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Crafting a Beautiful Butter
Board Spread

The First Time I Met a Butter Board
I saw a butter board at a friend’s party. It looked like a delicious piece of
art. The creamy butter had pretty toppings everywhere. Ever
wondered how you could turn butter into something
unforgettable? I knew I had to make my own version immediately.

My Kitchen Adventure
My first try was a little messy. I did not soften the butter enough.
Spreading it was very difficult and clumsy. This taught me that good
things take a little patience. Now I always check the butter’s
softness first.
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Why The Flavors Work
The salty, creamy butter is a perfect base. Toppings add sweet,
crunchy, and herby notes. This mix makes every bite exciting and
different. Which flavor combo surprises you most? Tell me in the
comments. I love the fig and honey section myself.

A Brief History of Sharing Food
Spreading food on boards is an old idea. It comes from Middle Eastern
and Mediterranean cultures. People have shared meals this way for
centuries. *Did you know this style promotes talking and sharing?* It is
a wonderful way to bring everyone together.
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Crafting a Beautiful Butter Board Spread

Ingredients:

Ingredient Amount Notes
Salted butter 24 ounces (3 blocks) Softened
Chopped fresh herbs (basil,
thyme, rosemary, parsley,
chives)

1 tablespoon

Flaky sea salt 1 teaspoon
Freshly ground black pepper 1/4 teaspoon
Lemon zest from one lemon
Roasted garlic 2 tablespoons Lightly smashed
Aged parmesan cheese 1 tablespoon

Fresh basil leaves 3-4 leaves Cut chiffonade
style

Fresh fig 1 Thinly sliced or
chopped

Honey As needed For drizzling
Pistachios 1 tablespoon
Fresh mint leaves 3-4 leaves Sliced thin
Orange zest from one orange

How to Build Your Butter Board
Step 1 Soften three butter blocks until they are spreadable. Use a
butter knife to smear it on a board. Create pretty swirls and little dips.
This makes room for all the tasty toppings.

See also  Forgotten Chicken Casserole Recipe
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Step 2 Imagine your board is split into four parts. This helps you plan
each flavor section. You can make more or fewer sections if you like. It
is your delicious creation.

Step 3 Add the first group of toppings to one section. Use fresh herbs,
salt, pepper, and lemon zest. (A hard-learned tip: zest the lemon right
over the butter. It catches the fragrant oils).

Step 4 Next, add the second group of flavors. Smear on the roasted
garlic gently. Then sprinkle the parmesan cheese and fresh basil. This
section is savory and rich.

Step 5 Now, build your sweet and salty section. Place thin slices of
fresh fig on the butter. Then, add your prosciutto and a honey drizzle.
The mix of tastes is amazing.

Step 6 Finish with the last section of toppings. Sprinkle on chopped
pistachios and thin mint leaves. Add the bright orange zest for a fresh
pop. Your beautiful board is ready.

What is the best tool for spreading the butter? Share below!

Cook Time: 15 minutes

Total Time: 15 minutes

Yield: 10 servings

Category: Appetizer, Snack

Make It Your Own
Your butter board can change with your mood. Try these fun spins for a
new treat.
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Everything Bagel Use everything bagel seasoning and dried onion.
Add a few capers for a salty bite.

Smoky & Spicy Mix in a little smoked paprika. Top with crushed red
pepper flakes and crispy bacon.

Summer Berry Skip the garlic and herbs. Use mashed berries, honey,
and toasted almonds instead.

Which creative spin would you try first? Tell me in the
comments!

See also  Italian Sausage Tomato Basil Pasta Recipe

Serving Your Masterpiece
This board is a star at any gathering. Offer lots of things for dipping and
scooping. I love crusty bread slices and simple crackers. Fresh veggie
sticks like carrots work great too.

For drinks, try a crisp white wine. A non-alcoholic sparkling cider is also
perfect. They both cut through the rich butter nicely.

Which would you choose tonight: wine or cider?
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Crafting a Beautiful Butter Board Spread

Storing Your Butter Board
Cover the board tightly with plastic wrap. Then place it in the fridge for
up to two days. I once left mine out too long. The butter got far too soft
for dipping. You cannot freeze a prepared butter board. The toppings
will get soggy and sad. This spread is best enjoyed fresh the same day.

Quick Fixes for Common Hiccups
Is your butter too hard? Let it sit on the counter longer. Too soft? A brief
chill firms it right up. No roasted garlic? A tiny bit of garlic powder
works. Out of fresh figs? Try sliced strawberries instead. They taste
great with the honey and mint. Why this matters: Simple swaps keep
cooking fun, not stressful.

Your Butter Board Questions
Q: Can I make this gluten-free? A: Absolutely! Just serve it with
gluten-free crackers or veggies.

Q: Can I prepare it ahead of time? A: You can, but only a few hours
before your party.

Q: What are good herb swaps? A: Use what you have! Dill or
oregano would be lovely.

Q: Can I double this recipe? A: Yes, just use a much larger board or
two boards.

Q: What is your favorite dipper for this? A: A warm, crusty
baguette is my top pick every time. What is your favorite thing to dip?
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Share your ideas below!

See also  Tater Tot Casserole Recipe

Share Your Beautiful Creations
I hope your board brings everyone together. Good food creates the best
memories. Why this matters: Sharing a meal connects us all. Show me
your beautiful boards! Tag Savory Discovery on Pinterest. Happy
cooking! —Elowen Thorn.
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Crafting a Beautiful Butter Board Spread
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Print Recipe
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Crafting a Beautiful Butter Board Spread

Author: Elowen Thorn
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Cooking Method:No Cook
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Cuisine:American
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Courses:Appetizer
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Difficulty:Beginner
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Prep time: 15 minutes
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Cook time: minutes
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Rest time:
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Total time: 15 minutes
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Servings:12 servings
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Calories:253 kcal
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Best Season:Summer

Description

Experience the delightful contrast of textures and flavors with this
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beautifully crafted Butter Board Spread, featuring seasoned butter and
a variety of savory and sweet toppings.

Ingredients

24 ounces salted butter , softened (3 blocks)*

Section 1

1 tablespoon chopped fresh herbs , basil, thyme, rosemary,
parsley, chives

1 teaspoon flaky sea salt
1/4 teaspoon freshly ground black pepper
zest of one lemon

Section 2

2 tablespoons roasted garlic , lightly smashed
1 tablespoon aged parmesan cheese
3-4 fresh basil leaves , cut chiffonade style

Section 3

1 fresh fig , thinly sliced or chopped
honey , for drizzling

Section 4

1 tablespoon pistachios
3-4 fresh mint leaves , sliced thin
zest from one orange
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Instructions

Soften your butter to the point where you can easily spread it.1.
Using the back of a spoon or a butter knife (unserated), smear the
butter around the board to form soft peaks and little valleys.
Mentally divide the board into quarters (or however many sections2.
you plan to make).
Top the first section with fresh herbs herbs, flaky sea salt, freshly3.
ground black pepper, lemon zest
Top the second section with smashed roasted garlic, aged4.
parmesan cheese and fresh basil chiffonade
The third section is fresh fig, prosciutto and then drizzled with5.
honey drizzle.
The last section is topped with pistachios, mint and orange zest.6.
Serve with crackers, bread or crudites.7.

Notes

We used a grass fed European butter, but you can also make your
own butter.

Keywords:Butter, Board, Spread, Appetizer, Charcuterie


