June Dairy Month
Cookbook
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Easy Cheesy Baked Tortellini

Marry Ann’s Wellington’s

Arryanna Tenneson

Lori Janke

Ingredients:

Ingredients:

1 bag (20 oz or more) cheese tortellini

Crust:

1 lb ground beef

1 c. butter

2 cups (or more if wanted!) shredded
mozzarella cheese

½ c. sugar

½ cup parmesan cheese

2 ½ c. flour

8 oz cream cheese

Filling:

1 jar (24 oz) tomato sauce

1 c. butter

Directions:

1 c. brown sugar

1. Cook the pasta according to the
package directions; drain and set
aside.
2. Preheat your oven to 350 degrees
and grease a 9x13 baking dish.
3. In a large skillet, brown the ground
beef with the seasoning of your
choice (I use salt, garlic powder,
pepper & Italian seasoning).
4. Stir in your tomato sauce and
cream cheese. Simmer for a few
minutes until the sauce is well
incorporated.
5. Gently toss your cooked tortellini
in with the sauce mixture and then
pour it into your casserole dish,
Sprinkle with shredded mozzarella
and parmesan.
6. Bake uncovered in the center rack
of your oven for about 20 minutes.
Switch the oven to broil and
continue baking for an additional
2-3 minutes or until the cheese
starts to brown.

Pinch of salt

1 can sweetened condensed milk
½ tsp. vanilla
4 tbs. light corn syrup
Topping:
6 Hershey Candy Bars

Directions:
To Make Crust:
Cream 1 cup of butter, ½ c. sugar, salt add
flour. Mix Well. Pat dough in 9x13 pan.
Bake in 325-degree oven for 20-30
minutes or until set. Cool.
To Make Filling:
In a heavy saucepan, combine 1 cup
butter, corn syrup, sweetened condensed
milk and vanilla. Bring to a boil stirring
consistently to avoid scorching add 1 cup
brown sugar. Cook until dissolved. Pour
over crust.
To Make Topping:
Lay Hershey bars on top of hot filling. Let
melt. Spread and cool. Cut.
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Mac and Cheese
Lori Janke

Cheese Hash Browns
Mary Gerdes

PREPARATION: 20 MIN

Ingredients:

COOKING: 25 MIN

1 bag, southern style hash browns thawed

SERVINGS: 6

1 stick real butter

¾ lb short macaroni

1 can cream of mushroom soup

2 tbsp butter

1 can cheddar cheese soup

2 tbsp unbleached all-purpose flour

8 oz real sour cream

½ tsp. dry mustard

8 oz shredded sharp cheddar cheese

¼ tsp onion powder

8 oz shredded mild cheddar cheese

1 can evaporated milk

8 oz milk

1 c. chicken broth

Directions:

3 c. sharp yellow cheddar cheese, grated

In a pan, melt stick of butter. Add soups,
milk, and sour cream to butter. Stir over
low heat until mixed thoroughly.

2 c. Havarti cheese, grated
4 oz. Velveeta-style cheese, cubed
Directions:
Butter a 9 x 13 baking dish
1. In a pot of salted boiling water,
cook pasta, drain, and set aside.
2. Melt butter, add flour and spices
stirring continuously, add
evaporated milk and broth bring to
boil, stirring consistently, until
thicken.
3. Remove from heat add 1 c.
cheddar 1 c. Havarti and all the
Velveeta style cheese. Stir until
well incorporated.
Pour over pasta in buttered baking
dish
Bake at 350 degrees until bubbles
in the center

Place thawed hash browns in crockpot,
pour mixture over hash browns and stir.
Add 8 oz of sharp cheddar cheese to
crockpot and stir until mixed well.
Pour 8 oz of mild cheddar cheese over
hash browns.
Turn on crockpot to 'low' for 8 hours.
**Can also be made in oven, 375 degrees
for 3.5 hrs**
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Pastel de Tres Leches (Three
Milk Cake)
Allison Gaier
Ingredients:
Cake:
1 Box Yellow Cake Mix – any brand,
prepared as instructed
Filling:
14oz can sweetened condensed milk
12oz can evaporated milk
1 C Heavy Whipping Cream

Tip: Chill your beaters and bowl
before mixing for extra stiff
whipped cream that is perfect for
piping.) As mixture starts to
stiffen, slowly add in cocoa
powder. *
*For sweeter whipped
topping use more Sugar.
For a darker whipped
topping use more Cocoa
Powder.
6. Spread whipped topping on cake or
pipe with designs. Optional: Add fresh
strawberries on top for a truly
refreshing treat. Serve immediately or
keep refrigerated until ready to serve.

