BACON & CHEESE football cheeseball
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Are you ready for some FOOTBALL?  This is so simple and easy to make, and it will make the crowd cheer when you bring it out on game day!
INGREDIENTS:

12 oz. bacon or turkey bacon (cooked & chopped)

16 oz. cream cheese (room temperature)
8 oz. onion & chive cream cheese (room temperature)
2 cups shredded cheddar cheese
3 green onions (thinly sliced)
5 oz. bag Hormel mini pepperoni slices
Swiss or Monterey Jack Cheese slices (for garnish)
HOW I MAKE THIS:
1. Beat the cream cheeses until light and fluffy. 
2. Mix in sliced cheese, green onions and bacon.

3. Line a small long & oval bowl with plastic wrap.  Spoon cheese mixture into bowl. Press mixture into bowl so that it takes on the shape of the bowl. Wrap the cheeseball firmly in plastic wrap and chill for one hour.  Transfer the wrapped cheese ball to a cutting board and use your hands to shape it into a football.

4. Refrigerate overnight.

5. Remove the cheese ball from the fridge and cover with mini pepperoni slices, pressing gently to adhere.  
6. Serve with pretzels, bread sticks, crackers, and veggies.
YIELD: 16 servings
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