
Turkey Cheese Ball

1. Into a bowl, mix your softened cream cheese,

shredded cheese, and seasonings, if using.

2. With clean hands, shape your mixture into a ball.

3. Lay a piece of plastic wrap on your counter and add

your cheese ball to the center.

4. Wrap the cheese ball and place it in the refrigerator

for at least an hour to firm.

5. Once firm, place your cheese ball in the center of a

plate and add your crackers around it.

6. Create your turkey's feathers by placing pretzel sticks

at the back of the ball.

7. Using some cream cheese or melted chocolate,

attach your pretzel stick to the chocolate ball to

form the head.

8. Attach your candy eyes and candy corn to form the

turkey's face on the chocolate ball. Then insert the

stick into the front of the cheese ball.

1 stick cream cheese

1 cup shredded cheese

Seasoning (optional)

Crackers

Pretzels

Candy eyes

Candy corn

Chocolate ball

HOW TO MAKE:

INGREDIENTS:

The whole family will

gobble up this easy and

savory Thanksgiving

appetizer, that your kiddo

will enjoy making.


