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Welcome
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Fun, elegant, and abundant, grazing boards are a sure-fire way to turn any gathering into an event. It doesn’t matter whether it’s a midweek movie night-in with friends, a family birthday party, or even a wedding. Every get-together is made extra special when there’s a grazing board for guests to tuck into.

If you’ve ever admired the grazing boards shared on Instagram and Pinterest you’ll find this book an invaluable source of inspiration and knowledge. Packed with grazing board inspo, recipes for homemade dishes that add flair, easy ways to elevate ready-made ingredients, and styling tips that make building your board easy, it’s the perfect companion for anyone wanting to build their first grazing board or looking for ideas to take their boards to the next level.

As well as classic sharing boards, this book includes brunch boards, hot chocolate platters, Valentine’s Day boards for couples, and veggie and vegan boards. From cheese and charcuterie to chocolate and cookies, there’s a board for every taste and occasion, and all of them are camera-ready.






Getting Started

Like all good food trends, grazing boards started life in Australia. A couple planning their wedding wanted an alternative to the standard, boring buffet. They wanted something informal, but also show-stoppingly spectacular. Enter the grazing table.

Laden with beautifully arranged canapés, elegant bowls of fruit, smart finger foods, cheeses, nuts, and charcuterie, their grazing table was an immediate hit. Soon every wedding party wanted one, and there were grazing tables, platters, and boards all over the internet.

These days you can find restaurants all around the world offering grazing plates, while specialist suppliers offering boards, bowls, and cocktail forks have sprung up to help people put together their own Instagram-perfect grazing spreads. It’s not hard to understand why they’re popular. They look incredible, provide a stunning focus point at parties, and they deliver on flavour while not being that hard to do. The big secret is that grazing boards are simple to style once you have the right equipment and know a few smart tricks.

If you’re just starting on your grazing-board journey, then the first thing to do is work out what equipment you need in order to create a charcuterie masterpiece.

[image: Sharing spread with rice dishes, salami, pretzels, and pie]

PICKING THE PERFECT BOARD

The classic grazing board look is oversized and wooden. You can buy all sorts of specially designed boards in a range of shapes and sizes, but you don’t have to invest in fancy boards. A standard chopping board or breadboard will work fine. If you want to create a big grazing board, two or three chopping boards lined up next to each other works perfectly.

Your board doesn’t have to be wooden – any flat, food-safe surface will do. Baking trays, enamelware, and serving trays can work really well, and, as a bonus, their shallow sides will help stop food rolling off the board. Marble pastry boards also look beautiful, while slate platters bring an element of brooding drama to the table.

For very large grazing platters, you don’t need a board at all. Sanitize a work surface or table, line it with greaseproof paper and you have a huge canvas on which to build your grazing table. If you’d like to build grazing stations around the room, use a couple of sanitized, folding card tables lined with greaseproof paper.

[image: Assortment of wooden boards]


LOOKING AFTER WOODEN BOARDS

Keeping your board clean between feasts is obviously important. Not only is it hygienic, but a well-cared-for board will look beautiful year after year.

Prevention is better than cure, so if you’re planning a grazing board that contains foods that are likely to stain (or leave greasy marks), then line your board with greaseproof paper before you start. This is also a good idea if you’re lining up several boards to create the illusion of one big platter.

Washing your board up straight away is obviously essential, but whatever you do, don’t put your board in the dishwasher. It’s too hot and too rough and will warp the board. Using wire scourers will also scratch it. Instead, use a sponge, warm water, and washing-up liquid to gently wash the board all over. Make sure you wash all the sides and edges, so it’s evenly cleaned. Only washing one side can cause your board to warp and crack. But don’t soak it, as that can also make it crack. (Boards are prima donnas.)

Stubborn-looking stains can be removed by sprinkling coarse sea salt onto your board and using a lemon half to scrub it. Let it sit for half an hour, then rinse off the salt.

After washing, air-dry your board, standing it on one edge so the large sides are exposed. Once it’s dry, flip it to make sure the edge the board was standing on dries, too. Leaving one edge wet can also encourage mould and warping.

