Cheese Wedding Cake — Beautiful wheels and squares of California cheese stack up to create a
new version of the classic wedding cake. Perfect for those who don't like sweets but love savory
foods. This is also a great way for wine lovers to have fun pairing cheese with wine for entertaining,

* Use varying diameter size wheels and varying classifications of cheese.

When deciding on the size of “cake” you need, assume 1 oz. to 2 oz. of each cheese per guest.
* After cutting the cake, set up a gorgeous buffet of Real California Cheeses and accompaniments.

* Remove each cheese onto its own platter and garnish with thoughtfully chosen
accompaniments — romantic berries and champagne grapes, or salami and olives — this is
where personal style and taste (literally) can stand out.

* If your party/wedding is less formal with a smaller venue, create perfect pairings with each
cheese and place them around the party for a more social expression: Blue cheese and
honey, farmhouse Cheddar and dried fruits, aged Gouda and dark chocolate.

Real California Wedding / Party Cake Ideas

PN

Top Queso Beer Washed
Fresco Panela Formagella Cheese
Middle Camembert Gouda Carmody Creamy Jack
or Brie
Base Farmstead : Dry Jack
Original Blue Highway One Reserve Peppato

Bride’s Cake and Groom’s Cake For the cheese loving family
* His & Hers — her favorite cheeses and his, side by side.

* Fresh vs. aged — one to pair with Champagne and one to pair with Red Wine or Cognac.

Bachelorette Party Let the girls have fun

* Dark chocolate paired with a soft creamy rich California Brie and sparkling wine.

* Individual miniature wedding cakes made from a California soft cheese such as Fromage Blanc

or Cream Cheese.

* Use edible flowers and fresh herbs as garnish or to coat the exterior of fresh cheeses.

e Triple créme cheeses paired with fresh strawberries and sparkling wine. Just remove the top

of the wheel of cheese and dip strawberries right in.

Bachelor Party Boys will be boys

* Pick your favorite California Gouda and pair with salami and olives — these flavors
go great with bourbon and cigars.

* Beer and cheese pairings — reference the Beer and Cheese Pairing Guide at
RealCaliforniaMilk.com for perfect pairs.
Gifts A perfect way to say thank you
* Private label cheese favors.
e 'Thank you photo cards of your California cheese wedding cake.
* California Cheese of the Month Club as a new bridal registry gift.
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