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INTRODUCTION

Do you love movies? Do you love cheese? Then this is the book for you. Imagine this: you settle in to watch your favorite film and close at hand is not merely popcorn, but a perfect selection of cheeses, meats, candies, and snacks, all perfectly arranged for whatever 90- to 180-minute adventure you’re about to embark on. Get ready to impress your friends, family, or followers, or just treat yourself by eating delectable and delicious cheese for dinner.

Once Upon a Rind in Hollywood highlights 50 movies that you know and love, paired thematically with cheese and snack boards (as well as some even cheesier puns). What goes better with a Lord of the Rings marathon than a “second breakfast”–inspired spread? Can you even watch Monty Python without shrubbery crudités nearby? Why not a Twilight rewatch with a selection of apple slices and salami rosettes? In these pages, you’ll find a selection of Hollywood classics, cult favorites, blockbuster hits, horror icons, and more. Some references are deep cuts while others are just plain silly, but always a fun way to pay homage to some popular crowd-pleasers. The list is by no means comprehensive, but a selection of favorites crowdsourced from friends, family, and colleagues. There’s definitely no shortage of beloved ’90s films on this list, but the classics are spotlighted as well!

Okay, but What Is a Snack Board?

Just as gritty antihero tales have become the hottest box office trend, snack boards have swept into our lives and social media feeds as the trendiest and most delicious way to spend an evening. They go by many other names (for example, cheese plates, charcuterie boards, and shark-coochie-boards), but at their core they are bite-size, snackable foods displayed on a plate or cutting board. They can be made up of cheese and meats or more playful treats like candy or nachos.


What Do I Need?

No special skills required for this book! While this book’s fabulous photographer Rachel has gone above and beyond to make these boards look absolutely stunning, what matters most is just how delicious they taste. No time for a salami rosette? It’ll taste just as good in slices. Not sure you want to make your own meatballs? There are frozen ones out there for a reason. All the recipes in this book are designed to play on the themes and ideas in their corresponding movies, but they are suggestions. Feel free to make adjustments based on your preferences (not everyone likes roquefort), what’s available, and what you have time for.

However, here are a few suggested supplies for ease of eating and if you’re looking to make your board social-media friendly:


	Cutting boards or large platters: This can be a cheeseboard or any flat surface that allows you to display and slice cheeses and meats on the fly.

	Cheese knives: You can’t go wrong investing in some cheese knives. They have the right leverage and size to really dig in and get a hefty slice of whatever cheese you’re after.

	Ramekins or other small dipping bowls: A ready supply of these is crucial for various dips, spreads, and soft cheeses.
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“DRAW ME LIKE ONE OF YOUR FRENCH GRUYÈRES”

Titanic (1997)



Yes, Titanic was released over twenty years ago, but we will never let it go. This is a gastronomic take on the rich girl/poor boy love affair for the ages. Feel free to serve it up on your fanciest china or a rustic platter. Either way, this is one snack board that is definitely big enough for four, so don’t keep it all for yourself (looking at you, Rose).

Serves 4

FIRST CLASS


	8 asparagus spears

	4 carrots

	4 mini brie, halved

	2 small golden beets, finely shaved

	2 tablespoons microgreens or fresh herbs, chopped

	½ cup good vinaigrette

	4 ounces gruyère, sliced ¼ inch thick

	4 apricots or, if not in season, fruit of your choice, halved and each half quartered

	4 canelés or fine pastry of your choice

	fine brut, to serve



STEERAGE


	4 ounces swiss cheese slices

	4 ounces butter almond thins or biscuit of your choice (to help with nausea often accompanying being below deck)

	8 ounces dried apricots

	2 cups pistachios or nut of your choice

	“Iceberg Straight Ahead” Wedge

	whisky, to serve



“ICEBERG STRAIGHT AHEAD” WEDGE


	1 small head iceberg lettuce, quartered

	1 cup blue cheese dressing of your choice

	4 ounces blue cheese of your choice, crumbled

	4 strips bacon, crumbled

	1 pint cherry tomatoes, halved

	2 tablespoons chives, finely chopped

	freshly ground black pepper (optional)



FIRST CLASS


	Blanch and shock the asparagus and carrots. Make an ice bath by filling a medium bowl with ice and some cold water, and set aside. In a medium pot of salted boiling water, immerse all 8 asparagus spears for about 2 minutes, until bright green and fork tender. Place into the ice bath to shock and cool. Repeat the same steps for the 4 carrots, immersing for about 3 minutes. Place the vegetables on a clean dish towel to dry.

