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2013 WINTER FANCY FOOD SHOW

WHAT’S HOT / WHAT’S NEW FROM BOSKA! 
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The Monaco Cheese Set Brings A Rustic Elegance to The Cheese Plate
Presentation is everything, and delicious cheeses deserve more than just an old-fashioned board. Boska’s new Cheese Set combines contemporary design and dependably quality, with a slate cheese board measuring 13x4.6x0.8” and a brushed stainless steel Cheesy Knife. The slate board is suitable for use in the oven; for an appetizer, try marinating goat cheese in olive oil, coating with fresh bread crumbs and baking on the slate. After-dinner cheese courses are guaranteed to get the attention they deserve with this impressive set. Each slate board is hand-finished, creating a unique character and slight variations to each board. Easy to clean and dishwasher-safe, with a suggested retail price of $39.99.
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The Havana Fondue Set Makes Cheese the Life of the Party

Boska brings a splash of bright color to the cheese experience with the Latin-inspired Havana Collection. The signature vibrant colors – blue, fuchsia and lime green – create an inviting and cheerful ambiance that is sure to set the mood for enjoying a delicious meal and fun times with friends. Tempting menu ideas await you with the colorful Havana fondue pots. Try cheese fondue as tapas or an appetizer with Cabrales Picos (a delicious creamy Spanish blue cheese) and serve with dippers including fresh vegetables, pineapples, grapes, or a basket of crunchy tortilla chips. Or, melt a combination of Mexican cheeses such as Queso Cotija combined with a little tequila or chili peppers and serve with grilled shrimp and chips. Serves 2 people as tapas or an appetizer (200 grams); suggested retail price of $19.99.                    
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Press Inquiries, contact Dana Bos at d.bos@boska.com. For more information about Boska USA, contact usa@boska.com or call 914.428.3600.  Visit Boska on the web at www.boska.com or on Facebook at http://www.facebook.com/boska.us
