cornflakes and 
Parmesan. One at a time, dredge 
each tender in flour, then dip in egg 
mixture, and finally the Parmesan 
cornflakes, coating well. Place on a 
parchment-lined baking sheet and 
cook about 20 minutes, until crispy, 
golden and no longer pink.

3. Meanwhile, make Blue Cheese 
dipping sauce by combining sour 
cream, buttermilk, and Blue Cheese in 
small bowl. In second small bowl, 
pour in marinara sauce and sprinkle 
with Parmesan. In another small 
bowl, pour in salsa and garnish 
with Queso Fresco.

4. Serve hot tenders with 
dipping sauces.

 1/4 cup fl our
 1/2 teaspoon garlic, minced
 1/2 teaspoon each salt 

and pepper
 1 egg, beaten
 1/4 cup milk
 1 1/2 cups cornfl akes, crushed
 3/4 cup (3 ounces) Wisconsin 

Parmesan Cheese, grated
 1 pound boneless, skinless 

chicken tenders, cut in 
1 1/2-inch wide strips

Trio of Dipping Sauces:
 1/3 cup sour cream
 2 tablespoons buttermilk
 1/4 cup (1 ounce) Wisconsin 

Blue Cheese, crumbled
 1/2 cup marinara sauce
 2 tablespoons Wisconsin 

Parmesan Cheese, grated
 1/2 cup purchased salsa of your 

preference
 2 tablespoons Wisconsin 

Queso Fresco, crumbled

Chickens have fingers?

Another way you can get creative in 
the kitchen is with the ingredients 
you choose. One of the things chefs 
think about when coming up with a 
new dish is how the flavors will taste 
together. Try matching up something 
that’s sweet with something that’s 

salty—like peanut brittle candy with 
Wisconsin Blue Cheese. It may seem 
odd, but give it a try—and never stop 
experimenting. Tasting new things 
is what makes you a better cook, 
and it is the first step in creating 
recipes of your own.

Crazy Combos.

Featured Wisconsin Cheese:  Parmesan
A favorite on top of spaghetti, salads and 

pizza, Parmesan Cheese has a hard, 

granular texture, and is loaded with 

nutty flavor. Some Wisconsin Parmesan 

is available already shredded or grated, 

but for the freshest flavor and best melt, 

grate your own. Remember, Parmesan 

and other hard cheeses grate best at 

room temperature.

Main Dish



Mascarpone is a very rich, creamy white cheese that is popular 

in many desserts. The most well known is Italian Tiramisu, 

a chocolaty, layered favorite. Wisconsin Mascarpone 

consistently wins top honors in national 

competitions for its flavor and quality. For a 

fast snack or dessert, try some mixed with 

shaved chocolate and serve with graham 

crackers, vanilla wafers or strawberries. Be 

sure to use it quickly, because it tastes best when 

fresh. Take care not to over-mix or stir Mascarpone 

because it will get lumpy.

Dessert

R E C I P E

Berries and 
Cream Clouds

SERVES 4-6 

1. In medium bowl, whisk sugar, 
Mascarpone and whipping cream 
until blended. Do not overbeat—
mixture will curdle. Stir in vanilla.

2. In a clear, wide glass bowl or 
similar container, alternate even 
layers of cheese mixture, cake 
and strawberries, fi nishing with 
Mascarpone mixture on top. Cover 
and refrigerate until serving. 
Garnish with fresh mint and 
strawberries, if desired.

 1/4 cup confectioner’s 
sugar

 1 8-ounce container 
Wisconsin Mascarpone 
Cheese

 1 cup whipping cream
 1 teaspoon pure 

vanilla extract
 4 cups angel food cake, 

cubed
 2 cups strawberries, sliced
 Garnish: fresh mint, sliced 
strawberries

Featured Wisconsin Cheese: Mascarpone
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Dessert

R E C I P E

Jelly Jewel Cookies
MAKES 4 DOZEN COOKIES

1. Preheat oven to 350°F. Line baking 
sheets with parchment paper or leave 
ungreased. Combine flour, salt, cinnamon 
and baking soda in a bowl; set aside. 

2. Combine butter and sugar in medium 
bowl. Cream together. Add vanilla and eggs. 
Mix to combine. Add flour mixture. Stir in 
grated Cheddar.

3. Shape dough into walnut-size balls. If 
desired, roll each ball in additional grated 
Cheddar to coat. Place cookies 2 inches 
apart on sheets. Dip your thumb in fl our and 
make a deep indentation in center of each 
cookie. Fill center with 3/4 teaspoon jelly. 

4. Bake until edges are golden brown, about 
15 minutes. Let stand for 3 to 4 minutes. 
Transfer to cooling racks to cool completely.

 2 1/2 cups all-purpose fl our 
 1/2 teaspoon salt
 1 teaspoon ground cinnamon
 1/2 teaspoon baking soda
 3/4 cup (1 1/2 sticks) butter, 

softened
 2/3 cup sugar
 1 teaspoon pure vanilla extract
 2 large eggs
 1 3/4 cups (7 ounces) Wisconsin 

Cheddar Cheese, coarsely grated
Jellies of your choice: apple, grape, 
strawberry, currant, etc. 
Optional: additional 1 cup grated 
Cheddar Cheese for rolling cookies

Kitchen gadgets come in all shapes and 
sizes to help you with cooking tasks. But 
sometimes, the best gadget of all is your 
own hands. For example, standing mixers 
come with fancy dough attachments, but 
it’s much more satisfying to knead dough 
with your own hands. Here’s a recipe 
that lets you use your thumbs to shape 
cookies. It’s a hands-on recipe you’ll love 
to make—and your friends and family 
will love to eat!

 Are you
all Thumbs?

Chef Seth says:
After you become familiar with a recipe, make 

it your own by adding new ingredients. An 

“extra dash of this” and “a little less of that” 

is a great way to experiment with fl avors and 

textures. But when it comes to baking cookies 

and cakes, it is important to follow the recipe 

exactly. Ingredients like fl our, salt and baking 

soda must be perfectly measured in measuring 

cups and spoons. If you have a little too much 

of one thing and not enough of another, you 

could be left with a fl at and odd-tasting treat.
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