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READY IN CALORIES
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310 min. 241 kcal
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Ingredients

8 0z cheddar cheese shredded

4 oz cheese blue crumbled

8 0z cream cheese softened

0.3 cup bacon bits

2 tablespoons spring onion sliced

0.3 teaspoon hot sauce red

8 0z cream cheese firm

1 tablespoon milk

18 jumbo olives pitted ripe (from)



https://whatsheate.com

|:| 8 oz cream cheese

|:| 1 carrots

|:| 18 small olives pitted ripe
|:| 1 serving carrots

|:| 1 sprig rosemary

|:| 1 pieces bell pepper red

|:| 1 serving round buttery crackers

|:| 18 frangelico

Equipment
food processor
bowl

knife

plastic wrap
hand mixer

toothpicks
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spatula

Directions

|:| Line T-quart bowl with plastic wrap. In food processor, place Cheddar cheese, blue cheese, 1
package softened cream cheese, the bacon bits, onions and pepper sauce. Cover and
process, using quick on-and-off motions, until thoroughly mixed. Press cheese mixture into
bowl. Cover and refrigerate at least 4 hours but no longer than 48 hours.

|:| Invert cheese mixture onto upside-down glass plate or pie plate, forming igloo shape.
|:| Remove about 2 tablespoons cheese mixture from one side to make 2x2 1/2-inch arched

doorway.

|:| Cut two 3/8-inch slices from end of block of firm cream cheese; reserve. Beat remaining
cream cheese and the milk with electric mixer on medium speed until blended and smooth.
Frost glass plate and igloo with cream cheese mixture; smooth with spatula. Draw lines across
igloo, using toothpick, to look like ice blocks.



I:‘ Cut each reserved cream cheese slice into 4 rectangles. Use 6 to 8 rectangles to form door
canopy. Cover loosely and refrigerate until ready to serve.

I:‘ To make penguins, cut a slit from top to bottom on each jumbo olive on one side only. Insert
about 1teaspoon cream cheese into olive to fill cavity.

I:‘ Cut carrot into 1/4-inch slices; cut small notch out of each carrot slice to form feet. Press
cutout notch piece into center of small olive to form beak (if necessary, pierce olive with
small paring knife or toothpick to make a hole). Using a frilled toothpick, stack head (small
olive), body (jumbo olive) and feet (carrot slice), adjusting so that beak, cream cheese breast
and notch in carrot slice line up. (Penguins will stand better if olives are stacked with larger
holes facing downward.)

I:‘ To serve, cut flag shape from carrot curl and secure on toothpick; insert into top of igloo.
I:‘ Garnish igloo with rosemary, bell pepper and cream cheese penguins.

I:‘ Serve with crackers.

Nutrition Facts
e

I prOTEIN 12.92% [ FAT 78.72% CARBS 8.36%

Properties
Glycemic Index:22.26, Glycemic Load:0.93, Inflammation Score:-8, Nutrition Score:6.2752173257911%

Flavonoids

Luteolin: 0.05mg, Luteolin: 0.05mg, Luteolin: 0.05mg, Luteolin: 0.05mg Kaempferol: 0.03mg, Kaempferol: 0.03mg,
Kaempferol: 0.03mg, Kaempferol: 0.03mg Quercetin: 0.09mg, Quercetin: 0.09mg, Quercetin: 0.09mg, Quercetin:
0.09mg

Nutrients (% of daily need)

Calories: 241.16kcal (12.06%), Fat: 21.42g (32.96%), Saturated Fat: 11.6g (72.47%), Carbohydrates: 5.11g (1.7%), Net
Carbohydrates: 4.28g (1.56%), Sugar: 2g (2.22%), Cholesterol: 55.6mg (18.53%), Sodium: 471.03mg (20.48%),
Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 7.91g (15.82%), Vitamin A: 1883.54IU (37.67%), Calcium: 171.73mg
(17.177%), Phosphorus: 135.95mg (13.6%), Selenium: 8.11ug (11.59%), Vitamin B2: 0.18mg (10.45%), Vitamin E: 1.05mg
(6.99%), Zinc: 0.91mg (6.08%), Vitamin B12: 0.34pug (5.63%), Vitamin B5: 0.4mg (4.04%), Vitamin K: 4.11ug (3.91%),
Folate: 15.16ug (3.79%), Magnesium: 13.51mg (3.38%), Fiber: 0.84g (3.34%), Potassium: 110.47mg (3.16%), Vitamin BI:
0.05mg (3%), Vitamin B6: 0.06mg (2.84%), Copper: 0.05mg (2.28%), Vitamin B3: 0.29mg (1.47%), Iron: 0.22mg
(1.2%), Manganese: 0.02mg (1.1%)



