Dry Beef Cheese Ball
Serves 8

1 3 ounce package of dried Beef (cold cut section)

1 8 ounce package cream cheese

1  1 ounce envelope ranch dip

1 8 ounce package sharp cheddar

Open the dried beef,  place half the contents in the bowl of the food processor fitted with the s blade.  

Chop the remaining cheese with a knife to make tiny squares.  Place meat pieces on an 8 inch piece of plastic wrap.

Place the cream cheese and dip mix in the food processor.

Add the shredding disk to the post large holes facing up, secure the lid.

Press lightly forcing the cheddar cheese through the feed tube.

When entire piece of cheese is shredded, let process run 1 minute longer.

Using a spatula scrape the cheese mixture from the bowl.

Place the cheese mixture in the center of plastic wrap, forming a ball with the little meat pieces coating.

Wrap and chill for 2 hours before serving.

Deb’s tip – A form of this type cheese ball was huge in the 70’s, you can re invent it using deli ham instead.  Great with Crackers and breadsticks.

