




Making smarter choices about 
the food we eat is more than 
a trend. It’s changing the way 
our country eats.

And in Wisconsin, we take 
eating locally very seriously.

From supermarkets to local farmers markets, Wisconsin 
is abundant with places to buy locally-produced dairy 
and other products. More and more of our restaurants 
are making a conscious effort to feature local specialties. 
And even our schools are getting in on the action. The 
Wisconsin Homegrown Lunch farm-to-school program 
is working to connect children with local food producers. 
When the University of Wisconsin uses local ingredients 
for breakfast, lunch or dinner, it generates an estimated 
$2,000 to $6,000 in local sales.*

Recently, the State has shown its support with the “Buy 
Local, Buy Wisconsin” grant program. In 2008, grants 
totaling $225,000 were awarded to organizations that 
provide fresh food, support farmers and grow the State’s
economy. And the Wisconsin Eat Local Challenge, now 
in its third year, encourages residents to spend 10 percent 
of their grocery budget on local food over a 10-day period 
to raise consumer awareness about the advantages 

of local food.

* University of Wisconsin-Madison Center for Integrated Agricultural Systems, 
Research Brief #55, Dishing Up Local Food on Wisconsin Campuses.

Why Eat Local?

The best reasons for eating locally are both environmental and 
economical. Locally-produced food travels less, using less fuel for 
transport. Plus, it supports our local economy—something that can
help us all. But in Wisconsin, we have another bonus. Some of the 
very best dairy products are produced right in our backyard. Milk, 
cheese, butter, ice cream—what delicious opportunities we have 
to make smarter choices about the food we eat.

In this brochure, you’ll fi nd a variety of recipes and resources 
that feature local dairy and other great products. In celebration 
of June Dairy Month, why not give them a try and discover just 
how easy and rewarding it can be to eat locally.

Resources for Eating Locally in Wisconsin
For a list of Wisconsin’s 80-plus farmers markets, 
visit: wisconline.com/attractions/farmmarkts.html

For grocery stores and supermarkets that carry locally-produced items, 
visit: grocersbuylocal.com

To find restaurants that source local products 
and produce, visit: localharvest.org

To learn more about the Wisconsin Eat Local 
Challenge, visit: eatlocalwisconsin.com

For information, tips and recipes, 
visit: eatwisconsincheese.com
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Wisconsin Cheese
   Garden Lasagna

Once you start eating locally, you’ll be pleasantly surprised 

by the variety and quality of foods made right here in 

Wisconsin. Like the fresh and flavorful Italian-style 

cheeses featured in this all-time family favorite.

Wisconsin Blue
Onion Dip

For every dollar a dairy farmer earns, seven times that amount 

is fi ltered back through the local economy. When you buy local 

ingredients for this crowd-pleasing recipe, you’re supporting 

the economic strength of Wisconsin.

As spring turns into summer, Wisconsin begins to burgeon 

with all types of berries. They, along with other Wisconsin 

fruits and vegetables,  are featured in this refreshing salad. 

The whole thing is tied together with an amazing dressing. 

Creamy, tangy and light, it is made with REAL Wisconsin-

made sour cream and milk.

Apple Berry Salad
with Lemon Ginger Cream

Burgundy color- cherries as loca ingredient,  fontina cheese

When having to choose between local food and out-of-state 

organic food, local is the better choice. Local food has traveled 

less, therefore causing less environmental damage. From cherries 

to pork to Wisconsin Cheese, this recipe is full of opportunities 

to preserve the environment by eating locally.

From ethnic to artisan and everything in-between, 
Wisconsin produces more than 600 varieties, types and styles 

of cheese—these include authentic Hispanic-style cheeses. 
Give them a try with this fresh and zesty eye-opener 

and say “hola” to another beautiful day in Wisconsin.

Wisconsin Queso 
Huevos Rancheros 

Wisconsin Fontina 
Cherry Chop

Fresh Berry Puffs
With some of the best tasting milk and cream in the 

country, it’s no wonder Wisconsin is famous for its cream 

puffs. Keeping it local is anything but a chore with this 

updated classic adorned with fresh Wisconsin berries. Wisconsin Queso 
Huevos Rancheros Eat Local.

