
T H E  P E R F E C T  R E C I P E
C h e f  I n s p i r a t i o n s  w i t h  W i s c o n s i n  C h e e s e



Chefs and cheesemakers alike recognize quality when they

see it. In Wisconsin, our cheesemakers win more awards

for their cheese than any other state or nation, making it

no surprise that Wisconsin cheeses are now served in fine

dining restaurants and found in specialty cheese shops,

delis and supermarkets.

Wisconsin is an ideal location for making cheese. The

state’s rich, rolling pasture lands, limestone-filtered 

waters, more than 160 years of cheesemaking expertise,

unparalleled quality standards and family farms have

supported generations of cheesemakers. When it comes 

to cheese, where it comes from really does matter.

More than 600 varieties, types and styles of cheese are 

crafted in Wisconsin today, encompassing classics, such as

Cheddar and Monterey Jack, along with international-style

cheeses, such as Queso Fresco, and a fast-growing number

of award-winning new American Originals. 

These recipes showcase a variety of Wisconsin cheeses.

From breakfast to dessert, the recipes have been adapted

for the home kitchen. And in each, Wisconsin Cheese 

stars, highlighted by the delicious flavor combinations

created by some of America’s top chefs. One taste and 

we think you too will insist on

Wisconsin Cheese.

Enjoy!

THE WISCONSIN CHEESE STORY



CHEF GOVIND ARMSTRONG
Table 8
Los Angeles, CA
Miami Beach, FL

Cooking Directions:

Preheat oven to 375°F. In small skillet, sauté onion in oil until soft, 3 to 4 minutes.

In medium bowl, toss sautéed onions with peppers, parsley, thyme, Fontina cheese 

and ham. Season to taste with salt and pepper.

To hollow pretzel rolls, cut off one end and set aside. Using a thin-bladed knife, gently 

cut the center out of each bread, leaving 3/8-inches around the edge. Use a small spoon

to scrape out inside bread and discard. Stuff 1/4 filling mixture into the pretzel breads 

by using the end of a wooden spoon to gently push filling into bread. Replace cut-off end,

and wrap each bread with foil, leaving open on top. Place stuffed breads on baking sheet.

Bake 10 to 15 minutes, until bread is crisp and filling is warm. Slice and serve.

Ingredients:

1/2 cup (1/2 medium) yellow onion, julienned

1 tsp. olive oil

1/3 cup roasted red bell peppers,
cut in 1/2-inch strips

2 tsp. fresh parsley, chopped

1/2 tsp. fresh thyme, chopped, or 1/4 tsp. dried

2 cups (8 oz.) Wisconsin Fontina cheese, shredded

1 cup smoked baked ham, diced

Salt and pepper, to taste

4 6-inch pretzel rolls 

Number of Servings: 4

Wisconsin Fontina-Stuffed Pretzel Bread



Ingredients:

Onion Confit:

1/4 cup extra virgin
olive oil

3 medium yellow 
onions, peeled, sliced
1/4-inch thick

1/2 cup white 
wine vinegar

2 Tbsp. white wine

1/2 Tbsp. kosher salt

Pinch of sugar

Pizza:

1 pound prepared pizza
dough or 1 12- to 
14-inch prepared
pizza crust

Extra virgin olive oil for
brushing crust

3/4 cup (3 oz.) Wisconsin
Fontina cheese, shredded

3/4 cup sundried tomatoes 
in garlic-herbed olive oil,
patted dry, sliced or cut 
in chunks

4 oz. andouille sausage
links, sliced 1/4-inch thick

3/4 cup (3 oz.) Wisconsin
Mozzarella cheese,
shredded

2 Tbsp. (1/2 oz.) Wisconsin
Parmesan cheese, grated

2 Tbsp. Italian flat parsley,
chopped

CHEF JAN BIRNBAUM
EPIC Roasthouse
San Francisco, CA
Sazerac Restaurant
Seattle, WA

Number of Servings: 1 12- to 14-inch pizza

Andouille Sausage Pizza with Onion Confit and Wisconsin Cheeses 

Cooking Directions:

Onion Confit:

Heat olive oil in heavy bottomed saucepan. Add onions, stirring to coat with oil and 

separate rings. Cook until soft over low heat, 5 to 8 minutes. Add vinegar, wine, salt

and sugar. Stir; bring to a boil. Place lid on pan slightly askew; lower heat to simmer

and cook for 30 minutes, stirring occasionally. Remove lid, keeping at simmer, and

continue cooking 30 additional minutes, or until onions are very soft and liquid is

reduced. Do not brown or scorch. Remove from heat; set aside.

