
 
 
 
 
 
 
 

 
 

WISCONSIN BOASTS UNIQUE AND AUTHENTIC FOOD HERITAGE 
 

MADISON, Wis. – When people think of Wisconsin, they think of cheese.  But the culinary 

experiences offered in “America’s Dairyland” extend far beyond cheese, milk and other dairy 

products and reflect the rich history and ethnic heritage of the state.  

 

SPIRITS 

Beer 

Wisconsin’s brewing history dates back to 1835, 13 years before Wisconsin even became a 

state.  Today, there are more than 70 brew pubs, craft breweries and macro breweries 

across the state. Many of them are capturing awards at national beer festivals.  In 

Milwaukee, visitors can tour one of the country’s largest breweries, Miller Brewing Company, 

as well as Lakefront Brewery, Wisconsin’s most environmentally friendly brewery, and is 

famous for its daily tours, generous samplings and variety of microbrews.  The New Glarus 

Brewing Company on the outskirts of New Glarus produces world-class, handcrafted beers 

and offers free self-guided tours daily.  Among other Wisconsin breweries offering tours are 

Stevens Point Brewery in Stevens Point, Jacob Leinenkugel Brewing Company in Chippewa 

Falls and Capital Brewery in Middleton. 

 

For beer enthusiasts interested in breweriana (the collecting of beer memorabilia) and 

brewery history, Potosi Brewery in Grant County is the place to visit.  With the National 

Brewery Museum and Transportation Museum, history buffs will enjoy the exhibits which 

include collections of beer labels, bottles, coasters, memorabilia, and more.  In addition to 

the exhibits, the Potosi Brewery, which operated for 120 years (1852-1972), is making beer 

again and includes a restaurant and gift shop.  

 

Wine 

Connoisseurs and enthusiasts alike can experience winemaking on vineyards throughout the 

state.  Oenophiles might be surprised to know that almost 800 acres of grapes are grown in 
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Wisconsin to produce wines at some at 51 wineries.  Five distinct regions also reflects the 

state’s variety of topography and growing conditions.   

 

Between Wisconsin Dells and Madison overlooking the Wisconsin River is the Wollersheim 

Winery in Prairie du Sac.  It is one of the oldest wineries in the U.S. and was started by the 

founder of the California wine industry.  In 2008, 150 years after the original winery building 

was built, the winery opened the first expansion dedicated to more visitor space.  The 15,000 

square foot addition includes tasting and shopping areas, as well as an expanded area for 

tours.  The Bayfield Winery is located high on the hills overlooking the waters of Lake 

Superior at the top of Wisconsin and specializes in making traditional hard ciders, meads and 

country wines from primarily locally grown fruits and honey.  Among other Wisconsin 

wineries with tastings are Botham Vineyards in Barneveld, Door Peninsula Winery in 

Sturgeon Bay, Mason Creek Winery in Delafield and Stone’s Throw Winery in Egg Harbor. 

 

STARTERS 

Cheese 

One of Wisconsin’s most important industries is cheese production.  In fact, Wisconsin 

produces more than 600 varieties, types and styles of cheese and other dairy products – 

more than any other state. Travelers have many ways to experience Wisconsin cheese 

by visiting the various cheese factories, shops and farmers’ markets that dot the 

Dairyland state.  

 

Large numbers of Swiss immigrants came to Wisconsin in the mid-19th century, many of 

them settling in what is now Green County.  With them they brought their Swiss culture, 

which included the art of cheese making.  The town of Monroe, heralded as the nation’s 

Swiss Cheese Capitol, is home to the Historic Cheesemaking Center with exhibits 

highlighting both cheese making and the Swiss immigrants who built the industry here.  It is 

also home to the Chalet Cheese Co-op, the only cheese factory in the United States that still 

makes limburger cheese, producing more than 850,000 pounds of limburger annually.  

Cheese lovers can also find factory tours throughout the state including Henning’s Cheese in 

Kiehl, Widmer’s Cheese Cellars in Theresa, Cedar Grove in Plain and many others.  

