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Dried Beef Cheese Ball
4 September 2024

T O T A L  T I M E

125 min

P R E P

5 min

C O O K

120 min

S E R V E S

10

P E R  S E R V I N G

$0.33

C A L O R I E S

103 kcal

Looking for a delicious and gluten-free appetizer to impress your guests? Look no further! This

Dried Beef Cheese Ball is the perfect solution. With a unique combination of flavors and a

gluten-free option, this recipe is sure to be a hit at any party.

Ingredients

3 ounces dried beef 8 ounce package cream cheese, softened

2 green onions, chopped ¼ teaspoon onion salt

1 tablespoon Worcestershire sauce

E Q U I P M E N T   Mixing bowl

Method

1 In a medium-size mixing bowl, combine cream cheese, dried beef, green onions, onion salt, monosodium
glutamate, and Worcestershire sauce. Form the mixture into a ball and refrigerate before serving.
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Nutrition per serving

103
K C A L

3 g
P R O T E I N

10 g
F A T

2 g
C A R B S

Saturated Fat 5.2 g · 33% of daily needs

Sugar 1.1 g · 1% of daily needs

Sodium 158 mg · 7% of daily needs

Cholesterol 28.9 mg · 10% of daily needs

Adapted from Allrecipes. Find this recipe, ratings and more ideas at whatsheate.com/dried-beef-cheese-ball-6029
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