
HOW TO MAKE AN EPIC CHARCUTERIE BOARD

1. Charcuterie Boards: These are a work of art, find one that is your style and get a variety of sizes for
different sized gatherings. Wooden boards are my favorite, but I also love resin (there are some
beautiful designs. Regular platters work too. Eco-friendly bamboo boards (like what we are using in
class) are great too.

2. Cheeses: Choose a variety of soft and hard cheeses with varying milk types. Texture is important, so
always have 1-2 of each, depending on the size of your board. I place the cheese on the board 2nd (I
usually put the grapes in a spot and build from there with the cheeses). Find a spot on the board for
each cheese. Then cut each one in different shapes and pile them on top of each other. Your starting to
create texture with the eyes.

3. Meats: Choose a variety of cured meats like salami, prosciutto, pepperoni, sopressata and any others
that look tasty. Some sweet, some salty. Non-cured meats are ok too like thick carved ham/turkey
pieces. Cut your log meats into slices and chunks, line the slices around a cheese and pile the chunks in
another spot. For the thinly sliced meats, make pretty shapes with them by folding them in halves or
quarters. Make meat flowers with the prosciutto!

4. Add some cured olives, marinated stuffed sweet peppers and other colorful antipasti like artichoke
hearts, marinated green beans and pickles. These are also great for filling in gaps.

5. Spreads: Give a variety of spreads, like pepper jelly, bruschetta or tapenade, fig jam or wine jelly and
mustards. Use small colorful bowls and place them in different spots on the board.

6. Fill in gaps on board with a variety of fresh and dried fruits and a couple kinds of nuts and dark
chocolate, like a chocolate dipped pretzel or pieces of dark chocolate.

7. Crackers: I typically use a second smaller board for crackers. I find they can get soggy from touching
the cheeses and other items, plus you can add more goodies to your main board! Look for interesting
crackers with different textures and flavors. Crunchy cheese sticks are great, breadsticks, sliced baguette
or flatbreads are all great options.

8. Garnish: Add some life to the board with some greenery, like fresh herb sprigs sticking out from the
pile of grapes. Rosemary, mint, and thyme are some of my favorites and I am able to pick them straight
from my garden.



Variety of crackers
Flatbreads
Croistini
Fresh cut baguette
Cheese sticks (cracker type)
Garnish - I like using pretty herbs,
like rosemary, mint or thyme
sprigs. They're pretty and smell
amazing. Also fresh flowers from
the store or your garden.

OTHER MISC. INFO

Baby Pickles (sweet or savory)
Marinated Oilves
Other marinated veggies
 Marinated Stuffed peppers
Chocolate covered pretzles
Dark Chocolate pieces
Smoked or natural nuts

PICKLES/NUTS/SWEETS

Pepper Jelly (SplenDishes)
Fig Jam
Zinful Wine Jelly (SplenDishes)
Apple Butter
Bacon Buttah (SplenDishes)
Mustard

CONDIMENTS

Grapes (red/green/black or variety)
Strawberries
Blueberries (fresh or dried)
Apricot (dried)
Mango (dried)
Cherries (dried)

FRUITS

Salami (log)
Salami slices w/ different flavors
Sopressatta
Pepperoni (log/slices or both)
Prosciutto
Cured Sausage 
Carbed Ham/Turkey

MEATS

Brie (Soft)
Havarti (semi-soft)
Aged Cheddar (hard)
Aged Gouda (hard)
Blu/Gorgonzola (crumbly)
Goat (soft) 

CHEESES

My Suggestions For Customizing Your Board

I don't typically add veggies,
I save them for another
board with hummus/dips.
Feel free to add them if you
want!

VEGGIES
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