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This month, we’ve curated four incredible selections so you can build 
two perfectly balanced bites. We’re pairing dense goat’s milk cheese 
with chocolate-dipped figs and ricotta salata with briny Italian olives. 

  

Pitted Italian Olive Mix
This bright, briny mixture is made up of black and green 
olives from Tuscany and Sicily. Soaked in a marinade 
featuring red and yellow bell peppers and a blend of garlic 
and spices, these olives are an antipasti essential.

Briny / Tender / Garlic 

SHARE YOUR CHEESY PICS WITH US ON SOCIAL #MURRAYSCHEESE

Ricotta Salata
Ricotta gets aged for 90 days to create this firm, 
crumbly cheese. A rindless wedge with a bright 
profile of fresh milk and sea salt and a velvety 
mouthfeel. We like this traditional Italian cheese with 
a side of briny olives. 

Fresh Milk / Sea Salt / Velvety 

3-5
MONTHS

AGED

3

ChocoHigos® Chocolate Covered Figs
Pajarero figs have been growing in Spain since the Middle 
Ages. Soft and sweet, they get hand-dipped in dark 
chocolate to create even more indulgence. If you’re new to 
chocolate and cheese pairings, you’re in for a treat.

Soft / Sweet / Rich 

Goat Lady Dairy Providence
An accident has never tasted so good. When Goat 
Lady Dairy set out to make an experimental batch of 
goat's milk taleggio, the result was something drier 
and denser. Totally delicious in its own right, with 
notes of fresh bread.

Dense / Baked Bread / Tang 
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PAIRING PRINCIPLES 101
LIKE + LIKE

Items with similar flavor profiles typically make for tasty pairs.

OPPOSITES ATTRACT
Try pairing items with totally contrasting flavors, like sweet with salty.

ALL ABOUT TERROIR
If they come from the same region, it’s likely they’ll go well together.

Ricotta Salata + Pitted Italian Olive Mix

YOUR PERFECT PAIRS

The Salty Italian

The Big Fig 

Tender figs and chocolate play well with savory-sweet, crumbly 
goat’s milk cheese in a combination that’s a textural dream. 

Goat Lady Dairy Providence + ChocoHigos® Chocolate Covered Figs

HOW TO CUT & SERVE YOUR CHEESE

It’s the flavors of Italy’s islands in one transporting bite. The olives’ 
bright brininess shines with ricotta salata’s pleasant sailinity. 

@MURRAYSCHEESE | MURRAYSCHEESE.COM

CRUMBLE
Ricotta Salata

Hold the cheese firmly with one hand. Insert 
your knife 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.

FIRM WEDGE
Goat Lady Dairy Providence

 A wedge just needs to be sliced from the side.
Portion the slice into smaller pieces with an 

equal rind-to-paste ratio.


