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Four Fat Fowl St. Stephen
Four Fat Fowl’s small, bloomy rounds crafted 
in New York’s Hudson Valley are delicately 
buttery, with hints of sun-dried wheat and 
sweet cream beneath its pillowy rind, making 
St. Stephen a true expression of local terroir.

Wheat / Sweet Cream / Fresh Butter
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Murray’s Pecorino Tartufello
Foraged from valleys and forests in Volterra and 
San Miniato, Italy, the addition of black truffle to 
this sheepy cheese creates a wonderful 
balance of nutty, earthy, and sweet flavors. 

Mushrooms / Fresh Milk / Grass
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Valdeon
This bold and spicy blue is made from the 
blended milk of goats and cows that graze the 
Picos de Europa Mountains in Castilla y Leon. 
It’s beloved for its dense veining, hearty 
profile, and balance of salt and spice.

Peppery / Earthy / Salty
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Tart / Fruity / Sweet
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Mitica® Cherry Blossom Honey
This all-natural honey is the perfect balance of 
sweet and tart. With notes of summer fruit and 
sun-ripened cherries, it’s a smooth spread that’s 
made for drizzling over bright, fresh cheeses.

Murray’s Prosciutto di Parma
There's no mistaking greatness--Prosciutto di 
Parma is after all, the King of Hams. The method 
of aging the meat for Prosciutto di Parma goes 
back to the ancient Roman Empire--no additives, 
just sea salt, air, and time. 

Salty / Silky / Gamey
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Murray’s Heirloom Apple Butter
This traditional jam is a blend of rich flavor. 
Crisp heirloom apples are simmered in cider, 
brandy, and an autumnal mix of cinnamon and 
allspice, making a natural match with roast 
meat and nutty, caramel-like cheese.

Spiced / Fruity / Sweet

Castelvetrano Olives
These pitted Sicilian olives have a meaty, 
buttery soft flesh and mild, briny flavor, making 
them the perfect happy hour snack or addition 
to a Mediterranean cheese board with rich 
charcuterie and Italian cheese. 

Buttery / Meaty / Briny
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Raincoast Fig and Olive Crisps
Made by Leslie Stowe in Vancouver, Canada, 
these hearty, sturdy crisps are baked in small 
batches with real bites of fruit, nuts, and seeds 
to add a delectable texture and big flavor.

Rustic / Herbaceous / Sweet



SHARE YOUR CHEESY PHOTOS WITH US: @MURRAYSCHEESE

HOW TO CUT YOUR CHEESE

1. Start by placing the cheese wedge on its side which is 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.

CRUMBLE:
Valdeon 

1. Cut small triangular wedges of desired portion size 
from the round wheel as if you were cutting a cake.

2. Depending on size, slice the triangular wedge into 
smaller wedges that have a piece of rind on the top.

CAKE CUT: 
Four Fat Fowl St. Stephen

1. A rounded wedge just needs to be sliced from the side.

2. Depending on size, slice the triangular wedge into 
smaller wedges that have a piece of rind on the top.

ROUND WEDGE: 
Murray’s Pecorino Tartufello



SHARE YOUR CHEESY PHOTOS WITH US: @MURRAYSCHEESE

1. Grab a round cheese board. Start by placing the Valdeon on the top 
left at the 11 o’clock hour. To the left of the Valdeon, shingle the slices 
of Four Fat Fowl St. Stephen downwards along the edge of the board. 
Place a small bowl at the end of the St. Stephen, and another small 

bowl towards the top right corner, at the 2 o’clock hour. 

2. To the right of the Valdeon, neatly pile your slices of Murray’s Pecorino 
Tartufello. Beneath the pile, place a medium bowl. Fill the empty space 

to the left of the bowl with your slices of Prosciutto di Parma. 

3. Fill the remaining empty space on the board with the Raincoast Fig 
and Olive Crisps. Fill one of your small bowls with Murray’s Apple 

Butter, and the other small bowl with Mitica® Cherry Blossom Honey. 
Lastly, fill your medium bowl with Castelvetrano Olives and enjoy!

HOW TO BUILD YOUR BOARD


