
CHEESY PUFFBALLS

INGREDIENTS DIRECTIONS

2. Rolling Fun:
Take small spoonfuls of the cheese mixture and roll them
into bite-sized balls. This is where the fun begins, so get
your hands in there and make some perfect little
puffballs!

1. Mixing Magic:
In a large mixing bowl, combine the shredded cheddar
cheese, softened cream cheese, garlic powder, and
paprika. Use a spoon or your hands to mix everything
together until it’s smooth and well combined. This is
our cheesy goodness!

3. Crunchy Coat:
Roll each cheese ball in the crushed crackers or pretzels
until they are completely coated. This adds a delicious
crunch to every bite!

1 cup shredded cheddar cheese

(the cheesy goodness)

1 cup cream cheese, softened (the

creamy delight)

1/2 teaspoon garlic powder (the

flavor sprinkle)

1/4 teaspoon paprika (the magical

dust)

1 cup crushed crackers or pretzels

(the crunchy coat)

Fresh herbs or chopped nuts (the

fancy finish) optional

Welcome to the land of Cheesy Puffballs, where every bite is a burst of cheesy fun! Today, we're making

Cheese Balls that are perfect for snacking, parties, or anytime you crave something deliciously cheesy.

Get ready to mix, roll, and munch your way to cheesy happiness!



NOTES
Hooray, young chefs! You've just created a batch of Cheesy Puffballs that are sure to
be a hit with everyone. Enjoy every cheesy, crunchy bite and share your creations with
family and friends. Keep experimenting in the kitchen and remember, the best snacks
are made with fun and laughter. Happy snacking!

Place the cheese balls on a plate and refrigerate
them for at least 30 minutes to firm up. This
makes them even more delicious!

Once your Cheesy Puffballs are chilled and ready,
they’re ready to be enjoyed! Arrange them on a
platter and watch them disappear in no time.

If you like, roll some of the cheese balls in fresh
herbs or chopped nuts for an extra special
touch. This adds a burst of flavor and makes
them look extra fancy!

Serve your cheese balls with a side of
marinara sauce, ranch dressing, or
honey mustard for dipping.

Make a variety of cheese balls with
different coatings and flavors for a fun
party platter.

Try using different types of cheese like
mozzarella or pepper jack for a new
twist.

5. Chill Time:

4. Fancy Finish:

6. Cheesy Enjoyment:

Flavor Fun:

Party Perfect: 

Dipping Delight:

FUN TIPS
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