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Bleu Cheese Ball
Ingredients

1 stick unsalted butter, room temperature

8 oz. reduced fat cream cheese, softened  (I used regular cream cheese.)
4 oz. crumbled bleu cheese, softened

1/4 cup finely chopped green onion

1/8 tsp. cayenne pepper

1/8 tsp. garlic powder

4 slices bacon, cooked and crumbled

1/2 cup chopped pecans

1 tsp. brown sugar

Directions

Stir together butter, cheeses, onion and seasonings until well blended.  Press into a 2-cup mold or bowl lined with plastic wrap.  Chill at least 8 hours or overnight—you need to do this so that the flavors will “marry.”

Before serving, make topping:  Combine sugar and pecans in a non-stick skillet coated with cooking spray.  Cook until the sugar melts and the pecans begin to toast.  Add the bacon and stir.  Remove from heat and let mixture cool.
Invert cheese onto serving plate.  Press bacon-pecan mixture on top of cheese.  Serve with crackers or crostini.
Makes 1 cheese ball
www.fransfavs.com  

[image: image2.png]