Once or twice a month, treat your board to an oiling. Don’t be tempted to use a vegetable or seed oil from your kitchen – it will go rancid and your board will smell. Instead, use a food-grade mineral oil and lightly coat the board all over, gently rubbing it in. Balance the board on one edge and leave it for 3–4 hours to soak up the oil.

If you want to go the extra mile, you can then polish your board with food-safe beeswax or board butter. Apply a little of the beeswax or butter and rub it in with your hands or a microfibre cloth, making sure to cover all the board. Balance it on one edge again and leave it overnight. In the morning, buff it with a microfibre cloth, then store it somewhere clean and dry.

[image: Pizza on parchment paper and sharing board]

BOARD ESSENTIALS: BOWLS

After your board, the next most important bit of kit is the bowls. They will normally be the first things you place on your board to create the design, so they’ll have a lot of impact on the final look.

A range of sizes adds interest when you’re designing your board – a small dipping-sauce bowl full of chutney alongside a ramekin of cocktail onions and a larger bowl of hummus will create a flow of heights and shapes, so don’t get too stuck on having a set of matching bowls. If you’re creating a really big board or table, don’t be afraid to go large with salad and fruit bowls. And while white ceramic does go with everything, if you want to create a pop of colour with a brightly hued bowl, go for it. Not everything has to look like it came out of a Scandinavian farmhouse.

The other type of bowl you’ll need is a bowl for food waste. Have some bowls dotted around the room for olive stones, cocktail sticks, pistachio shells, and any other bits left behind after eating. You can have rubbish bowls near your grazing board, but keep them at a respectable distance. Firstly, it spoils the look and secondly, it’s not impossible a muddleheaded guest will get confused and start using pre-chewed cocktail sticks to spear their olives. Save their blushes by keeping fresh and used items far apart.

[image: Colourful presentation bowls]

BOARD ESSENTIALS: GLASSWARE

Shot glasses, wine glasses, and jam jars are another fun way of presenting things like seafood or miniature desserts. But make sure you use sturdy glasses that, should they get broken, you won’t mourn too much, and ideally use them for items that people can lift off the board and take away; a broken glass on the board means the whole thing has to be cleared, which would be a tragic waste of time, food, and effort.

BOARD ESSENTIALS: CUTLERY

Grazing boards are designed to showcase finger foods, so the majority of your guests will help themselves using their hands. But not everyone wants to get their fingers greasy, and you can’t always rely on people washing their hands first. A range of artfully distributed serving utensils can help keep your board – and your guests – clean.

If you haven’t already sliced your cheese into portions, add a cheese knife next to each chunk so guests can cut themselves a piece.

For oily foods, like anchovies, or greasy foods, like salami, make sure there are serving tools on the board. Cocktail forks look elegant and are perfect for pickles, salads, and charcuterie, while every bowl of dip benefits from having a small spoon nearby (espresso spoons look particularly cute). Miniature tongs can help people snaffle their perfect slice of bread, while skewers and cocktail sticks are ideal for picking up cubes of cheese and slippery foods, like olives.

[image: Assorted food in shot glasses]

BOARD ESSENTIALS: PLATES

Overhead images of grazing boards tend to skip showing the practical accoutrements that make eating from a grazing board possible, but that doesn’t mean they aren’t there. A stack of plates so your guests can pick their perfect bites and then move away from the table is essential. It stops people hanging over the board like herons at a fishing lake, beadily eyeing the next tasty morsel, and means people can circulate around the room. Even if you’re sitting at a table together with the board in the middle, having plates means people can fill them and then sit back to enjoy their food – it is a much more relaxed way to eat.
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BOARD ESSENTIALS: TABLE LINENS

Alongside plates, you’re going to need something for guests to wipe their fingers on. Cocktail napkins, paper serviettes, and rolls of kitchen towel are all good options, depending on the type of board, the final look, and the budget.

LITTLE EXTRAS

If you’re making a large grazing board or offering a range of cheeses, consider adding labels to the board so people know what they’re eating. Small bottles of olive oil, vinegar, salad dressing, or hot sauce are nice for guests to add flavour to dishes once they’ve transferred them to their plate. Pinch pots of salt, pepper, chilli flakes, or spice mixes, like dukkah, are another nice way for guests to add extra flavour to their food.






