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Sample the World’s Best Cheddar!

We’re so grateful you are willing to feature our cheese at your event! 
Please store our cheese in the refrigerator immediately. However, natural cheese like  

Cabot can be left out for several hours so it will be fine out of refrigeration during and even  
before your event. Cheese is best when served at room temperature for full flavor.

1. For large events or if volunteers are preparing 
the cheese for sampling, we recommend cutting 
the cheeses into 3/4-inch cubes for easy serving. 
In situations where caterers/chefs/foodservice 
personnel will be prepping the cheese for 
inclusion in an event with other food items,  
the cheeses can be cubed or sliced.

Helpful Tips!

Tips for Success

Note: Cabot varieties of cheddar look similar so this 
helps consumers know what variety they are tasting. 
If Cabot’s flavored cheeses are being served, signage 
is even more important. An alternative to serving the 
cheeses from individual platters is to separate two 
plain varieties with an obviously different variety…
always including the ID signs with the respective 
cheeses. White and yellow versions of the same 
variety should be served together on the same tray. 
We really appreciate this attention to detail.

2. Each variety of Cabot cheese should be served 
on a separate tray with the ID sign provided 
displayed on the tray adjacent to the cheese. 
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3. The cheeses can be cubed up to 5 to 7 days 
ahead and placed in marked zipper plastic  
bags and kept refrigerated.

4. Remove cheeses from refrigeration anywhere 
from 3 hours to 30 minutes before serving.  
You can also store cut up cheeses in an 
insulated cooler nearby with cold packs or 
in the refrigerator, replenishing the trays as 
needed. Setting out smaller amounts at  
a time prevents GRABS of lots of cheese!

5. At some events, health regulations may  
require covering the cheeses before/during  
service. Consider having identical trays 
available to cover the serving trays  
if needed. Always remember to  
use latex gloves when handling  
food and make sure to offer  
toothpicks to your guests for  
serving purposes.

6. Please utilize all of the display materials  
which may include disposable banner which 
can be cut to size to tape (use 2-sided tape)  
onto the serving table or hung overhead, 
tabletop easels, collapsible brochure holders, 
retailer list, recipes, etc. These materials have 
been chosen for the specific event audience.

7. Our dairy farm families thank you for  
helping us present Cabot’s award-winning 
cheeses to your event guests! We’d appreciate 
you liking us on Facebook, posting a crowd shot 
around the cheese on your Facebook page and 
tagging us – @cabotcreamerycooperative!


