
CHEF PREPARATION TRAINING GUIDE
This document tells you how to store, slice and present your cheese
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Described below is the process of working with your Cheese Kit. Depending on how quickly you are selling 

cheese, this continuum may take one day or several. Here is what you may expect in terms of work flow:

Receive and inspect cheese

Store cheese

Prepare cheese for Serving

Serve cheese

Re-store or Re-order

Cheese Kit Lifecycle

Receiving the Cheese

When your cheese arrives, unwrap it and inspect it. Trim off any dried out edges. Inspect the bloomy rind 

cheese on all sides. If the cheese is noticeably moister on the bottom than the top, turn it over so that the 

moisture can trickle back down into the cheese toward the dryer side.
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Storing the Cheese

Ideally, you will store your cheese in a location with a steady temperature of between 45 and 60 

degrees Fahrenheit and humidity of about 80%.

The most important thing is that the place you store you cheese be humid, but not too wet, with 

moderate air circulation and temperature. Choose a place where there will be no exposure to direct 

sunlight, and minimal fluctuations in temperature and humidity.

If it is too cold, the cheese will dry out and crack. If it is too warm, the cheese will ooze butterfat, begin 

to smell bad, and grow mushy and soft.

Cellars, basements, caves, and cool pantries are ideal. Refrigeration units with a temperature of 

between 45 and 60 degrees, and humidity level of 80% or higher are good. If you have no better 

option, you can wrap the cheese in a damp towel, place it in a covered cardboard box, and put the 

box in a cool closet.

Where to Store

Cheese is a living thing, and needs to breath. It must not be suffocated in heavy plastic cling wrap.

To store a large chunk of hard or semi hard cheese: Wrap only the cut surfaces in light plastic wrap. 

Leave the rind exposed so the cheese has an opportunity to breath.

To store smaller pieces of hard or semi hard cheeses, and softer washed rind and bloomy rind cheeses: 

Wrap snugly but not too tightly in pastry paper, (wax paper if the cheese is not in danger of running 

or oozing oils). Then, on top of that, wrap it in light plastic wrap. This allows the cheese to breathe 

but not to dry out.

Blue cheeses should be wrapped in foil.

Change the wrappings on your cheeses every day.

How  to Store
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Cutting the Cheese

Your cheeses will arrive in a variety of different shapes and sizes, from a long triangular log to a small round 

wheel to an irregularly shaped hunk. It will be your challenge to cut each piece in such a way as to maximize 

the flavor, texture, color, and interest of each cheese to your customer, while ensuring that any left over 

cheese makes it safely to the next day. We have compiled for you a series of tips and diagrams to successfully 

achieve both goals.

Keep in mind that due to the danger of cheeses drying out or, in the case of very soft cheeses, running out 

of their rinds, you should cut the cheeses off the brick, wheel, block, etc. in such a way as to minimize the 

exposed surface area on the wheel. The included diagrams and instructions should give you some idea how 

to achieve this.

Of course, for the cheese you serve, the exposed surface area should be maximized. We have compiled 

suggestions for you on how to cut cheeses for presentation to guests.

It is very important that you not use the same knife to cut blue cheeses as the other cheeses, as it is very 

easy to transfer the blue-green molds of the blues onto one of your other cheeses. If you must use the same 

knife, cut the blue cheese last, and wash the knife before you cut into another cheese.

Depending on how fast you go through the cheese, you will need to cut a hunk off the original cheese 

and bring up to room temperature, while the rest of the wheel or block gets wrapped up and stored 

in an ideal environment (see sections on Where & How to Store Your Cheese for explanation of ideal 

environment for storing cheese.)

Cheese needs to be brought up to room temperature before serving it to your guests. So cut off a 

hunk, based on your best estimates of how much you will need for the time being, and let it warm 

up for about an hour, 30 minutes at the minimum.

The way you cut the hunk off the wheel is important. As previously mentioned, you want to cut the 

hunk off the wheel in such a manner as to minimize the exposed cheese surface area remaining on 

the wheel. Here are the proper ways to cut off a hunk of cheese from some differently shaped wheels, 

bricks, and logs. (These diagrams also can be helpful in guiding you toward the correct way to cut 

individual portions of cheese for your guests, explained later in this document.)

Cutting off the Wheel (Log, Brick, Hunk etc.)
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Warming Up the Cheese

Cheese is properly served when it is at room temperature (about 62 to 75 degrees Fahrenheit, 70 degrees 

is ideal). If the cheese is served too cold, the cold will mask the flavor of the cheese and it will not be 

appreciated at its maximum potential by your guests.