	On a salad plate, line up 2 asparagus spears and a carrot, place the brie halves alongside, scatter a few beet shavings and a sprinkling of microgreens, and lightly drizzle with vinaigrette. Repeat the steps for the remaining servings.

	On a dessert plate, fan out the gruyère and fresh fruit, and place the pastry alongside. Repeat the steps for the remaining servings. Serve with glasses of chilled brut.



STEERAGE


	On a dinner plate, place the “Iceberg Straight Ahead” Wedge, then fan out a quarter of the Swiss cheese and biscuits, and add a quarter of the apricots and pistachios or other nut. Serve with a glass of whisky straight up. Repeat the process for the other three servings.



“ICEBERG STRAIGHT AHEAD” WEDGE


	Drizzle each wedge of lettuce with the dressing, and top with the blue cheese and bacon crumbles. Scatter tomato halves around the base, and sprinkle the wedge with chives and black pepper, if using.
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THE PRINCESS BRIE

The Princess Bride (1987)



Anybody want a peanut? This cheese and chocolate board pairs brie, manchego, and gouda alongside a selection of nuts, fruit, and, of course, chocolate. The Dread Pirate Roberts (or whoever is using the name at the time) would enjoy these chocolate doubloons. And including a few peanut butter cups in honor of the fair lady played by the iconic Robin Wright was a gimme. The Miracle Max Pill recipe allows you to make your own miracle, sure to bring anyone who is “mostly dead” back to life. The chocolate coating makes it go down easier, but make sure you don’t go swimming for a good hour after eating. Enjoy, as you wish!

Serves 4

THE BOARD


	4 ounces manchego cheese, cut lengthwise into ¼-inch slices

	4 ounces aged gouda

	4 ounces French triple crème brie

	Miracle Max Pills

	8 ounces miniature peanut butter cups

	2 tablespoons marmalade or jam of choice

	handful of chocolate coins

	3 ounces dark chocolate bar, broken into large chunks

	2 cups peanuts in the shell

	handful of raisin rosemary and pumpkin seed crackers or seeded fruit crackers of your choice



MIRACLE MAX PILLS


	1 cup crunchy salted conventional peanut butter (natural is too runny)

	½ cup crushed pretzels

	1 teaspoon honey

	¼ teaspoon kosher salt

	1 cup dark or semisweet chocolate chips



THE BOARD


	Fan out the manchego slices in a corner of a serving platter or board. Fully or partially chunk the gouda and add it to an opposite section, then add the brie to another open section. Place clusters of Miracle Max Pills and peanut butter cups in open sections, and add the marmalade or jam in a small jar or saucer. Scatter the chocolate coins, pieces of chocolate bar, peanuts, and crackers in the last open areas.



MIRACLE MAX PILLS


	Line a baking sheet with parchment paper, and set aside.

	To a small bowl, add the peanut butter, pretzels, honey, and salt, and stir to combine. Place uncovered in the freezer to set, about 20 minutes.

	Scoop balls about 1 tablespoon in size and gently roll them between your hands to make a pill shape. Place on the baking sheet, spacing 1 inch apart. Place uncovered in the freezer to set until very firm, about 1 hour.

	In a bowl set over a pot of simmering water, or in the microwave, melt the chocolate chips. If using the microwave, melt and stir in 1-minute increments. Using two forks, quickly dip the peanut butter pills into the chocolate, letting any excess drip off. Place back on the baking sheet. Repeat the process for all the peanut butter pills, and place in the fridge until the chocolate has set, about 20 minutes. This recipe makes 12 pills.



TIP: Miracle Max Pills can be made a day ahead of time and kept in a sealed container in the fridge for up to a week.
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“NOBODY PUTS BABYBEL IN THE CORNER”

Dirty Dancing (1987)



The 1987 film Dirty Dancing has been a classic rom-com since its release, and it was the first film to sell more than a million copies for home video (if you’re old enough to even remember VHS). When you feel your “hungry eyes” coming on, mambo (or pachanga) over to this board inspired by a bagel brunch at Kellerman’s Resort. As you enjoy your summer in the Catskills, remember you don’t need to carry a watermelon to have the time of your life.