Pizza:

Preheat oven to 425°F. If using pizza stone, place in cold oven and preheat.

If using dough, roll into a 12- to 14-inch circle or a rectangle. Place on cookie 

sheet to transfer to stone or on a pizza pan. Brush edges of dough with olive oil.

Spread the onion confit over the dough or prepared crust, leaving a 1/2-inch bare

edge. Sprinkle with Fontina cheese. Sprinkle tomatoes and andouille rounds evenly

on top. Sprinkle Mozzarella cheese over all. Slide onto pizza stone or place baking pan

in oven. Bake pizza about 10 minutes, or until golden brown. Sprinkle hot pizza with

Parmesan cheese and parsley.

Home Cook’s Note: The chef prepares his own oven-dried tomatoes.



CHEF MATTHEW SILVERMAN
Vintner Grill
Las Vegas, NV

Cooking Directions:

Romesco Sauce:

Place all ingredients in a blender and purée. Set aside.

Pizzas:

Preheat oven to 350°F. Place flatbreads on 2 large cookie sheets sprayed with nonstick 

cooking spray. Bake 5 to 7 minutes. Remove from oven and top each flatbread with 

1/4 of the romesco sauce.

Reset oven to 375°F. In a bowl, toss Mozzarella and Smoked Gouda cheese together.

Sprinkle the cheese, divided equally, over the 4 flatbreads. Top each with mushroom

slices and sprinkle with red pepper flakes. Bake until cheese melts and crusts crisp,

about 12 minutes. Sprinkle pizzas with fresh basil, if desired.

Ingredients:

Romesco Sauce:

1/3 cup canned fire-
roasted tomatoes,
drained

1/3 cup bottled roasted
red peppers, roughly
chopped

1 tsp. roasted garlic
(home roasted or 
purchased)

3 Tbsp. slivered almonds,
toasted

3 Tbsp. Wisconsin
Parmesan cheese, grated

1 Tbsp. extra virgin 
olive oil

1/2 tsp. red pepper flakes

Pizzas:

4 flatbreads, such as
pocketless pita or naan

1 1/2 cups (6 oz.)
Wisconsin Mozzarella
cheese, shredded

1 1/2 cups (6 oz.)
Wisconsin Smoked
Gouda cheese, shredded

4 large portobello
mushrooms, grilled 
and sliced

Red pepper flakes,
to taste

Fresh basil leaves,
sliced, optional

Number of Servings: 4 flatbreads

Flatbread Pizzas with Wisconsin Mozzarella and Smoked Gouda



CHEF GREGG WANGARD
Marisol Restaurant 
Pismo Beach, CA

Cooking Directions:

Preheat oven to 375°F. Bring a large pot of water to a rolling boil. Add macaroni; 

bring back to boil and cook 5 minutes. Drain, rinsing with cold water.

Butter an 8x11-inch baking dish. Spread 1/3 of the macaroni over the bottom. Season 

with salt and pepper. Combine cheeses in a bowl and sprinkle 1/3 of the cheeses over

the macaroni. Continue with 2 additional layers of macaroni and cheeses. Combine milk

and cream and slowly pour over macaroni. Cover tightly with foil and bake 45 minutes.

Remove foil and continue baking until top browns a bit, 5 to 7 minutes. Remove from

oven and let rest 15 minutes. Serve hot.

Ingredients:

1 lb. elbow macaroni

Butter

Kosher salt, to taste

Black pepper, freshly ground, to taste

2 cups (8 oz.) Wisconsin Aged Cheddar cheese, shredded

2 cups (8 oz.) Wisconsin Asiago cheese, shredded

1 1/2 cups milk

1 1/2 cups heavy cream

Macaroni & Cheese with Wisconsin Aged Cheddar and Asiago

Number of Servings: 6



Cooking Directions:

Salad:

Combine potatoes, bacon, frisée lettuce, fennel, apple and celery, reserving celery leaves.

Season with salt and pepper. Set aside.

Halibut:

Melt 3/4 pound of Blue cheese in 3 cups of cream in a large saucepan over low heat.

Bring to a low simmer. Season fish with salt and pepper. Gently place fish in simmering

cheese and cream mixture. Cook 8 to 10 minutes until fish flakes easily.

Meanwhile, cook remaining cheese and cream in small saucepan over low heat until

cheese is melted for Blue cheese essence.

