
 
 

 

 

 

 

A HANDS-ON, INTERACTIVE WORKSHOP 

WHAT YOU’LL LEARN: 
🧀 Introduction to Charcuterie:                           

history, purpose & popularity 
 

🧼 Hygiene & Safe Food Handling                  
(gloves provided) 

 

🥖 Ingredient Selection: cheeses,                          
meats, fruits, nuts, spreads & crackers 

 

🎨 Board Basics: balancing colors,                    
textures & shapes 

 

🍇 Assembly Techniques: step-by-step  
     guidance to build your board 
 

🌸 Creative Touches: decorative fruits,  
     meat rivers, flowers & fun designs 
 

🎁 Take Home Creation: share your  
     completed board with family & friends 

  

 

    EVENT DETAILS: 
   LOCATION: Cowboy Church-CCEA  
   PROVIDER: Urban Bakery, Walters  
   DATE: Tuesday, 18 November 2025 
   TIME: 5-7 PM (arrive 10 min early) 
   COST: $10 Members, $30 Guests 

(minimum 20 participants/max 35); 
Pay Jana Pamplin by 16 Nov. 

    Includes board, food and 
supplies! This workshop is designed to be 
fun, educational, and practical—helping you 
build confidence so you can create your own 
beautiful charcuterie boards for any occasion. 

CREATE YOUR OWN 
CHARCUTERIE BOARD 

SPOTS ARE LIMITED-RESERVE YOUR PLACE TODAY! 

Acts 2-46: So continuing daily with one accord in the temple, and breaking bread from 
house to house, they ate their food with gladness and simplicity of heart, (NKJV) 


