
This eye-popping platter will have your holiday guests
heading back to the snack table for more!

- Baking sheet
- Oven-safe tray or dish
- Serving platter
- Oil
- Salt
- Pepper

WHAT YOU'LL NEED

HOLIDAY GRAZING PLATTER SERVES 4 OR 8
TIME:  40 MIN

NOTES

- If not serving within 48 hours of
receiving, store the baguette and pita in
the fridge until ready to warm.
- The crab dip can be baked in the mason
jar it was packed in. Please rinse well after
using!
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Remove cheese, olives, 
 gherkins, and pâté from fridge
to bring them to room
temperature.

Place crab dip (in the mason jar)
on an oven-safe tray and bake for
20-25 minutes until hot and
bubbly and the cheese has
melted. Remove from oven and
set aside.

Meanwhile, cut pita into wedges
(6-8 wedges per piece). Bake for
6-7 minutes (you can put on the
same tray as the crab dip). 

OUR PRODUCE IS FRESH SO PLEASE WASH BEFORE USE!
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Preheat oven to 375°F. Thinly
slice baguettes on the bias and
place on a baking sheet. Drizzle
with olive oil and season with
salt and pepper. Bake for 5-6
minutes until golden. Remove
from oven and set aside.

WHAT'S INSIDE 2 servings 4 servings

Mushroom walnut pâté
Cheese wheel
Hot crab dip
Marinated olives
Gherkins
Balsamic onion jam
Grapes
Pears
Mini baguettes
Crackers
Pitas

250 ml
2 wheels
500 ml
2 cups
2 cups
1 cup
2 bunches
4
4
48
4

125 ml
1 wheel
250 ml
1 cup
1 cup
1/2 cup
1 bunch
2
2
24
2

Rinse grapes and let dry. Quarter
pears, remove core, and slice
into thin wedges.

Platter all of the elements on a
serving platter or wood board.
You can use your own serving
bowls or serve directly in the jars.


