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2019 ELLSWORTH
CHEESE CURD FESTIVAL



Ellsworth’s Cheese Curd Festival is held each year 
in June and celebrates the town’s designation as 
the Cheese Curd Capital of Wisconsin. Their very 
own Ellsworth Cooperative Creamery creates the 
tasty white morsels, which have earned worldwide 

acclaim. In true Wiscon-
sin style, food vendors 
wow festival guests with 
creative dishes featur-
ing the festival’s starring 
food -- cheese curds! 

festival highlights...
THE FOOD
When curds from the world-famous Ellsworth Cooper-
ative Creamery are your main ingredient, you can’t 
go wrong. We serve up over 8000 lbs of curds during 
the festival -  three flavors of deep-fried and in over 20 
cheese curd dishes served up by our food vendors.  

THE DRINK
When you’re gettin’ your curds on, you’ve 
got to have an ice cold something in the oth-
er hand!  We offer regional  crafts beers, wines, 
and hard ciders to show off what the breweries, 
wineries, and cideries in our area have to offer. 

THE TASTINGS
One of the highlights of the festival! Our tasting experi-
ences provide opportunities for attendees to engage 

with the crafters, cooks, and makers. Tastings include: 
Corks & Kegs, Craft & Curd, Milk & Cookie Pairing, 
Ice Cream Tasting, and our (Cheese) Block Party! 

THE MUSIC
Our reputation for quality music is growing. We 
bring great music to the festival with a con-
tinuous line-up of eclectic musical acts per-
forming in a variety of styles on three stages! 

THE MARKET
An open-air market will showcase regional hand-
crafts (soaps, art, jewelry, wood turning, etc) and 
locally made delicacies  (salsa, honey, fudge, spic-
es, popcorn, maple syrup, etc) for visitors to shop.

30,000
attendees in 2018.
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facebook.com/cheesecurdfestival
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Cheese Curd Festival
P.O. Box 927
Ellsworth, WI  54011@cheesecurdfestival
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