Allow about an hour or so for your harder cheeses (Black Diamond Cheddar, Vella Dry Jack) to warm up. 

Softer cheeses, such as the Pierre Robert, tend to take less time to warm to room temperature. Allow them 

about half an hour or so.

In general, you can use the same guidelines for the order of cutting your cheese as you use for serving your 

cheese. So, for example, if you are offering the following cheese on your menu: Roquefort Societe, Blue 

Stilton, Bermuda Triangle, Pierre Robert, Black Diamond Cheddar, Vella Dry Jack, Rembrant Aged Gouda, 

Couturier Fresh Goat Cheese, you will want to cut them off the block in the same order that you would 

serve them on a board. So you would cut them in the following order in order, which will allow them 

appropriate time to warm up:

While it is acceptable to place multi-person portions of cheese on the cheeseboard according to the number 

of people being served, and allowing your guests to cut off portions on their own at table to suit them, 

there is a downside to this.

Consider that left to their own devices, guests approaching a cheese board may not know how to cut a 

portion off of the cheese presented, or may guess wrongly how much they should apportion themselves

1.  Black Diamond Cheddar

2.  Vella Dry Jack

3.  Rembrandt Gouda

4.  Bermuda Triangle

5.  Pierre Robert

6.  Couturier Chevre

7.  Roquefort

8.  Blue Stilton

Portioning Up the Cheese
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of each cheese. You may even find that some cheeses are so delicious, a guest may forget themselves and 

eat the entire hunk leaving none for his or her compatriots. Therefore, we recommend that you cut the 

cheeses into individual one-ounce portions for your guests, and either serve them each their own plate of 

cheese, or place the sliced cheeses in their appropriate position on the cheeseboard for the entire table.

Should you decide to cut the cheeses into single-serving one ounce portions (as we recommend) there is 

a right way to cut these depending on the shape of the cheese.

Always include a piece of the rind for each cheese (for cheeses which have rinds). In general, you can use 

the guides for cutting cheeses off the wheel for clues as to how to cut the cheeses for individual servings.

Smaller and medium sized cheeses -  can be cut in wedges, and should be placed with the noses 

(points) pointing towards the center of the plate and the rind side or bases (ideally about an inch wide) 

toward the edge of the plate.

Hunks, Blocks and Wedges - When you are serving cheeses cut from a large wheel, it will arrive to 

you in blocks or wedges, or even irregular shaped hunks. Here, the methodology is slightly different. 

To cut individual portions of these, make long, thin rectangular slices instead of wedges. If at all 

possible, one of the edges of these individual portions should have rind on it.

Round logs - such as chevre can be cross sectioned and served in medallions or buttons.

Triangle logs - can also be cross sectioned and served in triangle slices.

Pyramids - are unique and should be cross-sectioned vertically (cut from top to bottom) into halves, 

then quarters, then eighths.

Runny Cheese - If the cheese is very runny and spoonable, you can serve it in its own dish or bowl 

and place the dish or bowl in it’s position on the cheeseboard.

Hard cheeses - should be sliced thin to offset their intense flavors on the palette. While it is not always 

possible to slice these in perfect, wafer thin slices, as least cut them into small pieces.
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Placing the Cheese on the Plate

The order you place these cheeses on a plate is very important.

To enjoy the full flavor of the cheese, it must be eaten in a certain order. If the flavor of the cheese is delicate 

and subtle, it should be enjoyed previous to that of a strong, full bodied cheese. If the order is reversed, 

the flavor of the stronger cheese will overpower and mask the flavor of the subtle cheese. So, arrange the 

cheeses in order from mildest to strongest, youngest to most mature, softest to hardest.

Arrange the cheeses on the plate so that the first cheese to be tasted is at the 6 o’clock position, and then 

arrange the remaining cheeses in a clockwise order in the sequence in which they should be eaten.

For example, if you are serving these cheeses: Roquefort Societe, Blue Stilton, Bermuda Triangle, Pierre 

Robert, Black Diamond Cheddar, Vella Dry Jack, Rembrant Aged Gouda, Couturier Fresh Goat Cheese.

