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How To Use This Ebook

Select one of the chapters from the main contents list and you will be taken to a list of all the recipes covered in that chapter.

Alternatively, jump to the index to browse recipes by ingredient.

Look out for linked text (which is in blue) throughout the ebook that you can select to help you navigate between related recipes.

You can double tap images and tables to increase their size. To return to the original view, just tap the cross in the top left-hand corner of the screen.
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Introduction

A grazing table or board is always a showstopper and can be an entertaining and memorable way to feed friends and family. It’s easy to create something magnificent with minimal work, although they always seem such a treat for guests.

A grazing board transforms even a simple get-together into a real experience, with everyone sharing food, chatting, and trying new things. It can be so much more fun than a traditional sit-down meal. And it doesn’t have to be huge. You’ll find a real mixture of sizes in this book, serving anything from two people for date night to ten for a big family gathering. Don’t forget that all these boards can be rounded up or down with ease, so choose whichever one you fancy and tailor it to the number of guests you have invited.

A grazing table is a bit like a new baby. Everyone gravitates toward it and wants to get a good look. I once created a huge grazing table at a wedding for 200 people with cheeses, desserts, and fruits. Everyone was so excited (and tipsy) that they dived in before I could finish laying it out and it just ended up as a replenishment job because the food was going quicker than I could arrange it. Normally, however, I serve grazing boards at home in a slightly less frantic way. I love to entertain, and find so much joy in serving everyone a drink and presenting a beautiful platter for everyone to coo over—I feel my job is done. My husband is attentive with topping off glasses and everyone grazes throughout the evening. Then, all being well, there’s very little tidying up to do. I do tend to choose my guests on their ability to demolish a grazing board—those are good people.

CURATING A GRAZING TABLE

Grazing tables are meant to be beautiful and delicious, not stressful! No one would expect you to handmake every element, so don’t. Just opt for clever purchases instead; it can be as easy as opening a package. There is a homemade element in many of the grazing tables in this book but, in many cases, you can buy an equivalent ingredient from the grocery store, which is perfect if you are short of time or simply want an easy life.

Boards don’t need to break the bank either. Kitchen-cupboard staples can go a long way to making the main element seem like a feast (think preserves, chutneys, relishes, and pickles), and the more expensive ingredients can be spread out with lots of veggies and crackers in between.

My hard-and-fast rule is to include only the good stuff, with no boring fillers and nothing you can’t eat like inedible garnishes. I’m all for some sprigs of herbs, but don’t stick half a raw candy-cane beet on the board because it looks nice. The most important question to ask yourself when curating a board is what would you want to eat yourself? Put yourself first and you’ll create a board with all the best things. Of course, you want it to look good, but taste matters most. You don’t want a meal that fails to deliver what it promises, so choose good-quality ingredients and foods you enjoy and there’s no doubt your guests will love them too. Don’t forget to choose foods that can be prepped in advance to take all the stress out of your evening.

GETTING THE RATIOS RIGHT

You need to think about the ratios of your main ingredients, such as meats, cheeses, and breads, to get a good balance and make sure you don’t have a lot of one thing and not enough of something else. Ideally, everything should be used up at the same rate. You need to check, too, that everything has a partner. Don’t serve cheese if you don’t have crackers or chutney to go with it. But equally you don’t have to offer everything. A smaller grazing board can have one main ingredient and lots of “supporters,” such as a really beautiful piece of cheese with a variety of crackers, condiments, and grapes. Don’t think that every board you make needs eight types of meat, twelve different cheeses, and a three-tiered chocolate cake, but do give your guests some variety and that will help with the overall look of the board too. You are aiming for interesting and inviting.

