
Pa t r i o t i c  C h a r c u t e r i e  B o a r d
1 .  Var iety is  key:  Include a  diverse range of  f lavors ,  textures,  and colors .
 -  Cured meats:  Opt  for  k id-fr iendly  options l ike  pepperonis ,  sa lami ,  or  ham.
 -  Cheeses:  Choose mi ld  options such as  cheddar  or  cheese cubes for  broader  appeal .
 I  used del i  s l iced cheese and a  star  cookie  cutter  to  add some f lare!  

2 .  Curb the spice:  Select  f lavors  that  are  not  too spicy or  strong.
 -  Mi ld  cured meats  l ike  salami  or  ham are preferable .
 -  Cheddar ,  mozzarel la ,  Swiss ,  or  gouda cheeses work wel l .

3 .  Fruits  and veggies :  Add a  var iety of  f resh produce for  color  and balance.
 -  S l iced apples ,  grapes,  berr ies ,  baby carrots ,  cucumber s l ices ,  and cherry  tomatoes.

4 .  Dips and spreads:  Include k id-fr iendly  options for  enhanced f lavors .
 -  Hummus,  ranch dressing,  or  a  s imple fruit  yogurt  dip  are  excel lent  choices.

5 .  Crackers  and bread:  Offer  p la in  or  l ight ly  seasoned options.
 -  Choose crackers  and bread that  complement the other  components.

6 .  Garnishes and extras :  Add fun e lements to  make it  v isual ly  appeal ing.
 -  Ol ives ,  p ickles ,  pretzels ,  or  smal l  cubes of  dark  chocolate.

7 .  Presentat ion:  Arrange i tems on a  large wooden board or  p latter .
 -  Create sect ions or  c lusters  for  each ingredient .
 -  Use smal l  bowls  or  ramekins for  dips  and spreads.


