FRIED CHEESE

CHARCUTERIE BOARD

FEEnS

for starters®

Battered White Cheddar Curd Nuggets, Smoked Gouda Bacon Mac & Cheese Bites and
Battered Mozzarella Sticks served with a variety of sliced meats, olives, pickled vegetables,
fresh and dried fruit. Yield: 12 Servings

Ingredients:

12 Each | Battered White Cheddar Curd Nuggets [#0206420], 11b. Cured Meats, Sliced
Prepared According to Package Directions 1-5 0z. Pkg. Herbed Goat Cheese

12 Each | Smoked Gouda Bacon Mac & Cheese Bites 1Cup Pickled Vegetables
[#0142020], Prepared According to Package Directions 1 Cup Olives

8 Each | Battered Mozzarella Sticks [#0282020], Prepared 1 Cup Dried Fruit
According to Package Directions 11b. Fresh Fruit

Directions:
1. Arrange the cured meats, herbed goat cheese, pickled vegetables, olives, dried and fresh fruit

onto a serving platter.
2. Place the Battered White Cheddar Curd Nuggets, Smoked Gouda Bacon Mac & Cheese Bites

and Battered Mozzarella Sticks onto the serving platter and serve while warm.
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