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The pros’ best tips for
easy planning—and
saving a few bucks.

STICK TO ODD NUMBERS.
Serve three or five cheese options.
This creates a balanced look;
says Rob Kaufelt, owner of the
renowned Murray’s Cheese shops
in New York City. Bonus: Limiting
variety keeps costs down, too.

BALANCE TEXTURES AND
FLAVORS. Include a soft,
semisoft, and hard cheese on your
board, advises David Myers, chef
and owner of Sona in Los Angeles,
And have a mix of mild (chévre or
manchego) and strong cheese (any
blue cheese or a sharp Cheddar).

DON'T OVER-BUY. You want
your cheese to be as fresh as pos-
sible, so just buy what you need.
Get 1-2 ounces of each cheese
per person, suggests Kaufelt,

WHEEL AND DEAL. Make
friends with your local cheese-
monger, who will let you try
before you buy. She can also
point out interesting—and
budget-friendly—options. Also,
consider mass retailers like Costco
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