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Instructions . s [

1. In a small bowl, cream together cream cheese, powdered sugar, nutmeg, and rum extract.

2. Ina microwave safe bowl, melt 1/2 Ib (8 oz) of the white chocolate for 30 seconds. Remove from
microwave, stir, and repeat in 30 second intervals until the chocolate is completely smooth.

3. Add the chocolate mixture to the cream cheese mixture and beat until smooth.

4. Refrigerate for about 2 hours or until chilled and slightly more firm.

5. Melt the remaining chocolate.

6. Remove the cream cheese and chocolate mixture from the fridge, and roll into one-inch balls. Roll
each ball in the white chocolate, and place on a wax-paper lined cookie sheet.

(Optional) You can sprinkle the top with nutmeg as a garnish

http://www.countryliving.com/

SONNY BOY RESTAURANT
BREAKFAST SPECIAL EVERYDAY 349

2 Eggs, Home Fries, Sausage, Toast & Jelly only

881 National Rd., Bridgeport ® 740-635-9065
Hours: 6:00 am-8:00 pm Daily

WATCH EVERY DAY FOR MORE RECIPES.




