THE FABLED ALCHEMIST

Budget Charcuterie
Board Builder

A mix-and-match formula, realistic quantities, lower-cost swaps, and drink
pairings for a board that looks generous without buying one of everything.
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cheeses savory bites crunchy carriers fresh or briny sweet finish

The easiest budget rule

Let one good cheese and one colorful ingredient do the visual work. Fill the board with inexpensive texture:
crackers, popcorn, grapes, pickles, sliced apples, pretzels, or toasted bread. Guests read variety through
color, shape, and little piles - not through the price tag.

START HERE: Pick the drink first. A crisp spritz, sangria, iced tea, or fall punch
tells you whether the board should lean salty, creamy, smoky, bright, or sweet.
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How much to buy

These amounts are for a grazing board served with drinks. If the board replaces dinner, increase the
cheese, savory bites, and bread or crackers by about half.

8-10 0z 6-8 oz 1 box or small loaf 2-3 cups
6 12-15 0z 10-12 0z 1-2 boxes 3-4 cups
8 16-20 0z 14-16 0z 2 boxes 4-5 cups
12 24-30 0z 20-24 0Z 3 boxes 6-7 cups

Lower-cost swaps that still look intentional

Three premium One favorite + cheddar + . .
. Different textures feel varied
cheeses whipped cheese

One salami + seasoned nuts or
All cured meats . Keeps the savory contrast
roasted chickpeas

One plain cracker + sliced

Two shapes create visual variety
baguette or pretzels

Specialty crackers

Grapes, apples, citrus, or dried Color and sweetness without the

Out-of-season berries ) .
fruit premium

Pickles or olives + one

One briny and one creamy note is enough
homemade spread y Y &

Several tiny jars

Money-saving move: check the pantry before shopping. Jam, honey, mustard, nuts,
popcorn, dried fruit, and pickles often cover the expensive little extras.
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Pair the board to the drink

Drink direction Build the board around Easy examples

Citrusy spritz or
margarita

. Cheddar, goat cheese, salami, olives,
Salty, creamy, bright .
lime-seasoned nuts
Sangria or fruit
punch

Savory with fresh fruit Manchego-style cheese, ham, grapes, apples,
almonds

Bourbon or smoky Aged cheddar, smoked meat, pickles, pecans,

Rich, sharp, a little sweet

cocktail dried cherries

Iced tea or zero-proof = Fresh, crunchy, lightly Hummus, cucumbers, grapes, crackers, mild

punch creamy cheese

g)(;;eceh}()):;)late or Sweet-salty snack board i’lll“zziilast,epopcorn, cookies, nuts, berries,
Build it in this order

1 Place bowls first Use only for anything wet, loose, or likely to roll.

2 Anchor the cheeses Cut the first few pieces so guests know how to start.

3 Add savory bites Fold or make loose ribbons; avoid perfect repeated rows.

4 Create cracker lanes Keep one refill bowl nearby instead of overloading the board.

5 Fill gaps with color Fruit, pickles, nuts, and a few herb sprigs make the board feel full.

Hosting shortcut: assemble the non-perishable pieces early. Add cheese, meat, cut
fruit, and crackers 30-45 minutes before guests arrive so the board looks fresh and
the kitchen stays calm.
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Your one-page shopping checklist

o One favorite cheese o One briny item

o One familiar cheese o One sweet finish

o One cured meat or savory alternative o One spread or dip

o One second savory bite o A drink that sets the flavor direction

o Two crackers, breads, or crunchy carriers o One backup bowl of crackers or ice

o One fresh fruit or vegetable o Small knife, spoon, tongs, and cocktail
napkins

The 24-hour plan

Buy ingredients; wash produce; mix spreads; chill drinks; set out the board and

The day before .

» hours before Slice sturdy cheese; portion nuts, pickles, and spreads; prep garnishes; chill
glassware.
45 minutes before Build the board; add crackers last; cover loosely; finish the drink station.

Pour the first drink, uncover the board, and refill only what is actually

When guests arrive ) .
disappearing.

A finished board is not a crowded board.

Leave a little breathing room, repeat two or three colors, and keep refills off to the side. That is what makes
a simple board feel calm, generous, and ready for guests.

More drink, hosting, charcuterie, and seasonal ideas at thefabledalchemist.com

THE FABLED ALCHEMIST


https://thefabledalchemist.com/recipes/fall-charcuterie-board-on-a-budget-with-apple-cider-pairings/

