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C Cream Cheese 'n Herb Cucumber Bites )
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READY IN SERVINGS

CALORIES

©

165 kcal

Ingredients

0.5 cup carrots shredded divided

1 cup approx cream cheese spread

2 cucumber seeded

Equipment

Directions

RESERVE 2 Tbsp. carrots.



https://whatsheate.com

Mix remaining carrots with cream cheese; spoon into cucumber shells. Top with reserved
carrots.

CUT each cucumber half into 5 pieces to serve.
KRAFT kitchens tips:FAMILY FUN

Let the kids make cucumber "boats" instead! Just fill the cucumber shells with the cream
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cheese mixture as directed. Then, add snow peas for the sails. Decorate with other cut-up
fresh vegetables as desired to resemble colorful sailboats

Nutrition Facts
I

I prOTEIN 11.07% [ FAT 68.78% carBs 20.15%

Properties
Glycemic Index:15.46, Glycemic Load:0.84, Inflammation Score:-9, Nutrition Score:6.8373913343834%

Flavonoids

Luteolin: 0.02mg, Luteolin: 0.02mg, Luteolin: 0.02mg, Luteolin: 0.02mg Kaempferol: 0.04mg, Kaempferol: 0.04mg,
Kaempferol: 0.04mg, Kaempferol: 0.04mg Myricetin: 0.01mg, Myricetin: 0.0Img, Myricetin: 0.01Img, Myricetin:
0.01mg Quercetin: 0.03mg, Quercetin: 0.03mg, Quercetin: 0.03mg, Quercetin: 0.03mg

Nutrients (% of daily need)

Calories: 165.3kcal (8.27%), Fat: 12.58g (19.35%), Saturated Fat: 7.93g (49.56%), Carbohydrates: 8.29g (2.76%), Net
Carbohydrates: 6.79g (2.47%), Sugar: 4.59g (5.1%), Cholesterol: 35.19mg (11.73%), Sodium: 277.36mg (12.06%),
Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 4.55g (9.1%), Vitamin A: 3320.08IU (66.4%), Vitamin K: 12.91ug
(12.3%), Calcium: 94.38mg (9.44%), Potassium: 255.2mg (7.29%), Vitamin C: 5.74mg (6.96%), Manganese: 0.13mg
(6.62%), Folate: 24.04pug (6.01%), Fiber: 1.5g (5.99%), Copper: 0.11mg (5.68%), Magnesium: 19.92mg (4.98%),
Vitamin B6: 0.Img (4.93%), Vitamin B5: 0.4mg (4.04%), Vitamin B1: 0.06mg (3.8%), Phosphorus: 37.Img (3.71%),
Vitamin B2: 0.05mg (2.75%), Iron: 0.38mg (2.1%), Zinc: 0.29mg (1.96%), Vitamin B3: 0.21mg (1.06%)



