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Look What’s Cooking at 





Cranberry-Caramelized Onion Cheese Spread





Ingredients





1 (8-ounce) package cream cheese, softened


1 (4-ounce) package crumbled blue cheese, room temperature


1 cup (4-ounces) finely shredded Cheddar, room temperature


2 teaspoons Extra Virgin Olive Oil


1 medium sweet onion, sliced and quartered


1 teaspoon granulated sugar


¼ cup granulated sugar


¼ cup water


2 tablespoons balsamic vinegar


¼ cup coarsely chopped walnuts


1 cup Ocean Spray Fresh or Frozen Cranberries


(Whole Cranberry Jelly can be substituted – Omit water with this option)





Preparation





Combine cream cheese and blue cheese in a medium mixing bowl; beat with electric mixer until smooth and creamy. Add Cheddar cheese; beat until well blended. Spread in shallow serving bowl. Cover; refrigerate at least 1 hour to blend flavors.


Meanwhile, heat oil in a large nonstick skillet over medium-high heat. Add onion; cook and stir 2 to 4 minutes or until tender. Reduce heat to medium-low; stir in 1 teaspoon sugar. Cook for 10 to 12 minutes or until onion is soft and golden, stirring occasionally. Remove onion from skillet and set aside.


In same skillet, combine cranberries, remaining sugar and water. Cook over medium heat about 5 minutes or until cranberries pop and mixture thickens, stirring occasionally. Stir in vinegar and onions. Cool slightly.


To serve, bring cheese spread to room temperature. Spoon cranberry mixture over cheese spread; sprinkle with walnuts. Serve with assorted crackers.

















  This recipe will be featured in our meal solutions center on Dec. 14th & Dec. 15th

