 

Wisconsin’s master cheesemakers are currently leading the way winning awards at national 

and international festivals like the World Dairy Expo, World Cheese Awards and American 

Cheesemaker Awards, to name a few. A few of the stand out master cheesemakers  include 
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Sid Cook of Carr Valley Cheese in La Valle, Tony Hook of Hook’s Cheese in Mineral Point, 

Bruce Workman of Edelweiss Creamery in Monroe, and Mike Gingrich of Uplands Cheese 

Company in Dodgeville.  

 

Cranberries 

Wisconsin is the national leader in cranberry farming and produces more than 50 percent of 

the cranberries that Americans consume each year.  And cranberries aren’t just for 

Thanksgiving anymore.  At the Wisconsin Cranberry Discovery Center and Ice Cream Parlor 

in Warrens, visitors discover cranberry pies, cranberry relish, cranberry cream puffs, 

cranberry sauce, cranberry sherbet as well as amazingly unique and inventive cranberry ice 

cream flavors: “Cranberry Truffle,” “Cranberry Cheesecake” and “Chocolate Cranberry 

Caramel Swirl.” 

 

Late September and early October are perfect times to visit the cranberry bogs, as they are 

at their brightest and most beautiful at harvest time.  The Cranberry Highway self-guided 

auto tour is available for visitors interested in wildlife viewing.  And, fall is a great time for a 

camping trip at Dexter County Park or biking along the companion Cranberry Trail.   

 

This time is also full of festivals, like the annual Cranberry Festival in Warrens, the largest 

cranberry festival in the world, welcoming over 100,000 visitors to cranberry country.  Eagle 

River’s Cranberry Fest is also a large draw for visitors interested in trying cranberry brats, the 

World's Largest Cranberry Cheesecake or some of the 12,000 pounds of cranberries sold 

during their weekend festivities. 

 

Cherries 

Door County is the fourth-largest cherry growing producer in the nation with approximately 

2,000 acres of Montmorency (tart) cherry orchards.  Cherries have been grown in Door 

County since the late 1800s; the moderating effect of the surrounding waters makes the 

peninsula’s climate ideal for cherries.  All but about 100 acres of Wisconsin’s red cherry crop 

is grown in Door County.  Harvest season goes from mid-July to mid-August, so be sure to 

pick your own cherries at places like Cherry Lane Orchards in Southern Door, Choice 

Orchards in Sturgeon Bay and Orchard County Winery & Market in Fish Creek. 

 

MAIN COURSE 

Bratwurst 
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Sheboygan is known as the Bratwurst Capital of America, but bratwurst is ubiquitous all over 

Wisconsin.  Around 1860, German immigrants came to the Sheboygan area, a port city with 

easy access to dense hardwood forests, and they brought their favorite sausage with them.  

In the late 1870s young German immigrant Frederick Usinger arrived in Milwaukee and soon 

opened Usinger’s, a nationally recognized family business devoted to the craft of sausage 

making.  Today, Usinger’s makes more than 70 varieties of sausage and their “turn of the 

Century” sausage shop is a favorite of visitors to the city’s historic Old World Third Street.  

The shop is open to visitors Monday through Saturday, and is across the street from Mader’s 

authentic German restaurant, a must-see for visitors that has been voted the most famous 

German restaurant in North America. 

 

Door County Fish Boils 

The famous fish boil dinners in Door County originated on Swedish and Norwegian farms 

during the 19th century.  Early Scandinavian settlers brought the tradition of cooking fresh 

whitefish outdoors on an open fire.  The traditional fish boil includes potatoes, Swedish-style 

limpa bread and a slice of Door County cherry pie.  But the fish boil is more than a meal; it’s 

a show.  Fish oils rise to the surface of the boiling cauldron, and when the fish is perfectly 

done, the master boiler tosses a small amount of kerosene on the flames under the pot.  The 

great burst of flames causes the boilover, spilling the fish oils over the side of the pot and 

leaving the fish perfectly done, steaming hot and ready to serve.  

 

Friday Night Fish Fries 

Go out to eat on a Friday night in Wisconsin and you’re likely to find the same two words 

across almost every restaurant’s menu and marquee: fish fry.  Originally made from locally 

caught perch or walleye, Wisconsin fish fries now frequently feature cod or haddock, as well.  

