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Blue Cheese Pistachio Cheese Truffle Balls 
 
 
Yield: about 24 servings 
 
8 oz   cream cheese, room temperature 
4 oz   blue cheese, crumbled 
1/2 cup  bacon, cooked and chopped 
3 stalks  green onions, finely chopped 
1 cup   pistachios, chopped fine 
 

1. In a bowl with a hand mixer, blend cream cheese, blue cheese, bacon and 
onions. Add 1/2 cup of the pistachios. Blend well. 

 
2. Using a #100 disher, roll into small balls. Then coat with the remaining 

pistachios. 
 

3. Place in candy papers. Serve with crackers.   
 


