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Murray's French Double Crème Brie
More mild than traditional French Brie, this 
version has amped up butterfat that leads to a 
luscious texture and flavors of fresh milk and 
salted butter. Bake with jam, or smear onto a 
baguette for easy snacking.

Fresh Milk / Salted Butter / Rich 

Raincoast Crisps Oat Crisps
These small-batch artisanal crackers are made 
with oat flour and a blend of seeds, creating a 
sturdy, mild crisp that happens to be gluten-free. 
The crunchy texture and earthy flavor makes them 
perfect for pairing with soft cheeses.

Earthy / Crunchy / Gluten-Free 

HOW TO BUILD YOUR BOARD

1. Start by placing the Point Reyes Bay Blue at the top center 
of the board. Place a small bowl to the right of the blue at the 

2 o’clock hour,  then place another small bowl to the left of 
the blue at the 10 o’clock hour. Underneath that bowl, shingle 
the slices of Mitica Leonara® a Fuego. Starting at the bottom 
center, shingle the triangles of Murray’s French Double Creme 

Brie, and right above neatly pile the slices of Morbier. 

*If one of your cheeses looks different than what's pictured, 
don't panic! It's because you received delicious, buttery Brie 

instead of the triangular slices at the bottom of the board.

2. Place the slices of Texas Iberico Dry Cured Hickory 
Smoked Ham between the Mitica Leonara® a Fuego 
and Garrotxa. Then, neatly pile the Raincoast Crisps 

Oat Crisps beneath the blue. 

2. Fill the bowl to the left with the Losada Carmona 
Olive Mix and the bowl to the right with the B&R 

Farms Dried Apricot Spread. Lastly, fill any remaining 
empty space with produce of your choice and enjoy!

SHARE YOUR CHEESY PHOTOS WITH US: @MURRAYSCHEESE SHARE YOUR CHEESY PHOTOS WITH US: @MURRAYSCHEESE

HOW TO CUT YOUR CHEESE

CRUMBLE:  Point Reyes Bay Blue

WEDGE CUT: Morbier

1. Place the cheese wedge on the side that's large and flat.

2. Hold the cheese firmly with one hand. Insert your knife vertically
with the pointed side down (perpendicular to the cutting board) into 
the cheese near the edge of the wedge. Wiggle the knife until a large 

crumble pulls away from the wheel. Repeat along the edge of the 
cheese until you get the desired amount of crumbled cheese.

1. 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.

Continue cutting triangular slices.

Texas Iberico Dry Cured 
Hickory Smoked Ham
 Texas Iberico raises Spanish Ibérico breed pigs, 
letting them feed on acorns, mesquite beans, 
and prickly pear fruit. The meat is smoked and 
aged, creating gorgeously silky ham with a 
come-back-for-more complexity.

Savory / Lightly Smoky / Silky 

Black Pepper / Sweet / Earthy Point Reyes Bay Blue
Point Reyes Bay Blue is an award-winning creation 
from Northern California. The fudge-like cheese’s 
sweet, milky base blends perfectly with its earthy 
undertones and a hint of cracked black pepper to 
create a creamy, complex blue. 

B&R Farms Dried Apricot Spread
Rare and delicate Blenheim apricots are freshly picked 
from B&R Farms’ California orchard, sun-dried, and mixed 
with lemon juice and sugar. The spread tastes like a juicy 
apricot frozen in its moment of ripe perfection. 

Sweet / Tart / Fruity 

Mitica® Leonora® a Fuego
This is the spicy sibling of Leonora, an original 
goat’s milk creation from Spain. Fudgy and slightly 
crumbly, this cheese has notes of lemon and a sour 
cream tang, balanced by a touch of heat from 
smoky pimentón. 

Sour Cream / Smoky / Spicy 
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Morbier
Morbier is a classic French cheese from the 
Jura Mountains, with a traditional dark line of 
ash cutting through its center. While this version 
forgoes the ash, the signature stripe, semi-soft 
texture, and pungent, nutty flavor remain. 

Barnyardy / Creamy / Hazelnut 

P
R

O

D U C T  O F  S

PA
I N

P
R

O
D

U C T  O F  T H E U
. S

. A
.

Losada Carmona Olive Mix
Each small jar is packed with Spanish tradition, a journey 
through five distinct varieties. There’s giant Gordal, buttery 
Verdial, smoky Cornicabra, crunchy Zorzaleña, and walnutty 
Cuquillo—something for every palate.

Varied / Firm / Briny 
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PYRAMID CUT

PYRAMID CUT: Mitica® Leonora® a Fuego

1. Start as if you’re cutting a small cake or muffin. Make a vertical 
cut by starting at the top center and ending at the base. Make 
another vertical cut and remove the tall wedge from the wheel. 

CAKE CUT: Murray’s French Double Crème Brie

1. Start as if you’re cutting a small cake or muffin. Make a vertical 
cut by starting at the top center and ending at the base. Make 
another vertical cut and remove the tall wedge from the wheel. 
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