Curried Cheese Balls

A little of a kick with the curry. A newer flavor for the 60’s “cheeseballs”.

Yield: Makes 2 dozen.

8 ozs cream cheese, softened
1/2 cup chopped pecans

1 tbsp unsalted butter, softened
1tsp curry powder

1/2 cup chopped pecans

1. In a medium bowl combine cream cheese, pecans, butter and curry powder. Roll

into balls the size of a marble. Roll in chopped nuts. Refrigerate. Serve with
crackers.
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