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Roots To Table, a supplier of high quality charcuterie boards, would like to comment on a recently published

guide by The Fit Peach on preparing a small and easy charcuterie cheeseboard. The guide aims to teach

readers how to put together a show-stopping easy, simple and small charcuterie board that is sure to impress

their guests. Whether they intend to make a small board for two or craft a miniature board for a small

gathering, the article explains all the tips and tricks that go into making the perfect board. The article?s tips

are perfect for anyone from beginner to pro. Thanks to the step-by-step instructions that are included, readers

can follow every aspect of the process in detail.

A charcuterie board is an easy and highly effective way to improve one?s skills as a host. Charcuterie boards

are excellent for a date night in or an impromptu gathering. They are also very easy to prepare, and when

assembled correctly, are very impressive to look at, which can make a world of difference to everyone at the

gathering.

Creating a charcuterie board for the first time can be a daunting prospect, especially when it is made to be

shared with visitors. The article says, ?Don't stress too much. One of the best things about this easy



charcuterie board is that there are no clear cut rules. It's hard to mess one up! Your charcuterie board doesn't

have to look like a boogie styled masterpiece. Use the tips I've listed out above on how to properly lay out

your elements so they look nice and let the rest be! Be sure to check your fridge and pantry. A charcuterie

board is a great way to use up things you already have on hand. I bet you have a half-eaten box of crackers

in your pantry or a bag of mixed nuts or maybe a carton of strawberries you forgot you had.?

When arranging the items on the board, it is important to start from the largest and work down to the smallest.

Snack bowls are generally the largest items on a charcuterie board followed by cheese and sometimes

grapes. Crackers and other small items can be added at the end to bulk up the board. The components of a

charcuterie board can often be broken down to five categories, which make it easier to keep everything

organized. The five categories are cheese, meats, crackers, snacks and fillers.

Cheese is one of the most important parts of a charcuterie board. A small board will usually consist of 2 or 3

varieties of cheese with different textures. Meats, like cheeses, are also an important part of any charcuterie

board. Usually, it is best to consider having 2 or 3 different cuts of meat. The third component that goes into a

charcuterie board is something that can be found in any pantry: crackers. Crackers usually serve to bring bulk

to a charcuterie board and add saltiness to the flavors present on the board. A bowl filled with snacks like

olive or almonds or various dips is the fifth component described in the article, and like crackers, they add a

bit of bulk to a charcuterie board. Lastly, the article says fillers (random items that are meant to fill the empty

spaces) make up the fifth and final component of the best charcuterie boards.

Another very important aspect to consider when putting together a charcuterie board is the kind of board one

intends to use. The article says that almost any item can be used, including plates, cookie sheets and other

large flat items one might have lying around at home. There are also several high quality, expertly designed

boards available for sale on Amazon.com. Roots To Table?s boards are among those found on Amazon, and

their very high quality, unique designs make the boards an excellent pick up for anyone interested in delving

into the world of charcuterie boards.

For more information, visit Roots To Table?s website. The small charcuterie board guide can also be found

online.
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