TOASTED ONION CHEESE LOG

YOU WILL NEED:

1 TBS BUTTER

3/4CUP FINELY CHOPPED ONION

1 (8 OUNCE) PACKAGE CREAM CHEESE, SOFTENED

6 OUNCES SHREDDED CHEDDAR CHEESE

2 TBS CHOPPED FRESH PARSLEY

1/8TSP PEPPER

1/3CUP FRESH CHOPPED PARSLEY

ASSORTED CRACKERS

MELT BUTTER IN MEDIUM SIZE SKILLET.  ADD ONION.  COOK OVER MEDIUM HEAT, STIRRING OCCASIONALLY UNTIL ONION IS GOLDEN BROWN.  THIS TAKES ABOUT 10 MINUTES.  COOL COMPLETELY.

IN A MEDIUM SIZE BOWL, STIR CREAM CHEESE TILL SMOOTH,  STIR IN ONION AND ALL REMAINING INGREDIENTS EXCEPT 1/3CUP OF FRESH CHOPPED PARSELY AND CRACKERS.  

SPOON MIXTURE ONTO WAXED PAPER.  COVER AND REFRIGERATE FOR ONE HOUR.  

REMOVE FROM REFRIGERATOR AND SHAPE CHEESE MIXTURE INTO AN 8 INCH LOG.  ROLL IN 1/3CUP PARSLEY TO COAT LOG.  WRAP IN PLASTIC FOOD WRAP.  REFRIGERATE FOR AT LEAST 2 HOURS.  

SERVE WITH CRACKERS.  SERVE WITH A SIDE OF ASSORTED OLIVES IF YOU LIKE SALTY OR LINGONBUERRY SAUCE IF YOU LIKE SWEET.  IF YOU CAN’T FIND LINGONBERRY SAUCE TRY APRICOT JAM OR WHOLE CRANBERRY SAUCE
