wod* SquPaIDSU.IOqAIlUI’IOD ‘MMM

LLYE-LSP-008-T
SuoIjeaI)) SWOH A13Uno) @

“pa11sap J1 Tes YIm apjurids AYSIT ‘aInixIur 193Ing
JI[Te5) UO Ysniq pue A[9JeIpauitil U2AO WIOIJ SAOUI
-91 “paySIUL] a1 ST[OI UIYAA ‘IPISE 39 "1933Nq Paj[ouw
pue XI|\ peaadg qIo| 23 IR SUIqUIOD ‘9)eq S[[01
33 [IY M "umoiq uaposd uiny sjox a3 jo sdoy a3
[T3un 10 sajnurtuI ()T 10J ayeq "19ays Sunjeq paseaid
0JUO UMOpP JPIS Weas S[[01 e[ "Paso[> y3nop yourd
pue aqnd e[[areZZOW 9y} punore y3nop ay3 deim
A[nga1e) ‘y3nop jo ada1d yoes Jo 19]uad 313 Ul B[[oIeZ
-ZOUI JO 3N dUO 3J¥[J "s3231d [enprarpur ojut y3nop
3mos1q a3 a1eredag "s92139p )OF 03 USAO JeaYdig

(£1p) X1y peaads qaay 2@ d1paen "dsi /T
paijow ‘193Ing "dsq3

sagnd [[BWS () OIUIL IND ‘959D B[[318ZZ0UI "ZO j
$IMOSIq IPUUIp pajeiadLijal (89 ‘Z0 G'/) Sued g

squiog 2S99y qI9H 23 dIjIes

wod* suo;;leanatuoqz(nunoo ‘MMM

LLYE-LSV-008-T
suorjear)) swop £13uno) @

“pai1sap J1 ‘ATes Yam apjutids A[IYSr] ‘aanixTwr 1933nq
JI[Ie5) UO YSniq pue A[9]eIpauItil U2AO UIOIJ SAOW
-91 ‘paysIulj a1 S[[0X U\ "9PISE 39§ "19]IN(q paj[owW
pue X1y peaadg qiaH 23 dI[aes suIquIod ‘oxyeq s[[oi
a3 9[IY M\ "umoiq usaposd uinj sy[o1 a3 jo sdoy a3
[I3un 1o saynuiwl ()T 10J ayeq 3199Ys Sunyeq paseaid
0]1UO UMOpP 9PIs Ureas s[[o1 e[ "Paso[> ysnop youid
pUE 2qnd e[[218ZZOW 9] punoie y3nop ay3 deim
A[ya1e) ‘y3nop jo a2a1d yoes Jo 191uad Y] Ul e[[orez
-ZOU JO 3qN2 U0 3Je[q "sa2a1d [enprarpur ojut y3nop
11osiq a3 a1eredag 's9a139p )QF 01 USAO JeaYa1ig

(41p) X1\ peaads qioH 3 d1pAeD "dsi ¢/T
pajPw ‘191Ing “dsqa

Sagnd [[eUIS () 0IUI IND ‘9593 B[[21BZZOW "ZO §
$3IMOSIq IPUUIp pajeiadLijai (‘89 ‘Z0 G°/) Sued g

squiog 3s93Y) qI9H g dIj1e

U.IOD'SuO]lEBlDBU.IOLII{.HUnOD'MMM

LLYE-LSY-008-T
suonear) sWoH A1uno) @

"PaiIsap J1 Afes yim apjurids A[IYSrT "ainixIur 1933nqg
J1[1e5) UO Ysniq pue A[9]eIpauItil USAO WO} SAOUI
-91 ‘paySIuIj a1 ST[OI UIYAA "IPISE 39S "1933Nq PIj[ouw
pue XI peaadg q9H 23 dIjAes SUIqUIOD ‘9Xeq S[[01
33 AIY M "umoiq uaposd uiny s[ox 3y} jo sdoy a3
[f3un 10 sajnuruwI )T 10J ayeq "199Ys Sunyeq paseaid
0JUO UMOP JPIS WIeas S[[01 e[ "paso> y3nop ypurd
pue aqnd e[[arezZow 9y} punore y3nop ay3 deim
A[nga1e) ‘y3nop jo ada1d yoea Jo 19]uad 33 Ul B[[oIeZ
-ZOul JO 3qND U0 3Je[q "sada1d [enprarpur ojut y3nop
3Os1q a3 a3eredag "s9a139p )OF 03 USAO JeaYdig

(£1p) X1y peaads qaaH 3 dxpaen ‘dsiz/T
paijew ‘191Ing "dsq3 §

sagnd [[BWS ()¢ OJUI IND ‘953D B[[318ZZ0UI "ZO §
$3INDSIq IoUUIp pajeiagdLijal (‘89 ‘Z0 G°/) SUed g

squiog 3s93Y) qI9H 23 dI[1e

Garlic & Herb Cheese Bombs

2 cans (7.5 oz, ea.) refrigerated dinner biscuits
4 o0z. mozzarella cheese, cut into 20 small cubes
4 tbsp. butter, melted

1/2 tsp. Garlic & Herb Spread Mix (dry)

Preheat oven to 400 degrees. Separate the biscuit
dough into individual pieces. Place one cube of moz-
zarella in the center of each piece of dough. Carefully
wrap the dough around the mozzarella cube and
pinch dough closed. Place rolls seam side down onto
greased baking sheet. Bake for 10 minutes or until
the tops of the rolls turn golden brown. While the
rolls bake, combine Garlic & Herb Spread Mix and
melted butter. Set aside. When rolls are finished, re-
move from oven immediately and brush on Garlic
butter mixture. Lightly sprinkle with salt, if desired.
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