Seasonal = Extension

Eating

Cheese Apple with Apple Slices

8 ounces cream cheese, softened

4 ounces shredded Cheddar cheese
4 ounces blue cheese

1 tablespoons minced fresh onion
3/4 tablespoon Worcestershire sauce
1/4 teaspoon ground red pepper
Paprika

Cinnamon stick

Bay leaf

Apple slices

Place cream cheese, Cheddar cheese, blue cheese, onion, Worcestershire sauce and red pepper
in the bowl of an electric mixer and beat together. Drop onto plastic wrap and shape into an
apple using the wrap. Cover and chill to firm up. Sprinkle outside with paprika to cover. Place
on serving platter and stick cinnamon in top for apple stem and bay leaf next to it for the leaf.
Scatter the apple slices around the cheese apple and serve.
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