Final Preparation:

Place the salad on 4 plates. Carefully remove fish from poaching liquid. Remove skin 

if desired. Place fish on salad. Sauce plate with the Blue cheese essence. Toss celery

leaves with salt and pepper and use as garnish.

Number of Servings: 4

CHEF SETH BIXBY DAUGHERTY
Real Food Initiatives
Minneapolis, MN

Ingredients:

Salad:

12 fingerling potatoes, cooked and sliced

3 slices smoked bacon, cooked crisp,
cut in julienne strips

8 oz. frisée greens, trimmed

2 bulbs fennel, shaved

1 Granny Smith apple, cut in julienne strips

2 stalks celery, sliced on bias

Salt and pepper, to taste

Halibut:

1 lb. Wisconsin Blue cheese, divided

4 cups (1 qt.) heavy cream, divided

4 pieces (6 oz. each) halibut filet, skin on

Salt and pepper, to taste

Celery leaves for garnish

Wisconsin Blue Cheese Poached Halibut



Ingredients:

3 Tbsp. olive oil, divided 

3/4 cup red onions, diced

2 garlic cloves, minced

3 1/3 cups (16 oz.) frozen corn, thawed

1 Tbsp. fresh rosemary leaves, chopped

3/4 cup chicken stock

1/2 cup heavy cream

1 1/2 cups (8 oz.) Wisconsin Feta cheese, crumbled

2 Tbsp. butter

6 (6-oz.) beef tenderloin filets

Sea salt and pepper, to taste

Additional Feta cheese for garnish

CHEF MICHAEL SYMON
Lolita, Lola
Cleveland, OH

Number of Servings: 6

Grilled Beef Filet over Wisconsin Feta Creamed Corn

Cooking Directions:

In a saucepan, heat 1 tablespoon oil over medium-high heat; add onions and garlic; 

sauté 2 to 3 minutes. Add corn, rosemary and chicken stock; bring to a simmer,

about 7 to 10 minutes. Add cream and bring to a simmer. Turn off heat, stir in

Feta cheese and butter. Continue to stir until melted; keep warm.

Meanwhile, rub the filets with 2 tablespoons of olive oil. Season each with

salt and pepper. Grill the filets until desired doneness. Place the warm corn

mixture in center of each of 6 serving plates. Top with a grilled filet.

Garnish with additional crumbled Feta cheese.

Serve immediately.

Home Cook’s Note: You may substitute shucked fresh corn kernels from 6 cobs 
for the frozen corn. 



CHEF TODD DOWNS
Bourbon Street Hideaway 
Fort Wayne, IN

Compound Butter:

1/2 cup unsalted 
butter, softened

1 Tbsp. fresh 
rosemary, chopped

1 clove garlic, minced

2 tsp. Tabasco® sauce

Pepper, to taste

Chicken:

6 slices Black Forest or 
Bavarian ham

4 cups raw baby spinach,
sautéed and blotted dry

6 slices Wisconsin 
Fontina cheese

6 bone-in chicken breasts,
with rib bones only 
removed (leave skin on)

Chopped fresh rosemary or
peanuts for garnish, optional

Ingredients:

Bourbon Peach-Peanut
Relish:

1 Tbsp. unsalted butter

3 cups (16-oz. package) 
frozen peaches, diced 
and dried

1/2 cup bourbon

1/2 cup brown sugar

1 serrano chile, seeded 
and minced

1/4 cup roasted red 
pepper, diced

2 tsp. rice wine vinegar

1/2 cup unsalted 
peanuts, toasted

Wisconsin Fontina Cheese and Ham-Stuffed Chicken

Cooking Directions:

Relish:

Heat large sauté pan over medium heat. Add butter and cook until it foams. Add peaches

and sauté, about 30 seconds. Add bourbon and continue to cook 2 to 3 minutes. Add

brown sugar and cook just until it dissolves and bourbon evaporates, 3 to 5 minutes.

Transfer mixture to medium bowl and cool. Add remaining relish ingredients.

Toss well and reserve.

Compound Butter:

In bowl of an electric mixer, combine all ingredients and mix well. Reserve at 

room temperature.

Chicken:

Preheat oven to 400°F. Make 6 stacks, layering the ham slices, spinach and Fontina

cheese. Stuff each chicken piece, placing one stack between the skin and meat of each

piece. Rub tops of chicken pieces with the compound butter and place on baking sheet.

Bake, skin side up, for 20 to 25 minutes or until internal temperature reaches 160°F.