    Eat Dairy.

7740

Directions: 
In a medium saucepan, over medium heat, melt butter and sauté jalapeño 

and onion until softened and onions are translucent. Add cherries, wine, 

vinegar and sugar; cook until cherries are softened and liquid is reduced 

slightly. In a small bowl, mix cornstarch with 2 tablespoons of cold water 

and stir into sauce. Continue stirring until compote thickens slightly, 4 to 

5 minutes. Season with salt and pepper.

Meanwhile, grill pork chops until fully cooked; top each with a slice of 

Fontina and melt. Remove pork chops to individual plates and spoon 

cherry compote over; serve immediately.

Wisconsin Fontina 
Cherry Chop

Directions:
Preheat oven to 300°F. Make salsa in a medium bowl, gently toss together 

tomatoes, onion, garlic, lime juice, jalapeño, cilantro, salt and pepper; 

set aside.

Heat 2 tablespoons butter in a skillet over medium heat. Add a tortilla and

fry for 10 to 15 seconds, fl ip and sprinkle with 3 tablespoons Queso 

Quesadilla. Cook 10 to 15 seconds more, then place the tortilla on a 

pan and place in oven; repeat with remaining tortillas. Warm tortillas 

in the oven until cheese is fully melted, about 2 minutes.

Meanwhile, in a large skillet over medium heat, melt remaining butter 

and cook eggs, sunny-side up or over-easy. Place a warm, cheese-topped 

tortilla on a plate, top with egg, smother with salsa and top with 1 

tablespoon crumbled Queso Fresco; serve. Repeat with remaining tortillas.

* If Wisconsin Queso Quesadilla cheese is not available, you may substitute Wisconsin 
Muenster or Wisconsin Monterey Jack.

Ingredients:
2 cups heirloom tomatoes, diced

1 small onion, diced

1 clove garlic, minced

2 Tbsp. lime juice

1 jalapeño pepper, 
seeded and minced

2 Tbsp. fresh cilantro, chopped

1/4 tsp. salt

1/2 tsp. pepper

1/4 cup butter, divided

4 (6-inch) corn tortillas

3/4 cup Wisconsin Queso 
Quesadilla cheese, shredded* 

4 eggs

1/4 cup Wisconsin Queso Fresco, 
crumbled

Ingredients:
2 Tbsp. butter

1 Tbsp. olive oil

1 1/2 cups yellow onions, 
quartered and thinly sliced

1/2 cup shallots, thinly sliced

1 Tbsp. apple cider vinegar

1 1/2 cups cottage cheese

8 oz. Wisconsin Blue cheese

2 tsp. fresh tarragon, chopped

2 to 3 Tbsp. milk

Salt and pepper, to taste

1/4 cup sun-dried tomatoes, 
chopped (optional)

Number of servings: 4Number of servings: 8Yield: 2 3/4 cups

Wisconsin Blue
Onion Dip

Wisconsin Cheese
   Garden Lasagna

Directions: 
Whisk together sour cream, milk, lemon juice, zest, vinegar, ginger, 

honey, salt and pepper; refrigerate dressing until ready to serve.

Portion greens onto four plates. Divide apple slices and strawberries

among salads. Garnish with cherries, onion and pecans. Drizzle 

dressing over each salad and sprinkle with Blue cheese, if desired; serve 

immediately. Cover and refrigerate extra dressing for up to 3 days.

Ingredients:
1 cup sour cream

1 Tbsp. milk

1 Tbsp. lemon juice

1 tsp. lemon zest

2 Tbsp. apple cider vinegar

2 tsp. fresh ginger, grated

1 tsp. honey

1/4 tsp. salt

1/2 tsp. pepper

4 cups mixed greens

1 tart apple, sliced

1 cup strawberries, sliced

1/4 cup tart cherries, dried

1/4 cup red onion, sliced

1/4 cup pecans, 
toasted and chopped

1/4 cup Wisconsin 
Blue cheese, crumbled

Apple Berry Salad
with Lemon Ginger Cream

Number of servings: 4; Yield: 1 1/4 cups dressing Number of servings: 6

Directions: 
Place berries in a small bowl, sprinkle with sugar, and toss gently with 

liqueur or juice. Let soak at room temperature at least one hour.

