BACON gorgonzola ALMOND & pomegranate CHEESE BALL
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This is a perfect appetizer for the holidays!  Not only does it taste amazing, but it looks so festive too!  We love the combination of savory and sweet - smoked bacon, creamy gorgonzola cheese, sweet and tart cherry-infused cranberries and roasted almonds – covered with fresh ruby-red pomegranate arils!
INGREDIENTS:

1 (8 oz.) pkg cream cheese (room temperature)
8 oz. gorgonzola cheese (you can also use white cheddar, feta or goat cheese)
½ cup cooked and crumbled bacon

½ cup cherry-infused craisins
1 tablespoon finely chopped green onion

1 teaspoon Worcestershire sauce

½ cup chopped roasted almonds

1 cup fresh pomegranate arils

SERVE WITH:  Your favorite savory butter crackers, sliced baguette bread or fresh vegies
HOW I MAKE THIS:
1. In a medium bowl, whip cream cheese until light and fluffy. Mix in gorgonzola cheese, bacon, cherry flavored cranberries, green onion, Worcestershire sauce, chopped almonds and blend well.

2. Shape into a ball shape and wrap tightly in plastic wrap.
3. Store in airtight container and chill at least 8 hours.
4. Remove from refrigerator and let stand at room temperature for 10-15 minutes.  Carefully push fresh pomegranate arils around sides and top of cheese ball.

YIELD:  Makes about 3 cups.
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