Whatever the species, the recipe is generally the same, with the skinless fish fillets dipped in 

a beer batter and deep fried, and then served with coleslaw, French fries and/or potato 

pancakes.  A legacy of the brewery-owned taverns of the late 19th and early 20th centuries 

and the state’s large German and Polish Catholic immigrant communities, fish fries can be 

found in restaurants, VFW halls and church basements from Kenosha to Superior. 

 

Norwegian Heritage Food 

Wisconsin is filled with communities still rich with Norwegian heritage.  In villages like 

Stoughton, visitors can see Norwegian dancers, visit one of two cultural museums or dine on 

real Norwegian delicacies like lutefisk, lefse, sandbakkels, Norwegian meatballs and herring. 
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The Fosdal Home Bakery in Stoughton features authentic Norwegian pastries, like 

berlinerkranser, fattigman, sandbakkel and lefse along with different varieties of breads, 

buns, cakes and muffins.  The cities of Stoughton and Westby also host yearly Syttende Mai 

folk festivals, which commemorate the signing of the Norwegian constitution.  Here, visitors 

can experience different types of authentic food, traditional arts and crafts, parades, games, 

folk dancing, a heritage tent and more. 

 

The Supper Club 

A supper club is one of those “Wisconsin originals.”  Sure, you can find them in a couple of 

other Midwestern states, but it’s Wisconsin that lays claim to this dining institution. 

At the height of their popularity in the 1930s and 1940s, supper clubs were typically based on 

themes and geared towards tourists and servicemen.  Exotic, ethnic, and nautical themes 

were popular in Wisconsin.  Buildings were designed to stand out and to attract attention; 

many operated in conjunction with resorts or located in proximity to vacation areas and along 

popular highways.  Today’s Wisconsin’s supper club is defined by simple, classic American 

cuisine like surf and turf, shrimp cocktail, a generous relish tray, baked potatoes and salads 

with homemade dressings.  upper clubs became a popular dining-out option and thrived 

even during periods of rationing.   

 

DESSERTS 

Cream Puffs 

This pastry’s delicate name is deceiving – it takes about 15,000 gallons of cream and nearly 

250,000 large eggs to satisfy the cravings of cream puff-lovers during The Wisconsin State 

Fair.  The puffs sell at a rate of nearly 40 per minute during the annual fair.  The Dairy 

Bakery, part of the Wisconsin State Fair Park since 1924, grew out of Wisconsin’s 

commitment to celebrate its dairy industry and has only been out of commission twice, both 

times during World War II because of dairy rationing. 

 

 Ice Cream 

A classic American dessert is the ice cream sundae, and what many people don’t know is 

that it was first created in Two Rivers, Wis. The ice cream sundae story dates back to 1881 

when chocolate sauce was used to make ice cream sodas at Ed Berners' soda fountain and 

quickly became popular.  One day, a vacationing George Hallauer (a Two Rivers native then 

living in Illinois) asked Berners to put some of the chocolate sauce over a dish of ice cream. 

According to a 1929 interview with Berners, he apparently didn't think it was a good idea, but 
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he decided to try it and the five-cent concoction was born.  Visitors can still get an ice cream 

sundae at the ice cream parlor in the historic Washington House at 17th and Jefferson 

Streets, which features pictures and relics of the original Berners store.  

 

Whether visitors are looking for ice cream chains or family owned shops, Wisconsin is a 

great place to find the perfect flavor.  Babcock Hall at the University of Wisconsin-Madison 

has been credited for creating the fruity Blue Moon flavor along with a variety of other flavors. 

Custard stands like Kopps Frozen Custard in the metro-Milwaukee area and Leon’s Frozen 

Custard, which was made famous on the “Happy Days” TV show, are year-round landmarks 

to enjoy the tasty treat. Those outside of Wisconsin may be familiar with Culver’s, the 

national chain famous for its butterburgers and custard.  The chain started as a mom and 

pop operation in the badger state’s own Prairie du Sac and has grown to over 400 

restaurants nationwide.  

 


