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1. Cheesy - Go Grass-fed! Select 

cheese crafted by a small-to-mid 

sized operation that uses milk from 

pasture-raised animals living on 

small farms. This is the absolute 

best way to ensure humane animal 

treatment and minimal environ-

mental impact. Or, bypass the dairy 

industry altogether and opt instead 

for a luscious artisanal “cheese” 

made from cultured nuts! 

Our Picks: Rumiano Raw Sharp Ched-

dar, Montchevre Goat Milk Brie; Mi-

yoko’s Creamery Black Ash, Co-op 

housemade raw vegan cream cheese 

 

2. Crunchy - No cheese tray would 
be complete without a base for your 

cheese. Crackers and crusty bread go 

especially well with soft cheese  

varieties for a nice textural   

counterpoint.  

Our Pick: Mary’s Gone Crackers 

3. Fruity - Organic, local, in-season! Add a 
festive pop of seasonal color and flavor 

and support the committed farmers showcas-

ing their responsibly-grown produce at 

farmers’ markets and your local Food Co-op! 

Our Picks: Fairhill Farms apples from Paso 

Robles and pomegranate seeds 

 

4. Nutty - Nuts add crunch and richness 

to your tray. Avoid common sustainability   

issues surrounding nut farming by always 

purchasing organic, and look for “dry 

farmed” walnuts, almonds, and pistachios. 

Dry farming is a cool technique where no 

water beyond natural precipitation is 

added to the crop during cultivation.  

Our Pick: Manzanita Manor Organics       

dry-farmed walnuts 

 

Anatomy of a Sustainable Cheese Board 

Makes for a  

sophisticated, sim-

ple, and versatile    

holiday appetizer! 



5. Sticky - Mmm, honey! There are a cou-
ple BUZZwords to look for when making a 

sustainable selection: local and raw. 

The most ethical honey producers main-

tain less than 1000 hives and practice 

what is termed “balanced beekeeping”—

that is, the emphasis is on bee welfare 

and the facilitation of their natural 

behavior, and honey is only collected 

when plentiful and appropriate to hive 

health. No exploited, over-worked bees in 

this close-to-nature system!  

Our Pick: Local San Marcos wildflower 

honey; for a vegan option, try fig jam or 

a complex chutney! 
 

6. Tangy - For another flavor hit, try 
cured veggies, such as carrot pickles or 

olives. These items are super easy to 

find locally-made and sourced, and can 

even be whipped up in your own kitchen!  

HowGood Product Highlights: 
Rumiano Cheese -  

                       A mid-sized company 

based in Humboldt County that 

does an amazing job maintain-

ing its animal husbandry  

standards! They source their milk from 

26 local, family-owned farms ranging in 

size from 75 to 500 cows. These cows re-

ceive more than 300 days of open pas-

ture access per year, weather permitting. 

The cheese is produced in small batches 

using minimal ingredients and no inten-

sive processing beyond traditional 

methods of cheese-mongering. The produc-

tion facility has been modified to dras-

tically reduce water usage, waste pro-

duction, and energy inefficiency. And 

their cheese is delicious, and available 

here at the Co-op in bulk!   

San Marcos Honey —                               This delectable 

honey is sourced from hives 

throughout Santa Barbara 

County and only available  

locally, in grocery stores like ours and 

at the area farmers’ markets. All of their 

honey is raw and spun directly from the 

honeycomb into the jar, and only the ex-

cess is taken at harvest to leave plenty 

for their hard-working bees. Supporting 

local, ethical honey producers like San 

Marcos actually helps to combat the    

effects of Colony Collapse Disorder upon 

the US’s bee population, as it gives them 

the monetary resources necessary to    

rebuild hives!  

Have You Heard 

About HowGood? 
The Co-op is part-

nered with HowGood, 

a company committed 

to improving the 

food industry! They 

conduct research on 

food products, and assign each item a rat-

ing that measures its environmental and 

social impact based off of its Sourcing 

Standards, Processing Practices, and Com-

pany Responsibility.  
       

Use the HowGood Tags to Make More 

Sustainable Purchases! 
   

The simple rating system, displayed 

next to the price tag of almost every-

thing in-store, tells you how that 

product compares with the rest of the 

food industry: 

 - Good—more sustainable than 75% of food   

produced in the US 

 - Great—more sustainable than 85% of food 

produced in US 

 - Best—top 5% of the food industry; indus-

try leaders in sustainability! 

 

Learn More at: 

Howgood.com 


