SMOKED SALMON AND CREAM CHEESE PINWHEELS

YOU WILL NEED: 

2 PIECES OF LAHVASH OR FLATBREAD (ABOUT 13 X 18 INCHES EACH)

1 CARTON (8 OUNCES) WHIPPED CREAM CHEESE

2 TBS CHOPPED FRESH PARSLEY

12 OUNCES THINLY SLICED SMOKED SALMON 

1 ENGLISH CUCUMBER, WASHED AND VERY THINLY SLICED 

¾ CUP VERY THINLY SLICED RED ONION

DIRECTIONS:

PLACE ONE SHEET OF LAHVASH ON A SHEET OF PLASTIC WRAP.  SPREAD ABOUT  ½ CUP CREAM CHEESE IN A THIN EVEN LAYER, OVER ENTIRE SURFACE OF BREAD.  SPRINKLE WITH 1 TBS OF PARSLEY. ARRANGE HALF THE SALMON OVER PARSLEY, THEN HALF THE CUCUMBERS, SALT AND PEPPER THE CUKES, THEN LAYER HALF THE ONION. 

AT THE SHORT END, ROLL UP THE LAHVASH AS TIGHTLY AS POSSIBLE, TAKING CARE NOT TO PUSH THE FILLING FORWARD AS YOU GO.  WRAP IN PLASTIC WRAP AND SEAL.  CHILL IN REFRIGERATOR FOR AT LEAST ONE HOUR OR UP TO 8 HOURS.  REPEAT PROCESS WITH SECOND LAVASH.  

TO SERVE, REMOVE PLASTIC WRAP AND SLICE INTO ONE INCH PINWHEELS.

THIS RECIPE IS FROM MYRECIPES. COM

NEXT WEEK:  HOT CLAM DIP

