
CHEESE BOARDS BY MURRAY’S

The Flavors of France Board 
Prep: 10 min. | Assembly: 20 min. | Total: 30 min. | Serves: 6-8

A feast of French Flavor inspired by our best-selling collection.

Olive Oil & Sel Gris 
Flatbread Bites

 Maroilles

Raincoat Crisps 
Oat Crisps

Bucheron

Comte St. Antoine

Green Apples

Chocolate

French Olives

Roquefort

Black Cherry 
Confit

Saucisson Sec

Components:

CHEESE

1 ea. Bucheron

½ lb. Roquefort

½ lb. Comte St. Antoine

½ lb. Maroilles

CHARCUTERIE 
 1 ea. Saucisson Sec

GARNISH
Chocolate

Green apples

Flowers or Herbs

Prep Directions:h

1. Remove cheeses from fridge one hour before serving.

2. Slice the Comte and the Maroilles into rectangles.

3. Break the chocolate bar into small chunks and slice the apples.

ACCOMPANIMENTS 

1 ea. French Olives

1 ea. Black Cherry Confit

1 ea. Rustic Bakery Olive Oil & Sel Gris Flatbread Bites
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CHEESE BOARDS BY MURRAY’S

Assembly Directions:

1. On a rectangular board, place a wheel of Bucheron in the top left corner, and place a wedge of Roquefort in the bottom right corner. Half an 

inch below the Bucheron, create a fan of Maroilles slices in a semi-circle around the wheel, stretching from the left side of the board to the top 

edge of the board. Across the center of the board, in a diagonal line from the bottom left corner up to the top right corner, shingle the slices of 

Comte. In the center of the right edge of the board, just above the Roquefort, place an empty jar or dish.

2. Along the top edge of the line of Comte, create a line of Saucisson Sec along the same length and direction.

3. Along the bottom edge of the line of Comte, create a line of Rustic Bakery crisps stretching across the board. Fill the space in between the 

Bucheron and the Maroilles with Rustic Bakery crisps.

4. Fill the empty space in between the Maroilles and the Saucisson Sec with French Olives.

5. Fill the empty space in the bottom right corner of the board with chocolate chunks and green apple slices.

6. Fill the jar with Black Cherry Confit, and garnish the board with flowers, pine sprigs, or herbs of your choice.