Then the order in which they should be eaten is:

1.  Black Diamond Cheddar

2.  Vella Dry Jack

3.  Rembrandt Gouda

4.  Bermuda Triangle

5.  Pierre Robert

6.  Couturier Chevre

7.  Roquefort

8.  Blue Stilton
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Accompaniments

Pairing foods with cheese is an art form, not a science. The possibilities are endless and the only judge of 

what is right or wrong is the individual’s palette. But we have compiled a list of accompaniments which will 

go well with the cheeses in our kit, so you can have confidence in knowing what to serve as accompaniments 

for any cheese dish your guests might order. (Appendix A gives you ideas for accompaniments for each 

specific cheese, should you choose to get creative).

Breads: Fresh baguette, walnut bread, whole wheat crusty loaves, tuscan rounds and other peasant 

breads, olive breads, sourdough, rye, focaccia (plain or with onions, herbs, or tomatoes).

Crackers: Bread is better, but suitable crackers include Carr’s Table Water Crackers or Carr’s Assorted 

Biscuits for Cheese. Choose unsalted, neutral flavor crackers. Do not serve Ritz, Triscuits or Wheat 

Thins.

Fruits: Fresh sliced pear or apple, figs, dates, dried apricots, grapes, fresh melon wedges, strawberries, 

cherries, plums.

Vegetables: green or black olives (not of a sharp tasting variety, though), celery, radishes, zucchini, 

green beans (blanched or lightly steamed), cucumbers, cherry tomatoes, sun dried or oven dried 

tomatoes.

Nuts: Walnuts, pecans, brazil nuts, almonds, cashews, hazelnuts.

Meats: Prociutto, Sorpressata, capricolla, salami, jamon Serrano, charizo, Virginia ham.

Chutneys and Pastes: A sweet and savory chutney, quince paste, preserves.

Accompaniments are optional for your guests should they choose to try them with the cheese. To signify 

this, serve any accompaniments in a bowl, basket, or plate separate from the cheese board. In rare 

circumstances, when you are featuring a special accompaniment, such as quince paste, you can place the 

special accompaniment in the place of honor at the center of the cheeseboard.

In the event that you do not want to think too hard about accompaniments, do not feel like going out on 

a limb, or are not feeling creative, here are some very acceptable yet minimalist options for accompaniments:

For a cheese course or a cheese board - serve two kinds of bread – a baguette and a walnut loaf 

or (raisin walnut loaf) wrapped in napkin and served in a basket.
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For an appetizer – serve with walnuts and almonds (each in their own bowls), or serve with celery 

sticks, slices of zucchini and green or black olives, placed on a pass-around plate or dish separate from 

the cheese.

For simple dessert - serve a fresh sliced pear on a pass-around plate or dish separate from the cheese.
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Sesame roll, pumpernickel, full grain rye

Green Olives

Fresh ripe pears, grapes, dried fruits such as dried apricots

Walnuts, hazelnuts, almonds toasted or untoasted, pecans

Whole-grain crackers

Roquefort Societe  – France

Crusty bread, French baguette, rustic country breads

Raspberries, blueberries, Fuji apple slices, fresh fruit

Chutney, preserves

Green salad

Pierre Robert  – France

Portabella mushroom cap

Cherry tomatoes

Bermuda Triangle  – U.S. Artisan

Crusty bread

Figs, melon, strawberries, grapes, apples, pears, sweet 

cherries, purple or red plums

Whole nuts

Cherry tomatoes, sweet bell peppers (red, yellow, green), 

zucchini, small greenhouse cucumber

Classic Pairing: Chutney with Cheddar is simply delicious

Black Diamond Cheddar  – Canada

APPENDIX A

Possible Accompaniments for Each Cheese

Plum loaf

Celery, sun dried tomato

Sliced apple, fresh ripe pears, grapes, dried fruits such as 

dried apricots

Walnuts, hazelnuts, almonds toasted or untoasted, pecans

Blue Stilton  – England

Fresh pears, seasonal fruit, grapes, apples, apricots, cherries, 

figs

Toasted walnuts, toasted salted blanched almonds

Oven-dried tomatoes

Vella Dry Jack  – U.S.A.

Fresh sliced pears, apricots, figs, strawberries, plums

Chutney

Couturier Fresh Goat Cheese  – France

Fresh or dried fruit

Almonds, toasted hazelnuts, walnuts, pecans

Whole breads

Rembrandt Aged Gouda  – Holland
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Diagram for cutting and serving cheese
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Black Diamond Cheddar

Vella Dry Jack

Rembrandt Gouda

Blue Stilton

Bermuda Triangle

Roquefort

Couturier Chevre

Pierre Robert
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