
 

Cheese Balls are a great fall goodie that can be used 

in many ways: you can make them ahead for parties; 

they are always welcome at Pot Lucks; they make a 

great present or hostess gift when you wrap them in 

clear plastic wrap and add a bow—Enjoy! 
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1 cup grated or broken apart bleu cheese, gorgonzola or 
Stilton (use quality bleu cheese) 

1 small package, (4 oz.) cream cheese, softened 

1 Tablespoon Worcestershire sauce 

1/2 medium onion, minced very fine 

1 teaspoon garlic powder 

1/2 cup fresh parsley, chopped fine 

 

Combine all ingredients except the parsley with a fork in 
a medium-sized bowl. Form into desired shape, either a 
log or ball. Roll in chopped, fresh parsley. 

Chill well before serving. 

Serve with crackers and seedless grapes. 

Makes 1 cheese ball or log. 

Bleu Cheese Log or Cheese Ball 

 

1 cup grated or broken apart bleu cheese, gorgonzola or 
Stilton (use quality bleu cheese) 

1 small package, (4 oz.) cream cheese, softened 

1 Tablespoon Worcestershire sauce 

1/2 medium onion, minced very fine 

1 teaspoon garlic powder 

1/2 cup fresh parsley, chopped fine 

 

Combine all ingredients except the parsley with a fork in 
a medium-sized bowl. Form into desired shape, either a 
log or ball. Roll in chopped, fresh parsley. 
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Serve with crackers and seedless grapes. 
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1 cup cheddar cheese, grated 

1/2 cup (1 stick) butter or margarine, softened 

1 small package (3 oz. ) cream cheese 

1/4 teaspoon Tabasco sauce 

1 teaspoon chili powder 

Dash salt and pepper 

1/2 cup walnuts, chopped fine 

Whole walnuts for garnish 

Combine all ingredients except walnuts with a folk in 
a medium-size bowl. Shape into either a roll or ball 
with your hands. Roll in chopped walnuts and garnish 
with whole walnuts.  

Chill before serving. 

Serve with crackers and sliced apples. 

Makes 1 cheese ball. 

Cheddar Nut Cheese Ball  

 

 

1 cup cheddar cheese, grated 

1/2 cup (1 stick) butter or margarine, softened 

1 small package (3 oz. ) cream cheese 

1/4 teaspoon Tabasco sauce 

1 teaspoon chili powder 

Dash salt and pepper 

1/2 cup walnuts, chopped fine 

Whole walnuts for garnish 

Combine all ingredients except walnuts with a folk in 
a medium-size bowl. Shape into either a roll or ball 
with your hands. Roll in chopped walnuts and garnish 
with whole walnuts.  

Chill before serving. 

Serve with crackers and sliced apples. 

Makes 1 cheese ball. 
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1 cup cheddar cheese, grated 

1/2 cup (1 stick) butter or margarine, softened 

1 small package (3 oz. ) cream cheese 

1/4 teaspoon Tabasco sauce 

1 teaspoon chili powder 

Dash salt and pepper 

1/2 cup walnuts, chopped fine 

Whole walnuts for garnish 

Combine all ingredients except walnuts with a folk in 
a medium-size bowl. Shape into either a roll or ball 
with your hands. Roll in chopped walnuts and garnish 
with whole walnuts.  

Chill before serving. 

Serve with crackers and sliced apples. 

Makes 1 cheese ball. 

Cheddar Nut Cheese Ball  

 

 

1 cup cheddar cheese, grated 

1/2 cup (1 stick) butter or margarine, softened 

1 small package (3 oz. ) cream cheese 

1/4 teaspoon Tabasco sauce 

1 teaspoon chili powder 

Dash salt and pepper 

1/2 cup walnuts, chopped fine 

Whole walnuts for garnish 

Combine all ingredients except walnuts with a folk in 
a medium-size bowl. Shape into either a roll or ball 
with your hands. Roll in chopped walnuts and garnish 
with whole walnuts.  

Chill before serving. 

Serve with crackers and sliced apples. 

Makes 1 cheese ball. 

Cheddar Nut Cheese Ball  



 

1/2 cup cheddar cheese, grated  

1/2 cup Monterey jack cheese, grated 

1 small can (4 oz) black olives, pitted and chopped  

(4 oz.) cream cheese, softened 

1 teaspoon garlic powder 

Dash pepper 

 

Combine all ingredients except the walnuts with a folk 
in a medium-sized bowl. Form into desired shape, 
either a log or ball.  

Chill well before serving. 

Serve with crackers. 

Makes 1 cheese ball or log. 

Cheddar Olive Cheese Ball 

 

1/2 cup cheddar cheese, grated  

1/2 cup Monterey jack cheese, grated 

1 small can (4 oz) black olives, pitted and chopped  

(4 oz.) cream cheese, softened 

1 teaspoon garlic powder 

Dash pepper 

 

Combine all ingredients except the walnuts with a folk 
in a medium-sized bowl. Form into desired shape, 
either a log or ball.  

Chill well before serving. 

Serve with crackers. 

Makes 1 cheese ball or log. 

Cheddar Olive Cheese Ball 

 

1/2 cup cheddar cheese, grated  

1/2 cup Monterey jack cheese, grated 

1 small can (4 oz) black olives, pitted and chopped  

(4 oz.) cream cheese, softened 

1 teaspoon garlic powder 

Dash pepper 

 

Combine all ingredients except the walnuts with a folk 
in a medium-sized bowl. Form into desired shape, 
either a log or ball.  

Chill well before serving. 

Serve with crackers. 

Makes 1 cheese ball or log. 

Cheddar Olive Cheese Ball 

 

1/2 cup cheddar cheese, grated  

1/2 cup Monterey jack cheese, grated 

1 small can (4 oz) black olives, pitted and chopped  

(4 oz.) cream cheese, softened 

1 teaspoon garlic powder 

Dash pepper 

 

Combine all ingredients except the walnuts with a folk 
in a medium-sized bowl. Form into desired shape, 
either a log or ball.  

Chill well before serving. 

Serve with crackers. 

Makes 1 cheese ball or log. 

Cheddar Olive Cheese Ball 



 

We hope you’ll enjoy 
these goodies and want 
you to know we’d love to 

have you join us for 
church services and 

events during the  
holiday season and all 

year long! 
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