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Apricot Ginger Paté©

Ingredients:
8 oz. cream cheese, room temperature
2 oz. Kerry Gold™ butter, room temperature
2 Tbsp. sour cream
2 Tbsp. whipping cream
1/2 cup crystalized ginger, chopped fine
10 dried apricots, cut into small pieces
1/4 tsp. cardamom
1/4 tsp. almond extract
1/4 cup apricot or orange preserves

Method:
In a mixing bowl mix all ingredients together with the Magic Wand using the knife

blade. Mold onto a serving plate. Serve with cinnamon graham crackers.


