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Whenh planning your hext purty, potluck or funcy soiree, Wisconsin Cheese mukes u yredt purty food. Fluvorful and versutile,
it cun be used us u shuck, un ingredient in your favorite recipe or puired with the perfect uccompuniments, the main course.

Serving
Here dre some tips to muke serving cheese even eusier!

e Cheese tustes best ut room temperature because its flavor is at its pedk.
Take the cheese out of the refrigerator and let sit, covered, 30 minutes to un
hour before serving.

e Before serving, muke sure to frim off any dry edyges or surface mold.

¢ With more than 600 varieties, types and styles of Wisconsin Cheese, don't be
afraid to mix and match cheeses, play uround with contrusting fluvors und,
of course, be sure your guests know exactly which Wisconsin Cheese they're
enjoyiny. If uppropriute, use u creutive nume curd or sign to identify the
cheeses.

e Cutting cheese intfto munuygeuble bites — cubes, sticks and sgyuares — makes
serving u breeze. Allowing fumily and friends to cut directly from the cheese
wedye or chunk is unother ideu to enguyge your guests ut the party.

The Cheese Course
For more intimute gutherings, u cheese course is excellent way to pleuse both your guests' tuste buds und their eyes.
Creuting u beautiful spreud of cheeses und uccompuniments has u place before, during and ut the end of u great meudl.

e Served us un uppetizer or first course, u cheese course featuring u variety of flavors and textures offers guests a
glimpse into the delicious medl uheud. Add u yluss of wine, und you have the ingredients for a great night aheud.

e A cheese course us u frunsition mid-medl helps guest slow down and savor the dining experience. Muke sure to use
smull plutes so yuests don't fill up too much before dessert!

e Believe it or not, cheese for dessert is one of the best ways to end u meul. Pdired with fresh fruit and a clussic dessert
wine, cheese is u perfect finish for an outstunding medal.

Cutting & Trimming
Muake cutting blocks of Wisconsin Cheese eusier by using these fips:

o Most cheese is eusiest to cut when chilled. However, some hard cheeses, such us Parmesan or Asiugo, cut butter
when they dre brought to room temperature.

o A chef's knife works well for cutting most cheeses. If the cheese has u waux or rind, score it before you beyin,
enhsuring u cleun cut line.

e Before euting or serviny, trim off uny dry edyes or surfuce mold.

The Cheese Buffet
When hosting u big bush, u cheese buffet is the perfect people-pleusing option that dllows guests 1o experiment und yet
creutive with their own cheese puirinys.

e \When selecting cheeses for your buffet, vary the colors, textures und tastes. Not only will you sutisfy a wide range of
guests, but the range muakes for a beautiful spread.

e Choose three to five varieties of Wisconsin Cheese to fedature, depending on the size of your get-together. Average
ubout six to eight ounces of cheese per person used us u Main course or ubout four ounces for a dessert tray.

e Once you've decided on the cheeses you waunt to feuture, accompuny them in your spreud with fruits, vegetubles,
nuts, olives, crackers und breuds. For more information on puiring sugyestions, check out our Wisconsin Cheese
Pdiring Tool.
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