TENNESSEE
Seasonal ]

Eating Cranberry Walnut Cheese Ball

1/2 cup dried cranberries

2 tablespoons sherry

1 (8-ounce) package cream cheese, softened

1 cup finely shredded sharp white Cheddar cheese
1 teaspoon Worcestershire sauce

1/2 cup chopped walnuts

1/2 cup chopped fresh parsley

Soak the cranberries in the sherry for 10 minutes. With an electric mixer beat the
cream cheese, Cheddar and Worcestershire sauce together until smooth. Stir in
the cranberries and sherry. Place the cheese on apiece of plastic wrap and form
intoalinchlogorabal. Combinewalnutsand parsley and pat over the cheese
and roll until completely covered.
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