Whipped Topping:
1 Pint Heavy Whipping Cream

Hormel Chili Cream Cheese Dip

¼ C Granulated Sugar

Jana Nandory

¼ C Unsweetened Cocoa Powder

Ingredients:

Optional:

1 8 oz block of softened cream cheese

Fresh Strawberries - diced
Directions:
1. Prepare cake as directed on box.
Let cool
2. While cake is cooling combine
sweetened condensed milk,
evaporated milk, and 1 C heavy
whipping cream in a bowl. Whisk
until well incorporated. Set aside
3. When cake has cooled completely,
use a fork to poke holes
throughout the cake.
4. Slowly pour milk mixture over the
cake and allow to soak in. Use all of
the mixture for the best results.
For a less moist cake, use less of
the mixture.
5. To prepare the whipped topping,
beat heavy whipping cream and
sugar until well incorporated. (Pro

1 15 oz Hormel chili
2 cups shredded cheddar or taco cheese
Tostitos or Fritos (scoops are best)
Directions:
1. Grease serving dish.
2. Spread cream cheese evenly on
bottom.
3. Layer Hormel Chili on top of cream
cheese.
4. Cover in shredded cheese and pop in
the oven.
5. Enjoy with your chip of choice!
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Macaroni & Cheese
Marianne Torkelson

Butter a 9x13 pan; add mixture. Pour
whipping cream over entire mixture.
Drizzle melted butter over mixture.

Ingredients:

Refrigerate overnight.

16 oz. noodles

Bake at 350 for 1 hour 15 minutes.

12 oz Colby jack
12 oz cheddar
3 c milk

Lasagna
Marianne Torkelson

2 c heavy whipping cream

Ingredients:

½ c melted butter

2 lbs ground beef

Salt & pepper

1 tsp. garlic salt

Directions:

1 ½ tsp salt

Mix altogether and bake at 375 for one
hour

1 tsp oregano

Egg Bake
Michele Steien
Ingredients:
8 eggs
32 oz. frozen hash browns
8 oz cubed ham
8 oz shredded cheddar cheese
1 pint Whipping cream
1 bunch Green onions
3 TBS melted butter
Directions:
Mix hash browns, ham, onions, and
shredded cheese together. In a separate
bowl, whisk eggs, add salt and pepper.
Add to mixture.

2 cans #1 tomatoes
1 12 oz can tomato paste
12 oz uncooked lasagna noodles
24 oz cottage cheese
8 oz shredded cheddar cheese
8 oz shredded Colby jack cheese
8 oz shredded mozzarella
Directions:
Brown meat and garlic salt and salt, add
tomatoes, tomato paste and oregano.
Cover and simmer 20 minutes. Cook
noodles
Layer sauce, cheese and noodles
Bake 40 minutes at 350 degrees
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Chocolate Cake with Chocolate
Buttercream Frosting
Marianne Torkelson
Ingredients:
Cake:
3 c flour
3 c sugar

3 tsp. vanilla
8 c. powdered sugar
About ¼ c milk as needed (added in small
amounts for consistency)
Spread the frosting between the layers and
over the entire cake. Enjoy
**This will require a big glass of milk with a
lot of ice cream to fully enjoy!!

1 ½ c unsweetened cocoa powder
1 TBSP baking soda
1 ½ tsp. baking powder

Stuffed Manicotti
Tammy Overlien

1 ½ tsp salt

Ingredients:

4 eggs

1 Box Manicotti noodles

1 ½ c buttermilk

1 Jar Spaghetti sauce (your favorite kind)

1 ½ c warm water

1 lb Hamburger or Sausage, which ever you
prefer (cooked and drained)

½ c vegetable oil
2 tsp vanilla extract
Directions:
Butter and flour 3 9” round cake pans
Mix: flour, sugar, cocoa, baking soda and salt
on low until well combined.
Add eggs, buttermilk, warm water, oil and
vanilla. Beat on medium a couple minutes
until smooth
Divide batter evenly among the three pans
(about 3 c. per pan)
Bake at 350 for 30-35 minutes

String Cheese
Mozzarella Cheese
You can also add mushrooms if you like
Directions:
Cook noodle according to package directions,
drain.
Stuff one string cheese in each noodle (you
may not need all the noodles) and put in a
9x13 pan.
Mix hamburger or sausage with the sauce and
pour over the top of the noodles.
Top with the mozzarella cheese

Frosting:
1 ½ c softened butter
8 oz cream cheese softened
1 ½ c unsweetened cocoa powder

Bake for 45 minutes to 1 hour until cheese is
melted and bubbly.
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Yogurt
Jessica Dreier
Ingredients:
1-gallon milk
¼ c. plain yogurt as a starter
Special Equipment:
Instant Pot
Thermometer
Directions:
Traditional Yogurt
1. Add milk to Instant Pot
2. Press Sauté and heat milk to 180
degrees F or higher stirring
occasionally (Milk will become
frothy) check with a food
thermometer.
3. In the meanwhile, fill sink a couple
inches with ice cold water
4. Once milk is to temp, press Cancel
on Instant Pot
5. Remove inner stainless-steel pot
with milk and place in the ice
water
6. Keep lid on the now empty Instant
Pot to keep it warm. It will become
an incubator for the milk.
7. Cool milk until thermometer reads
110 F and lower. (This is
important! Not a degree over 110.)
Stirring the milk will cool it faster.
8. Add yogurt starter. Whisk to
combine.
9. Place inner pot inside the
unplugged Instant Pot, close the
lid, wrap it in a large towel and
leave on the counter for 8-10
hours.

