Oatly Blog Post:

Oatly Came Back to The Dairy State with Cheese Crusted Calamari and Baked Spaghetti

We thought it would be even more provocative to bring Oat Cheese to Wisconsin - America’s dairy

State - and ask again for honest feedback from the Duck Inn

Remember the last time we were in the Duck Inn? We almost got the Duck Inn closed down because it’s
in the Dairy State, and we swapped all the dairy milk with oat milk. Well, just kidding, they are not
closed, and we are going again, to bring more chaos. (Once again, if you forget about what we did (we
swapped regular dairy milk with oat milk at the Duck Inn), you should check out our Will It Swap video

here, it’s awesome, and we love it.)


https://www.oatly.com/en-us/things-we-do/brainwashing/will-it-swap/wisconsin-supper-club-swaps-dairy-with-oatly

Wisconsin people know their cheese, and we also developed our Oat Cheddar with our team in
Wisconsin, absorbing all the amazing inspirations from dairy farms, therefore we need to get the most
authentic feedback from our Wisconsin peeps. Returning to the Duck Inn after two years feels like
coming home to a slice of Americana in Delavan, Wisconsin. As a supper club steeped in history and
tradition, the Duck Inn holds a special place in the hearts of locals and visitors (and dairy farmers). The
term “Supper Club” may sound like a place from the Victorian Era for people who aren’t familiar with the

Midwest’s unique dining culture. However, it was a nostalgic reminder of the time we had here with all

the friendly people we met.

The chaos we thought we brought turned out to be no chaos, instead, we received 9 either honest or lying
“very good” comments, which far exceeded our expectations. After getting to know our old pal Jeff (Duck
Inn’s owner, in case you forgot his name), we want to celebrate this relationship by having another

journey deep into America’s dairy capital.



Just like last time, we swapped five items on the menu: Cheese Crusted Calamari, Baked Spaghetti,
French Onion Soup, Potato Casserole, and Cheddar Cheese Fudge. Our second try in this experiment also
didn’t go badly. According to our collected data, we have 15 people said “very good”, and at least 10

people gave a “not bad” comment with delighted facial expressions.

Sadly the yodeling lady wasn’t there this time, but we made our celebration journey wholesome with

wholesome people and wholesome food.
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