Final Preparation:

Place 1 breast on each of 6 serving plates. Top each with a portion of Bourbon-Peach

Relish. Sprinkle chopped rosemary or peanuts around the chicken for garnish, if desired.

Home Cook’s Note: If you prefer not to use bourbon, eliminate the brown sugar,
and substitute 1/2 cup maple syrup for the bourbon. You may substitute jalapeño
chile for serrano, which is smaller and generally hotter.

Number of Servings: 6



Ingredients:

Gnocchi:

1 1/2 cups all-purpose
flour

Dash of nutmeg

Kosher salt, to taste 

1 1/2 cups Wisconsin
Ricotta cheese

2 eggs

2 Tbsp. unsalted butter

Cheddar Sauce:

3/4 cup milk

1 tsp. garlic, peeled 
and finely chopped

1 Tbsp. grappa or 
vodka, optional

4 cups (1lb.) Aged 
Wisconsin Cheddar,
shredded (aged 2 
years or more)

2 cups (8 oz.) 
Wisconsin Fontina 
cheese, shredded

1/4 cup dry bread
crumbs

2 Tbsp. parsley, finely
chopped

Cooking Directions:

Gnocchi:

In a mixing bowl, stir together flour, nutmeg and salt. Add Ricotta cheese and eggs.

Mix gently with a wooden spoon until the ingredients are just incorporated.

Portion the gnocchi using two teaspoons. Using a teaspoon of dough for each gnocchi,

form 80 to 90 little football-shaped quenelles.

In a nonstick skillet, melt butter over medium heat; sauté the gnocchi until golden 

brown; stirring and turning frequently. Add more butter, if necessary to prevent

sticking. Remove from heat; keep warm.

Cheddar Sauce:

Heat milk in a heavy-bottom saucepan. Add garlic and grappa; blend. Using a wooden

spoon, stir in Cheddar and Fontina cheeses over low heat, stirring in one direction until

cheese is melted and smooth. Do not allow mixture to boil.

Final Preparation:

Preheat broiler. Stir together gnocchi and Cheddar sauce to coat. Pour into a casserole 

dish and sprinkle with bread crumbs and parsley. Place under broiler to brown for 

1 to 2 minutes.

Serve immediately.

CHEF RHYS LEWIS
Williamsburg Lodge 
Williamsburg, VA

Number of Servings: 6

Wisconsin Ricotta Gnocchi and Aged Cheddar Gratin



CHEF FRANKLIN BECKER
Sheridan Square
New York, NY

Number of Servings: 8

Ingredients:

Crust:

1 3/4 cups graham cracker crumbs 
(about 13 crackers)

1/4 cup light brown sugar, packed

1/2 cup butter, melted

Filling:

2 8-oz. packages cream cheese, softened

10 oz. Wisconsin Brie or Les Frères® cheese,
rind removed and softened

1 cup sugar

Seeds from 1 vanilla bean 

3 eggs

3/4 cup heavy whipping cream

Cooking Directions:

Crust:

Preheat oven to 300°F. Wrap foil over the top and under the removable bottom of a 

10-inch springform pan. Replace outside ring, unwrap under foil and bring up around

outside sides of pan. In small bowl, mix graham cracker crumbs, brown sugar and

butter; press evenly into bottom of pan. Set in larger baking pan; set aside.

Filling:

In large mixing bowl of electric mixer, cream together cream cheese, Brie, sugar and

vanilla bean seeds. Add eggs one at a time, mixing until batter is smooth. Add cream 

on low speed; mix well. Pour batter over crust. Place prepared pan in oven, and pour

boiling water into outer baking pan, around cheesecake, to a depth of 1/2-inch.

Bake 65 to 75 minutes or until cheesecake is golden on top.

Final Preparation:

Remove cheesecake from water bath. Place on cooling rack; cool 1 hour. Cover loosely

and refrigerate at least 4 hours or until thoroughly chilled. To serve, run knife around

outside edge of cheesecake; remove outside ring.

Home Cook’s Note: You may substitute 2 teaspoons pure vanilla extract for the 
vanilla bean seeds.