Typically, I find these ratios work well for a general grazing board. The quantities given are per person:

4 to 5 crackers or pieces of bread

3½ oz (100 g) meat or fish

5 oz (150 g) cheese

4 oz (125 g) crudités or vegetables

3 oz (75 g) fruit

2 oz (50 g) fillers such as nuts, pretzels, or dried fruits

Bear in mind that these are just a guide and think about whether your board is replacing a snack or a meal or is just an appetizer. Also, if you know you’ve got some big eaters in your group, load up with some extra filling things like crackers or crudités. I have included some quantities for the main ingredients on the boards in the book to help you gauge how much to buy, but I’ve left the filler ingredients open for you to decide.
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CHOOSING A BOARD

Wood If you buy only one serving board, I’d recommend a large wooden board. This will suit most situations. Wood is not too heavy, it’s easy to store lengthwise down the side of a cupboard, and provides a classic look. The only downside is that wood can stain if you are serving fruits such as berries, and knives can mark it. However, I think it gives the board a “lived-in” character, and rubbing with some olive oil after cleaning will help keep the stains at bay. If your wooden board starts to coarsen and become splintery, it will need to be properly sanded down and oiled again before use. Wash your board thoroughly and vigorously in very hot, soapy water after use and be sure to dry it immediately. Keep it somewhere with good air circulation, ideally standing up, and wash it again before use if it’s been a while since you’ve used it.

Slate works brilliantly for a grazing board. It’s naturally elegant and the dark color sets off foods nicely. It is also nonporous, so it’s far less likely to stain and easy to clean after use.

Marble is another fantastic option. It stays nice and cool, which can be a great help in warm weather, especially if you’re serving cheese. In fact, small marble boards can be placed in the freezer for a few hours before serving a small cheese board or some seafood. The drawbacks are that a large marble board can be incredibly heavy, marble can stain easily, and citrus juices will start to corrode the surface. A quick remedy is to line it with some waxed paper and arrange the food on top.

Platters and plates can work brilliantly, especially if you are doing a large grazing table. Choose a selection of different platters and plates and prop up some of them to create different heights. I use preserves jars, small wooden crates, or even cake pans to elevate some of my platters.

Trays with sides are brilliant because you can fill them to the brim with no risk of losing food over the sides. Trays also often have handles, making them ideal for carrying to the couch or into the garden.

And if all else fails, a standard wooden cutting board will do the trick, as long as it’s had a really good wash.

SIZE & SHAPE

As a general rule, grazing boards look best when they’re full to the brim, but that isn’t essential. If you have only a large board but a small party, I’d suggest focusing all of your food in the center so that it looks generous, leaving space around the edges rather than spreading everything out.

Grazing boards come in all shapes and sizes, including round boards, square boards, and rectangles. The board you choose will depend partly on the food and partly on the space you have available to place it. A long, narrow tapas-style board is a great idea if your guests are seated at a dining table so that they can share all the way down the table.

I refer to small, medium, and large boards in the recipes and here is a rough guide to the sizes I have in mind, measured at their widest point:

Large 16 to 24 inches (40 to 60 cm)

Medium 12 to 14 inches (30 to 35 cm)

Small 10 inches (25 cm)

But please treat these measurements as an estimate. You can always use more than one board or a selection of boards and plates if you like, or scale the amount of food up or down depending on your board. There are no fixed rules you have to follow.

BUILDING YOUR BOARD

Before I start building a board, I try out various combinations of bowls and dishes on the board if I need them and plot out where everything is going to go. I find it’s useful to own a collection of small bowls and dishes for serving dips, sauces, cornichons, olives, or anything small that could roll away. Even preserves jars and teacups make great bowls and will make even the simplest and least expensive ingredient look considered. When I have planned where all the elements will go and how they will be served, I can start to arrange the food in a measured fashion, knowing there’s space for everything.

When putting your grazing board together, take a few minutes to think about how everything will be eaten. When your guests turn up, you want to sit back and relax, not dash around hunting for extra forks or sweeping up toothpicks that have been discarded everywhere. Consider labeling things such as cheeses, and make sure everything on the board can be picked up and eaten or has utensils to serve it. Some of the boards in this book require a proper plate, knife, and fork, but many of them are utensil free, so you want to ensure they’re easy to eat. Think about providing napkins, and bowls for used skewers or chicken bones, for example. Do you need to provide cheese knives, knives to serve pâté, tongs for larger items, or spoons for sauces and chutneys? Make sure you have more than enough utensils so that nothing needs to
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