
Michael Landis Cheese Pairings & Recipes 
 

 

More Cheese recipes and pairings can be found at www.mdlandis.com 

 
Recipe featured at the Aprons Cooking School – Cheese, Wine & Dinner 

 

Ellsworth Cheese Poquitos  

paired with Dogfish Head 60 Minute IPA 

 
Ellsworth Cheese Curds 

From the Cheese Curd Capital of Wisconsin, Ellsworth 

Cooperative Creamery Natural White Cheddar Cheese Curds 

taste like no other because they are crafted with only rBST 

free milk from our 450 family farms throughout Wisconsin 

and Minnesota.  The longer the cheese remains inside the 

sealed/unopened package the more enriched the cheddar flavor 

becomes.  The health-conscious consumer will appreciate they 

are crafted using the highest quality farm certified rBST free 

milk. They are also high in calcium and protein, contain no 

added sugars, no carbs, zero trans fats, and are gluten-free.   

 

Dogfish Head 60 Minute IPA  

Brewed using a boatload of intense Northwest hops, we boil 

this continually hopped IPA for a full 60 minutes, adding more 

than 60 hop additions continuously to create a bold and 

timeless flavor. Continually hopped to deliver a pungently, 

citrusy, grassy hop flavor without being crushingly bitter, 60 

Minute IPA is a surprisingly sessionable IPA for the craft 

enthusiast. 
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Ellsworth Cheese Poquitos with Dogfish Head 60 Minute IPA  

Spicy little pockets of cheese and meat filling. 

 

1 Serving  PREP TIME 45 mins COOK TIME 25 mins   TOTAL TIME  1 hr 10 mins 

 

FILLING 

8 oz ground pork 

½ tsp minced garlic 

1/8 tsp red pepper flakes 

1/8 tsp oregano 

¼ tsp chili powder 

¼ tsp paprika 

1/2 tsp kosher salt 

1/8 tsp black pepper 

 2 tbsp cider vinegar 

 1 tbsp tomato paste 

 1 tbsp finely minced jalapeno pepper, optional 

 1 package Ellsworth cheese curds (natural or flavored) 

 

PASTRY 

 2 sheets of puff pastry, thawed 

 1 egg 

 sesame seeds 

 

Directions 

In skillet brown the pork. Mix in the minced garlic, spices, cider vinegar, and tomato paste. Simmer on low for 5 minutes. Add the 

jalapeno, if you are using it. Let the mixture cool to room temperature. 

Lightly flour the board. Roll out a puff pastry sheet into a 12" X 12" square and cut the sheet into 3" squares. 

Place a teaspoon of the seasoned meat mixture into the center of each square. Top with a cheese curd, cutting the curd smaller, if 

needed. 

Fold one corner over to meet the opposite corner, creating a triangle. Dampen the edges with water to seal shut. Stretch the dough to 

cover the filling, pinch the sides together and crimp edges with a fork. 

Place the triangles on a parchment-lined or lightly greased baking sheet. Mix the egg with 2 teaspoons of water. Brush the egg wash 

on the triangles. Sprinkle with sesame seeds. Bake at 350 degrees for 23 - 26 minutes. Serve warm. 