10. After incubating for 8-10 hours,
insert spoon in the yogurt. If it’s
standing, you have successfully
made yogurt!
11. Remove the inner pot and chill in
the fridge for 6+ hours.
12. Reserve 1/4c. of the yogurt (before
adding anything) for the next time.
It can be frozen for a later date.
13. For smooth texture, blend in
blender.
This is a great option to add to
morning shakes to give it a healthy
protein option.
Greek Yogurt:
1. Follow steps 1-12 above.
2. Line a large strainer
with cheesecloth (A coffee filter
will work too), place strainer on
top of a bowl making sure there is
enough space for draining the
whey.
3. Add desired amount of yogurt.
4. Strain until desired consistency.
5. For smooth texture, blend in
blender.
6. If the yogurt gets too thick, blend a
little whey back into the mixture.
This is a great option to blend up with
different frozen fruits for a healthy fro-yo.
Flavored Yogurt:
While blending, add the flavoring(s) you
enjoy.
Some flavors ideas:
Sweeteners:
Pure Maple Syrup, Local Honey, Stevia
(Vanilla), All the Berries, Pure Vanilla
Extract
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Cream Cheese:
Cream cheese is your Greek yogurt that is
strained even longer.
Transfer to a glass container and mix with
a pinch of salt. Refrigerate for up to 2
weeks.
You can also add fruit to make a cream
cheese spread that would be great on
bagels, toast, lemon sugar cookies, fruit
pizzas, etc.

5.

6.

Crème Brûlée
Sue Miller
Ingredients:
6 Large egg yolks
1/3 c. granulated sugar
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2 c. heavy whipping cream
1 ½ teaspoons pure vanilla extract
2 tablespoons granulated sugar
Directions:
1. Preheat oven to 325 degrees. Place
a large pot of water on the stove to
boil.
2. In large mixing bowl, whisk
together the egg yolks and sugar
until well blended and it starts to
lighten in color. Set aside.
3. Pour the heavy whipping cream in
medium-sized saucepan and heat
over medium heat. Stir
occasionally until the cream is
warm and bubbling around the
edges. Remove the cream from the
heat and stir in the vanilla extract.
4. Slowly pour about ½ cup of the
warm heavy whipping cream into
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the egg and sugar mixture making
sure to whisk well as you are
pouring it in. Then, slowly pour in
the remaining cream and continue
whisking until fully combined. If
there is a thin layer of foam on top
of the mixture, you can skim this
off with a spoon at this point.
Strain the mixture through a fine
mesh strainer, then evenly
distribute between four 6-ounce
ramekins.
Pour the boiling water into an 8ich square baking pan (or larger
pan if you prefer) about 1/3 of the
way full. Carefully place the
ramekins in the baking dish. The
water should come about halfway
up the sides of the ramekins. If
needed, add a little more boiling
water to the pan.
Carefully place the baking pan in
the oven. Bake at 325 degrees for
35-45 minutes or until the edges
are set and the center is slightly
jiggly. Remove from the oven and
carefully remove ramekins from
the pan using tongs or potholders
and transfer to a wire rack to cool
completely. Once cooled, cover
tightly, and refrigerate for at least
4 hours or overnight.
Once chilled, blot the tops of each
custard with a paper towel to
remove any excess moisture.
Sprinkle 1 ½ teaspoons of sugar on
top of each custard, shake it
around into one even layer, then
use a small kitchen torch to
carefully caramelize the sugar.
Allow the sugar to harden for 5
minutes, then serve and enjoy, or
refrigerate for a few hours until
ready to serve.
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Notes:
If you do not have a small kitchen torch,
you may broil these in the oven to
caramelize the sugar on top. Once custard
is chilled, set your oven to broil and place
the ramekins on a baking sheet. Place the

baking sheet in the oven and broil for
about 5-7 minutes or until the sugar is
caramelized. Carefully remove and allow
to cool. Then it is suggested to put them
back into the refrigerator to cool for 30
minutes to an hour.

Resources
How can you support local dairy farmers in
Wisconsin?
When purchasing dairy products in the store, look to see if the code
above expiration date begins with 55-. If it does then that dairy product
is from Wisconsin. Here is more information to locate the code:
whereismymilkfrom.com/finding-my-code

You can order Wisconsin cheese online here:
www.wisconsincheese.com/our-cheese/order-online

Here is a list of Wisconsin companies that produce dairy products:
www.wisconsincheesetools.com/find-product/cheese-company
search/company-name

If you are looking for more dairy recipes, more are at:
www.wisconsindairy.org/