Serves 4

THE BOARD


	½ pound lox

	¼ pound scallion cream cheese

	¼ pound plain cream cheese

	4 hard-boiled eggs, halved

	4 Babybel cheeses

	Assorted Accompaniments

	8 assorted mini bagels

	coffee, orange juice, or mimosas, to serve



ASSORTED ACCOMPANIMENTS


	2 tablespoons capers

	1 small red onion, sliced

	1 pint mini tomatoes, or 1 medium tomato, sliced

	4 mini cucumbers or ½ English cucumber, cut into chunks

	1 lemon, cut lengthwise, then crosswise into ¼-inch slices

	¼ cup fresh dill, for garnish and sprinkling

	flaky sea salt and freshly ground coarse black pepper, to taste



THE BOARD


	Drape the lox by the slice into the center of the board or serving platter. Scoop the two types of cream cheese into small bowls, and place them on the board or platter. Add the eggs, Babybel, and any accompaniments you wish to use. If using capers, place them in a small bowl on the board or platter. Place the bagels on a separate platter. Serve with coffee, orange juice, or even mimosas.
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YOU’VE GOAT MAIL

You’ve Got Mail (1998)



Fall in love at first byte like Joe NY152 and Kathleen Shopgirl with this classic NYC-inspired board featuring everything bagel hot dogs, pretzel chips, and fresh veggies you can find at your local shop (which may or may not be around the corner). A classic rom-com with heart and sweet ’90s nostalgia, You’ve Got Mail.

Serves 4


	1 (16-ounce) package everything bagel dogs, cooked according to package directions

	1 cup pretzel crisps

	2 celery stalks, cut on a sharp diagonal, around ⅜ inch thick

	3 Persian cucumbers, sliced lengthwise

	3 carrots, sliced lengthwise, then cut on the diagonal

	8 ounces cauliflower florets

	6 ounces baby cauliflower

	4 mini New York–style cheesecakes

	1 (4.5-ounce) creamy goat cheese spread

	½ cup Castelvetrano olives, or olives of your choice

	¼ cup spicy brown mustard

	1 cup mini San Marzano tomatoes or any small tomatoes

	4 ounces sugar snap peas




	On a large platter or board, add the bagel dogs, pretzel crisps, celery, cucumbers, carrots, cauliflower florets, baby cauliflower, and mini cheesecakes. Add small bowls of the goat cheese spread, olives, and mustard, and fill any open areas with the tomatoes and sugar snap peas.



TIP: Vegetable prep can be done a day in advance, and the vegetables kept in the fridge in containers with some water to keep them from drying out.
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BLUE-CHEESE AT TIFFANY’S

Breakfast at Tiffany’s (1961)



No one knows how to party better than a New Yorker! This recipe inspired by Breakfast at Tiffany’s will leave you reeling to throw your own cocktail party, Tiffany included. Although there was no food in the iconic Breakfast at Tiffany’s cocktail party, here is a recipe that will satisfy even the craziest partygoer. Enjoy the BEST PARTY EVER with the best appetizer ever, leaving your guest wanting more, more, more!

Serves 4

THE BOARD


	assorted canapés or hors d’oeuvres, heated according to package directions

	Goat Cheese Apricot Crisps

	Blue Cheese Fig Crackers



GOAT CHEESE APRICOT CRISPS


	4 ounces chèvre

	1 (4.5-ounce) package rosemary crisp crackers

	4 fresh apricots, halved and each half sliced into eighths, or apricot preserves

	1 fresh rosemary sprig, leaves removed from stem and coarsely chopped

	coarsely ground black pepper, to taste

	honey, for drizzling

	flaky sea salt, to taste



BLUE CHEESE FIG CRACKERS


	1 (4.2-ounce) package oat crackers

	½ cup fig jam

	4 ounces Saint Agur blue or blue cheese of your liking

	White Angel, Manhattan, Mississippi punch, or any champagne cocktail of your choice, to serve



THE BOARD


	Place the canapés, Goat Cheese Apricot Crisps, and Blue Cheese Fig Crackers on a platter, keeping it super easy and casual. Serve from cocktail napkins instead of appetizer plates.



GOAT CHEESE APRICOT CRISPS


	To assemble these sweet, fresh, and slightly tart goat cheese apricot crisps, spread about 1 teaspoon goat cheese on a cracker and top with an apricot slice. Repeat for the remaining crackers, and place on a plate. Sprinkle with rosemary and black pepper, drizzle with honey, and finish with flaky sea salt.



BLUE CHEESE FIG CRACKERS


	To assemble these creamy, earthy, peppery, and sweet blue cheese fig crackers, spread each cracker with about 1 teaspoon of jam, flake off about a teaspoon of blue cheese, and place over the jam.



TIP: As they did in the movie, serve the drinks in a mix of whatever you’ve got: paper cups, highballs, mugs, all of the above, whatever.
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