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SPICY CHEESE BALLS

Crush and mix all the cheese. Make a ball out of them, about 
the size of a walnut.

Mix sesame and black cumin and put them on a plate. Cut 
the chives or any other herbs you choose to pieces and 
put them on another plate.

Put red pepper on a separate plate too.
Cover your cheese balls with these spices
according to your wishes. Serve them cold.
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200 gr white 
cheese

100 gr curd cheese
100 gr yellow 

cheese
100 gr cream 

cheese
½ tbsp black 

pepper

For covering/
crust:

2 tbsp sesame
2 tbsp black cumin
2 tbsp red pepper
10 garlic chives or

parsley or dill

All you needIt’s so easy to make and perfect for any snack party!EDUCATION 
MATERIAL
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