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Ingredients:

2 packages (8 oz. each) cream cheese

½ chopped pecans
    at room temperature



2 cans (16 oz. each) cold

¼ cup mayonnaise




    jellied cranberry sauce

Directions:

1. In bowl stir together cream cheese and mayonnaise until smooth; stir in pecans.  Remove cranberry sauce from each can in one piece.  Cut each piece crosswise into 16 (1/4”-thick) round slices.
2. Spread half of cranberry slices with 2 ½ tablespoons cream cheese mixture each; top with remaining slices.  If desired, with 2 ¾” cookie cutters cut into shapes, discarding trimmings.  Refrigerate until ready to serve.

MyPyramid Tip:  Try using light cream cheese in light or fat free mayonnaise to decrease total fat calories.

Nutritional Information:  Servings 16

Calories: 212



Protein 2g


Fat 14g

Saturated Fat: 6g


Cholesterol:  30 mg

Sodium: 119mg

Carbohydrates:  20g


Fiber:  1g


Sugar:  20g
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