
THE CHEESE BOARD
OF THE MONTH CLUB

JANUARY 2022



THE CHEESE BOARD
OF THE MONTH CLUB

JANUARY 2022

WHAT’S INSIDE:

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. 

Smoky / Sweet / Salty

Scharfe Maxx Extra Sweet Onion / Sour Cream / Butterscotch

This Alpine gem that is nutty, oniony, bacony and exclusive 
to Murray's! After a year of aging, the cheese becomes brittle 
and crystallized, waiting to be chunked and devoured with a 
handful of hazelnuts or melted for a rich grilled cheese.

Murray's Mini Brie Creamy / Buttery / Mushroomy

This classic French Brie is 60% butterfat, supremely creamy, 
and small enough for solo snacking or baking! With gentle 
notes of mushrooms and freshly churned butter, this sturdy 
little wheel is a must-have for classic cheese lovers.
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Murray's High Plains Cheddar Sweet / Grassy / Nutty

Sweeter than your typical cheddar, with a crumbly yet 
creamy consistency, Murray's High Plains cheddar 
represents generations of Midwestern cheesemaking, 
with milk from local, small family farms.
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Jasper Hill Farm Alpha Tolman
Alpha Tolman is made using the traditional Alpine methods of 
cooking and pressing the curds during cheesemaking to achieve 
a tight, elastic texture and robust, complex flavors. The wheels 
are then washed with brine to infuse them with a funky edge.

Sweet Onion / Butter / Roasted Nuts
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Murray’s Sopressata Salami
Look no further for traditional Italian salami--this sopressata 
variety is packed with whole black peppercorn and garlic. 
Lovingly slow-aged, each thinly sliced piece is textured with
a marbling of meat and mouthwatering fat.

Herbaceous / Peppery / Gamey

PRODUCT OF FRANCE

Murray’s Marcona Almonds Tender / Salty / Mild

Fried in small batches in sunflower oil and sprinkled liberally with 
sea salt, these traditional Spanish almonds are softer and 
sweeter than California almonds, with a tender mouthfeel and 
mellow profile that makes them perfect for snacking.
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Point Reyes Bay Blue Black Pepper / Fresh Milk / Sea Salt

This is California's iconic blue cheese. Known for its 
extra creamy texture and bright milk flavors with a 
pepper pungency in the finish, Original Blue is great 
drizzled with honey, on a steak or melted into pasta.

Sidehill Farm Strawberry Jam Sweet / Jammy / Chunky

Old is new again with the sweet taste of summer in a jar. 
Strawberries are boiled down using traditional 
techniques—without pectin, preservatives, or any other 
artificial elements. The only ingredients? Fruit and sugar.
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Laying the cheese on its side, use a small sharp knife to 
chunk bite-sized pieces of the cheese. It will naturally 

break along the interior lines of the curd.

CRUMBLE: Murray's High Plains Cheddar, 
Point Reyes Bay Blue 

HOW TO CUT YOUR CHEESE

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

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

CAKE CUT: Murray’s Mini Brie

MATCHSTICK: Jasper Hill Farm Alpha Tolman,
Scharfe Maxx Extra

1. 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.



HOW TO BUILD THE BOARD

1. Start by placing the partially chunked piece of Murray's High 
Plains Cheddar on the top right corner of the board, and a small 

bowl to the left of it. Then, on the bottom left corner of the board, 
place the partially chunked Point Reyes Bay Blue. Place another 

small on the bottom right corner of the board.
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3. Place the Scharfe Maxx Extra matchsticks in the remaining empty 
space on the board. Then, fill any remaining empty spaces with 

Murray’s Marcona Almonds. Lastly, fill the bowl at the top of the board 
with Castelvetrano Olives, and the bowl at the bottom right corner of 

the board with Sidehill Farm Strawberry Jam and enjoy!

2. Place the Murray’s Mini Brie at the bottom center of the board, 
between the blue and small bowl. Then, surround the small bowl on 
the bottom right corner of the baord with the Murray's Sopressata 

Salami coins. Neatly pile Jasper Hill Farm Alpha Tolmany 
matchsticks on the top left corner of the board.


