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WHAT’S INSIDE:

Murray's Cave Aged Gruyère
After a full 12 months of aging in our Caves, this 
traditional Swiss Gruyère emerges with aromas of 
caramelized apples and notes of hazelnutty brown 
butter together in a smooth, dense paste.

Caramelized Apples / Hazelnuts / Brown Butter

Meadow Creek Dairy Grayson Oniony / Beefy / Pungent 

This award-winning cheese is a product of the strict ecological 
farming practices of the Virginia Feete family. Crafted with the 
raw milk of their 80-head Jersey cows, it arrives to Murray's 
deliciously sticky and stinky, with a full-throttle intensity. 

Creminelli Tartufo Salami Earthy / Aromatic / Rich 

The fungal aromatics of summer truffles are blended into 
Creminelli's signature cure style: incredibly moist and soft. 
Adding to its appeal, Creminelli sources its pork from a 150 
farm Idaho cooperative that raises its pigs sustainably.
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Jan's Farmhouse Cranberry & Pistachio Crisps Fruity / Nutty / Crunchy 

Jan's Farmhouse Crisps are a healthy alternative cracker 
full of delicious ingredients such as cranberries, flax 
seed, pistachios and roasted pumpkin seeds, packed 
with flavor and perfect for pairing and snacking. 

Spring Brook Farm Reading Funky / Earthy / Meltable 

Spring Brook Reading is made from raw cow's milk in Reading, 
VT on a farm that teaches urban kids where food comes from. 
It’s an American artisanal version of the famous Alpine melter 
Raclette, which means to scrape. 
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Murray's Garlic & Dill Pickle Spears Tangy / Garlicky / Briny 

These herbaceous, crunchy pickle spears are the ultimate 
garlicky garnish for any sandwich, cocktail, or cheese dip. 
Infused with a mix of garlic and bright dill, these pickles have 
a bold, briny flavor. 

Vermont Shepherd Verano Smooth / Sweet / Minty 

In the warm months, Vermont Shepherd sends its ewes to 
graze on pastures of clover and wild herbs. The result is a 
dense and smooth cheese, with hints of toasted nuts and 
herby mint and thyme.

Queserias Del Tietar Monte Enebro Bright / Walnutty / Cakey 

Made by Rafael Baez, this unusual goat cheese is shaped 
like a log, with a rind of ash and mold. The damp, acidic paste 
near the rind is fierce, with notes of black walnut. Inside,
its core is lactic and soothing. 

Sweet / Fragrant / Herbaceous Three Little Figs French Onion Confit 
The Three Little Figs folks in Portland know to cook down 
Walla Walla onions low and slow, with wine, fragrant herbs, 
and a glug of cognac. Spread on a gruyere grilled cheese, 
or serve beside Olympia sausages. 
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HOW TO CUT YOUR CHEESE

@murrayscheese | murrayscheese.com

A soft wedge just needs to be sliced from the side. Portion the 
slice into smaller pieces with an equal rind-to-paste ratio.

WEDGE: Meadow Creek Dairy Grayson,
Spring Brook Farm Reading

MATCH STICK: Murray’s Cave Aged Gruyère

Make a perpendicular cut along the smallest edge of the cheese, cutting off 
the triangular end piece and removing it. Make perpendicular cuts moving 
closer to the rind, creating rectangular slices of cheese. As the slices get 

larger, they can be cut in half for size purposes. Each rectangular slice 
should have a piece of the rind on each end.

TRIANGULAR CUT: Vermont Shepherd Verano

If the wedge is thick, consider cutting it in half to 2 smaller triangular 
wedges. Cut the triangular rind pieces off one side of the wedge.

Cut coin-shaped pieces by cutting perpendicular to the long side of 
the cheese log. Then, cut the round coins further in half.

LOG CUT: Queserias Del Tietar Monte Enebro



HOW TO BUILD THE BOARD

1. Start by placing a small bowl on the top left corner of your board and a 
medium bowl on the bottom right corner of your board. Then, starting at the 

top center of the board, shingle slices of Meadow Creek Dairy Grayson 
downwards towards the left. Then, once halfway down the board, continue to 

the row with your slices of Spring Brook Farm Reading. Next to this row, 
shingle slices of Vermont Shepherd Verano until halfway down the board, 
then continue the row with slices of Queserias Del Tietar Monte Enebro.

2. Neatly pile your coins of Creminelli Tartufo Salami around 
the small bowl. Then, neatly pile your matchsticks of 
Murray’s Cave Aged Gruyère around the medium bowl.

3. Fill the remaining empty space on the board with Jan's Farmhouse 
Cranberry & Pistachio Crisps. Then, fill the small bowl on the top left 

corner with Three Little Figs French Onion Confit. Lastly, fill the medium 
bowl with Murray's Garlic & Dill Pickle Spears and enjoy!
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