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			Setting an overall mood for your gathering can help dictate the details. If you’re picturing an intimate moment, something as simple as soothing lighting, soft music, and delicate flowers can transform even the starkest space. This chapter highlights the plates that evoke a feeling or memory and engage the senses. Mood boards act as wonderful conversation starters. That First Sip of Coffee Plate can ignite the feeling of waking up to a beautiful breakfast spread. Maybe a mood board reminds you of gathering with your family on a holiday or savoring a moment of peace on vacation. I like to see these plates as the gateway to deeper connection by igniting the senses in real time.

			When building a cheese plate mood board, you also want to consider color theme. By tying in colors on the plate with details on the table, your guests will be drawn into a full sensory experience. For each plate, I will suggest a scheme of colors to plan your party around. For example, That By the Fire Plate consists of mainly red, brown, and beige colors. Try leaning into this earthy theme by serving your board on a rustic table, accompanied by winter greens next to a fireplace. And remember: At the end of the day, the most important thing is expressing your own creativity and showcasing your personal party vision.
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			Colors play an important role in setting a theme. On this plate, feel the warmth of red, pink, and orange hues. This board reminds me of a gathering at sunset, with the colors intensifying as the sun dips below the horizon. Here we have two French cheeses, a creamy and earthy camembert and a nutty, bold Comté. I also include an aged cheddar with a zing of sharpness and Italian dry salami to complement the savory notes. To finish it off, sweet seasonal produce creates a bold color palette with juicy pairings.

			The Plate: Round porcelain plate, 14-inch diameter  • Serves 5 to 6

			1—CHEESE

			Camembert

			Comté

			Sweet red cheddar

			2—MEAT

			Italian dry salami

			3—PRODUCE

			Dried clementines

			Dried apricots

			Dried papaya

			Strawberries

			Peaches

			Raspberries

			4—CRUNCH

			Honey sesame almonds

			Focaccia

			5—DIP

			Raspberry jam

			Honeycomb

			6—GARNISH

			Dried edible flowers

			
				Bite Builder

				
					•	Camembert + peaches + honeycomb: Creamy, juicy, and sweet

					•	Comté + salami + raspberry jam: Nutty, savory, and sweet

					•	Sweet red cheddar + dried apricots + honey sesame almonds: Sharp, sweet, and crunchy

					•	Sweet red cheddar + salami + dried papaya: Sharp, savory, and sweet

				

				•	TCP’s favorite Comté / Comté styles: Comté Saint Antoine, Alp Blossom, Pleasant Ridge Reserve
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			The deep blue and purple hues on this plate set a mood that feels calming and peaceful, like a simple get together by a lake or ocean. Sit back, take a deep breath, and relax. These soothing shades are complemented by pungent and bright pairings, like a stinky aged blue and a tangy blueberry goat cheese. Both cheeses pair well with sweet accompaniments, like dark-chocolate-covered almonds, cocoa-dusted cashews, fresh fruit, and a mixed berry jam.

			The Plate: Round porcelain plate, 12-inch diameter  • Serves 3 to 4

			1—CHEESE
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		guide to wine and cheese pairings

		Many would assume that wine and cheese are the perfect match, but that’s not always the case! For example, a big, bold red will completely drown out the nuances of a light and delicate goat cheese, and a sharp, pungent blue will overshadow the flavor of a dry, crisp white. Here are some of my wine and cheese pairing tips to help avoid these clashes.

		Pair Similar Intensities: A delicate fresh goat cheese will go well with a crisp sauvignon blanc. The light-bodied wine won’t overpower the notes of the cheese. If you want to go with a red, try pairing a Stilton with a dessert wine, like port.

		Think About Tasting Notes: A pinot noir may have notes of piercing tart red fruits. Think about what cheese you would pair with those fruity aromas. Comté goes wonderfully with a sour cherry jam, so Comté would be a great pairing for pinot noir.

		Bubbles and Brie: A prosecco or Champagne goes great with a fatty, creamy cheese like camembert or brie. The bubbles act as a palate cleanser. Sparkling wine is also great with dry, salty cheeses like parmesan, pecorino, and Grana Padano.

		Big Bolds with Aged Cheese: A sharp, fruity, umami cheese like smoked gouda, Ossau-Iraty, or vintage cheddar can stand up to a medium- or full-bodied red wine like Bordeaux, merlot, or cabernet sauvignon. The flavors can stand on their own without overpowering each other.

		Salty and Funky: A salty cheese like feta or halloumi would pair nicely with a funky orange wine (aka skin-contact white wine). The slightly sweet quince undertone of orange wine makes for a great match with salty Eastern Mediterranean and Middle Eastern cheeses.

		Pairings are personal, so do some taste testing—as I always say, if you like it, the pairing works!
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			What’s a party without some games! Here are a few ideas to get the vibes going.

			that cheese deck

			I created this game as a nod to the drinking game Kings (oh, college), but instead of drinking, we eat the cheese plate. Also, the rules are completely different. Take a deck of playing cards and arrange them around the cheese plate, face down. Each person takes a turn, picking a card. Each card has an activity. See below for the key!

				2—Make a curated bite from the cheese plate for someone of your choice.

				3—Make a curated bite from the cheese plate for yourself.

				4—Restock the crackers on the cheese plate.

				5—Pair a cheese with a drink of choice.

				6—Take an artsy photo of the cheese plate (and tag @ThatCheesePlate on Instagram if you want).

				7—Make a mystery bite with your eyes closed.

				8—Pick a date (you eat any bite they eat).

				9—Phone a friend (call someone at random and ask their favorite cheese).

				10—Round of Categories (cheese puns, cheese of France, types of charcuterie, etc.).

				J—Refill the drinks.

				Q—Make up a poem on the spot about the cheese plate.

				K—Share one thing you’re grateful for.

				A—Compliment the host.
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			BYO pairing party

			This one is easy: bring your own pairing! Have each guest bring their favorite cheese and cheese accompaniment. For example, I’d bring a nicely aged pecorino with prosciutto. Arrange all the pairings on a board and take turns trying each one.

			cheesy dress party

			Encourage your guests to dress up as their favorite cheese! This can be as simple or as creative as you want. Hold a best-dressed awards at the end of the night (with cheese prizes, naturally).
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			The table is set, the cheese is plated, and you’re ready to host! Whether you’re hanging at home by yourself with your favorite wedge of cheese, or with a group of loved ones celebrating a big milestone, relish in the present. By coming together in a positive and creative way, these moments of connection are times to never take for granted. Cheese is the gateway to deeper conversations, laughter, reflection, and love. It’s a common ground for all walks of life. So, turn on your favorite playlist, pour yourself a tasty drink, and dive into That Cheese Plate. It’s time to party!
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