Perfect Presentation

Get the Look

Whether your charcuterie came from Costco or was imported directly from Italy and France, if your grazing table doesn’t have board appeal then it’s not going to work. Grazing boards should be beautiful. Otherwise, they end up looking like a fox raided your fridge and forgot to put away the packets.

To create the perfect board you’ll have to dig into your artistic side a little, but not as much as you think. The secret to a sophisticated and stylish grazing board lies more in how you prepare and arrange your ingredients than in finding your inner culinary Picasso.

[image: Cheese selection and cracker board]

CHARCUTERIE FOLDS, RIBBONS & WRAPS

Half- or quarter-folded hams and salamis create simple architectural shapes that add lines and definition to the creative chaos of your grazing board.

Quarter-folds are perfect for larger slices of ham or salami. Simply fold your slice in half, then in half again to make a triangle. These triangles look good laid in lines or S-curves across your board, with the triangles just overlapping each other. You can use them as a subtle way to divide your boards into sections, like little picket fences.

Half-folds are great for charcuterie slices that are too small to quarter-fold. Simply fold your slice in half to create a half-moon shape. You can arrange these in fans or use them to make lines and S-curves the same way you would arrange quarter-folds.

If you want to give shape to wafer-thin slices of hams like Serrano ham or prosciutto di Parma, turn them into ribbons. Fold each slice in half lengthways to create a long rectangular shape, then gently place it on the board, folding it back and forth to create a ripple effect.

Don’t discount simply draping slices of ham on your board, especially very thinly sliced ham. The important thing is to make sure that you separate each slice before you lay it down, so the slices are easy to pick up. You don’t want your guests accidentally gathering up the entire pack in one go.

To make ham or salami even easier to pick up, wrap it around chunks of cheese to create roll-ups. Alternatively, fold a slice of ham or salami, then thread 1–2 pieces onto a cocktail stick. Add a mini mozzarella ball, an olive, a cherry tomato, or a chunk of grilled antipasti (like cured artichoke hearts or marinated mushrooms), and you have a dainty-looking charcuterie skewer that’s easy to pick up and eat.

[image: Small charcuterie board]

HOW TO MAKE A SALAMI ROSE

Meat roses are the iconic breakout stars of the grazing board. They’re the sculptural way to serve your charcuterie and, if you make them large enough, they can create focal points on your board. Thinly sliced rounds of meat, such as salami, chorizo, saucission, coppa, or bresaola, are ideal for creating rose petals. If you’d like to use other cuts of meat, such as sliced turkey breast or mortadella, use an 8-cm pastry cutter to cut rounds out of them.

The simplest way to make a meat rose is to lay 3–5 slices of charcuterie in a row on your work surface so they each overlap halfway. Fold the row in half, then roll up until tightly wrapped. It should look like a rose bud. These buds may start to unravel as the night progresses, so, to keep them looking neat, slide them onto cocktail sticks, with sage leaves ether side to mimic foliage.

For a fuller flower, you can shape your rose around a glass; the bigger the glass, the larger the rose. A Champagne flute is a good glass to start with, working up to a wine glass. Start by folding one slice of salami over the rim of the glass, so half the salami is inside the glass and half is outside. Add another slice, making sure you overlap the first slice by half. Keep going until you have covered the rim. You should use around 4–6 slices to make this first layer.

Make a second layer exactly the same way, then add another 4–6 layers, but slowly shift the salami so each layer has more of the salami inside the glass than the layer before. You can store your salami roses on the glasses in your fridge for 4–6 hours. To serve them, place a saucer over the glass, then turn it over, gently twist the glass and lift it up. Your salami rose is ready to go.

[image: Charcuterie board with salami rose]

CHOOSING & DISPLAYING CHEESES

Opinions differ on whether cheeses should be served whole or portioned on grazing boards. Pre-slicing your cheese fits the finger-food aesthetic






HOW TO SLICE CHEESES


Semi-soft & Semi-firm Cheeses


Firm Cheeses


VEGETABLE CRUDITÉS





HOW TO MAKE CUCUMBER ROSES



FRUIT PLATTERS







CREVICE-FILLERS & GARNISHES






HOW TO ADD SHINE BACK TO CHOCOLATE SNACKS


PUTTING IT ALL TOGETHER
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