Wisconsin Brie Cheesecake



Ingredients:

Crust:

2 1/4 cups (10 oz.) 
pecans, toasted and 
coarsely chopped

1 cup (4 oz.) walnuts,
toasted and coarsely
chopped

1 cup light brown
sugar, firmly packed

6 oz. butter, melted 

CHEF DEBBIE GOLD
The American Restaurant 
Kansas City, MO

Number of Servings: Makes 1 8-inch cake

Flan Cake:

1 envelope (.25 oz.) 
unflavored gelatin

1/4 cup cold water

1 cup heavy cream

1 1/4 cups (10 oz.) Wisconsin
Mascarpone cheese

1 1/3 cups powdered 
sugar, sifted

2 egg yolks, preferably 
pasteurized

1 tsp. pure vanilla extract

Marinated Berries:

1/2 cup sugar

1 cup dry white wine

1 cup blueberries

1 cup raspberries

1 cup strawberries

Wisconsin Mascarpone Flan Cake with Marinated Berries

Cooking Directions:

Crust:

In a large bowl, combine nuts and brown sugar. With a wooden spoon, stir in butter. Cut

an 8-inch circle of parchment paper and place in bottom of 8-inch springform pan with

removable bottom. Press nut mixture over bottom of pan. Refrigerate at least 1 hour.

Flan cake:

Soften gelatin in the cold water; set aside. In a small, stainless steel pot, slightly warm

the cream; set aside.

In a large bowl with electric mixer on low speed, beat Mascarpone cheese briefly until

smooth. Beat in powdered sugar. Add egg yolks, beating until mixture is smooth.

Stir in vanilla. Slowly stir in warm cream. In a small pot, warm the softened gelatin

over low heat until dissolved. Stir in 1/4 cup of cheese mixture. Stir the gelatin mixture

into the cheese mixture. Pour filling into crust and refrigerate overnight.

Marinated Berries:

In a small stainless steel pot, combine sugar and wine. Bring to a boil; reduce heat to

simmer and simmer until reduced by half. Add 1/4 cup berries. Bring mixture back to

a boil. Remove from heat, cool 10 minutes and add remaining berries. Cool completely.

Final Preparation:

To unmold flan cake, warm a thin knife under hot water. Place the knife in between the

pan and the flan and slide the knife around the flan. Remove the ring. Serve cake with

marinated berries.

Home Cook’s Note: You may substitute 3 cups (24 ounces) frozen fruit medley,
thawed, for the 3 cups of fresh berries.



CHEFS GREG AND 
MARY SONNIER
The Uptowner,
Special Events and Catering 
New Orleans, LA

Ingredients:

Custard:

4 whole eggs

4 egg yolks

2 Tbsp. sugar

2 tsp. pure 
vanilla extract

1/4 tsp. salt

3 cups whole milk

1 cup heavy cream

7 cups day-old 
French bread, cut 
in 1 1/2-inch cubes

Apples:

4 cups Granny Smith 
apples, peeled 
and sliced

2 Tbsp. lemon juice

1/2 cup (1 stick) butter

1/2 cup sugar

1/2 cup light brown sugar

1 1/2 tsp. ground
cinnamon

1/4 tsp. ground 
cayenne pepper

2 cups (8 oz.) Wisconsin
Aged Cheddar cheese,
grated, divided

Cooking Directions:

Custard:

In large bowl, whisk together the eggs, egg yolks, 2 tablespoons sugar, vanilla and

salt. Stir in milk and cream. Add bread and press down, making sure all of the bread 

is covered by the custard. Allow bread to soak while cooking the apples.

Apples:

Toss apples with lemon juice. In large skillet, melt butter over medium heat.

Add apples, 1/2 cup sugar, brown sugar, cinnamon and cayenne pepper. Cook until

apples are slightly tender, 8 to 10 minutes, stirring frequently. Cool 20 minutes.

Final Preparation:

Preheat oven to 325°F. Generously butter a 9x13-inch casserole dish. Pour half

of the bread mixture into the dish. Top with half the cooked apple mixture, then with

1 cup of Cheddar cheese. Repeat layering with remaining ingredients. Cover casserole

with waxed or parchment paper, then cover dish tightly with foil. Bake in water bath

for 60 minutes. Remove foil and paper; return to oven. Increase oven temperature to

350°F. Continue to bake in water bath for 25 to 35 minutes more or until browned

and puffed, and a butter knife inserted near center comes out clean. Remove from

oven and allow to rest 20 minutes before serving. Sprinkle top with cinnamon and

cayenne pepper, if desired.

