KEY LIME CHEESE BALL 

YOU WILL NEED:  

4 (8 OUNCE) PACKAGES CREAM CHEESE, ROOM TEMP

2/3 CUP SUGAR 

2 TBS KEY LIME JUICE 

2 TBS KEY LIME ZEST (GRATED)

¼ CUP GRAHAM CRACKER CRUMBS (CINNAMON FLAVOR)

DIRECTIONS:

COMBINE FIRST 4 INGREDIENTS IN A MIXING BOWL UNTIL WELL COMBINED.  FORM INTO A BALL, WRAP IN PLASTIC WRAP AND CHILL IN FRIDGE FOR 2 HOURS UNTIL BALL IS SOLID.  THIS CAN BE DONE OVERNIGHT.  UNWRAP CHEESE BALL AND ROLL IN THE GRAHAM CRACKER CRUMBS.  SERVE WITH CINNAMON GRAHAM CRACKERS.  

OR YOU CAN SPREAD THE CREAM CHEESE MIXTURE BETWEEN GRAHAM CRACKERS AND MAKE LITTLE SANDWICHES. 

MY SISTER, LISA, TURNED ME ON TO THIS TASTE TREAT.  SHE USED A PACKAGE MIX FROM TASTEFULLY SIMPLE.  MY RECIPE IS FROM FOOD.COM

NEXT WEEK:  BLACK FOREST TRIFLE

