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Large bunch of grapes 

Strawberries

Cutie oranges

Cherry tomatoes

Cucumbers

Multi-colored carrots

Cabot Cheeses (cheddar + garlic

and herb)

Hard boiled eggs

Hummus 

Walnuts or almonds

Dried apricots, figs or cranberries

Honey or jam/jelly 

Veggie dip

Olives or pickle chips

Crackers

Fresh herbs

Small bites of dark chocolate

For example, here's what Robin will be

using for her board:

We're so happy you're joining us for

"How to Build a Meatless Dinner

Board". We can't wait to build beautiful

food boards together!

In this packet you'll find a list of the

gear and ingredients you'll need for

the event. For your board, you can use

whatever board, platter, or tray you

have. Robin will be using a 10x16"

wooden board. (Here's the exact one

she uses.)

As for ingredients, remember: You
don't need to buy everything. Simply

pick and choose in each category,

selecting the items your family likes

best.
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Hello!

https://www.bedbathandbeyond.com/store/product/john-boos-16-inch-x-10-inch-chop-n-slice-cutting-board/1014956298?skuId=14956298&enginename=google&mcid=PS_googlepla_nonbrand_cutlery_online&product_id=14956298&adtype=pla&product_channel=online&adpos=&creative=356296492472&device=c&matchtype=&network=g&utm_campaignid=71700000053871581&utm_adgroupid=58700005143198748&targetid=92700045205672333&gclid=Cj0KCQiAst2BBhDJARIsAGo2ldVQVOZ9qYyEAJpOx7iBCmEF9JtB0vsj2HmBmc4mYDtblHbmup-NaG0aAiR1EALw_wcB&gclsrc=aw.ds&wmSkipPwa=1


The board is designed to feed 3-4

adults and be served as an easy

dinner after the event. But if you

think your family needs more (or

less) food to make a meal, feel free

to adjust amounts to suit your

family's appetites. (The board is

also great served with a big salad!)

During our time together, Robin will

be teaching her best tips and tricks

for creating a gorgeous food board.

And she'll be available to answer

any questions you have. We'll both

stick around at the end to chat a bit

and nibble our creations.

We would like to thank our sponsor

Cabot. Cabot is a co-operative,

owned and operated by 1,000

family farms throughout New

England and New York–and 100

percent of their profits go back to

the farmers.

In addition to cheese, they also

make Greek yogurt, sour cream,

cottage cheese, butter, and whey

protein. So look for them at the

store next time!

See you soon!
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Your favorite food safe board
Cheese knife or small chef’s knife
Paring knife
Cutting Board
Kitchen shears (optional)
Small bowls for oily or drippy items

Soft/runny cheese like brie or goat
cheese log
Semi-soft cheese like Fontina or
Muenster
Hard cheese like Cheddar or Gouda
Crumbly cheese like blue cheese or
Parmesan

Tools and Equipment

Cheeses (3 total)
1 1⁄2 ounces each cheese per person;
for a 2 person board, 3 ounces of each
cheese; for a 4 person board 6 ounces
of each cheese. Check the cheese
section for a basket of “remnants” or
“tiny tastes” for small amounts of
cheese. Or ask the cheese monger to
cut a smaller piece for you, they’ll
usually be happy to help.

Try to get a variety of textures:

*do no purchase any pre-sliced
cheeses
*does not have to be exact sizes or
varieties

Below, you’ll find the equipment and ingredients you’ll need to create your board.

Remember: Don't get everything on this list. Just pick and choose from the categories

for the items your family likes best! Now grab your favorite board and let’s get going!

Supply List

Hard boiled eggs
Quinoa stuffed dolmas (available at
Trader Joe's)
Tofu (extra firm, cooked or uncooked,
marinated or not)
Hummus
Dips: Bean, Beet, Taziki, Greek, etc.
(homemade or store-bought)

Cherry tomatoes
Pepper slices
Cucumbers
Multi colored carrots
Snap peas
Any pickled vegetables

Grapes (red, purple or green)
Mixed berries
Apples, pears
Mandarins 
Pomegranate (whole or seeds) 

Protein-Rich Foods (2)

Veggies (as desired)

Fruits (as desired)

 



Honey (with or without comb) 
Jams, jellies, marmalades 

Apples 
Mango 
Apricots 
Figs 
Dates 

Fresh herbs and flowers 
Small chocolate pieces 
Mustards 

Sweet (1) 

Dried fruit (as desired) 

Garnish (as desired) 

Supply List continued

Baguette
Breadsticks
Water crackers
Seed, fruit and nut crackers
Flatbread crackers
Any artisanal crackers 

Olives: green, stuffed, marinated,
Kalamata, black 
Pickles: cornichons, dill, garlic, spicy
(chips only; not spears) 
Roasted red peppers (stuffed or not) 
Artichokes (marinated or packed in
water) 
Olive Tapanades 
Sun dried tomatoes 
Pickled vegetables 

Breads/crackers (2) 
Choose something sturdy for those items
that are spreadable. If you have some stale
bread, brush with olive oil an toast it for a
nice crostini.

Salty/Briney/Olily (1-3) 
Amounts are up to you. Most of these items
can be refrigerated for a few weeks after
opening so you can use them for more than
one board 

 


