
The Big Beautiful Cheese Board

two different good hearty 
breads, like one french and one 
sourdough, or one ciabatta and 
one whole wheat

4-6 cheeses (depending on how 
many people you are planning to 
serve)

If you have access to a cheese 
shop or a specialty shop that 
sells high quality cheese, that’s 
great, you can hopefully (covid 
notwithstanding) taste a bunch 
and buy your favorites. 

Andrea always has a blooming 
rind cheese (with the white 
edible exterior like a brie) A blue 
cheese (my absolute favorites are 
gorgonzola, and roqueforte)

A goat or sheep cheese (soft 
or hard) and often something 
nutty and firm like a gouda or 
emmental.

Fruits cherries, apples, grapes 
and kumquats are all in season 
and all great with cheese!

Olives

Pickles (cornichons)

For the crostini: 
olive oil and a hearty bread.

For the quick jam: 
apricots or kumquats, sugar and 
a lemon

For the garlic: 
olive oil and garlic

These are the ingredients you will need to have on hand during 
the demonstration with Chef Andrea Ruth on Friday, June 11, 2021.


