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Kalamata Olives and Sun-Dried

Tomatoes on Cream Cheese

11 January 2025
TOTAL TIME PREP SERVES
10 min 10 min 10

PER SERVING

$0.55 153 kcal

CALORIES

Are you looking for a quick and delicious appetizer that will impress your guests? Look no

further than this delightful Kalamata Olives and Sun-Dried Tomatoes on Cream Cheese recipe!

In just 10 minutes, you can create a vibrant and flavorful dish that perfectly balances the rich

creaminess of soften...

Ingredients

[] 1/3 cup 20 pitted kalamata olives, finely chopped

[] 1 tablespoon oil from sun-dried tomatoes
[ ] 1teaspoon cider vinegar

[] 1 medium clove garlic, finely chopped
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[l 2 tablespoons finely chopped, drained sun-dried
tomatoes in oil

[] 2 tablespoons chopped fresh basil leaves
[] 0.1teaspoon crushed red pepper flakes

[] 8 oz package cream cheese, softened

Page 1 of 2



[] 1leaves Additional fresh basil if desired [] 40 assorted crackers

EQUIPMENT Bowl, Spatula

Method

@ In small bowl, stir together all ingredients except cream cheese, additional basil leaves and crackers.

To serve, place softened cream cheese on serving platter. Using small metal spatula, spread cream
cheese into 8-inch round. Spoon olive mixture over cheese.

@ Serve with crackers.

Nutrition per serving

153 3g 12 g 10 g

KCAL PROTEIN FAT CARBS
Saturated Fat 5.4 g - 34% of daily needs
Fibre 0.7 g - 3% of daily needs
Sugar 2.1 g - 2% of daily needs
Sodium 256 mg - 11% of daily needs
Cholesterol 22.9 mg - 8% of daily needs
Vitamin C 3.4 mg - 4% of daily needs

Adapted from Betty Crocker. Find this recipe, ratings and more ideas at whatsheate.com/kalamata-olives-and-sun-dried-
tomatoes-on-cream-cheese-22022
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