
Charcuterie Board Check List 

CHEESES 3-4 

❑ HARD (PARMESAN, ASIAGO, ETC.) 

❑ SEMI-HARD (CHEDDAR, MANCHEGO, ETC.)  

❑ SEMI-SOFT (GOUDA, BLUE CHEESE, ETC.) 

❑ SOFT (BRIE, GOAT CHEESE, ETC.) 

MEATS 2-3 

❑ SALAMI 

❑ CAPICOLA  

❑ PEPPERONI  

❑ HAM 

❑ PROSCIUTTO 

❑ CALABRESE  

FRUITS 2-3 

❑ RED (STRAWBERRY, RASPBERRY) 

❑ PURPLE (GRAPE, BLUEBERRY) 

❑ BLACK (BLACKBERRY, DRIED FIG) 

❑ WHITE (APPLE, PEAR) 

❑ ORANGE (ORANGE, APRICOT)  

NUTS 1-2 

❑ CASHEW 

❑ WALNUTS 

❑ PECAN 

❑ PEANUTS 

❑ PISTACHIO  

❑ OTHER  

SPREADS 2-3  

❑ SWEET (JAM, MARMALADE, HONEY) 

❑ SALTY (MUSTARD, AIOLI, HUMMUS) 

❑ EXTRA  

CRACKERS 2-3 

❑ PLAIN 

❑ MULTI-GRAIN 

❑ FLAVORFUL 

EXTRA 

❑ CUCUMBERS 

❑ CARROTS 

❑ TOMATOES 

❑ DARK CHOCOLATE 

BRINY 1-2 

❑ OLIVES 

❑ PICKLES 

❑ PICKLED ONIONS 
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