Preheat oven to 400°F. Cut pastry sheet into nine 3x3-inch squares. 

Bake squares on parchment-lined cookie sheet until golden brown, 15 

to 20 minutes. Cool and separate each pastry square to create a bottom 

and lid for each puff.

Meanwhile, in a small bowl, combine cream cheese and honey; set 

aside. Whip cream until soft peaks form; fold cream cheese mixture 

into whipped cream.

To assemble dessert, place bottom of each pastry on individual plates, 

top with a dollop of cream cheese mixture, top with puff pastry lid, 

and spoon over berries and liqueur. Dust with powdered sugar, if 

desired; serve immediately.

Ingredients:
2 cups summer berries 
(blackberries, strawberries, 
raspberries and/or blueberries)

1 Tbsp. sugar

1/4 cup orange liqueur such as 
Triple Sec or Grand Marnier® 
or orange juice

1 sheet frozen puff pastry, 
thawed

1 8-oz. package 
cream cheese, softened

2 Tbsp. honey

1 cup heavy whipping cream

Powdered sugar (optional)

Yield: 9 puffs

Fresh Berry Puffs
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Ingredients:
1 Tbsp. butter

1 jalapeño chile, minced

1/4 cup onion, diced

1 lb. Door County fresh cherries, 
chopped

1 cup red wine or orange juice

2 Tbsp. balsamic vinegar

2 Tbsp. dark brown sugar, packed

1 Tbsp. cornstarch

Salt and pepper, to taste

6 pork chops

6  1-oz. slices Wisconsin 
Fontina cheese

Directions:
In a medium saucepan, over high heat, heat butter and olive oil. Add 

onions and shallots; stir 2 to 3 minutes. Reduce heat to low and cook 

18 minutes more, stirring occasionally. Add vinegar and cook 2 minutes 

more, until onions are golden brown; cool.

Meanwhile, in a food processor or blender, purée cottage cheese 

until smooth. Add Blue cheese, cooled onions, tarragon and milk; pulse 

to desired consistency. Season with salt and pepper. Stir in sun-dried 

tomatoes, if desired. Serve with fresh vegetables and crackers. Refrigerate 

leftover dip in an airtight container for up to 3 days.

Ingredients:
1/4 cup butter

2 cloves garlic, minced

1 cup each asparagus, zucchini, 
green onions, yellow squash and 
red pepper, diced

6 oz. portobello mushrooms, 
chopped

2 cups Roma tomatoes, diced

2 cups baby spinach leaves, diced

1/4 cup fresh basil leaves, chopped

1 Tbsp. fresh oregano leaves, chopped

1/4 cup balsamic vinegar

15 oz. Wisconsin Ricotta cheese

1 cup Wisconsin Parmesan, 
grated and divided

1 egg, beaten

1/2 tsp. salt and pepper

12 no-cook lasagna noodles

2 cups Wisconsin Mozzarella 
cheese, shredded and divided

1 cup Wisconsin Smoked 
Provolone, shredded and divided

Directions:
Preheat oven to 350°F. Butter bottom of 13x9x2-inch pan. Melt 1/4 cup 
butter in a skillet over medium heat. Add garlic and sauté, 1 to 2 minutes.
Add asparagus, zucchini, onions, squash, red pepper, mushrooms, 
tomatoes and spinach; sauté stirring frequently, 4 to 5 minutes. Stir in 
basil, oregano and vinegar; set aside. In a bowl, stir together Ricotta, 
1/2 cup Parmesan, egg, salt and pepper; set aside.

Place a layer of noodles (4 noodles) on the bottom of prepared pan. Spread 
1/2 of Ricotta mixture over noodles, top with 1/3 of vegetable mixture, 3/4 cup 
Mozzarella and 1/2 cup Provolone. Repeat with noodles, remaining Ricotta 
mixture, 1/3 of vegetable mixture, 3/4 cup Mozzarella and remaining 
Provolone. Top with noodles, remaining vegetable mixture, Mozzarella 
and Parmesan. Bake for 35 to 45 minutes. Let stand 5 to 10 minutes; serve. E
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