
 

 

Garlic Cheese Ball 
 

Ingredients: 
2 pkgs softened cream cheese 

2/3 cups Parmesan cheese 4 cloves garlic-crushed in garlic press 

2 tsp crushed oregano 

2 tbsp mayo 

1 sm bag chopped walnuts 

1-box Ritz crackers 

 

Directions: 
On flat surface spread walnuts out evenly ad crush into smaller pieces.  

Then in a large mixing bowl with a fork mix the cream cheese, Parmesan cheese, oregano, garlic, 
and mayo.  

After all ingredients have been mixed together, form into a ball using hands.  

Once you have formed into a ball roll in the crushed walnuts covering all sides, then place on a 
serving tray or plate and place cracker all around the sides. Use a serving knife to spread on cracker. 
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