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Trade Street Jam Co. Plum & Rose Jam
Each spoonful of this summery jam is like biting into a 
ripe plum—juicy, tart, and sweet. Rosewater brings a hint 
of floral complexity. The flavor shines because it’s crafted 
without extra sugar or added pectin.

Juicy / Floral / Light 
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HOW TO BUILD YOUR BOARD

1. Grab a circular cheese board and place a medium bowl at 
the 10 o’clock hour. Place a small bowl at the 4 o’clock hour.

2. Place the chunked Hervé Mons 1924 Bleu at the top center of 
your board and the River’s Edge Up in Smoke to the right of it. 
Below the Up in Smoke, shingle the slices of Meadow Creek 

Extra-Aged Appalachian. Underneath the medium bowl, shingle 
the triangle cuts of Ewephoria Sheep Gouda and to the right, 

shingle the rectangle cuts of Goat Cheddar.

3.  Place the Dufour Gourmet Pâté de Campagne in the center 
of the board. Fill the medium bowl with Peppadews.

4. Fill the small bowl with the Trade Street Jam Co. Plum & Rose Jam. Lastly, 
fill any remaining space with fruit and herbs 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: 
Hervé Mons 1924 Bleu

WEDGE CUT:
Ewephoria Sheep Gouda

BLOCK CUT: 
Goat Cheddar,

Meadow Creek Extra-Aged Appalachian

1. For the blue, 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 into two
smaller triangular wedges. Cut the triangular rind pieces off

one side of the wedge. Continue cutting triangular slices.

1. If the wedge is thick, consider cutting it in half to 
get smaller individual portions. 

2. Cut baton or batonette (depending on thickness) pieces by 
cutting perpendicular to the rectangular wedge. For the Extra-Aged 
Appalachian, you'll end up with portions that have small pieces of 
rind on each side. Cut the batonette pieces in half to get a portion 

that has a small piece of rind on one side.

Meadow Creek Extra-Aged Appalachian
This extra-aged version of Meadow Creek’s 
Appalachian is a velvety surprise. Matured 
for eight months, this firm cheese takes on 
notes of fruit and toasted butter, along with 
a pleasant earthiness.

Toasted Butter / Earthy / Fruity 
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Buttery / Rich / Smoky River’s Edge Up in Smoke
This goat’s milk cheese is hand-formed and 
smoked over alder and hickory chips, then 
wrapped in smoked bourbon-spritzed maple 
leaves. The result is a creamy, complex chèvre 
with a delightfully woodsy aroma. 
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Goat Cheddar
Cheddar is a crowd-pleaser, and this goat’s milk 
version is no different. Hailing from Canada, it’s 
sweeter and smoother than your average cow's 
milk cheddar, and pairs well with any variety of 
roasted nuts.

Sweet / Smooth / Firm 
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Hervé Mons 1924 Bleu
This Roquefort-inspired mixed milk blue has a 
dense, creamy paste with notes of condensed 
milk and crispy bacon, plus a hint of cracked 
black pepper. Each bite reveals a light minerality 
and a texture like butter. 

Black Pepper / Bacon / Sweet Milk 
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Dufour Gourmet Pâté de Campagne
A standout, high-quality take on French country-style 
terrine, this pâté has a rustic texture and flecks of fresh 
herbs. It’s carefully crafted with traditional touches, like a 
careful wrapping in caul fat. 

Rich / Herby / Rustic 
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PRODUCT OF FRANCE

Ewephoria Sheep Gouda
A butterscotch-forward Dutch-made Gouda, this 
cheese is crafted to appeal to America’s sweet 
tooth. The recipe uses specific bacterial cultures 
to highlight the toffee and pecan notes that 
emerge from sheep’s milk with age.

Pecan / Butterscotch / Firm 
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Peppadews
Vibrantly red, these Peppadews pack a pronounced sweet 
and spicy flavor into one crunchy bite. They add a bright zing 
and savory sweetness to a cheese board, perfect for cutting 
through rich meats and cheeses.

Bright / Zesty / Fruity 
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