Recipe Compliments of

Tuscan Olive Boat
A simple and elegant appetizer.

INGREDIENTS:

1 package Wind & Willow Tuscan Olive Cheeseball & Appetizer Mix
1 8-ounce package cream cheese

4 tablespoons butter

Y5 cup sliced olives

DIRECTIONS:

Separate the two packets in the box, reserving the topping mix for later use. Combine the Tus-
can Olive Cheeseball & Appetizer Mix, cream cheese and butter. Shape into a ball and chill for
1 hour in refrigerator.

Roll the cheeseball in the Tuscan Topping and place on serving plate. Using the bottom of a
small bowl, press in the center of the cheeseball. Fill the depression or “bowl” you’ve created
with sliced olives.

Serve with toasted bread, sliced bagels, French bread, sliced baguettes or crackers.

YIELD: 12 servings.

Y.
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