
BAKED WINNIMERE 
R E C I P E

Preheat your oven to 375 degrees

Wrap the bottom and s ides of your

Winnimere with some aluminum foi l    

Make 6-8 smal l  cuts in  the top of the

cheese with a pair ing knife  

Insert  the gal ic into the cheese  
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I f  y o u  h a v e  a  s m a l l
b a k i n g  d i s h  y o u  c a n
u s e  t h a t  t o o !   

A r e  y o u  a  v i s u a l
l e a r n e r ?  C h e c k  o u t  o u r
v i d e o  o n  I n s t a g r a m !  

T i p s

INGREDIENTS

Winnimere |  1  each  

White Wine |  1/4 cup  

Gar l ic |  1-2 Cloves,  S l iced

P R E P  T I M E C O O K  T I M E S E R V I N G S  

PROCEDURE

15  min 35-40 min 4

5. P lace on a baking sheet or  in  a baking

dish and gent ly  pour the wine over the top  

6.Bake for  35-40 minutes or  unt i l  cheese is

bubbl ing  

7.Serve immediately  with your favor i te

accompaniments 

 

d i p p e r  i d e a s
P o t a t o e s
C r u s t y  B r e a d
C o r n i c h o n
C h a r c u t e r i e  


