THE ENTERTAINER
STEP BY STEP

Step 1: Place cups/bowls of dips, olives
and sun-dried tomatoes in staggered
positions towards the edges of the board

Step 2: Position you cut cheeses in the
centre of the board and place cut kiwi and
grapes/cherries to compliment the cheese
positions.

Step 3: Lay crackers in alternate positions
on a slight angle (use apricots or
strawberries to prop up) against the
edges of the board and/or the cheeses.

Step 4: Fold and position meats
throughout the board to compliment
cheese/cracker locations.

Step 5: Use pretzels, dried fruits and
strawberries to fill gaps to create an
abundant looking graze. Finish with
blueberries, decorative fruits and
garnishes to complete your graze.

NEED TO SEE IT AGAIN?

OPEN YOUR CAMERA AND HOLD OVER THE QR CODE.
THEN CLICK ON THE LINK THAT POPS DOWN FROM THE
TOP OF YOUR PHONE.




