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To Jeremy and all our boys.






Chapter 1 Introduction


I’m so excited about this book! As someone who has been shopping at Trader Joe’s for years, I consider it my go-to grocery store for unique and high-quality products.

In this book I’ll be sharing my favorite Trader Joe’s products and how to use them to create delicious and visually stunning charcuterie boards. And all the ingredients used in this book can be found at Trader Joe’s, so you don’t have to worry about making multiple grocery store trips.

But this book isn’t just about Pinterest-worthy charcuterie—it’s about making food more accessible and appetizing. From Italian antipasto platters to loaded cookie boards, I’ll show you how to create boards that are not only delicious but also visually stunning.

If you’re new to creating snack boards, don’t worry! I’ve included tips on how to assemble a snack board, such as choosing the right board and arranging your ingredients. And most of the boards in this book take 10 minutes or less to prepare, perfect for busy weeknights or impromptu get-togethers.

So come along and join me in creating delicious and beautiful charcuterie boards with Trader Joe’s products!


WHY TRADER JOE’S?

Trader Joe’s offers unique and high-quality products that I can’t find anywhere else, curated by a team of people I’m pretty sure I’d be friends with. Feels like having my own personal grocery concierge. Bougie.

The store also offers a lot of convenience foods that make cooking easy, especially after a long day at work. I’m especially fond of their refrigerated and frozen meals and sauces. I also love not having to worry about any unhealthy ingredients, such as MSG, trans fats, or artificial colors and flavors. They take health and well-being seriously.

The store has a friendly and laid-back atmosphere, making shopping there enjoyable (except on Sundays, seriously). That’s by design. You feel like you’re entering a cozy neighborhood grocery store.

And of course, their prices are very competitive, which is always a plus!

Finally, low-key healthy snacks and an affordable wine selection make this the perfect start to a tasty charcuterie board!




WHAT MAKES A CHARCUTERIE BOARD?

Once limited to just cheeses and meats, charcuterie boards now showcase a wide variety of ingredients organized around just about any theme or occasion.

Think Indian feast with basmati rice, chicken shawarma, madras lentils, warm garlic naan, and creamy yogurt sauce arranged on a butcher block and garnished with lemon, cucumber, and scallions.

Or a dessert board loaded with multicolored French macarons, dark chocolate ganache cake, raspberry shortbread cookies, and cocoa batons.

Creativity has its limits, though.

Portlandia, the sketch comedy television series starring Carrie Brownstein and Fred Armisen, features a hilarious segment called “We Can Pickle That!” In the opening scene, a farmer expresses his disappointment that his cucumbers haven’t sold at the market, prompting Carrie and Fred to step in and declare “We can pickle that!” They go on to pickle eggs, and by the end of the sketch they’re pickling broken high heels and CD jewel cases.

The same thing has happened with charcuterie, birthing an entire genre of chili con carne smeared across cutting boards, dining room tables laden with an excess of expensive appetizers, and every scrap of tile or slice of wood being transformed into a serving vessel. Nachos on a shovel, anyone?

When I crafted the board concepts for this book, I asked a few questions: Does this make the food easier to eat? Does it make it prettier? And does it make it more appetizing? I aimed for a combination of all three.

Above all, have fun! And enjoy the food!



ABOUT THE RECIPES AND INGREDIENTS

Most of the boards in this book take 10 minutes or less to prepare. And because this book is all about Trader Joe’s, the ingredients can all be found at Trader Joe’s—most of them year-round, though a handful are seasonal. Who really wants to go to multiple grocery stores? I write cookbooks for a living, and even I get tired of shopping. That said, you certainly can source many of the ingredients in this book from any store. Ingredients you can find anywhere are listed plainly (e.g., red onion, olive oil, etc.).

For recipes that call for specific Trader Joe’s products, I include the full product name (e.g., Trader Joe’s Organic Chunky Homestyle Guacamole). Even in these instances, substitutions may be needed if something is out of stock or you prefer an alternative. Unlike baking, which requires precision, creating snack boards invites creativity. Feel free to mix and match boards and swap out sauces, spreads, and other ingredients as you like.

Where appropriate, recipes are labeled “Vegan,” “Vegetarian,” or “Gluten-free.” Also, where it’s easy to omit or swap an ingredient, I’ve added the word “optional.”




