
BLUE:  Tangy, ripe and earthy, semi soft to hard.  Great 
on its own, with grapes and salami or melted onto your 
favorite steak.
Pairings:
Wine – Fruit white wines such as Riesling, Gewurztraminer
Fruit – Pears, Apple, Figs
Bread – French, Italian

GOUDA:  A semi hard cheese with a creamy, nutty, slightly 
sweet flavor.  Try Smoked Gouda slightly melted onto a 
Dutch Rusk or Baguette.
Pairings:
Beer – Wheat Beer
Wine – Chianti
Fruit – Dried Fruit, Figs
Breads – Crisp Breads, Crackers

EDAM:  Mild, slightly salty or nutty.  Slice thin and enjoy it 
on its own for new experience!
Pairings:
Beer – Ales, Oktoberfest
Wine – Chardonnay, Riesling, Shiraz
Fruit – Peaches, Melons, Apricots, Cherries
Breads – Whole Grains

HAVARTI:  Mild cheese that is smooth, buttery and 
semi-soft.  Very versatile!  Incorporate it into your favorite 
meat and cheese tray!
Pairings:
Beer – Dry Rose
Wine – Oaked Chardonnay, Sauvignon Blanc
Fruit – Grapes, Pears and Raisins
Breads – Rye

2015 Signature DiScovery Box

CHEESE SELECTION

Your cheese box will include:

1. Castello Blue - 125 gr.

2. Boursin Cream Cheese - 150 gr.

3. Gourmet Goat Log - 113 gr.

4. Market Town Havarti - 330 gr. or
Market Town Organic - 235 gr.

5. Presidents Spreadable Brie - 185 gr. or
Presidents Spreadable Feta - 185 gr. or
Balderson Spreadable - 200 gr.

6. Dofino Gouda Wheel - 198 gr. or
Dofino Smoked Gouda Wheel - 198 gr. or
Dofino Edam Wheel - 198 gr.

Flavour variations in some of the above 
cheeses are offered.  

To order your cheese box, please fill 
out the form  and either phone, fax or 
email us.

$29.99
Custom cheese box 

delibake@peninsulaco-op.com
www.peninsulaco-op.com

BOURSIN:  A French spreadable cream cheese.  Infused 
with fresh herbs, creamy and slightly crumbly.  Spread it 
onto crackers or form into cheeseballs and roll in crushed 
pistachios for a great appy!
Pairings:
Wine – Beaujolais, Pinot Blanc
Fruit – Grapes, Cantaloupe or Honeydew Melons,
Bread – Baguette, Rice Crisps

WOOLRICH GOAT CHEESE LOG:  A Canadian made 
product.  Spreadable, slightly crumbly.  A variety of flavors 
to enhance any dish.  Can be used as a cracker topping, 
formed, and dredged and fried for a delish appetizer or 
whisked with goat’s milk and heated to make a lactose free 
pasta sauce!
Pairings:
Beer – Ale
Wine – Sauvignon Blanc, Rose
Fruit – Strawberries, Mixed Berries, Tomatoes

PRESIDENTS SPREADABLE CHEESE:  A crowd friendly 
cheese for those who are unfamiliar with the enormous 
variety that’s available.  Can be spread onto crackers, 
vegetable sticks or melted down for a decadent poutine 
or nachos!
Pairings:
Beer – Pilsner
Wine – Pinot Grigio
Fruit – Berries, Apples
Bread – Herb flavored crackers, Rusks

PERFECT PAIRINGS: When it comes to pairing, there are no firm rules, just guidelines.  The only way to 
know if a pairing works for you is to experiment and taste for yourself. Opposites attract, creating balance and 
sometimes an altogether new flavor.  Experiment with new flavors and enjoy your Cheese Discovery Box.



Peninsula Co-op Deli & Bakery
1- 2132 Keating X Road

Saanichton, BC  V8M 2A6
250-652-1188

delibake@peninsulaco-op.com

DISCOVER 
A TASTE 

SENSATION 

Signature DiScovery Box 

orDer Form

Today’s date: __________________ 
Pick up date: __________________ 
Pick up time: __________________ 
Customer Name:_______________ 
______________________________ 
Member #: ____________________ 
Customer Phone #: _____________

Your cheese box will include:

1. Choose one of:
• Market Town Havarti or
• Market Town Organics

2. Choose one of:
• Dofino Gouda Wheel or
• Dofino Smoked Gouda Wheel or
• Dofino Edam Wheel

3. Castello Blue
4. Gourmet Goat Log
5. Boursin Cream Cheese
6. Choose one of:

• Presidents Spreadable Brie or
• Presidents Spreadable Feta or
• Balderson Spreadable

Flavour variations in some of the above 
cheeses are offered.  

To place your order or if you have any 
questions contact our Deli staff at:  

Call:  250-652-1188
Fax: 250-652-5769
email: delibake@peninsulaco-op.com

BakeD Brie in PuFF PaStry with

aPricot or raSPBerry PreServeS

INGREDIENTS:
• Half (17oz) pkg. frozen puff pastry, thawed
• 1 (8oz) Market Town Brie cheese, round
• 1/8 cup toasted almond, slices (optional)
• 1/4 cup apricot preserves or 1/4 cup raspberry

preserves or 1/4 of your favorite preserves.

DIRECTIONS:
Preheat oven to 425° F.  Lightly grease cookie 
sheet.  Roll puff pastry out slightly.  Place cheese 
wheel on top (leave ring on).  Place preserves 
on top of cheese.  Please almonds on top of 
preserves.  Bundle puff pastry up and around the 
cheese.  Bake for 20-25 minutes.  Let cool for five 
minutes.  Serve with your favourite crackers.

www.peninsulaco-op.com


