
cast iron skillet

baron bigod brie
fig relish

2x baguettes

bourgogne chardonnay

BRIE IN A BOXBRIE IN A BOX



BARON BIGOD BRIEBARON BIGOD BRIE
A creamy, white bloomy-rind cheese handmade using 
raw Montbeliarde cows milk. It has a smooth silky 
texture and a golden curd, with long lasting warm 
earth, farmyard and mushroom flavours.

We’re pretty excited about this cheese. It’s the only 
traditional raw milk Brie-de-Meaux style cheese 
produced in the UK. This cheese is made by hand in 
small batches while the milk is still warm, straight from 
the cow - the perfect temperature for cheesemaking. In 
fact, it’s so good, even the French would be jealous.

Our Brie in a Box comes pre-packed and ready to go. 
Take it home for your film-and-dinner date night, or 
gift it to someone who needs the cheese!



C O O K I N G   I N S T R U C T I O N S

First things first - make sure the wine’s chillin’. Next, heat your 
oven to 180 - 200°C (gas mark 6).

Take the brie out of its box and remove the paper casing.

Place the brie into the cast iron skillet. Use a sharp knife to make 
a few slashes on the top of the cheese, then spoon over the fig 
relish and spread it all out.

Pop the skillet into the preheated oven for 15 - 20 minutes, until 
the cheese is warm and super gooey.

When you’ve got 5 minutes left on the oven timer, place the 
baguettes directly on to the oven shelf and cook until they’re 
crisp and golden, and your brie is good to go.

Take your cheesy skillet and crusty bread out of the oven, taking 
extra care with the skillet as it will be extremely hot. Place the 
pan on a wooden board / heat resistant mat.

Tear or slice the baguette, crack open the wine, then dip and sip 
away!
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