HOW TO ASSEMBLE A SNACK BOARD

You could arrange all the ingredients on your board in a haphazard way. That totally works! But if you want to create a work of art, here are a few tips to get you started:

CHOOSE THE RIGHT BOARD. Technically, anything that is flat, nonporous, and washable will work. I’ve opted for a handful of everyday cutting and serving boards—nothing too fancy, and nothing costing more than $30.

Select the correct size. You want everything to fit on the board without falling off or appearing sparse (unless that’s the vibe you’re looking for).

Consider the shape and texture of the food you’ll be serving as you choose your board. Uncut cherry tomatoes were born to run. Either choose a platter with a slight rim, place them in a bowl, or take your chances and add them after the board has been placed in its serving location.

Consider the mood. Is it elegant or casual? Also think about color. If I’m serving lighter-colored ingredients, I prefer a darker board for contrast.

PLACE THE ANCHOR INGREDIENTS ON THE BOARD FIRST. Identify one or two primary ingredients, such as the waffles in the Waffles Board or the cheese wedges in the Fruit and Cheese Dessert, and arrange those on the board. You want them to make a statement, to take up space, and to clearly show what the board is all about. Arrange the remaining ingredients around the anchor ingredients.

Personally, I avoid molding ingredients into fancy shapes. First, it screams 1980s, and not in a good way. Second, who really wants someone else warming up their prosciutto with their fingertips? But you do you.

PLACE SOME FOOD IN BOWLS. Place any sauces, wet foods (such as gherkins or olives), and small ingredients (such as almonds) in bowls. Don’t worry about making sure the bowls all match. Just fit each ingredient to a bowl, choosing the smallest ones you can to avoid overwhelming the board. (And, of course, skip the dishes if you want to serve some things directly from the container they came in. No shame in that!) Place the bowls directly on the boards—staggered, in a pattern, or down the center.

FILL IN THE GAPS… OR DON’T. Finally, finish with garnishes such as fresh herbs or lemons, or save a handful of another ingredient on the platter to sprinkle over the board to fill in spaces. That said, don’t fear the space between ingredients. Sometimes the prettiest boards have room to breathe, such as the Endless Summer board or the Mixed Gyoza with Dipping Sauce.






HOW THE BOOK IS ORGANIZED

This book is organized into several recipe chapters. Chapter 2, Breakfast, is filled with scrumptious breakfast and brunch platters, many of which can be prepared the night before. From the vibrant Waffles Board to the austere Post-Workout Protein Fix, there’s a little something for everyone.

Chapter 3, Classic Charcuterie, has all the boards you’ve come to expect, from family-friendly cheese-and-cracker boards to Greek meze and Italian antipasto. It also has a couple of boards organized by theme and season, such as Festive Winter Board with Spiced Pecans, Pears, and Gorgonzola.

Chapter 4 has recipes that you can mix and match to make an Epic Tapas party. Each one could stand on its own with the addition of a baguette and a package of Trader Joe’s Spanish Brand Deli Selection and Trader Joe’s Spanish Cheese Tapas Sampler.

Chapter 5 includes simple snack boards with five ingredients or fewer. Yes, they’re simple—that’s the point. They’re perfect for those times when you have guests coming over but dinner is at least an hour out. No need for anything fancy. My kids adore the recipes in this chapter—the Carolina Gold Wings with Ranch and Latkes with Applesauce and Sour Cream ranked in their top five in the whole book!

Chapter 6 has boards that stand in for a meal. In keeping with the board theme, they’re pretty and have an experiential component, especially the Mongolian Barbecue and Cheese Fondue. Chapter 7 is all about sweet things. From a Movie Night Board to Fruit and Cheese Dessert, there’s a little something for everyone. Finally, Chapter 8 has a handful of extras that you can add to any board—Pickled Vegetables, Spiced Nuts, Compound Butters, and Dipping Oils.




HOW TO GET GOOD PICTURES

Let’s be real—part of the attraction of charcuterie boards is how pretty they are. So I’m guessing you’ll want to snap a picture of your completed board.

I’ve been doing food photography for the better part of a decade, but I’ll let you in on a little secret—I shot every recipe in this book with my iPhone. Yup, you read that right. That means you can capture your own gorgeous boards without a fancy camera setup. Here are a few tricks you can use to get perfect pictures every time. Make sure to tag me @surfgirleats on Instagram and share your food pics with the hashtag #tjsnackboard.