Number of Servings: 8 to 10

Apple and Wisconsin Aged Cheddar Bread Pudding



Wisconsin Aged Provolone with Three Dipping Sauces

CHEF ROBERTO DONNA
Bebo Trattoria 
Crystal City, VA

Ingredients:

Marmalade:

1 lb. (about 3 medium)
green apples, cored 
and seeded

3/4 cup water

3 Tbsp. apple 
cider vinegar

2 1/2 cups sugar

1 jalapeño chile,
seeded 
and diced

Olive Tapenade:

1 cup Italian Cerignola
green olives, or other
green olives, pitted

2 Tbsp. blanched
almonds

1 tsp. fresh basil leaves

1/2 tsp. fresh 
thyme leaves

1/2 tsp. fresh 
oregano leaves

1/4 cup extra virgin 
olive oil

12 oz. Wisconsin Aged
Provolone cheese,
cut into strips

Additional Sauce:

1 cup prepared Italian
roasted tomato sauce

Cooking Directions:

Marmalade (Makes 2 3/4 cups):

Cut whole apples in thick slices and coarsely chop. Place apples, water, vinegar 

and sugar in a stainless steel or nonstick pan. Bring to a boil over medium-high heat.

Add jalapeño and continue to boil, stirring occasionally, until the mixture reaches 

220°F on a candy thermometer, about 45 minutes. Remove from heat and cool.

Pour into a covered container and refrigerate.

Olive Tapenade (Makes 3/4 cup):

Combine all ingredients except olive oil in food processor bowl fitted with metal blade.

Process until coarsely chopped. Add oil in a thin stream while continuing to process.

Process until mixture is a fine purée. Pour into a covered container and refrigerate.

Final Preparation:

Place the strips of Provolone cheese in center of large serving platter. Serve marmalade,

olive tapenade and prepared tomato sauce in small bowls on the platter.

Home Cook’s Note: You may substitute for the fresh herbs with 1/4 teaspoon each 
dry herbs, if desired.

Number of Servings: 12 appetizer servings 



Number of Servings: Makes about 2 cups

Cooking Directions:

Place plums and water in a medium saucepan. Cover, bring to a boil and simmer

at boil until plums are soft, about 10 to 15 minutes. Cool slightly. Place the cooked

plums in a food processor and purée. Return to saucepan. Add sugar to pan and

boil mixture over medium-high heat for 5 minutes, stirring constantly. Remove from

heat and cool plum butter to room temperature. Refrigerate. Plum butter will keep

refrigerated for 2 weeks.

Serve plum butter with a selection of Wisconsin artisan cheeses such as Mobay,

Pleasant Ridge Reserve and Blue cheese.

CHEF NATHAN BERG
Native Bay Restaurant
Chippewa Falls, WI

Ingredients:
2 cups wild or cultivated red plums,

halved and pitted

2 Tbsp. water

1/2 cup sugar

Wisconsin artisan cheeses

Wisconsin Artisan Cheese Plate with Wild Plum Butter



ENTERTAINING TIPS

■  Take a cue from chefs across 
the country and serve up a variety of
small plates for guests to enjoy. Select
several recipes from the appetizer,
salad and cheese accompaniment
sections of the recipe booklet.

■  Experiment with a Wisconsin Cheese
Course or cheese flight, featuring
cheeses with different flavors,
textures, ages and colors. As an
appetizer, serve three to five different
types of cheese, planning for about
one ounce of each cheese per person.

■  When serving a cheese course 
or flight, fresh cheeses should 
be served slightly chilled. Other 
varieties should be set out for about 
30 minutes to bring them to room
temperature for the best flavor 
and aroma.

■  Be creative with appetizer 
and cheese plate presentations.
Consider using unique cutting 
boards and slate slabs. Make 
sure each cheese has
its own knife to keep
the flavors distinct.

■  Think beyond wine when selecting
beverages to serve with cheese. Craft
beers, bourbon, cocktails and even tea
make excellent beverage pairings for
artisan cheeses.

■  Keep cheese and everything it 
touches clean, cold and covered.

■  Always use separate cutting boards
and knives to cut different types 
of cheese.

■  It is best to cut and grate cheese while
it is still cold. This helps keep cut lines
clean and makes it easier to handle.
Hard cheeses, such as Parmesan, cut
better at room temperature.

■  Re-wrap cheese that has been handled
with new, clean wrapping. Keep your
kitchen stocked with parchment paper,
waxed paper, plastic wrap and
aluminum foil.

■  Store cut cheese in the refrigerator,
tightly wrapped, between 34°F and
38°F. Cheese loses flavor and 
moisture, if exposed to air.

■  Because cheese absorbs other 
flavors, store it away from other
aromatic foods in the refrigerator.

CHEESE HANDLING INFORMATION

Visit WisDairy.com for additional pairing ideas.
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