MAISON DU FROMAGE - Perfectly sized for creating beautiful presentations for entertaining €<k
CHARCUTERIE - Fill with cured meats, artisan cheeses, crackers, small bowls of jams,  GHacson dee GPromage
SERVING BOARDS chutneys, spreads, dried fruits, and nuts , | e =79

- Carved out channel for holding smaller items ,
- Boards are reversible: cut on one side, serve on the other \

43218 - 43212 -
Charcuterie Board, Round Charcuterie Board, Rectangular
Bamboo, 18" x 15" x 0.6" Bamboo, 11" x 15" x 0.6”

MAISON DU FROMAGE

CHARCUTERIE SERVING SET

- Petite utensils for serving charcuterie

- Setincludes: 2 each 5.5” forks, 4.5
spoons, 6" spreaders, and 4.5” tongs

:’E ) 0 - Assemble cheese and crackers,
| | spread paté, jams, and chutney onto
‘ bread, pick up meats, cheeses,
\ :.\ olives, dried fruits, and more
) | &S - High-quality 18/8 stainless steel
43914 -
Charcuterie Serving Set
18/8 SS, 4" x 6.5" x 1" (gbx)
MAISON DU FROMAGE - Hollow handles are lightweight and comfortable
CHEESE TOOLS - Durable brushed stainless steel is rust and stain resistant
CHEESE PLANE SOFT CHEESE KNIFE  SPREADER CHEESE CLEAVER
- Cuts thin, even slices of - Thin, sharp, vented blade - Spreads soft cheese, dips, ~ * Cuts and cubes blocks of
hard and semi-hard cheeses . slices without sticking to or jams, condiments, and more  hard cheeses
- Ideal for cheddar, parmesan, crushing soft cheeses, like - Use as a decorative - Ideal for cheddar, havarti,
and provolone brie, bleu, and goat cheese butter knife swiss, and colby
- Forked tip for serving - Forked tip for serving

279

22015 - 22153 - e 22154 - 22155 -
Cheese Plane Soft Cheese Knife : . Spreader Cheese Cleaver
SS, 8.5"x 3" x.50" (cd) SS, 9.65" x 1.18" x 0.63" (cd) ~SS,8.66"x1.18"x 0.63" (cd)  SS, 7.59" x 1.81" x 0.63" (cd)