OEBPS/e9781646045792/xhtml/nav.xhtml


Contents



		Cover


		Title Page


		Dedication


		Chapter 1: Introduction


		Chapter 2: Breakfast

		Fruit Board


		Euro Breakfast


		Oatmeal Board


		Waffles Board


		Avocado Toasts


		Post-Workout Protein Fix


		Smoked Salmon and Bagels Board







		Chapter 3: Classic Charcuterie

		Kid-Friendly Cheese and Crackers


		Crudite Rainbow


		Festive Winter Board with Spiced Pecans, Pears, and Gorgonzola


		Marcella’s Baby Shower Board


		Italian Antipasto


		Maria’s Greek Meze Platter


		Middle Eastern Meze


		Endless Summer







		Chapter 4: Epic Tapas

		Baked Feta


		Roasted Brussels Sprouts


		Bacon-Wrapped Dates


		Roasted Potatoes with Goat Cheese and Honey


		Spanish Tortilla with Calabrian Chiles and Gremolata


		Spicy Spanish Garlic Shrimp with Garlic Toasts







		Chapter 5: Five-Ingredients-or-Fewer Snack Boards

		Mediterranean Hummus and Veggies


		Carolina Gold Wings with Ranch


		Buffalo Chicken Dip with Blue Cheese and Celery


		Arepas and Empanadas with Jalapeño Sauce


		Radishes with Kalamata Aioli


		Latkes with Applesauce and Sour Cream


		Smoky Deviled Eggs


		Shrimp Cocktail with Crackers


		Mixed Gyoza with Dipping Sauce







		Chapter 6: Dinner

		Taco and Taquito Platter


		Mongolian Barbecue


		Hot Dog Board


		American Tacos


		Personal Pizzas


		Indian Takeout


		Cheese Fondue







		Chapter 7: Desserts

		Movie Night Board


		Cookie Board


		Fruit and Cheese Dessert


		Epic Dessert Board


		Chocolate Fondue


		Hot Cocoa Board







		Chapter 8: Extras

		Pickled Vegetables


		Spiced Nuts


		Compound Butters

		Garlic and Herb Compound Butter


		Sun-Dried Tomato and Basil Compound Butter


		Maple Pecan Compound Butter







		Dipping Oils


		Aioli


		Essential Dip







		Conversions


		About the Author


		References


		Recipe Index


		Artwork Credits


		Copyright







Guide



		Cover


		Start of Content


		Title Page


		Dedication


		About the Author


		Recipe Index


		Copyright








		1


		3


		4


		5


		6


		7


		8


		9


		10


		11


		12


		13


    		15


		14


		16


		17


    		19


		18

  
		20


		21


    		23


		22


		24


		25


    		27


		26


		28


		29


		30


		31


    		33


		32


		34


		35


    		37


		36


		38


		39


    		41


		40


		42


		43


    		45


		44


		46


		47


    		49


		48


		50


		51


    		53


		52


		54


		55


    		57


		56


		58


		59


		60


		61


		62


		63


    		65


		64


		66


		67


    		69


		68


		70


		71


    		73


		72


		74


		75


    		77


		76


		78


		79


		80


		81


    		83


		82


		84


		85


    		87


		86


		88


		89


    		91


		90


		92


		93


    		95


		94


		96


		97


		98


		99


    		101


		100


		102


		103


    		105


		104


		106


		107


    		109


		108


		110


		111


    		113


		112


		114


		115


    		117


		116


		118


		119


    		121


		120


		122


		123


    		127


    		128


    		126


		124


		125


    		2








OEBPS/e9781646045792/images/9781646045792.jpg
TRADER ]JOE’S;
SNACK/BOARDS
T

LT
50 Delicious Recipes for Charcuterie, il @%ﬁg_f
Spreads. Platters, and More Using Ingredu{nfg‘ gﬁ 1
from the World’s Greatest Grocery Store —~

i .»vm

WY
\

/1/.14”.(/

PAMELA ELLGEN





OEBPS/e9781646045792/images/title.jpg
("

TRADER JOE’S’
SNACK BOARDS

COOKB

50 Delicious Recipes for Charcuterie,
Spreads, Platters, and More Using Ingredients
from the World’s Greatest Grocery Store

PAMELA ELLGEN

TRADER JOE’S® is a registered trademark of Trader Joe’s® Company and is used here
for informational purposes only. This book is independently authored and published
and is not affiliated or associated with Trader Joe’s® Company in any way. Trader
Joe’s® Company does not authorize, sponsor, or endorse this book or any of the
information contained herein.





